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Note down the key skills required for each of the four roles and identify points of similarity. 
	Skills 
	Kitchen Assistant in a School

	Kitchen Assistant in a Hospital
	Kitchen Assistant in a Coffee Shop/Café
	Kitchen Assistant in a Restaurant

	1: Speed and Efficiency







	Time Management (especially during lunch rush)
	Adherence to Dietary Requirements (accurate portioning and labeling)
	Speed of Service (quickly fulfilling simple orders)
	 Working at a High Pace (endurance during "peak" service)

	2: Communication and interpersonal Skils







	Communication with Children and Staff
	Empathy and Patience (working with patients and staff)
	Customer Service Skills (friendliness, order taking)
	Food Preparation (mise en place) (professional chopping, washing)

	3:
Teamwork






	Teamwork (supporting the school chef)
	Hygiene Compliance (HACCP)
	Barista/Support Skills (e.g., simple beverage making)
	Stress Resistance



Similarities: Basic Cleaning and Washing Skills (in all 4 roles), Adherence to Hygiene Standards (in all 4 roles), Workplace Organization.
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Note down the key knowledge required for each of the four roles and identify points of similarity.  
	Knowledge
	Job advert 1

	Job advert 2
	Job advert 3
	Job advert 4

	1: Food safety and hygiene







	Children's Nutrition Standards (sugar/salt restrictions)
	Dietary Restrictions & Allergens (understanding medical diets)
	Coffee Bean Storage and beverage preparation
	Operation of Professional Kitchen Equipment

	2: operational efficiency







	Child Safety (accident prevention)
	Infection Control (very strict procedures)
	Merchandising Principles (displaying pastries and sandwiches)
	Culinary Techniques (e.g., basics of sauces, stocks)

	3: inventory and cost management







	Budget Constraints (working with large, low-cost portions)
	Inventory Management (for specialized food products)
	Basic POS System (cash register operation)
	Dish Serving Sequence (understanding kitchen "flow")


[bookmark: _Hlk215474565]Similarities: Knowledge of Food Safety and Hygiene Rules (HACCP), Knowledge of Cross-Contamination, Basics of Allergen Handling.

Self-Assessment (SWOT Analysis)
SWOT Analysis is a strategic planning and management technique used to help an organization, project, or person identify and evaluate its:
· Strengths
· Weaknesses
· Opportunities
· Threats
Strengths
• 	Extensive Culinary Experience: Over 12 years in catering and food preparation, including supervisory roles in schools and restaurants.
• 	Food Safety & Compliance: Level 2 Food Hygiene certification and proven ability to maintain high standards of cleanliness and safety.
• 	Operational Skills: Strong background in stock management, portion control, and kitchen organisation.
• 	Teamwork & Leadership: Experience supervising staff and supporting colleagues in fast-paced environments.
• 	Cultural Authenticity & Creativity: Ability to prepare diverse dishes, bringing Eastern European culinary traditions into modern catering.
• 	Resilience & Adaptability: Balanced career progression with family responsibilities, showing commitment and perseverance.
Weaknesses
• 	Language Proficiency: Currently improving English fluency, which may limit communication in some professional contexts.
• 	Limited UK-based Chef Roles: Most chef experience gained abroad; fewer long-term UK chef positions to date.
• 	Technology Integration: While proficient in Word, Excel, and PowerPoint, further development in digital kitchen management systems could enhance efficiency.
Opportunities
• 	Professional Growth at Repton School: Exposure to large-scale catering operations in an educational setting.
• 	Continuous Learning: Opportunity to strengthen English communication skills through daily interaction and training.
• 	Networking: Building connections within the UK hospitality and education sectors.
• 	Career Advancement: Potential to progress into senior chef or catering management roles.
• 	Brand Development: Leveraging culinary expertise to eventually expand Golden Spoon Ukraine’s reputation in the UK market.
Threats
• 	Competitive Job Market: Many candidates may have longer UK-based chef experience.
• 	Economic Pressures: Rising food costs and budget constraints in catering could challenge creativity.
• 	Work-Life Balance: Balancing professional responsibilities with family commitments.
• 	Regulatory Changes: Ongoing updates in food safety and employment law require constant adaptation.
Academic Achievements
• 	Certificate of Higher Education in Business Skills for the Workplace (current studies).
• 	Level 2 Food Hygiene (DBC Training, Derby, 2023).
• 	Diploma in Business Economics (University of Kharkiv, 2000–2005).
• 	Commis Chef Training (Ukraine Food College, 2017–2018).
Work Experience
• 	Supervisor, Portway Junior School (2023–2025)
• 	Ensured child safety, supported learning activities, and upheld health & safety standards.
• 	Demonstrated leadership and responsibility in an educational environment.
• 	Commis Chef, Pizza Place (2018–2019)
• 	Assisted in food preparation, cooking, and stock management.
• 	Supported kitchen staff and maintained hygiene standards.
• 	Chef, Café Ukraine (2012–2013)
• 	Cooked and quality-checked dishes, ensuring high presentation standards.
• 	Small Business Owner (Ukraine diaspora catering)
• 	Managed operations, branding, and customer service, showing entrepreneurial initiative.
Extracurricular Activities
• 	Cooking for family and friends, experimenting with new dishes and event catering.
• 	Painting with numbers, demonstrating creativity and patience.
Feedback from Mentors & Peers
• 	Recognised as a positive, reliable team player who works well under pressure.
• 	Praised for attention to detail and ability to maintain high standards in food preparation.
• 	Valued for enthusiasm and dedication, especially in supervisory and collaborative roles.
Conclusion:
You are highly employable for the Assistant Chef role at Repton School. Your combination of culinary expertise, food safety knowledge, supervisory experience, and academic progression demonstrates readiness for both immediate contribution and long-term career advancement. Strengthening English fluency and expanding UK-based chef experience will further enhance your profile.

Employment Goals
A Personal Development Plan (PDP) is a structured framework that helps identify career goals, areas for improvement, and the steps required to achieve professional growth (Maund 2017). By breaking objectives into short-term, mid-term, and long-term time frames, the PDP provides clarity and direction, ensuring that progress can be measured and evaluated over time.
This plan is based on my self-assessment and SWOT analysis, focusing on key areas such as language proficiency, UK-based culinary experience, digital kitchen skills, leadership development, and long-term career aspirations in hospitality and entrepreneurship (Schindler 2014). The table below outlines my goals, the skills and knowledge I need to acquire, the actions I will take, the resources required, and the timelines for completion.
Personal Development Plan
	
	Short-Term Time Frame 

What do I want to 
accomplish in the next 
three to six months?

	Mid-Term Time Frame 

What do I want to 
accomplish in the next 
six months to two years? 
	Long-Term Time Frame 

What do I want to 
accomplish in the next 
two to three years? 

	Section 1 - My Goals  
 
What are my overall goals that I want to accomplish in this time period? 

 

Example: become a Student Affairs Officer; learn computer graphics 




	
Improve English Fluency: Continue studying English to achieve greater confidence in workplace communication.




	
Gain UK-Based Culinary Experience: Secure and excel in the Assistant Chef role at the school to strengthen your UK employment record.
	
Enhance Digital Kitchen Skills: Learn to use catering management systems at the school (e.g., stock control software, scheduling tools).

	Section 2 - Skills and Knowledge to be 
Learned 

What specifically do I need to learn? What project do I need to work on? 
 
 

Example: Student advising; 
Banner; Dreamweaver; develop a procedures manual 

	Advanced English vocabulary and workplace communication in college of Derby
	UK catering standards and school-specific food service procedures. Level 1 Certificate in Culinary Skills
Professional Chef. Derby online platform

	Ba Leadership And management Skills for Workplace London (Level 5/6) of UWTSD


	Section 3 - Next Steps
 
How am I going to acquire the skills and knowledge? How am I going to do this project? 
 
 

Example: take Dreamweaver class; do an 
informational interview; set up a project outline 



	Attend weekly English classes and practice daily on the online platform Alex Bernays English Lessons
	Apply for and begin the Assistant Chef role in the Repton school.
	 Enrol in NVQ Professional Cookery program.


Adapted from: http://www.hr.ucdavis.edu/sdps/forms/IDP%20Final%2010.14.11.pdf
	
	Short-Term Time Frame 

What do I want to 
accomplish in the next 
three to six months?

	Mid-Term Time Frame 

What do I want to 
accomplish in the next 
six months to two years? 
	Long-Term Time Frame 

What do I want to 
accomplish in the next 
two to three years? 

	Section 4 - Resources
 

What resources do I need? 
 
 
Example: free time; funding




	Language courses, online learning platforms, workplace mentorship
	Guidance from senior chefs and managers.
	Business development support, funding, professional mentors.

	Section 5 -  Time Schedule 
 
What is my time schedule?  

	 English course completed – Date: 1.01.26-1.04.2026
Vocabulary and workplace communication– Date: 1.01.2026-1.05.2026
English classes Date:1.01.2026-1.05.2026


	Assistant Chef role secured – Date:20.03.2026-20.03.2027

	Enhance Digital Kitchen Skills – Date: 20.04.2026-03.08.2026
Ba Leadership And management Skills for Workplace London – Date: 10.02.2026-10.02.2028

	

When will I start? 
 

	January 2026

	March 2026
	February 2026

	

When do I expect to finish?
 

	May 2026
	March 2027
	February 2028

	Section 6 - Completion 
 
When have I completed each 
step? 
 

	□__________
      Date 

 □__________
      Date 
 
 □__________
      Date

	□__________
      Date 
 
 □__________
      Date 
 
 □__________
      Date

	□__________
      Date 
 
 □__________
      Date 
 
 □__________
      Date



Adapted from: http://www.hr.ucdavis.edu/sdps/forms/IDP%20Final%2010.14.11.pdf
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