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PART A
Personal development plan

My personal development plan is based on the goal to eventually own and manage my own successful establishment within the hospitality sector. This personal development plan is based on a 5-year plan.
	training and development required 
	reason why?
	how can i achieve the goals?
	when to be completed?

	self determination skills 
	I’ve had this dream for years, I think this is one of the skills that I need to work on most, my choice making, and decision skills will have a large impact in how my business will be formed. I often let doubt overtake my decision skills.
	I need to learn to set my plan in place. And not let other things get in the way. I need to learn to believe in myself but also work on the skills that can come under self determination skills like for instance problem solving, but studying this course, I have learnt a lot into detail about problem solving. 
	I believe I’m slowly in the process of improving my self-determination skill just by joining up and studying this course us one step closer.

	computering skills can also be classed as (HARD SKILLS)
	My level of computing skills is at a basic level. The hospitality sector relies on software systems as an important factor to achieve a range of different tasks important to a business.
	By taking part in some training in the basics, but also by doing some revision and practice within my own time. 
	Ideally be I would like to train in computing skills before a business if formed.

	leadership skills 
	Although I have a little bit of background with leading a team, from reflecting on my actions during leading a team it left opens spaces that needed development to be able to lead and manage my own business.  
	By completing this course, I am gaining insightful information into leaderships, but also reflecting on my actions with leading a team but also receiving feedback from team members. 
	The course is due to end in 2025, but ideally, I believe developing leadership skills doesn’t have an end goal with the constant changes around the workplace. 

	soft skills
	There are many soft skills that need development within my own habits or traits, developing effective communications skills within my teamwork is the strong point of improvement needed.
But also, creative, and critical thinking. 
	There are many tasks that are completed in an automatic state, my biggest challenge is how I communicate; I need to take on bored the importance of teamwork and use the tools learned during my studies. 
	Ideally, I would like to implement the development of soft skills as soon as possible.

	curiosity skills 
	I need to develop my curiosity skills, to actually take the plunge and open and manage my own business I need to develop how to be openminded, be consistent, be patient and to be brave. 
	To develop my curiosity skills, I think I need to develop and train on all other necessary skills needed for my goal. Although by developing skills needing improvement, I’m improving my curiosity skills. 
	I would like to develop the skills by the time I’m ready to proceed with the full creation of my business.

	customer service skills 
	Customer service skills would be an important aspect within my goal, due to my position within my workplace I don’t fully interact with customers. 
	The course I’m studying I have gained insightful information into customer service, another way I can develop these skills would be to offer my assistance within the workplace with feedback. 
	I would like to develop my customer service skills asap. 

	time management skills 
	Being able to manage my time is one of my biggest downfalls I believe, I frequently tend to procrastinate tasks but also not use my time appropriately.  
	Due to the nature of the skills needing improvement on, I need to set aside a certain amount of time to complete tasks in an appropriate manner. 
	The desired timeline of completion of the development of time management would hopefully be within the next 3 months, in aid of completion of my studies but also the workplace.

	problem solving skills 
	Due to my workplace, I come across problems with having the capability to solve issues a little more development can improve the end goal.  
	Gain more knowledge on ways to improve problem solving with research. 
	Ideally, I’d like to complete the development over a 3- month process.













Professional cv

Laura cooper· Email: lollypol75@gmail.com
· Mobile Number: 07548922658
· 3 Grey Street SA1 2PU


Professional Summary
Energetic hospitality and catering professional with over 12 years’ experience with a passion for food and providing customer service. Works well as an active leader and team member in high-pressure settings, experienced in managing other staff members, working as a team, and working to time constraints to meet customer needs and requests. Actively looking to change from a more kitchen-based position to a front of house position, to allow me to interact more with others and do what I enjoy.
Currently undertaking studies to improve and enhance leadership and management skills to better my professional skills. 
Skills· Extensive catering background 
· Hospitality and service industry background 
· Effective planner 
· Menu Development 
· Reliable 
· People Management 
· Extensive Health and hygiene knowledge

· Familiar in coffee/barista responsibilities.
· Institutional and batch cooking
· Friendly and approachable 
· Attention to detail.
· Customer awareness
· Strong attention to safe food handling procedures
· Time management









Accomplishments
· Student of the year, in hospitality and catering 2013. Gower College.
· Front of house champion, in hospitality and catering 2013. Gower College.
· Reaching Chef 1 position by the age of 21 in Creative hospitality group.

Work history
Line Chef 1
La Parrilla SA1 – Swansea
April 2012 – June 2014
Entrusted with day-to-day people management of the company with other responsibilities in product standards and health and hygiene practices. Also:
· Verified proper portion sizes and consistently attained high food quality standards.
· [bookmark: _Hlk141517535]Trained new staff in accordance with food preparation protocols, HACCP, food storage, how to use the kitchen equipment and utensils, cleanliness, and food safety procedures.
· Supervised the staff to ensure the expectations of business demands are met and that procedures were being followed. 
· [bookmark: _Hlk141517710]Organised and led the Kitchen staff capabilities and abilities to fulfil targets, orders, and customer needs.  
· [bookmark: _Hlk141517427]The preparation of food items consistently following food spec sheets to control recipes, portion sizes.


First Chef
Creative Hospitality Group
Brew stones, Peppermint, Bucket list – Swansea
June 2014 – continued employment 
My Responsibilities are as follows.
· The preparation of food items consistently following food spec sheets to control recipes, portion sizes.
· Managed kitchen staff by, assigning, scheduling, supervising, evaluating, and enforcing discipline when necessary. 
· Trained new staff in accordance with food preparation protocols, HACCP, food storage, how to use the kitchen equipment and utensils, cleanliness, and food safety procedures.
· Managed staff in proper portion sizes in accordance to spec sheets for consistency.  
· The development of menus, with pricing, including special food offerings for customer requirements. 
· Organised and led the Kitchen staff capabilities and abilities to fulfil targets, orders, and customer needs.
· Inspected kitchens workspaces to monitor the food preparation quality and appearance, while monitoring the cleanliness of service areas. 
· Management of stock being Properly labelled and stored, all raw food ingredients including produce, meat, fish, poultry, dairy and dry goods in the appropriate storage room, walk-in refrigerator, freezer or cooler. 
·  Managing feedback from customers while giving appropriate action in a situation if in need.
· Practiced safe food handling procedures at all times. 
· Undertook daily stock counts, with a creation of stock orders for production the next day. 
· Verified freshness of products upon delivery with correct measures in place. 




Education
GCSE:2011
Cefn Hengoed – Swansea
· 10 GCSE Grades Ranging from A- D
· Including:
· Maths – B 
· English – C
· English Literature – C



Further Education NVQ 2012
Gower College - Swansea 
Level 2 Diploma in Professional Cookery

Further Education NVQ 2012
Gower College – Swansea
Level 2 Award/Certificate in Hospitality and Catering Principles

Further Education NVQ 2012
Gower College – Swansea
Level 2 NVQ Diploma in Hospitality Services (QCF)

Further Education NVQ 2013
Gower College - Swansea
Level 3 Diploma in Advanced Professional Cookery (Kitchen and Larder)

Further Education NVQ 2016
Work based.
Level 3 in Hospitality Management

Further Education Certificate in higher education -2022 
UWTSD – Swansea 
Skills for the workplace 

Further Education Bachelor of arts – currently undertaking 2023
UWTSD- Swansea 
Leadership and management in the workplace 


Reverences

Gareth Bagley- la parrilla employer 07654803853
Bruno Nunes- Creative Hospitality employer- 07452998756

Please don’t hesitate to contact myself if you have any questions on the information required.









Section 2
Zander letter

Dear Mr zander, 
You did it!  You completed you Bachelor of Arts degree, leadership, and management with an outstanding result of an overall distinction. 
You should feel very proud of yourself and finally have the ability to believe in yourself because you did it even when you thought you wouldn’t get this far. 
Remember how you first felt when you had the first thought in trying to better yourself? How much courage it took yourself to sign up to university? I know, who would have thought it, Laura who disliked school and the workload it required had chosen to go to university to study. It was such an overwhelming time; this is when you truly felt an adult in charge of their own life by bettering themselves. 
The first day of university was such a nerve-racking day, you had spent so many years out of education, which resulting in you feeling like you were a fish out of water. Can you remember what motivated you? The thought of bettering your career and moving one step closer to your dream with your children being the sole motivator to finally give you a push to take control of your life.  Your babies, they are so proud of you, all the hard work you have put towards your studies, the sleepless nights, the loss of quality time spend together, I know you felt guilty at that time, but that feeling is in the past now because you have finally completed it. 
Your self- belief did cause some problems on times, remember how you’d get so overwhelmed on times you would procrastinate until the last week of an assignment being due, you knew what needed to be completed but then again you would let doubt and the thought of failing over run your mind. You would finally buckle down and get into the flow of researching and writing that you would think, I actually receive pleasure from learning, later to upload your assignment to then be in a panic thought of I could have done better, or you have left something out. In addition to constantly checking for your results and harassing the tutors of when results would be posted. 
When the results would be posted you was always surprised by how well you had accomplished with your work, your self-belief grew slowly and slowly, although you still procrastinated on times it was a working progression. You finally did manage to take control in how to best use your time wisely between family life and studies. 
The information you have gained during your studies will have a great impact within your life, may that be through your workplace, how you see yourself or when you finally approach your end goal of “Opening and managing your own business within the hospitality sector”.
The fact that you have completed all your studies on a high should give you the proof that you can accomplish anything you put your mind to, although on times you felt like giving up, the way you have dealt with those feelings and pursued your studies to a completion, the dream that you’ve put so much work towards is one step closer. 
So, take this accomplishment as a win, have more self-belief in yourself your accomplishment should give you the proof that you are capable of achieving your goals in life, and if things don’t go right the first time, to pick yourself back up, reflect on the experience and try again.
You should feel very proud of yourself for this accomplishment, you are one step closer to your goal. 
The world is your oyster.
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