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[bookmark: _Toc70512578]Introduction 
In the modern world, chefs have to be creative and innovative towards retaining the existing customers and focusing on attracting new ones (Tongchaiprasit and Ariyabuddhiphongs, 2016). At first, I have had worked as the warehouse manager at Schneider Electric Hungary, where I use to manage the stock and the warehouse. I worked there for three years. Then, I worked at Old Compton Brasserie for three years as a Chef de Parties, preparing food, serving them, and even managing the stock. I'm currently at Blueprint Café London as a Chef de Parties where I prepare food, serve them, and manage the stock. I wanted to gain more experience for the local food and beverages. But I also want to have specialised knowledge in developing the food with the concepts of global cuisine with creativity, passion, art, innovations, builder/team player, interactive and hands-on. I have set the standards towards maintaining the products' efficiency, consistency, and quality, highlighting controlling the systems, minimising the loss, and maximising profits. My professional training and work experience allow me towards being among the top performers. 
[bookmark: _Toc70512579]Self-evaluation Review 
In the modern times, chefs remain to be imaginative and inventive for holding the current customers and aiming to attract new ones. This has to be accomplished by mastering the art of understanding customers' complex demands and customer satisfaction because most customers try to find specific unique and exquisite experiences. To meet the customers' demands, there has to be more prominence on training and development of the chefs towards innovations and creativity in the restaurant industry.
[bookmark: _Toc70512580]Self-motivation
I frequently use to take the feedback while serving the food to the customer, and If I get any issue or a negative comment, I use it to improve myself rather than being demotivated. But the thing I need to improve in myself is that while working as a team, I use to consider my work as the best whereas my colleague works not as up to the mark, but this misconception was cleared when once my colleague and I served the food to the same customer where he got positive feedback, and I got the negative. Before getting the feedback, I told him that his platter is missing the presentation, but the customer liked how he presented the dish. From here, I understood that working as a team builds up your morale with the unleash energy, which boosts productivity, communication, engagements, efficiency and, most important, creativity. Whereas if you are going to work alone, then the whole responsibility would be on your shoulder, you would have constraints ideas, no one would be there to motivate, which will all turn into too much stress and anxiety. Here self-motivation helps. Working without self-motivation, the possibilities for quitting would be quite high. Having this in mind, you will not be able towards achieving anything in life. Everyone should learn to motivate themselves if they want to be successful in life.
[bookmark: _Toc70512581]Learning styles
There are seven learning styles:
Visual (spatial) Learner: These individuals could effortlessly visualise the information; their direction is of good sense and generally they generally enjoy towards doodle or draw (Up et al., 2021).
Aural (auditory) Learner: They are good listeners who generally learns the best by verbal presentations such as speeches and lectures (Up et al., 2021).
Verbal (linguistic) Learner: These learners would rather use the words in both speech and writing. They express themselves quite easily and typically enjoy to write and read (Up et al., 2021).
Physical (kinaesthetic) Learner: Whether they use their hands or body, these learners are all around learning through the sense of touch. They learn while applying practically (Up et al., 2021).
Logical (mathematical) Learner: These learners perform and solve complicated sums by the means of the approaches and their technical way of thinking (Up et al., 2021).
Social (interpersonal) Learner: These learners distinguish how to communicate efficiently and enjoy teamwork, such as discussing and brainstorming the concepts and the ideas (Up et al., 2021).
Solitary (intrapersonal) Learner: These learners choose to study on their own or to use self-study. They remain independent and remain very self-aware while accustomed to their feelings and thoughts (Up et al., 2021).
I am a Physical (kinaesthetic) Learner and Social (interpersonal) Learner. At first, I was not a teamwork person, but now I'm enhancing my skills for personal developments.
[bookmark: _Toc70512582]Personal Development 
Personal development has attained the skills and knowledge for career advancements. It allows towards acquiring personal development, which is vital for better job performance.
[bookmark: _Toc70512583]SWOT analysis
My strengths are that I always choose the quality of the product rather than the quantity. There always remains to be a competitive edge, and there is a niche market. Also, there has a high revenue in the industry. The weakness is that it is an easily imitable business model, there is a little lack of marketing expertise, there are many undifferentiated products. Also, there is a vulnerability to competitive pressure. The opportunities are that there is a healthy lifestyle trend, and it also penetrates the developing markets. The threats are that there are growing substitute markets, also there likely the entry of new competitors, there is an adverse demographic change (Robinson, Solnet and Breakey, 2014).
[bookmark: _Toc70512584]SMART objectives
I want to qualify as a chef de cuisine within the next five years; this remains a realistic goal. At the end of the five years, I would tell whether I have had achieved the goal or not. This shows whether the goal is it depends on the situation. I wish to open my restaurant. I have to acquire more skills in business management as I have experience in managing the warehouse and the stocking. I inspire to be an educator towards catering the meals in a client's home or working in an institutional setting, for instance, a ferry or the hospital or the movie locations. Others remain content to work beneath a well-known chef or in a specific restaurant chain. It all varies on what I want from my job and my life (Robinson, Solnet and Breakey, 2014).
[bookmark: _Toc70512585]Johari Windows
The Johari Window is a model which shows interpersonal awareness. It is a valuable tool for enhancing self-awareness and concluded it with working well with others. It works through aiding me in understanding the differences between how we understand ourselves and how others see us (Successful Culture, 2021).
[image: ]
[bookmark: _Toc70364443]Figure 1: Johari Window
[bookmark: _Hlk70362248]Source: (Successful Culture, 2021)
[bookmark: _Hlk70341835][bookmark: _Toc70512586]Understanding and Expectations of the world of employment
A very limited number of people purposely take an interest in culinary arts. According to Dean et al. (2017), cooking and culinary arts are stressful with very limited payout. Therefore, in most cases, very limited individuals consider culinary arts as an employment option (Rumrill, 2020). However, if an individual loves cooking and decorating food, they are the right fit for the industry. 
Similarly, I am passionate about my culinary skills. Depending on the skills and techniques I presently have, my understanding of employment has changed in a logical direction. My primary skills include basic cooking techniques, simple reading and understanding of recipes, complete knowledge of ingredients, and limited knowledge of knife skills. My first job as a warehouse manager at Schneider Electric Hungary endorsed my passion for the service industry. I enjoyed working as a manager. My primary duties were taking notes regarding the stocks present in the warehouse and performing record keeping for every item. I have to wander in the entire store from one point to the second in search of stock shortage. I also have to record the damaged items and calculate their cost. I like to spend my day working remotely rather than staying on one screen for hours, unlike my other friends’ so-called office jobs. 
However, my passion for food preparation rose when I was appointed as Chef de Parties at Old Compton Brasserie. Now with the new job, I have new obligations. My prime job was food preparation, serving food, and managing the stock. I understand about employment in the culinary industry because the more experience one has, the more compensations wait for him. Subsequently, my expectations for developing employment opportunities in the culinary field were gathering experience from well-known places and boosting self-worth. So I initiated to work on my logical direction. 
[bookmark: _Toc70512587]Career Ambition and Aspirations
According to Guo and Wyszomirski (2019), career ambition is the potential of an individual to move from point 1 to point 2 of the career ladders. Here, the career ladder is the hierarchy of developmental positions in one’s employment journey. For instance, one starts an employment journey as an intern, employee, supervisor, and manager. Similarly, my career ambition is to become a head chef of a highly-rated hotel chain like Hyatt, Hilton, Marriot International, Premier Inn etc. 
Now that the goals are set, the next step is to locate career ambition. Presently, I am working as a Chef de Parties at Blueprint Café London. However, my next step is to get hired by Le Pont de la Tour, which is a French cuisine Restaurant with heavy ratings. The factors that aspire to become a part of Le Pont are its pleasant work environment, vast working requirements, and highly compatible remuneration. As I have to increase my monthly savings to participate in culinary rating examinations, Le Pont is my present career ambition. 
[bookmark: _Toc70512588]Personal Development Plan towards Achieving Ambitions
According to Lee and Eissenstat (2018), a development plan is a comprehensive framework that assists individuals in tracking one’s abilities, shortfalls, and improvement criteria. In this regard, there is a need for a detailed developmental plan for me. My career ambitions are enhancing my skills, adding on experience, passing cook examinations, and getting employed at highly rated hotel chains. Considering this, I have to focus on present abilities, shortfalls, and time. Lately, I must set evaluation goals and focus on measures to accomplish them. Gradually, I will achieve my employment objective. 
	Objective
	Present Ability
	Shortfall
	Goal
	Measures
	Evaluation
	Duration

	Polish Kitchen Skills
	Basic Cooking
Basic Knife Skills
Ingredient information
	All the knife skills are know known. No extra-curriculum certification as a chef.
	Get Certification from cooking institutions
	Get enrolled in 2 cooking exams in the coming year
	At least one Certification is received by the end of the year
	One year

	Prepare for Elite class employment
	Working on a reputable restaurant
	No experience working on 3-star restaurant
	Apply for employment at Le Pont
	Get interviewed by the team of Le Pont
	Get hired by Le Pont as Chef De Parties
	1.5 years

	Increase saving to register in cooking exams
	Have an employment opportunity
	Limited payout with very limited savings
	Apply for employment at Le Pont
	Get interviewed
	Get hired and increase the saving amount 
	2 years

	Prepare oneself for an interview at Hyatt, Hilton, and Marriot
	Graduate of Culinary School, Definite experience in the industry, Certification from the different culinary institution,
Employed at Le Pont as Chef-De Parties
	No experience working with highly rated hotel chains
	Apply for employment at Hilton, Hyatt, and Marriot
	Get interviewed by at least 2 of the applied hotels
	Get hired by at least one of the selected hotel chains
	4 years


[bookmark: _Toc70512589]Conclusion
Altogether, career development is a major milestone in every young individuals’ life. Specifically, getting successful in ones’ desires field requires intense passion related to that industry. The individual has to like each aspect of that industry, including the positive and negative aspects. 
Similarly, my passion for the food industry is profound. Therefore, I like working as a chef though the job itself is highly stressful. Besides, my job also demands intense physical devotion as I have to stand hours preparing food for the customers. However, my passion for food never let me realize any stress during work hours. My career ambition is definite, and I have a logical direction towards my career path. Therefore, I designed a development plan for myself. The development plan will help me track my performance and motivate me to determine the remaining steps to my objectives. In this report, I critically assess my abilities and development criteria for betterment. Besides, I also present my understanding and expectation of the employment world along with aspirational factors. Lastly, I want to pay detailed attention to my career and accomplish what I have planned. 
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[bookmark: _Toc70512591]Appendix
[bookmark: _Toc70512592]Reflection of the Role Play
A team of two interviewers was interviewing me. I was interviewed for the position of Chef de Parties at Le Pont. The restaurant is highly rated in the region. Besides, it offers a challenging environment to work in along with handsome remuneration. Additionally, the restaurant is a great opportunity for me to push me ahead in the career development plan. Therefore, I tried to share as much information I gained from my experience. Alongside, I portrayed my abilities, skills, and plans for their restaurant as well. 
1-How successful have you been in delegating tasks?
I try to figure out my strengths and weaknesses related to the work assigned. Specifically for the delegation tasks, I look at the activities that are most important to me and for my job role. Thirdly, I imagine the big picture of small activities related to delegation tasks. Eventually, I treat myself as the problem solver rather than an actor. In this way, I handle the delegation tasks with efficacy and accuracy in most cases. 
2- How would you handle a difficult employee or would you handle an employee who is struggling?
In fact, I have been through both situations during both job placements. First, as the warehouse manager, I had to deal with a team of difficult employees. The team was placed at the warehouse before my joining; therefore, it was difficult for them to accept me as their leader. They consider me as a junior and an individual who needs more training. However, I manage them by acting like a learner. I used to ask them to assist me in the tasks as if they are training me. I used more transformational leadership skills with them. 
In the second experience when I was working as a chef, I came across two employees who were new to the field and had no experience. So I assisted them by training them from scratch. In doing so, my leadership and management qualities both were polished. 
3-how do you train new employees?
I am still in a learning phase. Keeping this in mind, I would train new employees with a holistic approach. I will break the training goals into smaller objectives and tasks. Using a holistic approach will allow me to track the capability of each employee. I can then extract the best from each employee. 
4-what would you do if there was a shift that was understaffed?
[bookmark: _GoBack]I will divide the tasks based on similarities and conduct a meeting with the staff before the shift begins. Secondly, I will positively provoke the available staff to assist me in the situation. In turn, I will attach a non-monetary reward to motivate the staff. 
5- what is  your knowledge of our store's products?
You offer an extended variance of food products and French cuisine. However, I have heard various complaints about the combination of main courses you offer in the lunch buffet. Many of your customers are not liking the new sitting arrangement of the restaurant as well. I get this information from my classes of certification cooking courses. Therefore, if I get appointed, I have a very serious developmental plan for boosting the rating of your restaurant. 

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 

	
Chef

	
How did you learn about this vacancy?
	
Online



	1. Personal Details

	Title
	
Mr

	Surname
	
Janos Zoltan

	Previous Name
	


	Forenames
	
Kelemen

	
Address

	

80 Strathbrook road

	Post Code 
	
SW16 3AZ

	Telephone number
	
07930100254
	Mobile No
	

	E-mail address
	
superjanos27@gmail.com

	National Insurance
Number
	

ST509690B

	




	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
	
	No
	x




	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
	DnD London

	
Address

	

16 Kirby Street

	Postcode
	
EC1N 8TS

	Job Title
	
Chef de Partie

	Dates of Employment
	From
03/01
	
    2018
	To
 01/05
	Date
         2021

	Reason for leaving
	
Change for other job
	Salary
	
   24.500

	
Brief outline of main responsibilities and key duties
	






	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
	
OCB London

	
Address

	
38 Old Compton Street

	Postcode
	
W1D 4TT


	Job Title
	
Chef de Partie

	Dates of Employment
	From
12/09
	
2015
	To
27/12
	
      2017

	Reason for leaving
	
Change for other job
	Salary
	
     22.150

	
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 
	





	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

	
Commis Chef

Chef de Parties




	
01/04/2013

05/05/2014
	
1

2
	
5

4
	



	 Further/Higher Education Qualifications 
	
	
	
	

	Name of Qualification 
	Date Gained 
	Level
	Grade
	Awarding Body

	
Certificate for higher education
	
15/06/2021
	
2
	
C
	



	Professional Qualifications 
	
	
	
	

	Name of Qualification 
	Date Gained 
	Level
	Grade
	Awarding Body

	
	
	
	
	





	CPD / Training and Development
	

	Brief description / course title 
	Date Taken 

	








	





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

	
Drawing,cooking,play music,driving















	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
	
Max Smith

	Job Title
	
Director

	Employers Name
	
Maxwell’s London

	
Address

	

38 Old Compton Street

	Postcode
	
W1D 4TT

	Telephone Number
	
07880102104
	Ext. Number
	

	E-Mail Address 
	
ocblondon@gmail.com

	Are you willing for this referee to be approached prior to interview?
	x

Yes              No



	References 
	

	Name of Referee
	
Joe Albina

	Job Title
	
Head Chef

	Employers Name
	
Blue Print Coffe

	
Address

	
 7 Shad Thames 

	Postcode
	
EC1N 8TB

	Telephone Number
	
07193122967
	Ext. Number
	

	E-Mail Address 
	
jalbina.blueprint@gmail.com

	Are you willing for this referee to be approached prior to interview?
	x

Yes           No




	6. Reason for applying

	

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

	


[bookmark: tw-target-text]I am looking for new opportunities, I want to improve myself and learn new things














	Please specify how you meet the criteria for this role.

	

[bookmark: tw-target-text1]Based on my skills and work experience, I meet the requirements set for it



















	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:11/03/2021

Print Name:Mr Janos Z Kelemen
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