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INTRODUCTION
This reflective portfolio is about my placement at Zizzi, where I worked as an assistant head chef. The kitchen is very busy, especially during service, and everything moves fast.
My job was to prepare my section before service, work on pasta and pizza, and help the team when it was busy. I also had to make sure the food was done correctly and safe. I needed to follow basic food safety rules and always keep my area clean.
Before I started, I wanted to learn more about cooking and become more confident in the kitchen. I also wanted to learn how to work faster and deal with stress. When I started, I realised it was not easy. The kitchen was very fast, and I did not know many things, especially about pizza and plating. Everything felt new and a bit overwhelming.
At the beginning, I felt stressed because I did not know how to manage my time and how to work during busy service. There were many orders, and I was not sure what to do first. Sometimes I felt like I was slowing the team down.
But step by step, I started to learn. I understood the menu better, I became faster, and I started to feel more confident. I also learned how to organise my section before service, which helped me a lot when it was busy. I learned a lot by doing the job every day, not just by watching, and this shows that people learn from real experience (Kolb, 1984).
Also, thinking back about what I did helped me understand my mistakes and improve, because reflection helps you learn from your own experience (Gibbs & Britain, 1988). This helped me become more aware of how I work and what I need to improve in the future.







Culinary Skills Development
During my placement at Zizzi, I improved a lot when it comes to my cooking skills. At the beginning, I did not know much about pizza or plating. I was not confident, and I was slow. I also did not understand the menu very well, so sometimes I felt lost, especially during busy service. One of the biggest problems for me was time management. When many orders came at the same time, I did not know what to do first. This made me feel stressed, and sometimes I could not keep up with the rest of the team.
But after around two weeks, things started to change. I began to understand the menu better and I became faster. I learned how to prepare my section before service, and this helped me a lot during busy times. When everything is ready, the work becomes easier. Preparation is very important in a professional kitchen (Foskett, Paskins, Pennington, & Rippington, 2021).
I also improved my skills in pasta and pizza. At first, I did not know how to make pizza properly or how to plate dishes nicely. But with practice and help from the team, I learned step by step. Now I feel much more confident, and I can work on my section without panic.
Another important thing I learned was consistency. In the kitchen, every dish must look and taste the same. This took time to learn, but after a few months, I understood how to follow the standards. This is very important for a professional chef ((CIA), 2011).
Food safety was also very important. I learned to be careful with hygiene, to keep my area clean, and to follow the rules. This is important to protect the customer and keep high standards (Foskett, Paskins, Pennington, & Rippington, 2021).
Overall, I can say that I improved a lot. At the beginning, I did not know many things, but now I feel more confident and I understand how the kitchen works.









Professional Kitchen Experience
Working in the kitchen at Zizzi was not easy at the beginning. The environment is very fast, and during service everything happens quickly. There are many orders, and everyone needs to work at the same time.
At the start, I found it difficult to keep up. I was slower than the others, and sometimes I did not know what to do first. This made me feel stressed and a bit lost. But with time, I started to understand how the kitchen works and how important teamwork is.
In the kitchen, everyone depends on each other. If one person is slow or makes a mistake, it can affect the whole service. This is why communication is very important. According to (Belbin, 2010), teamwork is very important for good performance, and I could clearly see this every day.
At the beginning, I was more quiet because I was not confident. But later, I started to speak more, ask questions, and communicate better with my team. This helped me feel more comfortable and more part of the kitchen.
Another important thing I learned was how to deal with pressure. During busy service, it can become stressful, and you need to stay focused. At first, stress affected me a lot, but later I learned how to stay calm and continue working. Controlling emotions is very important in this type of environment (Goleman, 2007).
I also received good feedback from the head chef after I improved my speed and started to manage my section better. This made me feel more confident and showed me that I was improving.
Overall, this experience helped me understand that working in a kitchen is not only about cooking, but also about teamwork, communication, and staying calm under pressure.










Reflection and Personal Development
To reflect on my experience, I will use Gibbs Reflective Cycle (Gibbs & Britain, 1988), which helps to understand what happened and what can be learned from it.
One situation that I remember clearly was when I made a mistake during service. I prepared a normal pasta instead of a gluten-free pasta. This was a serious mistake because it could affect the customer’s health.
Luckily, the head chef noticed the mistake before the dish was sent out. He stopped me and explained what I did wrong. At that moment, I felt stressed and a bit embarrassed, because I realised how important small details are in the kitchen.
Looking back, I understand that the mistake happened because I was rushing and not paying enough attention. I was focused on being fast, but I forgot to double-check the order. This shows that working fast is important, but being careful is even more important.
From this situation, I learned that I must always check the order, especially when it comes to allergies or special requests. This experience helped me become more responsible and more focused. Reflection helps to learn from mistakes and improve (Development, 2018).
After this, I changed the way I work. I became more careful, I check orders twice, and I try to stay calm even when it is busy. I also learned that mistakes can happen, but what matters is how you react and what you learn from them.
This experience helped me grow, not only as a cook, but also as a person. I became more confident, more organised, and more aware of my responsibilities in the kitchen.
In the future, I want to continue improving my skills and become better at managing both speed and accuracy. I also want to become more confident in taking responsibility and helping others in the team.









Conclusion
In conclusion, my placement at Zizzi was a very important experience for me.
At the beginning, I found it difficult and stressful, but step by step I improved my skills and my confidence. I learned how to work in a fast kitchen, how to manage my time, and how to be part of a team. I also became more organised and more aware of how important preparation is before service.
One of the most important things I learned is that mistakes can happen, but they are part of learning. The important thing is to understand them and improve. The situation with the gluten-free pasta made me realise how important it is to pay attention to details and take responsibility for my work.
This experience also helped me become more confident in myself. I am now more comfortable working under pressure, and I feel more prepared for a real kitchen environment.
Overall, this placement helped me grow both professionally and personally, and it gave me valuable experience for my future. It also helped me understand what I need to improve and how I can become better in my career.
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