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Introduction:
My aim is to get all kind of knowledge and preparation on how to run my own business, but to do that I am going to complete my 3 years Gastronomy degree as well as that I'm helping on a family business where I do extra hours of placement. During my placement I try my level best to complete as many tasks as possible as this way it will help me understand and get lots of different experience on different skills. It will also help me figure out what I need to improve on and what I have learnt etc. After completing my 3 years my aim is to have the duty of the whole restaurant management skills. 

Element 1 – Supply and Stock Management:
Supply and stock management is a very important sector in every restaurant, as without supply it will be very hard to run a business as from my experience if one thing is missing then it is hard to complete the task. It could be anything like food supply, cleaning products, staff kitchen equipment etc. At my placement in Kalimirch we have a stock supply coming from Eurofoods twice a week with all the supply's which we need. As well as that we also go to local shop to get bits and bobs. Sometimes it is a mission as when we order they say they have stock available but when the delivery comes the items are not there, that when the chefs head goes as without the stuffs, he will not be able to prepare dishes. Therefore, what I then do is quickly run to the local shop and try and get the stuffs from there, but it is not always good because when it gets busy, and the ingredients is not there to make the dish one staff is away buying ingredients, so it becomes more harder in the kitchen with less staff. After a lot of issues we had with our supplier what I suggested to the manager is why don't we get a lot of extra stock as that way we will not run out of supply so the manager first really didn't want to do that but after giving him the good and bad after extra stock supply he had agreed to get extra supply. Our storage room is not that big and not that small so we need to make sure when we order we get an amount of stock that will be ok to fit in the storeroom. We tend to mainly store more of the dried food, drinks, spices, cooking equipment's, work uniform etc as these type of supply we can keep it for longer depending on expiry date. I have looked at tips of restaurant supply chain management and its quite interesting to know how to deal with the supply chain management in a different way such as buying raw material, food preparing and distribution etc. 

Element 2 – Meat Cooking Skills:
At my placement when I first started, I found it very hard to understand if the meat and chicken was cooked properly, I always use to ask several questions to the chef to get more knowledge of how they figure out if the food is cooked properly. As time went, I was able to help cook meat and chicken using the correct Equipements and making sure it is all in the correct temperature. The basic meat cooking techniques include the following, braising, stewing, pot roasting, barbecuing, pan searing, grill, pan frying and stir frying etc. At Kalimirch we mainly use stove to cook our dishes, therefore when cooking meat on a stove I need to make sure the gas temperature is not too high as it can burn the outside and won't cook the inside, its ideal to keep the gas  a bit high at the start and then change it in a medium temperature as it will slowly cook the inside properly. If for any reason if the inside of the meat is not cooked it will give you a bad stomach. I always follow the three types of cooking methods which my chef taught me which is dry heat cooking, moist heat cooking and combination cooking as each method describes how to use heat to cook food and it also brings different flavours and textures as well. One of the techniques I use to make me satisfied when cooking meat is by using a meat thermometer, I simply just insert a clean thermometer probe into the thickest part of the meat and soon as it reaches 75ºC I know then the meat is cooked and is ready to be served.  At Kalimirch we also cook and chill food so it's very important that we reduce the temperature safely down from 70°C to 3°C within 90 minutes. As I am still at a learning point, I always communicate with staffs when cooking or preparing anything as they can guide me properly the correct way.

Element 3 - Preparing and Plating Skills:
I have a lot of knowledge of how to prepare and plate dishes for customers and guests now after working with  Kalimirch team.  At my placement in Kalimirch I first did struggle but as time went by, I have improved on how to plate dishes in different ways. Each type of named dish have different way of plating and presenting. I also help plating new dishes when we have the marketing lady popping down to take pictures and uploading it on Instagram for customers to have a look at as well. When plating and pouring sauce I always use a fork to spread it out it just makes it more elegant and presentable to the customer. Plating is one of the most important impressions customers will have as when they look at how the dish has been presented it will give them an overall view of the dish, whether it taste good or bad sometimes the presentation gives it all. One of the disasters point for me was when I plated a dessert for a customer but the ice cream all melted down flat onto the waffle, but I couldn't figure out what the issue was and then my chef advised me that the dessert pot was taken out from the hot place that's why the ice cream melted down very quickly. I then was rushing out to reset a new dish for the customers but tried my level best to complete the task very quickly as customer was waiting for the dessert. I have read the article and case study of the importance of food plating and referenced it below as well.  I also had a look through the American Dinning Creations, and it is quite interesting as it gives good knowledge of why food presentations are important etc.
Element 4 – Reflections on Experience:
Throughout my journey at Kalimirch I have experienced a lot of different things such as teamwork and communication with everyone, dealing with stock levels and supply's, management, problem solving for both staffs and customers, how to cook different types of dishes and the use of equipment's. At the beginning I use to get very nervous when I was told to do something for example preparing a dish for a customer, I use to ask a lot of questions to staffs in the kitchen especially the chef making sure I'm putting in the correct ingredients, level of spice in added in properly etc, but now I can do it without the help of anyone so that makes me very proud and I feel like I am progressing well. As my main ambition is to have and run my own business it is very important for myself to know and understand how to cook so that when I prepare food, I can do it without any hesitation. I find it if you have experience in what you ambition for it will make it easier in life. With my knowledge and experience from kalimirch placement has given me an extra boost of completing task by myself whether it is to do with cooking or speaking and taking order from customers, preparing and delivering food to customers. One of the other experiences I got from Kalimirch is on problem solving and I find it very important to understand what customers problem is and how to solve it as our business will all be from customers and if we ignore their problem, it can bring a big impact to our business. I Experienced an issue with a customer where they had a chicken tikka masala not been delivered to them with the order so the customer called up and complained and I sorted it out by apologising first and offered to her deliver the dish straightaway to the customer, as our delivery guys was all out I took the honour of going myself to deliver the missing food and took extra dishes as a complimentary.  I have looked at importance of problem solving in a restaurant, and it indicated mainly to work as a team worker as it can reduce and help towards problem solving. All the type of experience I have got from my placement has been a positive experience as I have learnt different things which I never did previously and without these experience I would find it had to move on. 

Element 5- Leading to the future:
With all my current experience and learning I have a strong possibility of leading to become a restaurant manager as I have previously helped in family business but want to use that experience as well as my degree to have the extra boost of my own business. One thing I will focus more on is management as I know it's not that easy to do everything as a manager but slowly by slowly, I will use my experience and talent to reach my goal. The rest like for example, cooking, stock level, communication between staffs and customers, problem solving these are my talent which I already have a lot of knowledge of how to deal and overcome with. Going back to management there are more tougher things to deal with which my main focuses will be to work towards management and to do that I will carry on completing my Gastronomy classes for another 2 years and as well as that I will be continuing to go to my placement. I have read through an article which I referenced below which I quite helpful to understand how to deal with customers behaviour in a restaurant management environment.  “An important task for restaurant managers is the prediction of customer behaviours. A restaurant manager must predict the number of customers coming in several days in advance and prepare foods based on the estimated sales quantities of their products. Based on those estimations, the manager’s most important job is purchasing foods and ingredients and preparing for the necessary staff members in advance. Leadership is quite important sector in a restaurant, and I am also working towards that and have done some research on leadership. 

Conclusion:
In order for me to complete my ambition I will use all my current learning and experience which I have from previously jobs and placements, as well as that I will continue to get more knowledge my completing my 3 years Gastronomy degree and completing all assignments and task as that way it will give me extra boost and knowledge of how to run my own business. I will mainly focus on my weakest learning part and try to improve on that and to do this I will continue to get help and supports from my placement manager and class lecturer.
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