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Reflective Portfolio
Placement at Indian Street Kitchen (ISK), Swansea

Introduction
My placement at Indian Street Kitchen (ISK), a modern Indian fusion restaurant in Swansea, offered an invaluable opportunity to apply the culinary knowledge I had gained during my studies in a professional kitchen environment. The ISK menu, which combines traditional Indian street food with contemporary culinary techniques, allowed me to enhance my skills in stock management, meat prepar ation, and plating (Indian Street Kitchen, 2024). This reflective portfolio evaluates my learning experiences during the placement, analysing how academic theories and frameworks were applied in a real-world setting. The portfolio reflects my growth in technical skills and insights into the operational challenges faced in the restaurant industry. To structure my reflection, I employed Kolb’s (1984) Experiential Learning Cycle, which consists of four stages.
The objectives of my placement were to develop practical skills in managing kitchen operations, improving my meat cooking techniques, refining food presentation, and enhancing my ability to work under pressure in a fast-paced environment. Additionally, I sought to gain a deeper understanding of the dynamics of team collaboration, customer service, and the impact of operational decisions on food quality and service efficiency.

Element 1: Supply and Stock Management
Efficient stock and supply management are crucial for maintaining smooth kitchen operations, particularly in a restaurant like ISK, where a diverse menu, including dishes like Chicken Biryani and Tandoori Lamb Chops, relies heavily on fresh and specific ingredients (Indian Street Kitchen, 2024).
Challenges Faced
One of the main challenges in stock management at ISK was ensuring the timely ordering of perishable items. Ingredients like fresh vegetables, dairy products, and spices are crucial for the preparation of dishes like Butter Chicken and Saag Paneer but have a limited shelf life. Delays in deliveries or inaccurate stock levels resulted in shortages, affecting food preparation and leading to potential customer dissatisfaction. Managing the balance between supply and demand was another significant challenge, particularly during peak service hours when the kitchen was under pressure to produce dishes quickly without compromising quality.
Solutions Implemented
To address these challenges, I applied principles from the Just-in-Time (JIT) inventory system, which aims to reduce waste and maintain stock efficiency by ordering ingredients only when needed (Slack et al., 2019). I contributed to the implementation of a digital inventory management system, which allowed for real-time tracking of stock levels and better prediction of future needs based on sales patterns. This helped ensure that essential ingredients like garam masala were available at all times.
Additionally, I worked with the team to enforce the First-In, First-Out (FIFO) method, which ensured that older stock was used first to avoid waste, particularly with perishable items such as vegetables and meats (Foskett et al., 2019). This method was particularly effective in managing the ingredients for dishes like Chicken Tikka and Naga Hot Wings.
Reflection
The application of digital inventory management and the JIT system allowed me to see firsthand the importance of maintaining an organised and efficient stock system. By using tools to track stock levels and predict future needs, we reduced waste and ensured the smooth operation of the kitchen. According to Cousins et al. (2019), efficient supply chain management not only ensures the availability of necessary ingredients but also helps to reduce operational costs and improve service delivery. This experience highlighted how important stock management is in ensuring the timely availability of fresh, high-quality ingredients, which is key to customer satisfaction.

Element 2: Meat Cooking Skills
Cooking meat is a foundational skill in any professional kitchen. At ISK, I had the opportunity to work with various meats, including lamb, chicken, and seafood, preparing them for popular dishes such as Tandoori Lamb Chops and Chicken Biryani. These dishes require precise marination, cooking techniques, and attention to detail to achieve the desired texture and flavour.
Challenges Faced
One of the challenges I encountered was mastering the cooking times and temperatures for different cuts of meat. Dishes like Tandoori Lamb Chops require slow marination and cooking at high heat to achieve tenderness without drying out the meat. Additionally, working with advanced kitchen equipment like the Rational oven and salamander grill was initially challenging, as it required me to learn how to manage different cooking techniques and temperatures to ensure even cooking.
The marination process for meats like lamb and chicken is also crucial to the success of these dishes. Achieving the right balance of spices and marinades to tenderise the meat while maintaining its flavour required a deep understanding of the science behind cooking, especially when using high-heat methods like grilling.
Skills Developed
· Grilling: I learned to grill Tandoori Lamb Chops, marinating them overnight in yoghurt, spices, and garlic. The meat was slow-cooked in the tandoor before being finished on the chargrill, allowing the flavours to intensify and the meat to remain tender.
· Flat-Top Cooking: I worked with Garlic Chilli Chicken, stir-frying chicken with garlic, chillies, and onions to create a crispy exterior while maintaining tenderness.
· Cook-Chill-Freezing: I gained experience in the cook-chill-freeze method, which allows for bulk cooking and storage of dishes like Chicken Tikka. They take 10 kilo meat (Lamb) cooking 90 munities then 60 to 70 munities to chill and once its chilled then they freeze it. This method ensures food safety, reduces waste, and maintains the quality of dishes over time (Indian Street Kitchen, 2024).
Reflection
This element of my placement reinforced the importance of precise temperature control and timing in meat preparation. The ability to cook meat to the perfect texture and flavour is essential in delivering high-quality dishes. The experience of working with modern cooking equipment such as the Rational oven allowed me to learn how to achieve optimal results in less time, enhancing efficiency while maintaining quality (McGee, 2020). Additionally, understanding the science behind marination, such as the role of enzymes and acids in tenderising meat, helped me appreciate the complexity of meat preparation and the importance of each step in the cooking process (Jones & Robinson, 2012).

Element 3: Preparation and Plating Skills
Food presentation is a critical aspect of the dining experience. At ISK, I had the opportunity to refine my plating skills, particularly for dishes like Naga Hot Wings and Chicken Biryani. The challenge was to maintain consistency in presentation while working under pressure during busy service hours.
Challenges Faced
The main challenge I faced was plating dishes quickly without compromising the visual appeal or accuracy. For example, when plating the Bombay Fillet Burger, it was essential to balance the burger, fries, and garnish on the plate without overcrowding or causing the ingredients to spill over. Additionally, maintaining consistency in the size of portions and the arrangement of elements like fried onions and coriander required attention to detail.
Skills Developed
· Starters: I developed plating techniques for Naga Hot Wings, arranging the wings in a fan shape and garnishing them with fresh coriander and a drizzle of naga sauce to enhance the visual appeal.
· Main Courses: I worked on plating Chicken Biryani, moulding the rice into a dome shape and garnishing it with fried onions and fresh coriander. The presentation was designed to be both appealing and easy to consume.
· Desserts: Plating Warm Stuffed Cookies with Vanilla Ice Cream taught me the importance of portion control and balanced presentation, using sauce placement to create an aesthetically pleasing and functional dish (Escoffier, 2011).
Reflection
The experience of plating food taught me that food presentation is an integral part of the dining experience. A beautifully plated dish can elevate the entire meal and create a lasting impression on customers. As Davis et al. (2018) highlight, visual appeal is often the first impression customers have of a dish, and it can greatly impact their perception of the restaurant's overall quality. This experience has shaped my understanding of the importance of creativity and consistency in food presentation, which I will carry forward in my future culinary career.

Element 4: Reflections on Experience
Key Learnings
Throughout my placement at ISK, I gained valuable insights into the realities of working in a fast-paced kitchen environment. Some key learnings include:
· Teamwork: Collaboration with the kitchen team was essential for maintaining efficiency during peak service times. Effective communication and coordination helped us deliver high-quality dishes on time (Cousins et al., 2019).
· Adaptability: I developed the ability to adapt quickly to changing circumstances, such as unexpected ingredient shortages or last-minute changes in the menu.
· Customer Focus: Understanding customer preferences and receiving feedback on dishes such as Butter Chicken and Naga Burger helped me recognise the importance of customer satisfaction in the culinary industry.
Personal Impact
One of the most impactful moments was receiving positive feedback from a customer who appreciated the taste and presentation of a dish I had prepared. This feedback reinforced my passion for cooking and gave me the confidence to continue developing my skills.
Reflection
Reflecting on my placement, I feel more confident in my abilities and have a clearer understanding of the challenges and rewards of working in the hospitality industry. The experience has shaped my career aspirations and has inspired me to continue pursuing a career in the culinary arts (Big Hospitality, 2023).
Element 5: Leading to the Future
Future Goals
Looking ahead, my experience at ISK has shaped my career aspirations in several ways. I aim to deepen my culinary knowledge, especially in the areas of fusion cuisine and sustainable practices. The lessons learned in both practical cooking and operational management will provide a strong foundation for my future career. Specifically, my goals are:
· Advanced Culinary Training: I plan to further enhance my culinary skills by enrolling in advanced courses that focus on molecular gastronomy, food innovation, and fusion cuisine. This will help me stay competitive in the evolving food industry, where creativity is crucial to success (Foskett et al., 2019).
· Leadership Development: As I continue to grow in my career, I aim to develop leadership skills, including team management and kitchen operations. Understanding the dynamics of a kitchen and how to effectively lead a team will be essential for my long-term career aspirations, including becoming a head chef.
· Sustainability in the Kitchen: I have become increasingly aware of the importance of sustainability in the culinary industry. I plan to explore sustainable sourcing practices and waste reduction strategies to align with the growing consumer demand for ethical dining experiences. This is an area I am passionate about and believe will be critical for future success (Typsy, 2023).
Reflection
The skills and knowledge I have gained during my time at ISK will be invaluable as I progress in my culinary career. I now understand the balance between technical culinary skills and the ability to manage kitchen operations efficiently. As Foskett et al. (2019) suggest, successful chefs must master not only the craft of cooking but also the operational and managerial aspects of the kitchen. I am excited to continue my learning journey and apply these skills to new culinary challenges.

Conclusion
My placement at Indian Street Kitchen has provided a multifaceted learning experience, where I developed both practical culinary skills and a deeper understanding of kitchen operations. Through managing stock and supplies, honing my meat cooking techniques, and mastering the art of food presentation, I have gained confidence and knowledge that will guide my future career. By applying academic principles and industry best practices, I was able to connect theoretical concepts with real-world challenges, helping to shape my aspirations as a chef. By applying Kolb’s Experiential Learning Cycle, I have been able to critically reflect on my experiences, identify areas for improvement, and develop actionable strategies for future success.
As I reflect on my experiences at ISK, I am grateful for the opportunity to work in such a dynamic kitchen environment. The lessons I have learned about stock management, cooking techniques, and the importance of customer satisfaction have not only enhanced my technical skills but have also inspired me to pursue further development in leadership and sustainability within the culinary industry. I look forward to applying what I have learned in my future career and to continuously growing as a culinary professional.
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