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I can confirm that I have not used AI during the writing of my reflective piece.


In writing my portfolio, I plan to talk about the skills I have learnt during time in placement at the Tapas restaurant, ‘El Pescador.’ Mentioning mise en place, knife skills and other aspects I have learnt during my time there. I will be writing about my mistakes made along the way, how I overcame future issues, and how the outcome surfaced after my initial synopsis. Rolfe (2001)
After starting my kitchen placement in ‘El Pescador’ on Tuesday 19th November, I felt anxious to start off the first day as my last experience in a kitchen setting was during my time in Pembrokeshire college, but I looked forward to the challenge, I was looking forward for a change, gaining knowledge wheeler (2021) . After coming in fifteen minutes early and formally introducing myself to the head chef, he told me I was to be placed with the dessert chef, he told me it was not going to be an overly busy day as Tuesdays are the quieter shifts. After getting changed I walked into the kitchen and shook the chef's hand, he then asked me to help prepare the mise en place for the dessert section, and to julienne some onions and peppers for one of the soups. At first, I needed a refresher on my knife skills and the terminology, such as ‘julienne,’ in making a mistake on the first onion I realized I must practice and revise if I am to thrive in this unfamiliar environment Flaherty (2023).Overall, I enjoyed the experience and looked forward to my next shift, which would be just a few days later. 
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for my second shift on the 24th of November, the first part was once again spent preparing mise en place for the next few days of service because the restaurant was not open the day after, Alfaro (2022). I found that as I had not been in a kitchen setting for some time, I needed a refresher on my knife skills for about ten minutes. At first, I felt incompetent as I did not get it straight away and had already done this exact job the week prior. Part of the reason I did not get it straight away because the store manager of El Pescador came into the kitchen, to discipline the head kitchen porter. Allegedly, he had been taking a lot longer with the final clean down on shifts at 9:30, when the kitchen closes Nancholas(2023)  The owner and head chef were not incredibly happy. There was a lot of colorful language being thrown around from both parties and I began to fail at my task as I was getting distracted from all the noise. As someone getting tested for ADHD/ADD, I find it difficult to concentrate with all the noises in a setting like a kitchen from a professional standpoint. (ADHDIreland, 2019) 

As of the 1st of December, I started to find my feet, talking mire with the chefs, completing a few more tasks, and having more fun with the overall kitchen experience. Much more than initially thought, I also got stationed with one of my peers and the head chef on the pass for about an hour, I mostly watched and fried the chips, but it was experience, nonetheless. However, for a lot of the time I spent there I mostly stood around, waiting for jobs to do. Sometimes it felt as if I had been forgotten about, until one of the staff members asked me to clean their station. Although I understand they were all remarkably busy, running around and on their feet all day, some for twelve hours straight, some of them seen to forget that I am there to help, not to stand on the sidelines Stange (2022) As stated before, my section I have been placed on the most is the dessert station, its taken a lot to remember all if the intricate, small details for which garnishes go on what item, but as  a whole I am pleased to say that I have managed to plate up desserts to the best of my creative ability, some of the chefs even took pictures upon my first time finishing the Cheesecake and were pleased to see the skills I've learnt during my time in the El Pescador kitchen.  i found it difficult at first as the language barrier seemed to be a wall in front of me, as i could hardly understand a majority of the staff. Madera (2014)

The hygiene in the kitchen is that of a positive and a negative, in the sense  that all HACCP (Hazzard analysis of critical control points) are you used to certain degree, for the most part all chefs use the correct boards and knives when it comes to the color coordination, however one of them doesn't Awuchi (2023). Also, a lot of the designated stations are not used as they are labeled. The dessert section is often used to let food cool down, I have also noticed one of the chefs has a salami and tomato baguette, only to leave it next to the bowls on the shelf that are used to serve desserts, later asking me to clean up after him. This evades cross-contamination laws as the section is not being used as intended, although tomatoes are not one of the main fourteen allergens, it is still an allergen, nonetheless.in terms of labeling, all foods are labeled and to be used within two days within being made, according to Natashas law, it was created  to avoid any food allergen related accident, Cameron (2024). A certain few chefs follow the laws, whereas a few do not. In terms of PPE (Personal Protection Equipment), all is used apart from chef hats, and beard nets. To me however, it is not too bad of a problem as the chefs spend a lot of time running around doing multiple things at once. As well as the few health and safety issues I found on my first few shifts, I also discovered a technical issue regarding the fridges, something about the coolant gauge prevented the fridge from freezing foods to the desired temperature, meaning that they felt the need to put all frozen meats, in plastic tubs, on the floor. Ahamed (2023).
 Although all the food was either in packaging or in cling film, there was still a huge risk of bacteria coming into the food, thus making it un-usable during service, as seen in the pictures taken below, the fridge said on the screen “HI.” The freezer was too high for the machine to take Tee (2024). Rather than putting the food on the floor, I would have gathered all the chefs as there were only three on shift at the time, and had one holding the freezer open and keeping the tubs and packages in there (as it was overfilled), had the counters next to the freezers had more space, the chefs could have placed the frozen food items on the floor to prevent risk of contaminating the food Stonehouse & Thomas, (2024).

To conclude, El Pescador's way of working is that of a strong team of individuals, that clearly have a love and compassion for the kitchen, although there are a lot of issues with some of the standards from certain staff, the cogs turn to such a degree that makes it incredible to watch and to be a part of, too.  from start to finish I could see a level of enthusiasm that levels all areas, however, the cleanliness of the kitchen is not how I expected it to be, from using cement mixers for blending soups on the floor, to freezers that stopped working and putting foods on the floor. Certain aspects of the work ethic could certainly do with improvements Allan, (2023). But it is a tangible and flowing team that seems as if it will never cease to amaze. 
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