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Task 1: Select Job Adverts and Identify Key Skills
For this task I looked at two live Kitchen Assistant adverts one from The Cinnamon Care Collection in Chichester, and one from Akorn Recruitment in Forest Row to see what skills they're actually asking for, where they overlap, and to think about where I might use one of those skills myself.
Job Advert 1 Kitchen Assistant (The Cinnamon Care Collection)
This role is at Lakeview Grange, a 55 bed residential and dementia care home in Chichester, West Sussex, part of a group rated a Top 20 Care Home Group 2026 and named one of the UK's Best Companies to Work For. It's part time  32 hours a week including alternate weekends and pays £12.71 an hour plus benefits. A few things stood out as the main requirements:
1. Supporting all catering functions within the home, working alongside the Head Chef and the rest of the catering team.
1. Helping make sure kitchen services run efficiently and that Health & Safety standards are properly maintained.
1. Flexibility, since the role is part time with alternate weekend working built in.
1. A genuine passion for catering the advert notes that further training and qualifications will be supported if you show interest, so willingness to learn matters more than existing qualifications.
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Job Advert 2 Kitchen Assistant (Akorn Recruitment, Forest Row)
This one's a permanent, full time role 40 hours a week over 8 hour shifts, five days out of seven with some weekend work paying £12.71 to £13 an hour, with an immediate start. It's a much more clearly defined, task based advert than the Cinnamon one, and the requirements reflect that:
1. Cleaning and tidying the kitchen and dining area, which the advert says will take up around 70% of the time in the role.
1. Operating the dishwasher, sweeping and mopping floors, and dealing with rubbish and outdoor refuse bins.
1. A reasonable understanding of good customer service, since the role also involves helping serve breakfast, lunch and dinner.
1. Some simple food preparation, helping out the chefs when needed.

[image: ]

Common Skills and Knowledge Areas
Comparing two adverts for the exact same job title, rather than two completely different jobs, made it a lot easier to see what's actually core to being a Kitchen Assistant versus what changes depending on the setting. Both adverts expect cleanliness and hygiene to be taken seriously, both involve supporting a Head Chef or chef team rather than cooking independently, and both need someone flexible enough to work weekends or varied shifts. Where they differ is emphasis the Cinnamon role reads as more about supporting catering within a care environment with a route into further training, while the Akorn role is far more explicit that most of the job is cleaning and kitchen upkeep, with food preparing and serving as a smaller part of it.
It was useful seeing that difference side by side, because on paper both adverts use the same job title, but the day to day balance of duties is actually quite different depending on the employer and setting.
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Kitchen Assistant Role: Requirements and Duties
The table below sets out the main requirements from the person specification alongside the duties listed in the advert.

	Job Advert 1
	Job Advert 2 

	1. Supporting all catering functions within the home, working alongside the Head Chef and the rest of the catering team.
1. Helping make sure kitchen services run efficiently and that Health & Safety standards are properly maintained.
1. Flexibility, since the role is part time with alternate weekend working built in.
1. A genuine passion for catering; the advert notes that further training and qualifications will be supported if you show interest, so willingness to learn matters more than existing qualifications.
	1. Cleaning and tidying the kitchen and dining area, which the advert says will take up around 70% of the time in the role.
1. Operating the dishwasher, sweeping and mopping floors, and dealing with rubbish and outdoor refuse bins.
1. A reasonable understanding of good customer service, since the role also involves helping serve breakfast, lunch and dinner.
1. Some simple food preparation, helping out the chefs when needed.




Assessing How I Could Use One Key Skill in My Future Role
Flexibility is a skill both adverts clearly value, and it's one I'd carry into whatever role I end up in. Both jobs involve varied shift patterns, weekend work, and being pulled between different tasks cleaning one moment, helping serve or prep food the next so being able to adapt quickly without getting thrown off is genuinely important, not just a nice to have. In my own future job, I'd put this into practice by staying organised enough to switch between tasks without losing track of what still needs doing, being upfront with managers about my availability, and treating variety in the role as normal rather than something to resist.
Task 2: Self Assessment and Evidence of Readiness
Self Assessment (SWOT Analysis)
Doing a SWOT analysis properly means being honest with yourself, not just listing generic strengths because they sound good. Below is my breakdown of where I currently stand, connected to the requirements of my future role as a Kitchen Assistant.
	Strengths
	Weaknesses

	1. Reliable and punctual, consistently turning up on time and following through on tasks important in a kitchen where the team depends on everyone pulling their weight.
1. Comfortable working under pressure during busy periods, having handled fast paced customer facing shifts before.
1. Works well within a team, happy to take direction and support others matches the collaborative nature of a kitchen environment supporting a Head Chef.
	1. Limited confidence in public speaking, which could affect situations like team briefings or speaking with visiting inspectors.
1. Little direct experience specifically within a professional kitchen, despite relevant transferable skills from other part time or customer service work.
1. Time management under multiple competing tasks needs improvement critical when switching quickly between cleaning, prep and service duties.

	Opportunities
	Threats

	1. University careers service offering CV clinics, mock interviews and part time or seasonal hospitality placements to build direct sector experience.
1. Food hygiene and safety qualifications (e.g. Level 2 Food Hygiene), which several adverts in this sector actively support or fund.
1. Local networking within hospitality and care catering employers, since both adverts reviewed came from companies actively hiring and training entry level staff.
	1. A competitive local job market for entry level kitchen roles, with many candidates holding more direct experience than me.
1. Physically demanding shift patterns, including early starts, evenings and weekend work, which could be difficult to sustain alongside other commitments.
1. Economic pressure on care homes and hospitality budgets in some sectors, potentially reducing the number of vacancies or hours available.



Evidence of Readiness for Employability
I think I've already started building some of the evidence employers would want to see, even if it doesn't feel like much yet. Academically, I've kept my attendance and engagement consistent, and I've done well in modules that involve research, writing and presenting which shows I can manage my workload and actually meet deadlines, not just talk about it.
On the work side, the part time roles I've had have put me in front of customers, handling money accurately and working alongside colleagues when things get busy, so I've built up real communication and problem solving skills under actual pressure, not just in theory.
Outside of work and studying, I've been involved in university societies, sports teams and some volunteering ,which has helped with things like leadership and organising myself outside a formal work setting, and it's also helped me meet more people along the way.
I've also asked people directly for feedback tutors, colleagues, people I've worked with and the same things keep coming up: that I'm reliable, that I've got a good attitude, and that I'm willing to learn. That lines up with how I see myself, which is reassuring, but it also backs up the weaknesses I've picked out above, since nobody's ever mentioned confidence in public speaking as one of my strong points.
Putting all of this together, I think I'm in a reasonable position but not quite ready to walk straight into my ideal role yet which is exactly what the personal development plan in Task 3 is for. Rather than treating the SWOT as a one off exercise, I want to actually use it to shape what I do over the next year or two, rather than filing it away and forgetting about it once this assignment is submitted.
Task 3: Employment Goals and Personal Development Plan
Employment Goals
Short term, over the next six to twelve months, I want to get a work placement or some shadowing experience in my chosen field. That matters because it directly targets the experience gap I flagged in my SWOT, and it should make me a much stronger candidate once I start applying for graduate jobs properly.
Longer term, looking three to five years ahead, I want to be in a permanent role in my field and moving toward something with more responsibility a coordinator or team lead type position. That fits with what I actually want out of a career: something stable that keeps developing, where eventually I'm in a position to help other people coming into the profession the way I'd want to be helped now.
Personal Development Plan
The table below sets out how I plan to work on the weaknesses from my SWOT what I'll actually do, roughly when, what I'll need, and how I'll know it's working.



	Weakness
	Short Term
	Mid Term
	Long Term
	Action
	Resources
	Measure

	Public speaking confidence
	Practise presenting in seminars and tutorials over the next month
	Join a public speaking or debate society within 3 months
	Confidently speak up and contribute in team briefings or meetings within 2 years
	Attend workshops; volunteer for presentation opportunities; record and review practice sessions
	University society, online tutorials, tutor feedback
	Self rated confidence scores; tutor/peer feedback after each presentation

	Limited industry experience
	Apply for a short work placement or shadowing opportunity this term
	Complete a structured internship within 6-9 months
	Build a portfolio of sector-relevant work within 2- 3 years
	Contact careers service; apply to advertised placements; network with alumni
	Careers service, LinkedIn, course tutors
	Placement secured; number of portfolio pieces completed

	Time management
	Use a weekly planner to prioritise tasks starting immediately
	Apply prioritisation techniques (e.g. Eisenhower matrix) to coursework within 3 months
	Consistently meet deadlines without last-minute pressure within 1- 2 years
	Set weekly goals; use digital planning tools; review progress fortnightly
	Planning apps, time-management workshops
	Reduction in missed/late deadlines; completed weekly reviews



image1.png
Kitchen Assistant
Posted 03/08/2026 by The Cinnamon Care Collection

© Chichester, West Sussex, South East (Available in other locations)
£ £12.71 per hour Plus Benefits
3 Part Time

% Easy Apply

Apply Now

Kitchen Assistant
£12.71 per hour plus company benefits
32hrs per week to include alternate weekend working

A Top 20 Care Home Group 2026}
Awarded ‘One of the UK’s Best Companies to Work For’

Please note - we are unable to offer sponsorship for this role

C

CiNNAMON

Lakeview Grange is a luxurious 55 bedded residential and dementia care home based in Chichester, West Sussex.

We are looking for a flexible Kitchen Assistant to work within our Catering team. If you have a passion for

catering we will support with further training and qualifications.

Our team member benefits include: *Paid Breaks *Uniforms *Staff Meals *Nest Pension *Employee
Assistance Programme *Care Workers Charity *'Spice of Life’ - Discount Retail Scheme *Cycle Scheme *Eye
Care *Refer a Friend Scheme *Reward Vouchers *Quarterly & Annual Company Recognition Awards

The Kitchen Assistant supports all catering functions within the Cinnamon home and, alongside the Head Chef
and other catering staff ensures that all kitchen services are efficient and that the required Health & Safety
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f RECRUITMENT

Posted 21/07/2026 by Akorn Recruitment

© Forest Row, East Sussex
£ £12.71- £13 per hour

3] Permanent

% Easy Apply

<

Our client is looking for a Kitchen Assistant, to work 40 hours weekly, 8 hour shifts. With an immediate start.

»

Regular shifts are 7am to 3:30pm with half hour unpaid break or 11am to 7:30pm with again half hour unpaid
break.

Five days out of seven with weekends when needed (either full Saturday + Sunday or partial only Saturday or only
Sunday).

Key Job requirements:
Cleaning and tidying up the kitchen and the dining area.

Operating the dishwasher, sweeping and mopping the floor, collect the rubbish and position it in the outdoor
refuse bins.

These tasks will probably take up 70% of the Kitchen Assistant time.

Moreover the Kitchen Assistant will help with serving during breakfast, lunch and dinner when required, so a
reasonable understanding of good Customer Service practices will help.
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Kitchen Assistant Adverts: Pay and Hours Compared

Hourly Pay

Lakeview Grange
(Cinnamon Care Collection)

£12.71-£13.00

Akorn Recruitment
(Forest Row)
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