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[bookmark: _Int_jKQVKSht][bookmark: _Int_JXrGevZZ]On November 5th, I started my placement at Millefoglie, an Italian coffee and pastry establishment Arlow (2021). Millefoglie is based in Swansea Arcade. Reflecting on my experiences during my culinary placement I’ve realized how far I've come since college. The placement has tested me in the sense of my baking, communication, and time management skills, it has also taught me about the Italian culture, and cuisine. I will evaluate and share my experiences from placement and conclude what I could do to improve my skills as a person and as a baker. To also identify how Millefoglie can improve as a business, whether it is an improvement of health and safety, for reasons that will be discussed, or any organization issues that could pose a risk to others if not resolved soon enough. When joining Millefoglie I was full of nerves, very excited, but extremely nervous, fearing of embarrassing myself, thinking I was maybe not good enough for the job, and thinking that the staff had too high expectations of me due to my qualifications, thinking I might fail them. 
I struggle in certain areas due to my MS; my MS causes me to have frequent brain fog, fatigue, alongside aches and pains Metzger (2022). I can be quite forgetful and seem very simple when speaking. When given instructions I forget what's been asked of me, I must clarify again and again to ensure I'm not missing anything, from previous employers and co-workers, I've been called irritating, and they find it frustrating constantly being asked what to do. Due to all these factors, I found it quite difficult to hold conversations with the staff in millefoglie, I was worried they would doubt my intelligence and think I was incompetent. My end goal is to please and succeed, to leave a good impression, gaining lots of new skills to help with my future goals.
My first official kitchen shift was on the 14th of November. I was introduced to the head chef. The chef had me doing several jobs, it was such an amazing experience. Learning many new skills and learning new recipes was an eye-opener, it gave me the opportunity to sense what it could be like working in my future cakery establishment. There’s a slight language barrier between the two staff members and myself. The staff have traveled from Sicily, Italy to open their establishment here in Swansea. They have such thick accents; that it can be very challenging to communicate. Communicating can easily be misinterpreted; I misunderstand what instructions are being told Enabnit (2023). 
It's known that Italian’s are quite hot-headed, and can appear quite rude, or aggressive in tone in voice. I found it difficult to understand and communicate with some of the staff due to being unsure if I've annoyed someone, and they’re telling me off Amore (2013). Although The head chef is very clear with his instructions; it puts me at ease. He has taught me four confectionaries, two being very similar, both being set mousses with different characteristics, Arancini, and a Kiwi cheesecake. To make these dishes I had to use creaming methods, whipping, beating, cutting, chopping, and whisking methods to create the correct consistency of each confectionary. I had to be cautious of what method I needed to use for certain dishes, depending on what method is used, the chances of the dish not setting correctly, or being dense, are high. According to Spiro (2021), there are 4 main baking methods, although after reading many more articles, I've discovered that there are actually 5 main baking methods creaming, whisking, beating, rubbing, and all in one method Fainna (2022).
To ensure I was doing everything to its correct standard I’d double-check with chef, If I were doing it correctly or incorrectly, I would listen and allow the chef to show me what I needed to do, to ensure that the mix would come out perfect Saulo (2024). I’d carry on with my mixtures beating, whisking, or creaming it through until it was time to put the mixture into the shaping molds. All dishes are premade the day before they are placed on the display counter. Confectionaries are placed into either the freezer or the fridge to allow them to set thoroughly the day before.
In a kitchen, it is important to implement health and safety, having all health and safety protocols put in place, protects customers and staff from potential harm, such as food poisoning, allergic reaction (anaphylaxis), chemical burns, burns, choking, or death Carroll (2015). Millefoglie has followed many protocols to some extent, such as risk assessments, documented dangers and hazards, accidents forms, and lastly staff training. The issue is they don't implement the protocols as well as they should, from the visual sighting, I’ve witnessed the staff, go through the check-boxes and tick without thoroughly going through it, there could potentially be many reasons for this, possibly done the check prior to my arrival, they may feel like everything is working in functioning order, several possible reason’s. 
A risk from what I've noticed is that there isn't a separate cupboard for cleaning products, there are loose chemicals scattered around the kitchen. All cleaning products, chemicals such as bleach, and soaps must be stored in a locked cupboard, away from any food repping area to prevent the risk of cross-contamination Davidson (2020).Control of Substances Hazardous to Health (COSH) regulations are put into place to prevent harm to workers within the business Johnson (2024). A measure that should be put into place immediately is a locked cabernet as stated. Chemicals are highly flammable and toxic for human consumption, it can burn through the skin, having these measures put in place will protect staff. Staff must wear Personal protective equipment (PPE) in the kitchen, chef whites, trousers, and steel-capped shoes, the uniform is advised for my safety, yet I've been told it’s not mandatory. 
In the kitchen there's only one main area to prep and cook the food, which is crucial for allergenic consumers. Everything is made using a white chopping board, and the same coloured knives. There’s not a separate area for allergens which is dangerous to those with allergens, especially if it's not labelled correctly on the menu or take away labels, Bartley (2024). To ensure I'm not breaking any legislation or regulations I would purchase all 7 chopping boards and knives to ensure all allergens are properly taken care of, preventing cross contaminations. Clear up the counter-tops to allow more room for gluten-free sections, fish, cooked, and raw meat sections, and lastly invest in a separate fridge or freezer for dishes that are allergenic, to reduce the risk of contamination. The kitchen has no allergen sheets, if I were unaware of the 14 allergens, I would still be clueless when working there, which is a major hazard. Referring to Natasha's law, it is important that staff are knowledgeable of all allergens, to prevent any risk of contaminations, or any anaphylaxis, all allergens must be labeled properly Therrien (2021). 
On my first shift, I was excited to see how the kitchen looked, when I went into the kitchen, I was weary of the amount of clutter that was upstairs. At my first glance i noticed boxes that took up all the shelves, machines such as mixers, chocolate painting tools were on the floor, under dirty counters. utensils were placed in greasy pots, all flours, sugars and main ingredients were placed underneath the kitchen benches, and lastly all pots and pans are placed on top of the cooker tops, without the correct storage shelving, this can oppose a hazard, as it can fall from the shelves, and cause a major head injury, food poisoning, or a fire hazard, Miller (2023). Hazard Analysis Critical Control Point (HACCP) potential hazards that are identified during the food processing process Imran (2024). As it stands the way the kitchen is laid out, the likelihood of something dropping out of the boxes, landing into the food is exceedingly high. Equipment which has been stored on the floor under a grubby bench is at risk of bacteria, debris, glass, or even plastic falling from the table dropping into the equipment. To ensure none of that happens, it would be highly suggested if  the chef went through the boxes, throw out what's not needed, and found a more suitable place for all the equipment. Keep all counter-tops clear, no debris, thoroughly cleaned Carroll (2015).
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