Reflective Report
Task A – Compare Two Job Adverts and Identify Key Skills 
For this task, I compared two Head Chef job adverts from Indeed. The first advert is for a Head Chef at KIBOU Restaurants in Birmingham, while the second is for a Head Chef at Albert's Schloss Birmingham. Both positions are senior management roles within busy hospitality businesses and require a combination of culinary expertise and leadership skills.
The KIBOU Restaurants advert highlights the importance of leading a large team of chefs, helping to build a positive kitchen culture, maintaining high food quality, and overseeing all kitchen operations. The employer is looking for someone with experience in managing a professional kitchen, delivering consistent standards, and supporting the opening of a new restaurant.
The Albert's Schloss advert also requires strong leadership but places particular emphasis on coaching and mentoring chefs of all levels. The successful candidate must manage stock, labour costs, kitchen audits, health and safety, and overall team performance while ensuring customers receive high-quality food and service.
Comparing the two adverts shows several common skills. Both employers require leadership, communication, teamwork, time management, organisation, and the ability to work effectively under pressure. They also expect candidates to manage food quality, kitchen performance, staff development, and cost control. These skills are essential because Head Chefs are responsible not only for preparing food but also for managing people, budgets, and daily kitchen operations.
The adverts also identify similar areas of knowledge. Both employers expect applicants to understand food safety and hygiene legislation, stock management, labour cost control, menu quality, and kitchen operations. In addition, knowledge of staff training, performance management, and maintaining consistent service standards is important for ensuring the kitchen operates efficiently and meets customer expectations.
One key skill I will use in my future career is leadership. As a Head Chef, I will be responsible for motivating my team, organising workloads, solving problems quickly, and ensuring high standards are maintained throughout every service. Effective leadership improves teamwork, increases staff confidence, and helps deliver excellent customer satisfaction.
My previous experience has already helped me develop this skill by leading kitchen teams, training new staff, preparing rotas, managing stock, and ensuring compliance with food safety regulations in busy hotels and restaurants. These experiences have prepared me well for future Head Chef positions and will help me contribute successfully to any hospitality organisation.
Task B – Self-Assessment and Evidence of Readiness for Employability 
Self-Assessment Using SWOT Analysis
A SWOT analysis is a useful tool for evaluating my personal strengths, weaknesses, opportunities, and threats*). It helps me understand my current abilities and identify areas where I can continue to develop professionally. As an experienced Head Chef and Kitchen Manager with over ten years of experience in the hospitality industry, I have developed many valuable skills that support my future career progression.
Strengths
One of my greatest strengths is leadership. Throughout my career, I have managed kitchen teams in hotels, restaurants, and pubs, ensuring that staff work efficiently while maintaining high food quality and customer satisfaction. I have successfully recruited, trained, and motivated chefs, organised staff rotas, and maintained a positive working environment. My ability to remain calm under pressure allows me to make effective decisions during busy service periods and large events.
Another strength is my organisational ability. I have extensive experience managing stock, controlling food and labour costs, reducing waste, and ensuring kitchens operate efficiently. These responsibilities require excellent planning, attention to detail, and commercial awareness. My knowledge of food safety legislation is supported by Highfield Level 3 qualifications in Food Safety and Health & Safety, enabling me to maintain legal compliance and high hygiene standards.
I am also creative and passionate about food. Menu development and maintaining consistent food quality have been important responsibilities throughout my career(). I enjoy creating dishes that meet customer expectations while achieving business objectives.
Weaknesses
Although I have significant practical experience, one area for improvement is continuing to develop my academic knowledge of leadership and management. Practical experience has taught me many valuable lessons, but studying management theories will help me understand different leadership styles and improve my strategic decision-making.
Another weakness is that I sometimes take on too many responsibilities because I enjoy ensuring every aspect of the kitchen operates perfectly. While this demonstrates commitment, it can reduce opportunities for team members to develop their own skills. Improving my delegation skills will allow me to focus more on long-term planning and staff development.
Opportunities
The hospitality industry offers many opportunities for career progression. My current studies in Leadership and Management at UWTSD provide an opportunity to strengthen my management knowledge while continuing to gain practical experience. Combining academic learning with industry experience will prepare me for more senior positions, such as Executive Chef, Operations Manager, or Food and Beverage Manager.
The industry is also becoming increasingly focused on sustainability, technology, and staff development. Learning more about sustainable kitchen management, digital stock control systems, and modern leadership techniques will improve my professional value and increase my employability.
Threats
One challenge within the hospitality industry is the shortage of experienced chefs and the high turnover of employees. This can place additional pressure on management and make recruitment more difficult. Rising food costs, inflation, and changing customer expectations also create financial pressures that require careful planning and cost management.
To reduce these risks, I will continue developing my leadership skills, remain adaptable to industry changes, and participate in professional development opportunities. Continuous learning will enable me to respond effectively to future challenges.
Evidence of Readiness for Employability and Personal Advancement
I believe I am well prepared for future employment because of my combination of education, professional experience, and commitment to continuous development.
Firstly, I have over ten years of experience working in the hospitality industry, progressing from Chef de Partie to Head Chef and Kitchen Manager. During this time, I have managed kitchen operations in respected venues, including Marco Pierre White at The Cube, Village Hotel Solihull, Genting Hotel, and The Lewisham Restaurant. These roles have given me extensive experience in leadership, menu planning, stock management, labour control, event catering, and maintaining food safety standards.
Secondly, my academic achievements demonstrate my commitment to professional development. I hold a university degree in Tourism and Commercial Management and I am currently studying Leadership and Management Skills for the Workplace at UWTSD Birmingham. This course is helping me strengthen my understanding of leadership theories, organisational behaviour, communication, and business management, which complement my practical experience.
In addition, I have achieved Highfield Level 3 qualifications in Food Safety and Health & Safety, which provide evidence of my ability to manage legal compliance and maintain safe working practices. These qualifications are essential for senior management positions within professional kitchens.
My work experience also demonstrates measurable achievements. I have consistently maintained food and labour costs within company targets, successfully recruited and trained kitchen staff, delivered large weddings and banquets, and contributed to a Guinness World Record for serving the largest Fish and Chips. These accomplishments demonstrate my ability to deliver high-quality results while working effectively under pressure.
Feedback from employers and colleagues has consistently recognised my leadership, reliability, organisation, and ability to maintain high standards during busy services. I have often been trusted to manage kitchen operations independently and mentor junior chefs, showing that I am capable of supporting both business objectives and staff development.
Overall, I believe my practical experience, professional qualifications, leadership abilities, and commitment to lifelong learning demonstrate that I am ready for future employment and continued career progression within the hospitality industry. By continuing to develop my management knowledge and leadership skills, I will be well prepared to take on greater responsibilities and contribute positively to future organisations.
Task 3 – Employment Goals and Personal Development Plan 
Based on my SWOT analysis, I have identified several employment goals that will help me continue developing as a hospitality professional.
My short-term employment goal is to secure a permanent Head Chef position within a reputable hotel or restaurant where I can continue building my leadership and management experience. At the same time, I aim to successfully complete my Leadership and Management course at UWTSD. These goals are important because they will strengthen both my practical and theoretical knowledge, making me a more effective leader and improving my career prospects.
My long-term employment goal is to progress into an Executive Chef or Food and Beverage Manager role. In this position, I would oversee multiple kitchen operations, develop business strategies, mentor Head Chefs, and contribute to the overall success of the organisation. This goal aligns with my career aspiration to combine my culinary expertise with strong leadership and commercial management skills.
To achieve these goals, I have created the following Personal Development Plan.




	Development Need
	Action
	Timeline
	Resources
	Measure of Success

	
	
	
	
	

	
	
	
	
	

	Improve leadership knowledge
	Complete the Leadership and Management course and apply new management techniques at work
	12 months
	UWTSD lectures, course materials, tutor support
	Successful completion of the course and improved confidence in leading teams

	Improve delegation skills
	Delegate more responsibilities to senior chefs and provide regular feedback
	3–6 months
	Support from colleagues and kitchen team
	Better team performance and reduced workload during busy services

	Develop strategic management skills
	Attend hospitality management workshops and read industry publications
	6–12 months
	Professional development courses, online learning, hospitality journals
	Increased understanding of business management and successful application in the workplace

	Strengthen digital management skills
	Learn advanced stock control and scheduling software used within the hospitality industry
	6 months
	Workplace systems, online tutorials, employer training
	Improved efficiency in stock management, rota planning, and reporting



By following this Personal Development Plan, I will address my current weaknesses while building on my strengths. Continuous learning and professional development will help me achieve my career ambitions and become an effective Executive Chef or hospitality manager.

