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The Morgans Hotel, located near the marina in Swansea City, is a hotel at the heart of marina of the city, With comfortable rooms, luxurious suites, and freshly made breakfast every day (Mudpie Fridays, 2019). The boutique had been a welcoming establishment to have as a placement and I had been looking forward to every shift. However, not all shifts were substantial for my personal and professional learning, as the kitchen only serves breakfast from seven to ten o’clock in the morning with a very limited menu. The rest of my shifts would consist of preparation work for the following days' service.  Much of my time in the Morgans Hotel kitchen was spent poaching, scrambling, and frying eggs for the service, aiding the many chefs that would be in on my shifts. For this retrospective portfolio, i will be using the ‘Colb reflective  model’ to affectively reflect on my time in placement and discuss what I learnt, and how i will apply my newly acquired skills in the future (McLeod, 2025)

With such a small menu, it was more difficult to not make mistakes then to not,  especially with the incredibly helpful staff that worked in the small kitchen space, they allowed me to get comfortable, work harder than in any other placament I had previously worked in, allowing me to learn some new skills, and relearn some others. (CABA, 2022) says that learning new skills in the workplace aids in reducing boredom, it also helps in creating effiencey. In being given the opportunity to do more while on shift, i felt like a needed member of the team and wanted to come to every single one of my shifts and perform to the very best of my abilities. 

When reflecting on the Morgans hotel supply and stock management, the first thing that comes to mind is the incredibly minimalistic freezer space. The overall spacing of the freezer is somewhat compact, meaning some challenges with this space arise on a favorite holiday in the cities of Wales, Beaujolai's Day. On this particular day, the hotel serves more than 1,000 guests, some in the Marquet, and some in the main restaurant (Johnson and Morgan, 2025). My experience when helping with preparations for this day of wine celebration included; chopping, laying and labelling tomatoes for their daily breakfast service, searing off the 250 joints of beef for their stew, and finally preparing a salad for the day of Beaujolais. When this day comes around the corner for the hotel, they spend the week just before preparing their braised beef stew, defrosting frozen vegetables and baking bread rolls ready for the big day.  With the compact spacing of the freezer space, it was incredibly difficult to traverse the landscape of ready-made mash potatoes.  however small the spacing of the Morgans freezer, me and the team still managed to stick to the FIFO storage system, (First in First Out) which is the 


method of using product with the earliest date label, ensuring all food is used, and none is to go to waste (Gordon, 2025). As well as this effective system, regulations and guidelines state that fridges must be set at a temperature of 5 degrees Celsius, whereas freezers must be at –18 degrees Celsius (Lester, 2025). As well as the effectiveness of temperatures and the FIFO system, a significant part of the kitchen service sector is that of hygiene and how we as chefs hold food product, for example, all meats should be held on the very bottom of the shelf to prevent juices dripping on other products risking germs on produce (McFarlane, 2024).

With regards to Beaujolai's day in the Morgans Hotel, I believe that the boutique should have a leap year from the event, as this particular day of celebration has left much to be desired in terms of “breaking even” (Hamilton, 2025). In taking a year or two away from Beaujolais, creating new ways to celebrate will ensure that their profit margins improve, focussing on the substantial history that the building holds within the city of Swansea – through the means of themed events, based on World War II, allowing for customers to get immersed in an earlier world by decorating the interior with items from that time, I fixtured menu based on what either the army or civilians would eat on a day to day basis. In doing such an event, it allows for the establishment to curate revenue, while also keeping the buildings history alive and well, celebrating its survival in the second World War (Andrews, 2023).
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Through my time in practical work in the Morgans Hotel kitchen, i have learnt the ways of organisation and multi-tasking, through the means of cooking eggs, and putting beans on toast. Although these meanial tasks at first sound as if anyone could do it. To be someone who has near to zero experience working in a professional kitchen, I am incredibly happy with the work i have produced, through lots of repition, i managed to make my way through more and more easily, as stated by,(CPD, 2022 ). As well as this, i had re-learnt how to poach an egg, which is a skill i did not think i would need after finishing in Pembrokeshire college. As of writing this portfolio, i also got the opportunity to trim the fat and cut a joint of sirloin steak, i then coated it  oil and seasoned with salt and pepper, which were in 2 small bowls. This experience was quite exciting for me as i had never worked witha joint of meat this heavy in the past, manuvering around it was a task, however with some help from the sous chef, i managed to finish the task (Food Standards Agency, 2018). As this was a newer task for me, i stuggled with the bluntenss of the knives, howerver i found aftewards there were sharpners in the kitchen, the head chef helped me sharpen said knives and i managed on my own to trim the fat from the beef joint (Peters, 2022). Chef also allowed my fellow student who was there to keep the trimmimgs to make beef tallow at home.
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Plating in the catering industry is just as important as the taste of the food, as customers “eat with their eyes first”  (Dining & Lounging, 2024). However, in my experiences with the Morgans Hotel, plating had not been an overly pivotal part in my placement, as there is near to no consistencty in how the chefs plates up the not so varied dishes, varies from staff to staff (Lander, 2024). As mentioned before, my placement had mostly consisted of cooking eggs in various ways, and helping with the preperation work after services. This does not mean that i had done absoloutely no presentation during my time at the boutique. The full fried breakfast is one of the most popular meals on the food menu, meaning that i witenessed it being plated a lot. I recall the chefs had gone on their smoke breaks during a service, I in turn had an order come through while they had been away, meaning i had to do an entire plate on my own – although it wasnt difficult, this particaular situation was on my third shift in the kictchen, at the time, I did not have much knowledge of the layout nor did i have a chef to help me find my way around the individual stations, however, I persavered and presented the meal to the best of my ability, with a ramikin of baked beans in the middle of the plate, black pudding to left, freshly deep fried rosti’s to the right, mushrooms, a roasted tomato, a fried egg, and finally a handful of pea shoots over the middile of the whole plate as a garnish. This experience allowed me to develop my multitasking skills and improve my overall attentiveness while in a proffesional setting.  
With regards to the entirety of my experience at the Morgans Hotel establishment kitchen, when reflecting on service times is often rather difficult, as a majority of my shifts were near identical to the last, from start to finish, most would be the same. However, i found that that incredibly helpful when it came to learning my way around the homes for the equipment, making my speed of service that much faster and more enjoyable.  While speaking on the subject of cooking during the breakfast services, i relearnt a majority of the skills i had lost since working in a kitchen previously – one of the chefs re-taught me the technique require to effeciently and safely use a chefs knife, using a fast appraoch without risking any harm to myself. On the topic of being re-taught, the same chef aided me in poaching the perfect egg, via filling the pot with water and vinegar, swirling with a slotted spoon and cracling the egg into the water mixture just inches away, i then let it cook for three minutes, for a perfect and runny yoke. Relearning these skills helped gain a piece of my confidence back when working in a proffesional kitchen setting and allowed me to enjoy my time in placement far more then in previous establishments (James, 2024). 
While refelcifting on the past with my placement and considering the ups and downs, i begin to consdier what the Morgans Hotel has granted me in terms of skills for the futre and what i can begin to do to imrpove with them. I think aboout the skills previouly mentioned - multitasking, cooking and fast paced envioronments have contributed to my growth as an individual. I hope to keep these skills in my arsenal for any and all future indevours, using them at home and inother establishments when given the chance. For myself, i personally want to open my own independant Cafe, although morgans is apart of a very different side of the industry, these skills that i have learnt can be a pivotal point to my skill set as working in cafes/bakeries require a lot of doing multple thngs at the same time, through my time in Morgans, i have done just that –the only difference being the setting (Dokko, Wilk, Rothbard, pg. 51 - 69 2009).

To conclude my time in the Morgans Hotel has been an informative, fun and exceptional experience, the staff were welcoming from start to finish, helpful and patient with my lack of proffesional kitchen service (Hunt, 2025). Although much of my time there was spent doing much of the same minimal tasks, this helped me gain a much more thourugj knowledge on the whereabouts of the kitchens supplies, and allowed me to work that little bit faster. However, there were rather a few negatives in terms of the spaces used during my time, whether it be the tightly knit kitchen that could almost barely fit three chefs at a time – or the tent that i was working on Beoujolais day, with pots and pans scattered on the floor. Overall, my learning experience at the Morgans Hotel has been one i will not forget anytime soon, and i look forward to using any and all of my new skills i have learnt in my future indevours.                                                                        
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