Slide 1



[image: Text

Description automatically generated with medium confidence]


Slide 2

[image: A picture containing graphical user interface

Description automatically generated]

Skills are required to shine in any profession. In order to get to the top of a profession, one needs to attain skills continuously so that no one can is able to replace him/her (Horn, 2019). I want to develop my career as the head chef in The Savoy Grill, London. From childhood, I was passionate in case of cooking. My YouTube Playlist’s almost 80% video covers Gordon Ramsey and his magical and delicious dishes. As I have a fascination with cooking, I started to apply for a potential job and now I am currently a chef in a local kitchen. But I want this profession as my long-term career profession that is why I want to attain more lucrative job offers related to this industry. I have the basic experience which will help me to keep going forward in this profession. 
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In this slide, we are seeing a typical job advertisement. This is not the organisation’s job advert that I am looking for, but this will give us a clear picture what are some of the skills which are expected by the employer from a chef. For cross-checking the skills, from two sources several skills are demonstrated in this slide. Here we can see some of the skills are mentioned in both prospects.ac.uk and Blue Arrow. For example, a flexible attitude with a positive and approachable manner is mentioned in both of the sources. Apart from this, teamwork is another skill that is exerted predominantly in both of the sources. Passion is required for this job otherwise no one can shine in this job; that is why in both sources a passion for cooking is listed as the skill of a head chef. A hard-working mentality is another prominent skill that needs to be presented within the head chef (Chef job profile | Prospects.ac.uk, 2021). The ability to work without supervision is a unique skill that is distinctively required for this job. Attention to detail is another prime attribute that is expected from a head chef. Lastly, the ability to cook, store and serve food is the most important skill which needs to be obtained as a head chef (Arrow, 2021). 
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From the next slide, I will analyse the above-mentioned identified skills with the help of SWOT analysis to understand and pinpoint whether I have these skills or not. If I have these, to which extent I have these is another consideration. 
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Strengths indicate the positive internal aspects (Chambers and Wakley, 2019). From the mentioned skills, I have already acquired two skills. One is the ability to cook, store and serve food. My current job place is helping me to gain more and more practical knowledge regarding the job of head chef. This experience will certainly help me in future as I have already attained the hands-on skills in case of cooking. However, in order to become the head of the Savory Grill, I need to make delicious unique foods on my own to captivate others. The second strength is passion. As I mentioned at the beginning of the presentation, I am highly passionate, and I am kind of obsessed with Gordon Ramsey’s delicious dishes. These skills will also help me to attain a personality through which I can approach customers in an approachable manner. 
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One of my prime weaknesses of mine is the lack of attention to detail which is required for a head chef. Due to my lack of attention to detail, once I serve the wrong menu to a table. I did not notice the individuals changed their seats although there was a very little crowd which indicates my attention to detail requires a bit of polish. The second weakness which is critical for my success is the inability to communicate properly as a team. As a person, I am an introverted human being which caused me problems while communicating with others. To become a chief chef, I need to be able to communicate properly by listening and providing feedback appropriately. Although I considered myself an active listener, I am not able to provide timely feedback in an appropriate manner which needs to be improved if I want to fulfil my dream as a head chef of Savoury Grills.  Another problem is that I never worked without supervision. As I have the problem of attention to detail, my participation without supervision may create a problematic situation when both the problem, attention to detail and my inexperience of performing without supervision combine together. Lastly, I need to enhance my self-confidence because I lack self-confidence. Without the self-confidence, I will not be able to become a head chef of any restaurant or hotel, let alone a Savoury Grills. 
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This sector is becoming more and more demanding as individuals not only consume food for a living but also for the purpose of entertainment. The value of the UK restaurant sector is likely to grow by 32.1%, and it is expected to reach £11.7bn, at the end of 2021, on the back of a market contraction of 53.1% last year which indicates how lucrative the industry is (Value of UK restaurant sector expected to grow by a third in 2021, 2021). So, there is always a need for chefs due to the market growth of this sector. Besides, hands-on knowledge is needed more than bookish knowledge which is a big opportunity for me as I have already obtained the hands-on knowledge by working in the local kitchen. 




Slide 8

[image: Text

Description automatically generated]

The pay scale is not as lucrative as the market growth rate and the opportunity for career advancement is significantly lower than any other industry unless I acquire a substantial amount of experience and start to make my own unique dishes. It is scientifically proved that working in a kitchen for more than 8 hours (which is the least amount of working hours that a chef needs to do on daily basis) is highly sensitive to mental well-being. Due to the sound pollution and heat, it is very tiresome and mentally troublesome too at times. Lastly, social life might suffer badly due to working as a chef (9 Things to Consider Before Becoming a Chef, 2021). 
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