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[bookmark: _Toc69472950]Introduction 
Interviews are professional conversation between two people to aid in the hiring and recruitment process to fill a vacant position at workplace.Human resource experts allows the use of interviews in aiding the selection process towards hiring the the person with the right skills for work as per their academic qualifications and work experiences. Food industry has gained momentum for over the years, despite the challenges faced with Covid-19 pandemic, people must eat. Technological advancement in the food industry is essential in meeting the growing customer demand. the rise of uber eats, and automobile industry supporting the distribution of food from one place to another as per the order made. My love for food, and cooking allows me to take advantage of the technological advancement within the food industry. the roles and responsibilities of the people in the culinaery industry vary, and needs teamwork, motivation and hygiene maintainance to ensure that there is a consistent flow of activities and the right menus are observed. nutritional requirement is essential in improving the health conditions of the sick and the young. despite being  in the food industry, one is dependent on the directions offered by their supervisors, who in turn gets the ultimate directions from the sous chef. considering how things are conducted in the hotels, gives me the urge to work hard and rise in rank to sous chef position and hopefully, open up my restaurant in the near future. in this paper I will be discussing my personal reflection towards attaining the Sous chef career(Magabo, M. A., 2020). 
[bookmark: _Toc69472951]Sous chef self-reflection 
Food safety and hygiene have been my childhood dream and passion. I recall my experience when I was at kindergarten; we reported to our schools with packed food from home. However, raised in a poor background, I could not take packed food to school. My kindergarten teacher always shared what other children had brought and encouraged other children to share and care for me. It was always hurting for me to see myself in such a scenario, since we barely afford three meals at home and sometimes, we could only afford two meals; this was when dad, had his dues paid from the security firm and farms he attended during when he was on night duty. I experienced several negative experiences with food, especially when asked to help the neighbours on their farms in exchange for food and sometimes money. Since we were poverty-stricken, most people would give us food in return for the payment for the work done. I pained most of the time when my mother was abused of negligence and laziness, thus unable to raise and feed her kids; it was devastating. At this point, my desire to work hard and be a chef in the future yielded.  I studied hard despite the challenges we faced, at times going to school without food. I loved food, and we did not have enough to keep us going. In school, I joined different clubs such as home science to get the opportunity to have a better taste of food. 
My dream to become a chef became a reality when I got a sponsorship to my higher diploma offered by the International Institute of Culinary services(Mahfud, Lastariwati, B.,2019). During my first year in school, I was the best student in our practical cooking sessions when the external examiner appreciated my cooking skills. I held the position of the best culinary student at the institute. During these years, my lecturer was always proud of me; I maintained food hygiene, food preservation strategies, and customer relations. Whenever stationed in the service sector, I recorded an increase in the number of customers and sales revenue. My urge to excel in the position allowed me to research and learn further on the various practices that I could incorporate to make me a better sous-chef. 
The first assignment that I tackled in my food industry was in February 2020, immediately before the outbreak of Coronavirus. When the Children's park hosted children celebrities to mark their New Year celebration of activities, I was sub-contracted to supervise food production and children's entertainment services.  I  supervised well, and we received a 4 star rating for the event; most of the parents came back to seek further services. I developed an extended-term career plan of rising in my career to a sous chef and gain the ability to own my restaurant shortly(Johnson, H. T., 2017).
[bookmark: _Toc69472952]Career development planning 
Experts define career development as a simultaneous process of gaining expertise in a particular career field.  Careers are passion demonstrated by individuals to attain self-satisfaction and motivation towards serving the community. My career development plan was developed in 2018 when I was finalizing my level 4 diploma.   To improve the skills and knowledge in the culinary department, I have different seminars on culinary practices. In 2019, I attended approximately 20 seminars and conferences to showcase my modern world's culinary practices. The most fantastic seminar that impacted my culinary career was the use of technology in advancing food hygiene in the industry. The use of technology to enhance workplace safety, food and staff heightened culinary technology, enhanced customer satisfaction, and increased revenue earnings. 
According to the Work and Benefits Acts, occupational health and safety training-induced knowledge and skills in dealing with work-related hazards and eek for compensation are in case of any injury.  Culinary workplaces are presumed to be one of the riskiest careers in terms of risk, and this is because several items could be occupationally risker. There is the equipment used for cooking; if mishandled, it can cause many hazards. Hazards are defined as the likelihood of harm occurring. In the food industry, different hazards could affect the industry; these include biological, physical, and emotional hazards. The role of employees in doing any business success should not be ignored.  Employees play a significant role in ensuring customer desires are met and fulfilled according to their wishes.  
Employee guidance, role, and responsibilities should be clearly outlined to play their role effectively. Understanding the physical limits that an employee can be pushed to calls for delegation of some roles to prevent troubls in the workplace. Food hygiene is a critical factor that needs focus. For example, a favorable food storage environment breeds aflatoxins and molds that are harmful to human health( Lepistö, L.,Ihantola, E.M., 2018).Food hygiene during cooking and handling should be maintained to prevent food-borne diseases. It is the head chef's role to ensure that hygiene is observed both in the kitchen during food handing and during service to prevent contamination that could lead to food poisoning.
Employees are sensitive people who can build or destroy a business. Practical communication skills among employees and employers ensure effective culinary delivery practices. Customer satisfaction is essential in making money. Seminars and exhibitions conducted enhanced my practical skills in enhancing my cooking, service, and delivery skills. Attachments and internships in five start hotels equipped me with the ability to work in a busty hotel environment; multitasking and effective communication skills served the purpose well among the hotel's waitresses(Suhairom, N., Musta’amal, 2019). 
My experience in enhancing my culinary career allows me to identify the strengths and weaknesses of an individual.My thing is to focus on the positives and ensure a recorded progressive improvement among the employees. Establishing employment goals for the employees is essential in generating a focus and guiding their daily undertakings(Wan, Hsu, Wong,  & Liu, 2017). In my recent months, despite the Covid-19 restrictions, I have participated in various recruitment forums. I have gained administrative skills; I can supervise various employees and ensure that all building activities are delivered effectively and efficiently. 

[bookmark: _Toc69472953]
Personal action plan/development plan.
I  have a level 4 diploma in food and safety hygiene that helped me learn a lot about food and allergens and how to use proper tools for each task; before that, I am good at marketing and improving the way that the restaurant works; finally, I am passionate about my work moreover I love to prepare new and delicious dishes. Families face challenges when having a treat out with their children. Children require space and time to take in their meals. It is advisable for hotel managers and even myself when I start the restaurant business. Additional tables and chairs for parents with kids are essential; it helps the parents manage their kids and gain comfort during their meals, unlike when they are holding up the kids and taking their food. 
My interest in being a chef lies in food and my love for cooking; I want to make myself a career out of this, considering that I see myself soon as an exceptional Head chef. Moreover, it is a growing industry, that said I want to do this for a long time, who knows maybe branch up my restaurant.  The culinary industry is yet to gain fame globally; this is due to the misconceptions and stereotypes surrounding food and cooking to be meant for women. However, cooking is a lucrative business that requires utmost professionalism. The covid-19 pandemic affected most sectors of the economy; however, the food industry managed to devise means of submitting their foodstuffs to their clients even while at home(Chetana, N., A.D., 2017).
Food hygiene; When I started the course in food and safety, I did not know the danger that exists in food handling, like cross-contamination or the temperatures that the products like cook or raw food need to have that we won't get germs like salmonella, norovirus campylobacter or a few more others. Diarrhoea and vomiting is a common symptom to food poisoning. Food hygiene is the remedy to food poisoning.
Employee misconduct; If the employee breaks a rule like, let's say he does not use the proper tools for the task at hand, I will tell him that that's ok, everyone makes mistakes, and I will do my best to teach him the right way. Or if they fight among themselves or think someone is misbehaving with him or her first, I will try to understand the nature of the conflict listening to both sides, find a solution, and more critical lead by example. Leaders offer guidance and act as icons to society. Sous chef presents an opportunity to guide their juniors into gaining skills and experiences required to advance their careers.  Focused leaders are essential in ensuring that they create a favourable environment for employees and customers. Some of the qualities of a  good leader involve being a good listener, compassionate, and listener. Follow-ups are efficient in workplaces to determine the ability of a person to perform tasks assigned to them. The sous chef should monitor people from all the departments, I,e cold room for the right storage temperatures for the foods in the store, and the cleaning department to ensure clean utensils used to improve food hygiene practices. Observing food hygiene is essential to enhance and improve the foo appetite. The foods should be nutritious and offer healthy micro and macronutrients (Abbasi, S.G., Tahir,2020).   
[bookmark: _Toc69472954]'Recruitment and Selection' 
Hiring and supervising employees is one skill that I have learned over the years; since the onset of Covid-19 in march 2020, most companies have been hiring virtually; I have participated in various interviewee and interview forums. In one instance, I had applied for the post of a chef in a five-star hotel, and during the interview, one of the panellists asked me if the following question" If you are elected for this job position, and we get reports of food poisoning from the customers frequenting the facility, how will you handle the situation?. It was hard for me to fathom the question, and I lost the interview. Practice makes things perfect, is a common saying to encourage people towards not giving up and consistently achieving their goals in life.  To improve my performance and confidence during interview sessions, I applied for various positions, and I was lucky to be shortlisted for the various interviews. Due to the interview session's repetition, I gained skills and confidence in tackling the questions confidently.   According to  Williams, in his Kolb reflective theory, a person learns a skill through constant repetition. The researcher asserts that a person gains more in their career development through continuous practice since most of the art is learned at work. Magabo (2020), in his study, noted that professionalism is a critical virtue to career development( Ward, A.M., 2017). 
Employee-employer relations are essential in building a long-lasting relationship in a workplace. As a sous chef, my dream career calls for practical leadership skills to ensure adequate staff management from the kitchen, cooking, cleaning, and waste management. Enhancing collaborative work environments among the staff and the employers effectively ensures that communication and problems are arising and fixed.  Fair wages to the employees serve as a motivation for them to work better in your hotel. Sous chef should possess the leadership qualities required to enhance sustainable working relationships (Leigh, J, Darvill, A., 2019 ). 
Chef Sous is an essential person within the food industry. Experts outline the various ole of a chef, including supervisory roles in the industry, stock-taking, nutrition meal plans depending on their customers' nutritional needs( Mahfud, Pardjono, & Lastariwati, 2019). Alternatively, Chef's are bestowed with the ability to determine suitable candidates during the hiring process. Hoteliers are recognized based on the customer service and food quality existing within their industry. For example, a five-star hotel is well rated because of its quality of service and communication skills. Chef sous are responsible for maintaining professionalism among its staff. Another role of Chef Sous is to ensure that they uphold the integrity and disciplinary measures among the staff members. Respect is key to all the players in the industry, right from the supplier to the consumer. 
The role play offered an insightful experience to both the interviewee and the interviewer in improving the professional experience in the food industry.  The interview questions identified the challenges faced; for example, getting a dissatisfied customer allows the Chef to identify mistakes and waiters to correct their serving skills and cleaners to perfect theur cleaning to avoid further altercarations customer loss(Szabó-Bálint, B., 2019).. 
[bookmark: _Toc69472955]Conclusions 
Personal reflections are important aspects in personal career development, it allows for the assessment of the strengths and weaknesses encountered in the process.  An individual is able to work on the weaknesses barring him from accessing their dream career fulfillment. Enhancing collaborative work environments among the staff and the employers effectively ensures that communication and problems are arising and fixed.  Fair wages to the employees serve as a motivation for them to work better in your hotel. Sous chef should possess the leadership qualities required to enhance sustainable working relationships. Leaders, like sous chef are entitled to the management of the hotel as per the guidelines stipoulated to prevent further harm to the customers.
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CHEF SOOS INTERVIEW 
Q1. Do you have the necessary skills for this job?
I have a level 4 diploma in food and safety hygiene that helped me learn a lot about food and allergens and how to use proper tools for each task; before that, I am good at marketing and improving the way that the restaurant works; finally, I am passionate about my work moreover I love to prepare new and delicious dishes.Families face challenges when having a treat out with their children. Children require space and time to take in their meals. It is advisable for hotel managers and even myself when I will start the restaurant business. Additional tables and chairs for parents with kids are essential; it helps the parents manage their kids and gain comfort during their meals, unlike when they are holding up the kids and taking their food. 
Q2. Why do you want to be a chef?
I love food, and I love cooking; I want to make myself a career out of this, considering that I see myself shortly as an exceptional Head chef. Moreover, it is a growing industry, that said I want to do this for a long time, who knows maybe branch  up my restaurant. The culinary industry is yet to gain fame globally; this is due to the misconceptions and stereotypes surrounding food and cooking to be meant for women. However, cooking is a lucrative business that requires utmost professionalism. The covid-19 pandemic affected most sectors of the economy; however, the food industry managed to devise means of submitting their foodstuffs to their clients even while at home.
Q3. How is your food hygiene knowledge?
When I started the course in food and safety, I did not know the danger that exists in food handling, like cross-contamination or the temperatures that the products like cook or raw food need to have that we won't get germs like salmonella, norovirus campylobacter, or a few more others. Diarrhoea and vomiting is a common symptom to food poisoning. Food hygiene is the remedy to food poisoning.
Q4. What would you do if a staff member breaks the rules?
If the employee breaks a rule like, let's say he does not use the proper tools for the task in hand, I will tell him that that's ok, everyone makes mistakes, and I will do my best to teach him the right way. Or if they fight among themselves or think someone is misbehaving with him or her first, I will try to understand the nature of the conflict listening to both sides, find a solution, and more importantly, lead by example.Visionable and focused leaders are essential in ensuring that they create a favorable environment for employees and customers. Some of the qualities of a  good leader involve being a good listener, compassionate, and listener. Follow-ups are efficient in workplaces to determine the ability of a person to perform tasks assigned to them. The Sous chef should be in a position to monitor people from all the departments, I,e cold room for the correct storage temperatures for the foods in the store, cleaning department to ensure clean utensils used to improve food hygiene practices. Observing food hygiene is essential to enhance and improve the foo appetite. The foods should be nutritious and offer healthy micro and macronutrients.  
Q5. Can you tell me if it happened to have a dish returned, and what did you do?
Yes, it happened on a few occasions, first thing I do is ask the waiter what is the problem, secondly see what I have done wrong and see to myself that I wont do the same mistake in the future
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Reason for applying

Please detail below reasons for applying for the position including your s!

experience and attributes.

1 have applied for the position of trainee manager as | am interesting in managing field. my
skills includes leadership qualities and team management which leads me towards the role of
trainee manager. | also have experience of general manager which has developed my
understanding of the people management and maintain the smooth work flow with the proper
management of the employees. My strong communication skills also support my field of
management and help me in performing better.

Please specify how you meet the criteria for this rol

As T have experience in the same field of management with the skills and knowledge required for the
position, T would be the best it for the role. I understand my roles and responsibilities through my
prior experience. My skills and capabilities for the role can be also considered for the suitability in the
position of trainee manager. I also meet the criteria of the role through my education qualifications and
internships that are needed for the position of trainee manager.
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4. Interests and hobbies

Please provide details of your hobbies / leisure activities / voluntary work

My interest and hobbies includes reading books and journal as I like to gain knowledge as much as I
can. I like to spend my spare time in learning something new or taking parts in the activities and tasks
which build the practical experience and knowledge.




