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This reflective portfolio will use the Gibbs reflective cycle to reflect on my experiences during my placement. (library of derby,2024) The Gibbs cycle is a model or structure reflective on experiences until help individuals learn and improve on the skills that well learned. The six stages description with this it will focus on what happened and who was involved and the context, feelings to reflect on the emotions and thoughts during the experience. Away shun evaluation this is what will experience with what went well , what didn't, what were the positive and negative outcomes, analysis is is what  reasons behind the experience and looking at the patterns connections and knowledge you've learned, conclusion to summarise what you have learned from the experience what did you gain from it and behaviour of own and others, and the last one is a action plan how are you going to improve situations in the future and to improve on the performance you have done,

When I was going to my placement, I was nervous as I'd never done kitchen work before, and I'm not very confident in the kitchen either. An article that I have read by smith (2023) has said that placements are taken part of a sandwich year and a ‘year in industry’ or ‘placement year’.
My culinary skills are not the best I have as i  cannot cut in a straight line or when I do cut it goes off to a wonky line. Anatta culinary academy (2024) have said culinary expertise is not just about knowing how to cook but it is about understanding the flavours, mastering techniques and being creative with food and more, but also in today's world, the expertise is more important.   I'm good at making soups my favourite soup to make is leek and potato as it's a simple soup and the potatoes don't really need to be or even as you blend it after, sources I'm not confident with as I haven't really had the opportunities to make them, but I can make a good cheese sauce, I've had the opportunity at work to use equipment like a merry chef or the deep fat fryers as the majority of the things in work all frozen the only cooked things we could do is burgers, English breakfast and egg on toast or any bacon or egg rolls, but I do have the basic knife skills as in college that's when I used them the most and in work. [image: ]
This is a picture of me when i was in the kitchen in work, at the time i was making a small breakfast, I know i cut the tomatoes on the wrong chopping board but at the time that was the only one that was clean at the time. If i can change something it will be cleaning the correct chopping board and wear a apron.

Suppose I have to say I'm not very confident with any of my skills. In that case, I do know that keeping to task is very difficult and I also stay focused on a specific task for a significant amount of time, as I struggle with staying focused on any task I need to do. I don't stay focused if anyone enjoys baking. 
I immensely enjoy baking or making some type of soup very happy. The cook and freeze Concept, I understand that you cook an item of food and then leave it to cool down to around Eight to 10° The lower it gets, the more chance of bacteria growing. However, if you cool it down , it, say, eight bacteria can still grow, but it doesn't grow as fast as uncooked or really room temperature food.
The skills I do have can be used in a kitchen, but they just need a little bit more practice, and I need more knowledge of our kitchen work or run as I didn't get the opportunity to see a busy kitchen in college as I did my out of front diploma, instead of the kitchen.
My general knowledge of health and safety in the kitchen is that the kitchen must be designed and built in a way that allows you to keep it clean and hygienic. Also, they must be designed to keep pests out, as well as flies and rats, as you don't want them to contaminate the kitchen or the food. Also, a kitchen must have enough wash basins for the staff to wash their hands, as you don't want bacteria or cross-contamination from one food to the next. 
The safety for allergens is a very dangerous to add, as you can have someone who is celiac, and they get their food gets cross-contaminated with gluten from bread or a cake or even just flour from bread and chicken. Allegiance must be the most important thing, as it can kill someone. The basic knowledge that I have is that if you know you have an allergen in your food, you prepare food that is allergen-free, so, for example, they have a shellfish allergy.  the food standards agency (2025) has a page on the “allergens guidance for food businesses” on the page is has everything that is important for you to know how to deal with allergies and what 14 different types of allergens are there.
You know the main course has prawns, for instance in it, you will have to clean down your station every time you make something with prawns or lobster in it and to keep it away from the main that has no shellfish on it so you know that it's going to be safe for the person who is eating it to eat. You know you won't be killing anyone accidentally because you were silly and put it near the allergen.
The food safety policy is a document that helps restaurants ensure food safety is followed. It also aims to prevent foodborne illnesses; the food safety procedures are to keep food clean and raw and cook food Separately in fridge freezers and work surfaces. My knowledge about food safety Is The practice of handling, preparing and storing food to reduce the risk of illnesses. The ways to stop that is to regularly wash their hands or utensils and workspace, also to keep rule food away from cooked food so in the fridge, you put the raw food at the bottom and cook food at the top because the risk of the raw juices falling onto cooked food is very high, also to chill the food within two hours. The fridge must be set between 4 degrees and six degrees.
Staff training is important in the industry, as it can help improve guest satisfaction, provide excellent service, and teach staff how to handle challenges. 
The training can improve staff Interactions with customers, as they know polite ways to speak and have the correct attitude and knowledge to help customers better understand menus, wines, and allergens. 
Also, there's operational training that is using a point of sale system or software also knowing protocols and food and beverage service techniques so when they're behind the bar, they know the correct measurements for drinks, the proper way to make the drinks and the correct type of drinks there could be. Also, the most important ones are health and, safety and hygiene. Show that knowing food safety emergency response protocols with knowing first aid on fire drills, and personal hygiene and cleanliness protocols as you don't want a member of your staff having bad hygiene it can turn customers away and the last one is leadership and management training, so with that one you need to know how to resolve situations with customers and also how to run a team, and making big decisions and discussions and the knowledge of financial management budgeting for supervisors. With the knowledge I know, based on my experiences, that trained staff Knows how to run a kitchen, so they have the basic knife skills and know how to cook, but being in the kitchen also gives you the opportunities to enhance skills you already know also it can bring new people into the industry I was like before you start from the bottom and make your way up.
For example, in the kitchen, you can start with pot wash, and after a good couple months or even years in pot wash, you look at the skills that chefs are doing so you pick up on all the techniques they use. They also can help you work your way up. You can work your way up to a commie chef what they do is the little bits in the kitchen like helping out cut vegetables or making some sauces, after that one you can either go into different sections so a fish cook vegetable or grill or fry cook and you work your way through them types of the section after that you could be a sous chef the run the restaurant kitchen when the head chef is not there. Their job role is half the things that head chef does head chef think of the menu ordering and a lot more stuff they pick out how to help the head chef make that great restaurant kitchen.

 [image: ](Delgadilo ,2021)
This diagram shows the different types of chefs in a restaurant, with the manager and admins being the heads to a dishwasher who is starting their career at the very bottom, but if they work hard enough, can make their way up to being a manager executive chef the head server kitchen manager is a head chef. Still, in some places, they do call them kitchen managers.
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