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Personal summary
A creative and focused Sous Chef who has extensive hands on experience of working in all areas of a kitchen. Passionate and ambitious about all type of food. Operate a wide range of cooking and is able to manage a kitchen operation to maintain a high level of profitability, prepare speciality foods and involved in menu development. Ensure tasks such as reinforcement of regulation training, equipment control and inventory management are accomplished. Demonstrate teamwork, delivering customer care and have excellent communication skills to ensure that the kitchen functions properly at all times and maintain high standard of culinary product and service. Ensure food costs are in line with revenues. 

Work History
May 2017	Sous Chef
Present	LUX* Grand Gaube
Closure, Pre-opening and opening of the resort.
· writing of New Buffet proposals, Room service menu and recipes. 
· Recruitment and selections of best candidates during job fairs.
· Using carefully selected suppliers, assessment of food tasting sessions, cost, quality and safety evaluations.
· Vegetables and special weekly ordering.
· Should be able to cater and guide guest for food allergies and preferences. 
· Attend morning meeting with head of department during the absence of executive chef and executive sous chef.
· Actively contributes in Trip Advisor reviews.
· New Team member’s self-development in culinary department and product knowledge.
· Implementation Standards of Procedures, Hazard Analysis Critical Control Point (cooking, reheating, blast chilling, walking fridge temperature control, cleaning schedule and paper documentation).
· In charge of the smooth running of the main kitchen operations mainly larder, hot, vegetable preparation, meat and fish preparations.
· In charge of the daily operation of live cooking theatre kitchen with several cooking stations includes Mediterranean, Indians, Chinese, comfort kitchen, Teppanyaki live show and glass box live salads.
· Planned, arranged and responsible of a team of 26 chefs, including 2 expats chefs, Chinese and Philippines. 

Nov 2017	LUX* South Ari Atoll, Maldives				
	Cross Exposure in culinary Department for two weeks.
	Overview of operations in all speciality Restaurants, product knowledge, cooking methods and Maldivian culture
	Speciality Restaurants include, Italian, International buffet, Japanese, Chinese, Mediterranean, Indian and Arabic

May 2017 	Sous Chef
May 2016	LUX* Grand Gaube
	The Beach A La Carte Italian Restaurant.
· Responsible of a team of 11 chefs including lunch and dinner service.
· Creating innovative and authentic dishes, evaluating performance of kitchen team members.
· Inspecting all foods for attractiveness and consistency.
· Monitoring portion control with the aim of ensuring that all meals are profitable.
· Ordering and coordinating the delivery of food supplies.
· Preparing food for special diets, kids meals and special events.
· Achieved 96% guest comment satisfaction in kitchen department survey in 2016


May 2016	Junior Sous Chef
April 2010	Lux Grand Gaube
	Italian Restaurant A La Carte.
· Supervise the day to day operations of the Main kitchen and buffet.
· Larder, Hot section, Breakfast, Fish and Meat Preparation
· Room service. 

April 2010	Chef de Partie 
Dec 2007	Legends Hotel 
· Hot kitchen and Larder section.
· Preparing, cooking and presenting dishes.
· Managing and training Demi Chef de Partie and Commis.
· Helping the sous chef to develop new dishes.
· Ensuring the team to maintain high standard of food hygiene and follow the rules of Health and Safety.

Jul 2007	2nd Cook
Oct 2006	Caribbean princess Cruise Line
· 3500 passengers and 1200 crew members on board.
· Ensuring the duty of an overnight chef.
· Responsible for delivering high-quality, great tasting food for breakfast and room service.

Oct 2006	Demi chef de Partie
Sep 2004	Heritage Golf and Spa Resort
Pre-opening and opening of a new African concept in August 2004
Working A la carte Gastronomy restaurant, “Compagnie des Comptoirs” guided by 3 star Michelin chefs, Jacques et Laurent Pourcel.
· Follow kitchen policies, procedure and service.
· Complete assigned task in an efficient and timely manner.
· Ensure cleanliness and maintenance of all work areas, utensils and equipment.
· Complete daily check of all food preparations to ensure freshness and quality standard.




Sep 2004	Cook
	Le Coin De Mire/ Paul et Virginie Hotel
· Setting up work stations will all ingredients and cooking equipment.
· Preparing ingredients to use in cooking.
· Cooking foods in various utensils or grillers.
· Keep a sanitized and orderly environment in the kitchen.
· Monitor stock and place orders when there are shortages.


Education, Certificate, Courses and Training
2018			Mind Power Training, international speaker, Robin Banks.
			Up Your Service Training, international speaker, Ron Kauffman
2017		Cross exposure in LUX* South Ari Atoll, Maldives.
		Training on personal growth by John Maxwell Coach, Afeef Hussain.
2010		Up Your Service, Rebranding of LUX* Grand Gaube, Ron Kauffman
2008	perfection of Meat Livestock Australia Meat Cooking in Culinary Competition, Hotel Catering Training Centre Ltd.
	Best attendance in the kitchen department, Legends Hotel
		First Aid Course, Legends Hotel.
2006		National Trade Certificate 3 Level, Hotel School of Mauritius.
	Basic Food Hygiene, United State Public Health Aboard Caribbean Princess.
2006		Delivering Outstanding Customer Course, Heritage Golf and Spa Resort.
2005	Basic Food Hygiene, Societe General de Surveillance. 
	Certificate of best employer in the kitchen department, Heritage Golf and Spa Resort
	Certificate of attendance for participating in white Box Culinary competition, legends Hotel
2004	“Initiation a la Cuisine” Beachcomber Training Academy.
	Certificate of best employee, Paul & Virginie Hotel
2003		Fellowship First Aiders, Paul & Virginie Hotel.
2000		certificate of excellence and outstanding performance, Paul & Virginie Hotel
1998		GCE O Level, Cambridge University, International College, Mauritius.



Experience 
2009	Participation for Meat Livestock Australia Black Box Culinary Challenge, La Plantation Hotel.
2008	Participation for the Best Young Chef Award, National Culinary Challenge, Hotel School of Mauritius.
		Participation in culinary competition Legends Hotel.
		Participating for the 1st Edition of “Atelier de Saveurs” Legends Hotel.
2005	Rogers Rebranding function for 2500 persons, Freeport.
2004	Veranda Resort Rebranding for 600 persons, Chateau Bel Ombre.
2003		Raid Vital function for 500 persons, Domaine Andrea.

Hobbies and Interest
Social work, Swimming, football and


		JOB DESCRIPTION
JOB SECTION		KITCHEN
JOB TITTLE			SOUS CHEF
RESPONSIBLE FOR:	To assist the Executive Sous-Chef in planning and coordinating the smooth operation of the Kitchen Department, and participate in all its food production areas.
KEY RELATIONSHIP	Chef de Cuisine and Executive Sous Chef- Immediate Superior
						KITCHEN ORGANIGRAM
General Manager
Resident Manager
Executive Chef
Executive Sous Chef
Pastry Chef
Specialty Chef
Chef De Cuisine
Sous Chef
Junior Sous Chef
Chef De Partie
Demie Chef De Partie
Cook
Assistant Cook




	



MAIN ACTIVITIES

Customer Service
· Actively participates in and oversees the provision of excellent service to guests.
· Converses with guests, whenever possible and appropriate, to obtain feedback and suggestions for improvement.
· Handles guest complaints efficiently through appropriate interaction and/or referral to the Executive Sous-Chef.
· Actively contributes in in Trip Advisor reviews and mention.


Logbook Updating
· Fills the daily attendance book to control punctuality, absenteeism, overtime and casual labour, in order to make sure Team Members have recorded their IN and OUT duty time, and reports to the Executive Sous-Chef. 
· Fills the daily logbooks for recording events within the Kitchen Department and reviews them with the Executive Sous-Chef to correct any arising operational problem.

SOP Compliance and Quality Assurance
· Verifies that all delegated duties are carried out in accordance with the Hotel’s standards and checklists, and with Management instructions.
· Conducts frequent spot-checks in assigned sections to monitor compliance with established procedures, hygiene, storage and par stocks, when required by Kitchen superiors.
· Enforces safety procedures and cleanliness throughout the section of the kitchen(s) of which he/she is responsible.
· Comply with Hygiene Food Safety Practices
· Implementation and monitor Standards of Procedures, Hazard Analysis Critical Control Point (cooking, reheating, blast chilling, walking fridge temperature control, cleaning schedule and paper documentation).


Team Management
· Regularly checks grooming (personal hygiene and uniforms) of team members according to the Hotel’s standards.
· Efficiently uses the human resources of the Kitchen Department by supervising and preparing the monthly roster for reporting Kitchen Team Member, by allocating stations and tasks as required and by helping in employing or releasing subordinates, in accordance with Human Resources Policy guidelines.
· Holds regular briefings and meetings with Team Members to share information and resolve work issues.
· Supervises the work of the kitchens and provides regular feedback to Team Members on their performance.
· Evaluates subordinates’ performance and subsequently assists the Executive Sous-Chef in producing appraisal reports in accordance with Human Resources Policy and Guidelines.
· Facilitates demonstration and coaching sessions for Team Member in order to develop knowledge and competencies.
· Attend morning meeting with head of department during the absence of executive chef and executive sous chef.
· Involved in recruitment and selections of best candidates during an interview.
· Involved in the operational and capital expenditure budget with the executive chef.
· In charge of the smooth running of the main kitchen operations mainly larder, hot, vegetable preparation, meat and fish preparations.
· In charge of the day to day running of live cooking theatre kitchen with several cooking stations includes Mediterranean, Indians, Chinese, comfort kitchen, Teppanyaki live show and glass box live salads.
· Planned, arranged and responsible of a team of 26 chefs, including 2 expats chefs, Chinese and Philippines. 






Food Production

· the preparation of food for special orders, buffet presentation, VIP parties, and other functions as required.
· Inspects, selects and uses only the freshest food products of the highest standard in the preparation of menu items.
· Relieves any cooking station as needed.
· Observes production flow and makes adjustments in order to adhere to cost control and quality requirements.
· Using carefully selected suppliers, assessment of food tasting sessions, cost, quality and safety evaluations
· Should be able to cater and guide guest for food allergies and preferences. 
· Vegetables and special weekly ordering



Storekeeping
· Supervises proper receiving, storage (including temperature-setting) and rotation of food products to comply with Health Department Regulations.
· Prepares daily issues for kitchen supplies and food items as approved by superiors.
· Checks product freshness in storage by monitoring and covering, labelling dating and storing fresh products in proper container.

Administrative Support
· Writes, maintains, and updates all menu specifications, recipes and pictures, production forecasts as per instructions.
· Issues Maintenance work request to the Maintenance Department to report any equipment, requiring repair.

Stewarding Duties
· Monitors and assists in general cleaning duties and deep cleaning, as requested.
· Move food supplies and equipment to/from storage area and equipment when requested.



















Personal Development Plan
	Name: Ramen Tesigen	

	Course Title: Cert. HE in Professional Practice

	Learning Provider: University Of Wales, Trinity St David’s

	Level: 4

	Start Date:01 September 2018
	End Date:31 October 2019

	Date Plan Written: 18 September 2018
	Dates Plan Reviewed:31 August 2019

	Why am I doing this course?
	I am undertaking the professional practice course in order to gain accreditation for prior learning and professional development gained through my job.
I have been working for Lux Hotels and Resorts for more than 10 years. I really enjoyed the program, it taught me a lot of things that will be useful for me when I moved to my next position
The courses will also help me better understand my colleagues and peers

	What is the direct benefit to me/my employer?
	The direct benefit is my personal development in order to gain technical skills and the chance to experiment with my approach to problem solving. A high level of education and credibility can influence other employees and the activities I’ll be involved in, will force me to interact with people and in term to grow as a person Specifically,  the plan will enable me to identify my skills, identify the gaps and plan the learning needed to fill those gaps so as to achieve a startup.














	Development area
	Action Points
	Start Date
	End Date
	Comments/Progress

	IT training - Technical competencies, knowledge & experience
	Aim:  To achieve a level in information and technology, develop the skills needed I have identified in my TNA
Action 1: Training opportunities to gain experience in word/excel and power point for
· Menu and buffet creations
· Roaster/ schedule planning
· Training tools
· Budget manning 
· Food Technical sheet calculation

	Oct 2018
	Review
Dec 2018
	Action1: 
Method: complete Microsoft office course
Microsoft word
· Create and edit word document
· Use keyboard shortcut
· Create and managed list, find and replace text
· Insert and format a table
· Interact with graphics, paragraph style and manage changes
Excel basics
· Format cells and work sheets
· Edit cells, rows and columns
· Excel keyboard shortcuts
· Formulas and functions
PowerPoint
· Narrate over slide
· Excel work sheet into a presentation
· Blank template for building video content 
By the Training Manager Mr. Akhtar BOLAH












	Development area
	Action Points
	Start Date
	End Date
	Comments/Progress

	To develop knowledge and skills on recruitment, appraisal and training
	Aim: developing skills in undertaking interview, appraisal and training
Action 1: To conduct a proper interview
· For new recruits
· For school apprentices

Action 2: undertaking proper appraisal with Team Members
· For promotion proposal
· Negative impact
· Set new goals
· Assess the training needs of the team
· Refocusing the team
· Make people feel valued

Action 3: Train the trainer Training 
· In order to develop knowledge and competencies of new Team member and trainees
· Implementing continuous improvement program
· To become an employer of choice

Action 4: English Language training
· speak without fear
·  competent in written English 

	Jan 2019
	Mar 2019
	Action 1,2,3and 4:

Method: coaching, mentoring and shadowing

By our Training Manager Mr. Akhtar Bholah and my executive chef Dominik Ambros













	Development area
	Action Points
	Start Date
	         End 
Date
	Comments/Progress

	Learn how to control kitchen budget 







	Aim: To achieve a minimum research training opportunities on kitchen Budget

Action 1:  Research training on Materials control

· How to calculate food cost?
·  store items stock for better control
· to monitor slow moving items.
Action 2: calculation of cost per kitchen outlets
· To maintain a good food cost
· To avoid wastage and over storage of used products
	Beginning of March 2019
	End of April
 2019
	Action 1 and 2

Method: coaching, shadowing and secondment
In-house training

By our cost controller Keshav Cheekoory and Financial Controller Robert Sidonie












	Development area
	Action Points
	Start Date
	End Date
	Comments/Progress

	Basic of nutrition
	Aim:  knowledge on healthy and dietary food
Action 
1. Knowledge in nutritional value about
·  calories,
·  Sodium
·  Carbohydrates
·  vitamins supplement
·  dietary fiber
·  serving size

2. Energy
· Energy density
· Energy requirement
· Energy balance

3. Healthy diet recommendations







	April 2019
	May 2019
	Action 1 

Method: reading and research and course Attendance

By myself, use of library and other resources to keep abreast of new developments and one knowledge

By the LUX Training Academy















	Development area
	Action Points
	Start Date
	End Date
	Comments/Progress

	To develop knowledge and skills in other sections of the kitchen
	Aim:  As a chef, I should be able to understand and work in all sections of a kitchen
Action 
1. To be able to work and prepare specialty food, Peruvian and Turkish
· Peruvian and Turkish a la carte lunch and dinner service.

2. Overview in the production of pastry and bakery sections
· Pastry and bakery dough
· Preparation of base cream
· Cakes, tartlets
· Sour dough, bread roll
	January 2019
	April     2019
	Action 1 

Method: coaching, shadowing and Job Rotation.
Internal kitchen cross exposure

By our specialty Peruvian and Turkish chef Luciano Carobini and Hakan Uykutalp

Action 2

Method: coaching and shadowing and Job Rotation
By our Pastry and Baker Chef Marie Meunier and Bachan Ganowry






















Training Needs Analysis
	What could help me along?
	What do I need to work on?

	· Planning of roasters/schedule
· Excellent service to guest, managed food requirements and allergens
· Planning of work distribution
· Problem solving and looking for corrective actions
· Mentoring for new recruits
· Creativity of foods
· Curiosity and desire to learn more


	· Food cost calculation
· Computer course, basic Microsoft Office (word, excel and PowerPoint)
· Recruitment and appraisal skills
· Public speaking and developing communication skills
· Personal knowledge on capital expenditures and operating expenses of kitchen materials
· Providing guidance, planning goals and objectives, ability to draw out information
· healthy and dietary foods.
· Pastry, bakery, specialty Restaurants and stewarding


	What could help me along?
	What might stop me?

	· IT training
· Materials Control Training 
· Language Training
· Train the trainer training
· Coaching and mentoring
· Internal cross exposure in Human Resources
· Basic in food nutrition training
· Internal kitchen exposure

	· Busy schedule
· No own space at work
· Own pressure
· Excuses
· Distractions
· Lack of consistency due to personal life



Presentation Skills
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	Before writing a menu, there are many factors that we should take into considerations
Whether it’s an A la Carte menu or a Buffet menu
What nationality of guest we are expecting to create the menu?
Manning is very important because we should know how many chefs we will need to prepare the menu and the seating capacity of the restaurant
A signature dish identifies an individual chef or a restaurant and ideally it should be unique to the chef in a blind tasting.
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	The menu should be well presented
It should be easily readable because some guest has vision problem
It should have the right size so as to better handle the menu
Simple wording to better understand the menu
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	Before writing a menu products availability should take into consideration 
Imported products cost more money than local products
Whether it will be available throughout the year
The menu should be well balanced because nowadays lots of guest are vegetarian and intolerant to gluten free, diary free and many more






	Slide 7
	

	

	Slide 8
	

	When the menu has already been created, we should sell it
Selling price will determined by a food cost
The money we spend to create on the menu including the important factors mention.

including
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LUX* Grand Gaube Hotel closure and Renovation Period
Introduction
When LUX* Resort did his first Rebranding in 2010, LUX* Grand Gaube represented the most advanced goal in mind. The company closed the hotel for the second time in its 20th year history in order to complete a €40 million renovation creating completely reimagined Retro Chic concept experiences for Lux Resort and Hotels guest. The decisions to completely closed the hotel was made so that the work could be completed in the most efficient way possible; to that end, the hotel was closed June 1st,2017 through December 1st, 2017 and during that time hotel was occupied by multiple contractors, architects and famous designers.
 ” The details are not the details. They make the design” (Eames, 2001)
Abstract: The closure and Renovation of the hotel. This event study enlists the Gibbs (1988 reflective model to describe and analyses a closure and renovation event. Discussions includes how a sous chef without experience of a hotel renovation has been successfully be the best and rewarded for a good job.
Keywords; LUX* Grand Gaube Hotel closure during renovation period, sous chef in the kitchen department, Gibbs Reflective essay.
In my role as a sous chef in the kitchen department, I managed the hotel closure and renovation of the kitchen department through an action plan of how I will manage my team efficiently, the recovery of all kitchen materials, all foods for restoring, manage the team for training during the 6 month of closure which is the most important.
In this critical and important event, using my advanced knowledge and expanded skills, I was able to promote a safe outcome hotel renovation in the capacity of a sous chef in the kitchen department. I would like to share my experience with other kitchen team members with a view to improve Hotel Hospitality practice 
The closure works started in my restaurant because it was far away and it started first because they were supposed to crush the entire kitchen and restaurant to rebuild a newly Turkish concept. The restaurant sits out on the point on the bay adjoining the beach, facing breathtaking views of Indian Ocean during the day, and dramatic views of main buildings illuminated in a unique architectural trail of light in the evening. The restaurant has a great following and requires upgrading so that it becomes the most romantic restaurant on the site. An increase in seating is desperately needed - from 60 seats to 100 seats.

Large boulders and rocks were placed strategically around the restaurant with
unique plants growing in-between and around, giving greenery throughout the
year. At night, newly installed landscape lighting illuminates the rocks and becomes
a feature of the restaurant. The pool at the back will be decked over to
create new lounge dining venue.

“I wish we could treat our bodies as the place we live from, rather that regard it is a place to be worked on, as though it were a disagreeable old kitchen in need of renovation and update. (Orbach, 2001)

My duty was to emptied everything in my kitchen, all small kitchen materials, operational utensils, under counter fridges, upright fridges, conventional oven, Pizza ovens, salamander, all chilled and frozen foods products that were stocked during the full operations of the restaurant.
Duties work Assessment
· Packaging and vacuum pack of all dry food items for re use for the staff canteen
· Transfer of all chilled foods for staff members of the hotel
· Reallocation of all kitchen equipment on a safe site which was identified and controlled by the hotel management
· Inventory and counting of small kitchen utensils, recorded in a log book so as to be easy to trace back for reopening
· Wrapped plastic cling film on all fragile equipment
· Rearranged intelligently all kitchen materials in cartoon boxes to relocate after in big container rented by the company
· Removing of all kitchen insect killers in all sections of the kitchens and place in a safe place as they were very fragile
· Transportation of fixed kitchen equipment one by one on pallet truck to relocation site
· Set up of another kitchen for staff member’s meal for the 6-month training in a private rented by the company
·  Set up of a new chef office for the smooth running during the training period
· Liaise with maintenance for the setup of electrical, plumbing and technical engineering of the new kitchen for the preparation of the staff welfare meals
· Put in place a new team for the deep cleaning, sanitizing and rearranging of the new kitchen
· Planning of local leaves and off days for all the kitchen staff members
· Preparing the schedule of all the training planned by the quality assurance and Training Manager
· Preparing the daily purchase orders for the staff members meal during the renovation period
· Preparing kitchen training to our kitchen departments
· Working on new menus, recipe cost calculation and technical sheets 
· Additionally, responsible for the smooth running of the kitchen and manage areas of stock, wastage control, hygiene practices and training within the training center at VIP Complex, Goodlands
· Trains, develops and motivates supervisors and culinary staff members to meet and exceed established food preparation standards on a consistent basis
· Abroad Cross exposure in LUX* South Ari Atoll, Maldives

Descriptions
The Gibbs (1988) reflective model incorporates description, feelings, evaluation, analysis, conclusion, and an action plan. For me, the most relevant experience was during the 6 month closure of the hotel, I made roughly an action plan of my restaurant during of how I will manage the team efficiently, the recovery of all kitchen materials for restocking in container, to start decreasing the storage of food products to avoid wastage, planning of the holiday and schedule leave for my subordinates, the collections of all documents of cleaning schedules, temperature logs recording, reassessments of the state of all fixed kitchen material.
Later after two weeks I have completed all the packaging and the collection of all the materials at the hotels, by the end of June, I have moved together with my teams to the training center at VIP complex Goodlands where I started to put in place a new annex kitchen in the complex for the staff meal, one small space for all administrative paper works, organizations of Training rooms for kitchen training, looking for supplier for new products tasting, training on new products and trial.
Later in the beginning of November my Executive Chef together with my General Manager gave me the opportunity to made an abroad cross exposure in the Maldives to one of our sister property LUX* South Ari Atoll, so as to have an overview of the operations of all the kitchens concept that have been implemented there due to LUX* Grand Gaube also there will be some similar concept about some speciality foods.
Feelings
At first, I felt anxious because I understood the urgent work of the renovation and I was aware this was my first time dealing with such situations together with my kitchen team. 
I questioned myself of how I will proceed, I was also discouraged because some of my colleagues was not helpful. At this time, I was doubtful of myself and having some fear and I started questioned myself if I will be able to complete all these task. However, I quickly calmed down and faced the huge amount of works.
During the training period, I feel some lack of competencies when I was conducting interviews for new recruits and appraisal of our internal team member for promotions. Implementation of all recipes and cost calculation was my weakness because I was not much knowledgeable to Microsoft office. I felt lost to other cooking concept when was implemented by other Peruvian and Turkish speciality chef.
Initially when I was at the Maldives, I was afraid of how the colleagues in the resort will welcome me, if I will be well treated by the Maldivian colleagues, whether they will be helpful towards me so that I can achieved my goals, finally everything went so well and perfect.
I told myself I’m a problem-solver. I found it rewarding to dig deep and uncover solutions to challenges, it’s like solving a puzzle. It’s something I’ve always excelled at, and something I enjoy. Much of product development is about finding innovative solutions to challenging issues, which is what drew me to this career path.

Evaluation
On reflection, the closure of the hotel gave an opportunity to engage my skills as a Sous Chef throughout the positive and negative judgement of the renovation process. The good things that went well was during the closure of the hotel, the challenge was organizing the team intelligently, packaging, reallocation of all kitchen equipment and materials. Rearranged well in cartoon boxes, noted in an appropriate log book and relocate in big containers rented by the company. Additionally, this was a good opportunity to showcase my leadership skills in collaborating and playing an effective role within the team. This was also highlighted because as I directed my team to follow all the steps and procedures given by the Executive chefs in order to prevent any damaged of equipment, materials and lost during the collection.
However, during the six-month renovation training period, I was nervous and irresolute because I was inexperienced as it was my first hotel renovation during my career. My unnecessary concerns initially prevented me from acting most effectively to manage all the training plans, schedule for vacation leaves, off days, internal cross exposure throughout the sister property of the company, organization of one team every day for the production of the team member’s lunch meals, it was really very tough and the experience was incomplete.
 Analysis
I have explored and searched relevant literature and examine the evidence that went badly were the schedules of the organization of the training plans, off days and working days. Interviews for the new recruitment and appraisal for internal promotions. Working on technical sheet recipes and cost calculation of new dishes for the new live cooking theatre kitchen concepts.
The points that leads were if I should have got the adequate materials and resources concerning the points, I think it could have been done better. The mentoring and guidance about how to do the planning, prior to closure, the support and guideline of the human resources concerning the recruitments and appraisal. If think that the financial controller should have given the kitchen department at least one person to assist on all kitchen costing.
The goods things were during the closure me and team were at ease, no pressure was seen on their faces because each and every one were well briefed and the planning were well distributed. Everybody was going in same direction and the goals targeted were achieved in between the deadline given. This experience has been very useful to me because I have never been in a similar one before

(Walsch, 2001)
conclusion
Although this was my first experience of a hotel closure and renovation, as a sous chef in the kitchen department, it was a great experience for me to see how I used my knowledge and expanded my practice to contribute to the successful outcomes. I have also learned from other head of departments, as it has taught me the importance of assertiveness and communication. This experience will add to my body of knowledge and experience to enhance my role in future development.

(Rodgers, 2001)
(Day, 2018)
My work term would not have been the same without the people I worked with. I would have still been able to accomplish what I did, but I would not have had half as much fun doing it. I worked with people who pushed me, believed in my abilities, and were all around amazing people. I love a team-oriented attitude, where we all have our strengths that are utilized.  But at the end of the day, we are all in this together. I learned how important it is to appreciate the people I worked with and always know how important their time is, because maintaining a supportive and fun work culture takes commitment from everyone.

Action plan
In the future, in order to be better prepared if I face a similar hotel closure and renovation period, I will handle any practice in a decisive manner. I will engage with my daily responsibility to perform any advanced and expanded practice, and will learn to manage different situations safely and professionally
Even if the experience was positive and I did well, the areas I need to developed and improved are a complete basic course in Microsoft office to improved my knowledge and skills when writing menus through a training by our training manager. Coaching and shadowing in developing skills when undertaking interview and appraisals by my executive chef and my Human Resources Manager and the kitchen cost calculation for a better control on food wastage and technical sheet calculation.

(Burwell, 2001)
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Before writing a menu, there are many factors that we should take into considerations

Whether its an A la Carte menu or a Buffet menu

What nationality of guest we are expecting to create the menu.

Manning is very important because we should know how many chef we will need to prepare the menu and the seating capacity of the restaurant

A signature dish identifies an individual chef or a restaurant and ideally it should be unique to the chef in a blind tasting.
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The menu should be well presented

It should be easily readable because some guest have vision problem

It should have the right size so as to better handle the menu

Simple wording to better understand the menu
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Before writing a menu products availability should take into consideration 

Imported products cost more money than local products

Whether it will be available throughout the year

The menu should be well balanced because nowadays lots of guest are vegetarian and intolerant to gluten free, diary free and many more
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When the menu has already been created, we should sell it

Selling price will determined by a food cost

The money we spend to create on the menu including the important factors menton.



including
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