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Element 1 – Introduction to culinary skills
During my placement at Zizzi, my culinary skills developed step by step through practical experience. At the beginning, I was mainly assigned to the pizza section. This helped me understand the basics of working in a professional kitchen, such as following standard recipes, portion control, and maintaining consistency. Even though pizza may appear simple, I realised that accuracy and timing are essential, especially during busy services when many orders arrive at the same time. This experience showed me how important structure and routine are in a commercial kitchen (Ogbeide, 2008)
As I gained more confidence, I was trained on the pasta section, which I found more challenging. Pasta dishes require multitasking and fast decision-making, particularly when several orders must be prepared at the same time. At first, I struggled with timing and felt under pressure, especially during peak hours. However, once I understood the preparation process and how each dish fits into the flow of service, my confidence improved. Mise en place became essential, as having ingredients and sauces prepared before service reduced stress and helped me work more efficiently (Fine, 1990).
Through daily repetition, I noticed a clear improvement in my skills. I became faster, more organised, and more confident using kitchen equipment. I also learned how to manage tasks better by prioritising orders and communicating with colleagues. Research supports that practical learning and repetition are key to developing kitchen skills and confidence (Freitas & R.S.G., 2022). This was evident in my experience, as my performance improved significantly once I understood the structure of the kitchen and my responsibilities.
Teamwork also played an important role in my skill development. Although each section had specific responsibilities, staff supported each other during busy periods. This helped me understand that flexibility and communication are essential in a professional kitchen. Working as part of a team allowed me to learn from others and adapt more quickly, which positively affected my performance (Karadas & Karatepe, 2019).
Reflecting on this element, I realised that my culinary skills did not develop only through technical practice, but also through understanding organisation, preparation, and teamwork. My placement helped me move from feeling overwhelmed to feeling capable and confident, showing how experiential learning supports professional growth. Now definitely  I can clearly see how much my approach to work in the kitchen has changed. At the beginning, I was focused mainly on completing tasks correctly and trying not to make mistakes. Over time, however, I started to think more about efficiency, organisation, and how my role affected the rest of the team. Learning to work under pressure helped me build resilience and confidence, especially during busy services when multiple orders needed to be handled at the same time. I also became more aware of my own learning style, realising that practical repetition helped me improve more than theoretical explanations alone. This experience showed me that culinary skills are not only about cooking techniques, but also about time management, communication, and adaptability. Reflecting on this element, I feel that the placement helped me grow professionally and prepared me better for future roles in hospitality, where pressure and high expectations are part of everyday work.



















Element 2 – Kitchen Health and Safety 
Health and safety were a major focus during my placement at Zizzi. From the start, I was introduced to hygiene standards, cleaning routines, and food safety procedures. Initially, it felt difficult to remember everything, especially the different temperature requirements, cleaning schedules, and storage rules. However, with time and repetition, these tasks became part of my daily routine.
One of my regular responsibilities involved cleaning workstations, utensils, and equipment. I also learned how important it is to keep fridges organised and to check and record temperatures daily. At the beginning, I struggled to remember the correct temperature ranges, but over time I understood why these checks are essential to prevent foodborne illness. Research shows that food handlers often improve compliance once they understand the importance of safety procedures (Soon, et al., 2011).
Food safety culture within the kitchen was strongly emphasised. Staff were reminded that hygiene is everyone’s responsibility, not just a task to complete. This reflects research that highlights the importance of shared responsibility in maintaining food safety standards (Kramer, et al., 2023). Through this experience, I realised that food safety is not just about rules, but about protecting customers and maintaining trust.Another important area was allergen awareness. Although I did not manage allergens independently at first, I observed strict procedures being followed, such as using separate utensils and clear communication. This helped me understand the seriousness of allergen management and the consequences of mistakes. Studies suggest that pressure and lack of awareness can lead to food safety failures, which I noticed could easily happen during busy services if staff are not careful (Freitas & R.S.G., 2022).
Reflecting on this element, my attitude towards health and safety changed. At first, I saw cleaning and checks as repetitive, but I now understand their importance in professional kitchens. Research indicates that attitudes towards food safety improve when training is reinforced through daily practice (Young & Reimer, 2017). My placement helped me develop a more responsible and professional approach to kitchen safety. 
Reflecting further on health and safety, I realised that my awareness and sense of responsibility increased significantly during the placement. At first, I followed procedures mainly because they were required, without fully understanding the consequences of not following them. As I gained more experience, I started to see how small mistakes, such as incorrect storage or rushed cleaning, could lead to serious risks for customers and the business. This made me more careful and attentive, even during stressful periods. I also noticed that when health and safety practices were consistently reinforced by the team, it became easier to maintain high standards. This experience helped me develop a more professional mindset, where safety and hygiene are seen as priorities rather than additional tasks. Overall, this element helped me understand that good food safety practices are essential for building trust, maintaining quality, and protecting both customers and staf 


Element 3 – Organisational Issues 
The organisational structure at Zizzi played an important role in my placement experience. The kitchen team included two head chefs, several assistant chefs, and staff assigned to sections such as pizza, pasta, salads, and desserts. This clear structure helped the kitchen operate efficiently, especially during busy services.
One of the most important organisational aspects I observed was teamwork. When one section became overwhelmed, colleagues supported each other regardless of their assigned role. This created a supportive working environment and helped maintain service quality. Research shows that teamwork has a direct impact on performance and service quality in restaurants (Karadas & Karatepe, 2019)
Leadership also influenced how the kitchen functioned. Guidance from head chefs and senior staff helped me understand expectations and improve my skills. Effective leadership and training are linked to higher employee engagement and better performance, which I experienced when clear instructions were given (Ogbeide, et al., 2015).Time pressure was another organisational challenge. Balancing speed and quality during service required focus and coordination. (Fine, 1990) explains that restaurant kitchens operate under strict time demands, which matched my experience. Over time, I learned how to prioritise tasks and manage stress more effectively. Reflecting on this, I realised that working in a structured environment helped me develop transferable skills such as communication, adaptability, and responsibility. Understanding how kitchen operations are organised has prepared me for future roles in hospitality and reinforced the importance of teamwork and leadership in achieving high standards. 
Now that I think about on organisational issues, I know how important structure and teamwork are in a professional kitchen. Working in an environment where roles were clearly defined helped reduce confusion and allowed service to run more smoothly. At the same time, I learned that flexibility is just as important as structure, especially when unexpected situations occur. Observing how senior staff managed pressure and supported the team influenced the way I approached my own responsibilities. I became more confident asking for help when needed and offering support to others during busy periods. This experience improved my communication skills and helped me feel more integrated into the team. Reflecting on this element, I understand that organisational success depends not only on systems and leadership, but also on mutual respect and cooperation. These lessons will be valuable in my future career, both within hospitality and in other professional settings.
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