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I confirm that I have not used any AI tools in the research and creation of this assignment. I confirm that I have not presented any AI generated materials as my own work. I confirm I have copies of my drafts, notes, and other resources I used, which I may be asked to provide in evidence.


This portfolio will entail three written elements highlighting the introduction to my experience in culinary practices, analysis on health and safety issues discovered, and organisational procedures. In this piece of writing, I will be applying Rolfes reflective cycle, “What? So what? Now what?” Rolfe and Freshwater (2020, p.45) in the reflection of my personal development to highlight the transitional challenges faced whilst developing skills required to engage in learning opportunities during my placement (Dean and Sykes 2021). 
Element one: 
[bookmark: _Int_b2CvxAEZ]During my culinary shifts, I gained a wide range of insight into the culinary world from a new perspective, I worked closely alongside the pastry chef, the head chef and on occasion, the sous chef. My duties included preparing a wide range of produce; such as, meats, poultry, fish, seafood, fruits, vegetables, and salads. My core responsibility was to chop, brunoise and julienne produce in bulk quantities. Reflecting on this, part of the job was being able to choose the correct knife for specific produce that will result in time efficiency and safe knife handling. Overall, with time and practice, I began to further develop my personal knife skills. According to Lumb (2018 p.6) consistent practice and dedication to develop knife skills is the way to achieve this. In a similar manner, Hardin (2014, p.29) suggests that knife skills are the key aspect in culinary arts and knowledge of this increases confidence with knives. 
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Unfortunately, I am yet to receive the opportunity to complete tasks such as preparing soups, stocks, and sauces. However, this is something I am experienced in the basics of, and I would appreciate the opportunity to take the time and learn more in-depth about, as it is a particular skill to have that I feel will be beneficial to me, considering how starters are the base of customer appetite and creates the expectation for their dining experience Foskett et al (2014, p.140). To enhance my skillset within this I will request to undertake preparations for these duties. However, throughout my shifts I have worked towards pass, I have practiced my plating techniques with creative freedom, this has helped my personal learning experiences, and I have been able to develop on this, in addition to being able to grasp the ability to carry out service in a fast-paced environment. 
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I delegated myself 30 minutes of mis en place time to assemble the pastry section for service. Optimal performance is achieved when utilising the methods of mis en place in culinary work Wibawa; Fajri; Tanuhadi (2023). I prepared coulis, washing strawberries, mint, preparing the cinnamon sugar and setting up the ice cream scoop to fit in the delegated racks to operate the pastry section during service. 
[image: ]when assisting in preparation tasks, I prepared a range of produce croquettes, qual, stuffed mushrooms, the infamous El Pescador garlic for a fourteen-hour slow cook, and fish parcels for gueridon service; the presentation of this particularly is important because it is the first sight the customer sees upon presentation (Cousins and Weekes 2020, p.277). [image: ][image: ][image: ]
[image: ][image: ][image: ]
When preparing mushrooms for wellington my first instinct would be to chop these very finely, however I was instructed to grate them, this was much more time efficient and in will be utilising this method for future opportunities. Following this I rolled out pre-made puff pastry and placed a savoury crepe on top to then begin assembling the duck that had been sous vide, a new skill I learnt from this is to use the crepe as a barrier from the juices of the duck breast and mushroom mix, this helps to retain the moisture in the duck and prevents from too much seeping into the pastry resulting in a crispy finish overall. It is important to ensure the internal core temperature of 74°C to prevent pathogen survival and foodborne illnesses (Liivat 2020).
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I demonstrated the cook-chill-freeze concept by ensuring a controlled system for food storage to ensure health and safety guidelines are in order, rapid temperature reduction is carried out to be chilled, to ensure food safety regulations are being met, this requires for cooked food to be rapidly reduced in temperature. According to Ricci, et al. (2020), it is determined that improper temperature control during this stage increases the occurrence of pathogens leading to foodborne illnesses.
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Element 2: 
My experience in the El Pescador kitchen has highlighted to me the importance of health and safety regulations. I am aware of the health and safety regulations, alongside allergen management policies. The Health and Safety to work act 1974 entails employers to comply with regulations, ensuring their employees welfare and safety at work whilst being compliant with COSHH and HACCP regulations HSE (2022). Ward, et al (2010 p.619) displays the notion that the general recognition of allergens being a food safety hazard in the food industry has only just presented itself within the last two decades. Upon witnessing health and safety risks such as putting knives in wall plugs when charging your phone, or using the purple allergens chopping board on a regular basis for unrelated cookery; this should be avoided at all costs to remove the risk of cross-contamination by reducing the use of shared equipment such as the purple chopping board for anything other than allergens Foskett et al. (2021 p.277). Having witnessed the preparations of raw poultry next to pastry as well as handling plates with raw food on unwashed hands all stand out to me due to being aware of the importance of cross contamination risks, this practice is unsafe and highly considered to be detrimental within food operations aiding the risk of salmonella that would cause food poisoning (Public Health England, 2014). A designated raw meat and ready to eat preparation area would help to avoid this. 
Furthermore, the professional practices I followed consisted of being able to identify and label allergens on food labels, avoiding cross-contact between utensils and equipment and changing into the correct kitchen PPE upon arrival to work to avoid bringing in pathogens from outside. It is important to avoid cross contamination for numerous reasons, this ties in with being able to confidently fill out food labels stating any allergens this is essential to understand due to the Natashas law whereby food businesses by requirement are to include a list of all ingredients on pre-packaged food labels as of 2021, this is one of the UKs strictest food labelling requirements Soon and Wahab (2021). I ensured the completion of hand washing throughout the entirety of my shift; this is crucial to prevent foodborne illnesses Green, et al. (2006). I demonstrated the ability to work in a professional manner by actively avoiding the risks of cross contamination by preparing ready-to-eat foods and raw food separately in a clean working area. Also, when partaking in cleaning duties I made sure to allow sanitiser and warm soapy water contact time before removing to ensure effective and thorough sanitisation each time as highlighted by (Food Standards Agency 2020). 
Element 3: 
This element delves into the organisational issues of El Pescador, I personally discovered the kitchen to be too small for effective function and operation, from my perspective the fridges and freezers were overly stocked. To guarantee food safety of frozen items it is seen to be essential to regularly monitor the temperatures of freezers Tracy (2024.) During one of my shifts, I queried where I could store items to be frozen, I was told ‘in the freezer outside’ I questioned this and in response it was said to me ‘sorry, I forgot this was your first shift’ this indicates clear organisational issues displaying evidence to claim I was not shown around to complete independent tasks. Research by Hwan and Jin (2004) suggests that majority of students in placement programmes have the tendency to work without liable training by the provider. 
During the food operation, areas are too small to prepare food in high quantities when taking time efficiency into account in some scenarios could enhance the risk of cross-contamination, as seen. With these factors in mind, I made sure this was avoided throughout my work, I ensured a clean workstation throughout, whilst following health and food safety regulations. 
To further my research on the operational issues, I approached the assistant manager and requested to see the health and safety book to discuss this and operational issues, in response to this I was told ‘I don’t know, ask the general manager,’ as I was speaking with the assistant manager, I feel this is unprofessional as he is aware I am there for learning opportunities and to respond immediately with ‘I don't know’ lacks leadership as a manager, when discussing this with the head chef to seek the interests of there being a health and safety book he responded with ‘he is just like that’ this displays issues within staffing and insufficient training, to add to this upon accepting students for the establishment, it was made clear we would require effective learning opportunities; effective learning becomes evident in the reflection of experience Mcleod (2024). according to Seymour (2022) the lack of staff training, within hospitality is causing a range of operational issues, as far as staff turnover and low morale within the workplace. In contrast to this, AlBattat; Som; and Helalat, (2013 p.66) argues that wages and communication issues are the predominant factor in staff turnover.
Overall, as an establishment that strives for excellence in the quality of their customer service and professional dining, there are some noticeably effective organisational issues, I believe with effective management and less demand on staff in the addition to reduced menu options would positively affect operational flow in the kitchen environment, in accordance with research, it is seen that employees wish for the work place to offer growth opportunities and fulfilment MRM staff (2024). As a result of structuring my work using Rolfes reflective cycle, it has been beneficial to reflect and analyse my experiences from a critical standpoint. 
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