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[bookmark: _Toc78841235]Task 2: Report
[bookmark: _Toc78841236]Introduction
Getting a job requires a lot of things excluding educational qualification and other achievements. The knowledge and skills are required to continue working in any specific workplace. So, the professional career development is a matter of deep understanding about the necessary behavior, expertise in the field and other related skills and knowledge (Allen and Mac Con Iomaire, 2017). In this report, the understanding of necessity of different skills and knowledge in any specific career is illustrated. Along with that, this report also focused on distinguishing various models and analysis to discuss the topic clearly. This report also includes, skill audit, SWOT analysis and personal development plan of the students for understanding readiness for employment. In this report, the role interview which has been given in the appendix is focused on the position of Assistant Head Chef in a reputed restaurant.
[bookmark: _Toc78841237]Reflection of learning using Gibbs Model
The Gibbs learning reflection model is basically a circle of learning, understanding, feedback and further development, and application of learning and knowledge in the field. This reflection model was developed by Graham Gibbs to give a proper structure of learning and experiences (Feng and Pearson, 1999). According to Graham Gibbs, there are 6 stages by which the experience or learning can be measured or understood along with the capability of applying the learning experience and knowledge. The 6 stages are description, feeling, evaluation, analysis and conclusion and action plan (Adeani, Febriani and Syafryadin, 2020). The learning experience of role play and interview are reflected here with the help of Gibbs reflective Cycle model.
In the role play and interview part, I have faced 5 different questions regarding the respective job position and my qualifications. There were questions about myself, my hobbies, what I am expecting from the employment and how I am suitable for that respective position in the restaurant. The role play and interview was between me and my teammate and we have played the role of interviewer and interviewee for the questioning and answering process. The overall idea of doing role play interview is to understand the readiness of myself in working in any definite employment and my capability to continue the work (Mohammed, 2016). The outcome of the overall interview has already been mentioned in the appendix section.
To reflect on the feeling of the situation, I and my teammate had decided to maintain a friendly and formal environment while role playing the interviewee and interviewer. In my part as interviewee, the questions were new for me and I have given answer based on my present IQ and previous experience (James, 2006). During the interview session, there are some answers which has satisfied my interviewer and there were some response which made the interviewer a bit of nervous. Overall, I think, the role play and interview session was good but there are some fields which needs development.
It is good to learn that I am capable of facing any sort of interview in my professional career and I can give some good answers to them if they ask me any out of syllabus question. Along with that, there are some good traits and positive attitudes in me which help me make the situation favourable for me. I think the answer of job expectancy was not that good because I had no idea about the management or operation of that particular restaurant (Chuang, Yin and Dellmann‐Jenkins, 2009). To mention the reason of being capable of giving some good answers is, I have faced formal interview before as I was engaged with different cultural and skill development clubs in my student life.
The overall learning of this role play and interview session for me is that there are some knowledge and skills which I have needs to be developed more with proper training and development program. Along with that there are lots of things for me to learn in the position of assistant head chef in the restaurant. I need to focus on my communication skills, cooking skills and knowledge of various food culture in the UK to work on the position of assistant head chef.
[bookmark: _Toc78841238]Demonstrating an understanding of the skills and knowledge which contribute toward working
The chosen job was the position for the Assistant Head Chef in the restaurant and there are certain skills and knowledge which are required to have in contributing toward working in the restaurant. The understanding of those skills and knowledge which contribute toward working as assistant head chef in demonstrated here.
Being an assistant requires a series of high demand, low demand and average demand skills and knowledge. That means to be selected for the assistant head chef, I have to have all those high and average demand skills at least (Causton-Theoharis et al., 2007). First of all, I have to have the skill of keeping all the kitchen equipment properly in places. The kitchen operation and its maintenance in my prior responsibility. In addition to that, I have to keep knowledge of the storage area of the kitchen. That means I have to keep track of raw goods and maintain the storage of the kitchen perfectly. Moreover, I have to maintain and follow the safety standards of the kitchen, staffs and raw and prepared food items which are provided by the government and other food safety organisations (Poddar, 2015). As being an assistant head chef, I am also responsible for the customer satisfaction in the restaurant. That means I have keep track of serving the food properly, making the food according to the order and demand of customers. Obviously, I have to suggest the new items to the customers to try and make those new food items unique. These are all the high demand skill and knowledge that are required in the position of assistant head chef (Zopiatis, 2010). On the other hand, there are some average demand skills and knowledge too which will help me to get the job easily. They are staff member management skills, labour costs management, proper dinner service and other responsibilities.
[bookmark: _Toc78841239]The readiness for employment of the student and an understanding of personal strengths and areas for further development
To understand the readiness of any student for any certain employment is not a hard matter. For analysing and evaluating the readiness, students need to do two prime analysis. One is skill audit and another is SWOT analysis of skills and knowledge. These two analysis helps the students to understand the presence and lacking of different skills and knowledge that are required in any certain employment. The student can also understand the areas of further development by applying these two analysis.
Personal Skill Audit:
As the position applied here is assistant head chef in a restaurant and for that I have to have some major skills and the skills are communication skills, engagement skills, analytical skills and action skills that will help me to continue my work efficiently as an assistant head chef. The skills are audited here based on three categories. And my present situation in the respective skill is expressed with the sign ‘***’.
	Communication skill
	Very skilled
	Moderate
	Need development

	Understanding body language and able to understand information
	***
	
	

	Able to lead information and present to others
	
	
	***

	Engagement skill
	Very skilled
	Moderate
	Need development

	Understanding of accountability in work situations
	
	***
	

	Awareness of the tension and work stress and crisis situation and capable of handling situations
	
	
	***

	Analytical skill
	Very Skilled
	Moderate
	Need Development

	Organising and supervising work responsibility and maintaining the work balance properly
	
	***
	

	Required team management and work management skills and understanding of the work process
	***
	
	

	Action Skill	
	Very Skilled
	Moderate
	Need Development

	Setting objectives and goals for the professional responsibility and work situation as assistant head chef
	
	***
	

	Finding new source of information, priority between classic vs innovation in the food making process and balancing both
	***
	
	



Personal SWOT analysis:
Personal SWOT analysis helps to understand the strengths and weaknesses inside a person along with the opportunities and threats they are getting from the external sources. Many researchers believe that identifying threats is the largest opportunity in the personal SOWT analysis process. My personal SWOT analysis is given here.
	Strengths
	Weaknesses

	1. Ability of multi task
2. Good communication Skills
3. Flexibility and Acceptance
	1. Lack of confidence in public speaking
2. Poor in dealing with stress and mental health

	Opportunities
	Threats

	1. Taking online new food making course- Indian Subcontinent food making
2. Involving myself with food experiments
	1. Being overworked and getting less paid is hard for work continuation
2. Manager reluctant in giving more job responsibility



[bookmark: _Toc78841240]Establishing the employment goals and developing a personal action plan
Employment Goals
For me, there are some personal career goals which I aim to get from the employment. The employment goals or career goals are:
1. Increasing the professional knowledge and engaging with training and development process.
2. Increasing the earning and improving financial condition
3. Job satisfaction with new experiences
4. Attaining a leadership role in the workplace.
5. Improving low-functioning work processes in the organisation and maintaining a good relationships in the workplace.
So, these are the employment goals that I expect from my chosen career and if they get me such work environment I will be motivated.
Personal Development Plan/Action Plan
	Goals
	Resources
	Actions
	Time

	Developing Communication skills
	Teammates, the class teachers and other friends in the class can help me in the development of communication skills.
	I will increase engagement with different campus based communication skill development programs and courses
	The estimated time to complete all the actions with those resources is 6 months.

	Focusing on developing engagement skills
	Practice and training of dealing with stress and mental health and understanding the accountability.
	I will engage with my superiors and managers to learn efficient multi-tasking.
	The estimated time to develop engagement skills is 1 year.

	Developing action Skills
	I will need help from the teachers and classmates in understanding the concept of newness vs innovation in business. I will case study different successful restaurant and chef activities to improve the skills and knowledge.
	I will appreciate new items to adopt in the restaurant which are good in taste and quality and has a good feedback from the customers. Maintaining work-life balance will be focused in this process.
	The estimated time to develop action skills is 1 year.



[bookmark: _Toc78841241]Conclusion
In conclusive remark of this reflective report on the understanding of professional skills and knowledge and identifying the development area for any respective career is necessary for every student and new graduates. By doing so, the dream career of that individual student will be easier. This report thoroughly reflects and demonstrates the necessity of some certain skills along with the work experience and educational qualification of any job applicant. As my chosen career is to be assistant head chef in the restaurant, I need to identify and analyse each high and average demand skills and knowledge in the process of getting the job easily.
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1. Tell me few words about yourself
Answer: I am Andreea Iliescu and I am here for the Assistant Chef (Senior Chef) at your hotel. As a person, I follow some principles in my life like I believe smart work is better than hard work. I believe equally in the effectiveness and efficiency of any work. Besides, I am a food-centric person and I have tried several dishes and foods from diversified cultures. I maintain work-life balance and I am an ambitious and curious person. To talk about my professional life, I am serious toward the work responsibility and I do my job efficiently. Though all my qualifications and achievements are stated in my CV, I personally think being a chef is my dream job. I make my foods with love and compassion. In holidays, I am a different person. I try new things like last weekend I have completed a very good novel called “Ice and Fire”.
2. How do you prioritise your work?
Answer: To earn money, we all have to work somewhere or do something. For me, being an assistant chef is not only a 9 to 5 work. Along with that, I can learn different new things from the head chef and engage with different skill development activities with other chefs to make the foods better for the customers. As I have mentioned, I maintain work-life balance that means job is as serious for me as my personal matters. I cannot ignore any fact going on in the kitchen as being assistant head chef. I have to do all the help to the head chef and other staffs in the kitchen in a serious manner. That is how I prioritise my work.
3. What motivates you?
Answer: For me, motivation means physical and psychological happiness of an employee. For example, if the work environment is bad and the management team does nothing about it after complaining, it will be tough for me to continue my work as assistant chef in your reputed hotel. On the other hand, if the management team and other staffs maintain a good work environment and provide other facilities according to the employment act, I will be happier and motivated to continue my work in the hotel. There are other stuffs that also motivates me like a good communication, a mix-up formal and informal workplace environment and precisely appreciation, reward, promotion or feedback. So, I think, if all other staffs in the organisation gives me a good friendly environment to work on I will be motivated. That does not mean, I get bored or frustrated so easily, first I will try to solve the problem efficiently.
4. What do you like about this job?
Answer: There are many factors that I like in the position of assistant head chef (senior chef) in this business. First of all, you are offering a better job opportunity and better salary to me which I did not have before. In addition to that, being a senior chef in this hotel means checking all the prepared foods and their process which has been made by other chefs in the kitchen. That will engage me with various types of job responsibility which I am eager to take. I can learn lot of things from the head chef of the kitchen and increase my cooking skills far better. These are all which I like about the position of being an assistant head chef.
5. What do you looking for in new position?
Answer: In the position of an assistant head chef in this reputed restaurant, I expect some job responsibility, job opportunity, a better financial benefit. To state about the job responsibility, my prime responsibility that I am expecting is to oversee the cooking process and processed foods that have been made by other chefs and cooking the orders which cannot be cooked by other chefs except the head chef. In addition to that, I am expecting the job responsibility of maintaining the kitchen while the head chef is absent and I am there always for the head chef. In job opportunity, I am expecting to learn different new things, take efficient skill development training and get many more opportunities.










Private & Confidential
Application for Employment


To ensure that you are able to complete the application form in full, please refer to the short-listing criteria on the job description. 
	
Position Applied For 

	Assistant head chef (senior chef)


	
How did you learn about this vacancy?
	Job Centre 



	1. Personal Details

	Title
	Miss


	Surname
	Daniela Diana


	Previous Name
	


	Forenames
	Obis


	
Address

	





	Post Code 
	
HA9 9SY

	Telephone number
	

	Mobile No
	

	E-mail address
	
danielaobis@hotmail.com

	National Insurance
Number
	



	




	1a. Additional Information
	
	
	

	Do you hold a full, clean driving license valid in the UK? 

	Yes
	
	No
	X

	Do you have the right to work in the UK without restriction? 
(Proof of right to work in the UK ID will be required)
	Yes
	X
	No
	




	2. Employment History
The last 5 years employment should be detailed, including any gaps in employment. 
Please continue on a separate sheet if required.

	

	Current or Most Recent Employment
	
	

	Employers Name
	Pizza Pilgrims London Bridge 

	
Address

	Unit SU48, Bermondsey St, London

	Postcode
	SE1 9SP

	Job Title
	Prep Chef

	Dates of Employment
	From

	25.05.2018
	To

	Date 
05.07.2021

	Reason for leaving
	They sold the restaurant
	Salary
	11£/H

	
Brief outline of main responsibilities and key duties
	

Prep chef: My duties revolve around assisting the head chef in preparing food




	2. Employment History
The last 5 years employment should be detailed, including any gaps in employment. 
Please continue on a separate sheet if required.

	

	Current or Most Recent Employment
	
	

	Employers Name
	31 Below Baker Street 

	
Address

	31 Marylebone high St, London

	Postcode
	W1U 4PP

	Job Title
	KP (kitchen porter)

	Dates of Employment
	From

	13.04.2015
	To

	02.05.2018

	Reason for leaving
	Got better offer 
	Salary
	9.5£/H

	
Brief outline of main responsibilities and key achievements 
	

As a kitchen porter my job was to ensure that the kitchen clean




	Previous Employment
	

	Employers Name
	

	Job Title
	

	Dates of Employment
	From
	
	To
	

	Reason for leaving
	
	Salary
	

	
Brief outline of main responsibilities and key achievements 
	





	Previous Employment
	

	Employers Name
	

	Job Title
	

	Dates of Employment
	From
	
	To
	

	Reason for leaving
	
	Salary
	

	
Brief outline of main responsibilities and key achievements 
	





Please continue on a separate sheet if required.
	3. Formal Qualifications and Training & Development
Continue on a separate piece of paper if required. You will be required to provide original qualification certificates  if successful.

	

	 Secondary Education Qualifications 
	
	
	
	

	Name of Qualification 
	Date Gained 
	Level
	Grade
	Awarding Body

	Certificate and higher education “ University of Wales Trinity Saint David”
	Present-2020
	Level 4
	
	



	 Further/Higher Education Qualifications 
	
	
	
	

	Name of Qualification 
	Date Gained 
	Level
	Grade
	Awarding Body

	High School,, Iuliu Maniu ” and I gained the qualification : Public Catering 
	20 of June 1997
	Level 3
	
	



	Professional Qualifications 
	
	
	
	

	Name of Qualification 
	Date Gained 
	Level
	Grade
	Awarding Body

	Primary School in Romania at School named Vasile Lucaciu
	20 of June 1993
	Level 2 
	
	





	CPD / Training and Development
	

	Brief description / course title 
	Date Taken 

	








	





	4. Interests and hobbies
Please provide details of your hobbies / leisure activities / voluntary work

	
One of my biggest hobby is traveling around the world. I love to see different places with all their tradition, and I can taste all the good food and exotics flavours, having idea to create in my mind new receipt. I also enjoying in my free time gardening and going out for shopping or listening time to time to a good music. I done few voluntarists job on my previous job cooking food and taking them to the nearest hospital where we delivered to the staff trying to help them in the pandemic. 














	5. Referencing
Referencing required for 2 full years (with a minimum of 2 references). At least 1 reference should be your current of most recent employer.  Please confirm any existing personal / family relationship with existing PRC employees

	

	References (Current or most recent employer)
	

	Name of Referee
	Alex Chitu

	Job Title
	Head Chef

	Employers Name
	Daniela Obis 

	
Address

	

	Postcode
	

	Telephone Number
	
	Ext. Number
	

	E-Mail Address 
	

	Are you willing for this referee to be approached prior to interview?
	
Yes              No



	References 
	

	Name of Referee
	

	Job Title
	

	Employers Name
	

	
Address

	

	Postcode
	

	Telephone Number
	
	Ext. Number
	

	E-Mail Address 
	

	Are you willing for this referee to be approached prior to interview?
	
Yes           No





	6. Reason for applying

	

	Please detail below reasons for applying for the position including your skills, experience and attributes.

	The position I am applying for is Assistant Head Chef. This is a position I only could dream of a few years ago, but now this position I could tell in my opinion its suites me. The main reason I have choose this position it is because I wanted this position for a long time, and I fight a lot and get motivated to develop the skills that I need to win this position. I always wanted to have a job that I can show my passion for the art of cooking and that type of job that is challenging me cause being an assistant head chef as I heard it’s very challenging as a job and for this position you have to be very patient. 



	Please specify how you meet the criteria for this role.

	
my op In my opinion to be a sous chef or senior chef is challenging and fulfilling one and is exactly what I am looking for, where no two days are the same and where every day I can develop more and more myself. I love to share my experience to other people, and as a sous chef I have the chance to train others and show them my knowledge’s and also teach them new cooking techniques what can be helpful. I am concerned because my flexibility in the kitchen area I can provide value to my job making sure that in the absence of the head chef everything meets the high standard of food hygiene and requirement. As a senior chef I have the opportunity to work hand-in-hand with the head chef what could give me a great deal of responsibilities. Taking duties, it was never a problem so I believe I can meet all the criteria for this job.  











	7. Declaration

	
Please complete the following declaration and sign it in the appropriate place below. 
I certify that:
· All the information given to me on this form is correct to the best of my knowledge
· All questions relating to me have been accurately and fully answered
· I possess all the qualifications which I claim to hold
Signed:                                                                                                                 Date:01.07.2021

Print Name: Daniela Obis 
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