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 Figure 1: Private Chef (Job Adverts 1)
(Source: Indeed, 2026)
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Figure 2: Head Chef (Job Adverts 2)
(Source: Indeed, 2026)





In this assignment, I have chosen two job ads in the hospitality area, a Private Chef role (Recruit Now, London) and a Head Chef role (Brother Marcus, London SE1). The two occupations go hand in hand with the cooking occupation; however, the difference between two jobs advertise is quite striking with regard to the work conditions, the job responsibilities, and work progression goals.
In terms of needed skills, both advertisements stress the significance of a powerful gastronomical experience, the capacity to produce quality meals and the necessity to be imaginative in developing the menu. The two jobs are accompanied by a high amount of organisational and time management to support the smooth flow of the kitchen and the provision of the services punctually. In addition to it, both professions require communication skills since chefs should be able to communicate with their colleagues at work, their suppliers, and customers. The second similarity is a tremendous capability to work under pressure, as the two jobs have certain strict deadlines to be followed, and uniformity in the quality of food.
Such similarities notwithstanding, there are significant differences. Individualisation, discretion and specialised food experiences, especially in Eastern European cuisine, are not as significant to the Private Chef job, because the chef will be expected to serve the personal needs of one of their families. In contrast, the Head Chef is more leadership-based, staff management-based, and operations and people control, which an individual needs to hold to operate the staff, monitor the performance of the kitchen and keep standards high in the high-volume restaurant.
Regarding knowledge, a high level of food preparation, food presentation, menu planning and compliance with food safety and hygiene regulations would be involved in the two jobs. Food expertise would be vital in meeting the demands of the customers or clients in both occupations. Nonetheless, personal knowledge of the personnel management, training and business operations is strategic and managerial, also incorporated in the role of the Head Chef.
The typical skills that were identified are cooking, organisation, communication and the capacity to work under pressure, and the typical fields of knowledge are the food safety guidelines, cooking tips and menu construction.
The initial similarity is the ability to work under pressure, which is one of the key elements of a culinary career. The environment in which chefs work is usually very hectic and stressful, and it helps to delay as well as make mistakes, damaging the quality of services and consumer satisfaction.  The ability to remain calm in tough situations, efficient and concentrated under pressure, will be essential to maintain high standards and deliver successful work in the kitchen.









Task 2 	
SWOT is a powerful tool used in business. The SWOT analysis was created in the 1960s at Stanford University by a research team led by Albert Humphrey. They used data from leading companies who were involved in long-term planning processes to create the framework. Originally, SWOT analysis was termed SOFT analysis which was an acronym for Satisfactory, Opportunity, Fault and Threat. The framework was later modified when ‘Fault’ was changed to ‘Weakness’ and then it was term ‘SWOT’ analysis. There have been variations of the acronym in some literature which include ‘WOTS up’ analysis and a ‘TOWS’ analysis. The letters within the acronym are the same but the order of the letters is the difference.

Find a definition of SWOT – RESEARCH and why SWOT is important (research)
	Strengths  
 Time management
Teamwork
Communication Skill

Problem-solving
Patient



	Weaknesses
 Leadership skills
Decision Making
I still need to improve my advanced culinary creativity
Strategic view

	Opportunities 
 Enhance my leadership skills
Strategic skills
Specialisation and become a more job-ready player
Studying and living in London provides opportunities for growth. 
Being a university student – exposed to the field and attend the services provided 
 

	Threats 
The working conditions and excessive hours of working can be challenging as well and impact work-life balance
The dynamism of the customer preferences and industry changes also means continuous studying and flexibility.
Failure to enhance or gain leadership experience would limit my career growth in the future
Political instability – for example potential war 




Evidence of Readiness 
I am employable due to a combination of educational achievements, work experience, and professional background. My current degree is an Employability and Career Development degree at the University of Wales Trinity Saint David, which has helped me in gaining the necessary competencies such as communication, organisation and problem solving. An educational background provides me with a rather good theoretical background that is supplemented by my experience in the world of culinary.
As far as the work experience is concerned, I have been working as a Cook Chef at Oscar Mayer since 2020. The working experience has exposed me in a practical way to the busy and demanding work environment in the kitchen. I have demonstrated my competencies in ensuring the quality of food and having the large-scale production, maintaining the hygiene and safety standards high,  Besides, I have assisted in monitoring inventory and bone waste, which signifies that I am aware of expenses and the efficiency of processes.
The extra qualification of Food Hygiene and Health and Safety make me even more employable since it demonstrates not only my command of the main standards in the industry. 
Further, teamwork has helped me to receive positive feedback and comments regarding my personality and teamwork.
I am seeking for developing my leadership skill as well as strengthening my strategic skills in the future as a manager, as well as this would be aligned with my long-term career goal of being as well as top-level leader in the food industry.







Task 3 
Employability Goals 
In the future I have a range of goals I would like to achieve: 

Goal 1: In the short term, my goal is to become a supervisor or junior leadership role in a place of worship, such as a kitchen.

Goal 2: I am going to establish to enhance my menu planning and creativity in cooking, is my exposure to other cuisines.

Goal 3: In the long run, I would like to be a Head Chef or Executive Chef, wherein I would be capable of undertaking the managerial duties in the kitchen, staffing the employees, and even developing the business strategy.  
Goal 4: I want to graduate from the CertHE business with high marks in the next three months.












Personal Development Plan 
DEFINITION OF A PERSONAL DEVELOPMENT PLAN and why it is important (research)

Personal development is an ongoing process that drives you to improve your knowledge, skills and experience, so that you can achieve your goals. A personal development plan (or PDP) is a method of focussing your goals into achievable steps, which helps you keep track of your personal development.

	 
	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  
 
 
 
	 
 Goal 1:
My goal is to become a supervisor or junior leadership role in a place of worship, such as a kitchen.

Goal 4:
I want to graduate from the CertHE business with high marks in the next three months.
	 
Goal 2:
 I am going to establish to enhance my menu planning and creativity in cooking, is my exposure to other cuisines.
	
Goal 3: 
 I would like to be a Head Chef or Executive Chef, wherein I would be capable of undertaking the managerial duties in the kitchen, staffing the employees, and even developing the business strategy.  

	

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  
	

Goal 1: 
I will accept responsibility for small tasks in the team and assist in supervision

Goal 4: 
Practice writing answers under timed conditions.
Turn topics into essay questions and answer them
	

Goal 2: 
I will pay attention to researching new recipes and trying the dishes on the menu
	

Goal 3: 
I will study the management and cost management of the kitchen.
Real work experiences, supervisor assistance. Online programmes, cookbooks, and take support from senior cooks

	

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 
	 Goal 1:
I will focus on making logical and quick decisions during the busy shifts.
I will accept responsibility for small tasks in the team and assist in supervision.

Goal 4:
Understanding concepts
Using those concepts on real companies
Evaluating strengths, weaknesses, limitations
Turn topics into essay questions

	 Goal 2:
Online programmes, cookbooks, and take support from senior cooks.
Use old Academic literature and online sources.

	 Goal 3:
Interaction at the workplace,
Positive peer and manager feedback.
Feedback on performance and supervisors.
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Recruitiow & | London | £55,000 - £75,000a year

Apply now o

« Manage kitchen organisation, cleanliness, and safety protocols.

« Serve meals with professionalism and courtesy, ensuring a positive dining experience for the
family
Collaborate with the Head chef to develop special menus for events or occasions as required

« Proven experience as a Private Chef or ina similar high-end hospitality role with strong
Eastern European culinary credentials

« Supervising experience within a professional kitchen environment

« Extensive knowledge of food production, preparation techniques, and presentation skills

« Creative cooking skills across various cuisines and dietary needs

« Strong understanding of food safety standards and regulations

« Previous restaurant or hospitality experience preferred

« Ability to organise tasks efficiently under pressure while maintaining attention to detail

« Exceptional communication skills for iaising with team members

« Serving and table side cookery experience is advantageous for delivering an outstanding
personalised service

« Ability to work well under pressure independently and within a team

Working Pattern

« Sdaysoutof7
* 04:00 - 13:00 o 09:00 - 18:00 - Flexibility required

Candidates should be passionate about creating memorable dining experiences while upholding
the highest standards of professionalism.

Job Types: Full-time, Permanent
Pay: £55,000.00-£75,000.00 per year
Application question(s):

« Are you experienced in traditional Eastern European cuisine?
Experience:

« Cooking: 5 years (preferred)

Work Location: In person

a
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menus celebrate fresh,seasonal ingredients,crafted with flair and served with generosity.

Head Chef o

JKS Restaurants. Why Brother Marcus?

LondonE16HU

« Competitive salary:Between £57,000-£61,000 per year (depending on tronc).
« Training & support:we invest in your growth and development.
) « Career advancement:clear opportunities to progress within our expanding group.
« Performance bonuses (if applicable).

Referralprogramme  Employee discount

View smilar jobs with this employer

What we're looking for:

HEAD CHEF o o Agenuine passion for food and the drive to deliver it consistently,every service,
Highborn Global « The ability to support and inspire your team with generosity,positivity and hospitality.

London « Ahands-on approach with high standards and a love for fresh seasonal produce.
Executive Head Chef o Benefits you'll enjoy:
Dominus Group « Accesstothe YuLife platformincluding an EAP with online GP consultations and mental health
South East London !
support.
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« Stafffood provided on shift.
* Wagestream access.

Head Chef - new hotel restaurant opening o  Cycle to work scheme (after 1year of service).
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London EC2M 4YE o Anextradav of holidav after vour first vear. v

Employssdiscount  Sickpay  Free fitness classes. v




image1.jpeg
Prifysgol Cymru
Y Drindod Dewi Sant

University of Wales
Trinity Saint David




image2.png
i Head Chef Work, jobs in Londo X

ukindeed.com/q-head-chef-I-london-jobs html?vjk=7bad0c37d9275bf5

ax Ol O

nead chetobsinLondon @
Sort by: relevance - cite

Private Chef
. RecruitNow @ - 4.0 ¥

‘Often responds within day.
Head Chef

Cinquecento Group Limited
London SW33QT

‘Company pension

Head Chef

Elior UK
London E18EE

Employeediscount  Company pension  Paid volunteer time.
Flexible schedule

arjobs with this employer

Belsize Park London Private Chef

Biospan Carcers Page
London

arjobs with this employer

Head Chef

Brother Marcus Support Office.
London SE1

Referralprogramme  Employee discount

Employee assistance programme  Company pension

Head Breakfast Chef

Maybourne
London

Payrise  Referralprogramme  Employee discount
Companypension  Freeflujabs  Cycletoworkscheme

arjobs with this employer

London
£55,000 - £75,000a year - Permanent, Full-time

Apply now ot

Job details
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Permanent  Fulltime
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Job Summary

We are seeking a highly skilled and discreet professional Chef to provide exceptional culinary
servicesin a private Eastern European residence cooking for a family of 4. The ideal candidate wil
specialise in traditional Eastern European cuisine, have exceptional organisational skills and the
ability to create customised menus that meet the family's preferences and dietary requirements.
This role offers an exciting opportunity to deliver personalised dining experiences in an exclusive
setting working within an already established kitchen team.

Responsibilities

« Prepare and cook high-quality Eastern European dishes tailored to the family's tastes and
dietary restrictions

« Plan menus, source ingredients, and manage food inventory efficiently

« Ensuring smooth daily operations and adherence to health and safety standards at alltimes

« Overseeall aspects of food production, from preparation to presentation, maintaining
consistency and excellence

* Manage kitchen organisation, cleanliness, and safety protocols.

« Serve meals with professionalism and courtesy, ensuring a positive dining experience for the

»




