



 
​
           
 
 
 
Introduction 

In this report I have learned a lot of skills, and I will be comparing four different jobs of our senior soul chef role. 
· The Similarity and Disadvantages four jobs that is required
· Also I will be doing the self-analysis
· Then I will be looking at my personal development plan

Section 1-1

In this section I have chosen four jobs, as a senior sous chef and these jobs are
• 1 Super 8 Restaurants
• 2 T/A Maison François
• 3 Heartwood Inns2
• 4 Apex Temple Court Hotel
 
These are the similarities of these four jobs
These are the different for these four jobs

Section 1-2
Similarity for these four jobs 
All four roles are senior sous chef positions focused on supporting the head chef, leading kitchen teams and delivering consistently high Food Standards. Each requires strong leadership training and mentoring of junior chefs, stocks, cost Sent control, food safety, compliance and the ability to step up in the head chef's absence. They emphasize teamwork, guest experience, fresh quality ingredients and career development within a fast-paced professional hospitality environment, offering structured benefits and progression opportunities. All four jobs paid over £40,000 per year with incentive to be included base on their performance.
 
 
 
Section 1-3
Disadvantages for the four-job role
All roles demand long hours, high pressure and physical stamina often across weekends and varied shifts. Responsibility is heavy, combining operational leadership with financial accountability, this can increase stress, and creativity may be limited by brand standards budgets or head office guidelines, particularly in hotel or group settings. Progression depends on the business structure and timing, the work life balance can be challenging due to service demands during peak periods and consistent performance expectations.
 
Section 2-1
Self-Assessment: During the last 10 weeks, I have found that going to university help me with a lot of confident for my career development; we often talk about our strength and our weakness, the advantage and the disadvantage and what we gain from it. One of the advantages, I establish over the last 10 weeks, is that I have more strength than weakness, which I take into my workplace on a day-to-day basis. During the last 10 weeks, I discover that when I am writing a CV, it works better in my favour to concentrate on my strengths rather than my weakness. It is best to write about the qualities and experience I already have, that relates to the job role that I am applying for.

Section 2-2
Strength 
One of my main strengths is good communication skills, which allow me to build positive relationships with colleagues. I am also a good listener and pay close attention to instructions, which helps me carry out tasks effectively in a busy work environment. Other key strengths include good time keeping, strong organizational skills, flexibility, adaptability and the ability to work well within a team. Most importantly, my strongest quality is team work and leadership, as a team leader I am able to motivate my colleagues, encourage teamwork and maintain a positive working atmosphere.  This has helped me to develop strong working relationships and improve overall team performance.

Section 2-3
Weakness
As a chef one of the main challenges I face is finding time to exercise, I find it difficult to maintain consistently due to work commitments, however through better self-understanding I have started addressing this by planning my time more effectively and making notes to improve my routine time management. This was previously a weakness but over the last 10 weeks I have seen significant improvement I now view this not as a weakness but as a learning curve that continues to support my personal and professional development in my day-to-day life.
 
Section 2-4
Evidence of Readiness: For the carrier which I am progressing as a chef I have over 20 years’ experience, with a NVQ 1 to 4 qualification.  With my experience for over 20 years, I have work into some fine dining restaurant, I would say the highly established clientele environment of the finest food with all of that I gained so much knowledge with my qualification background and the experience of working in those places. Having all that experience, I see myself highly qualified for the role which I pursue as a senior sous chef with my qualification but grow, with all of that during the last 10 weeks at the university. I am able to sell myself more when writing a CV that will advertise my skill to its full potential to acquire the job role which I pursue or applied for. Writing a good CV and applying for a job is very important,  with the experience I put together it's a very key part of getting the job, that you are quiet and being in the university that helped me to compose a good CV to be ready. Combining all my strength to take into my job I see myself perfectly fit to pursue in that job role and to improve myself in that job.
 
Section 2-5
Threats: I believe it would be not preparing myself well enough for an interview. Not studying enough about the job role which I am going for and during the interview I do not having enough information about the company, other individual at the interview may be more qualify than me. 
 
 Section 3-1
Set employment goal: Looking at my employment goal for the next One-year, I would like to have just started a new job, I am at this job for four months just passed my probation time so within the next six months to one year I will try to get as much experience.  I will be able to go for a promotion with all my skill and my determination, with my strength which I take into this workplace I can see myself progressing to a higher level setting myself. On the other hand, my short term goal is very important in my career because it helped me to work very hard with the team and it's also given me confident to achieve my goal. Having a short term goal will enabled me to work very hard to move forward so I can get a promotion, stability, personal time for myself, motivation and a good and proud feeling within myself.
 
Section 3-2
Long term goal: Setting a long term goal is very important, because I see myself within the next five years from a sinus solution to a head chef, moving from a scenic shoe shelf to our head chef position. I am looking at that goal to be completed within one year for my head chef position to an executive chef. I am looking to accomplish this within the next two to three years. During that time I will go under a lot of training practical and theory training to develop my knowledge in IT. This is very important, as getting to that level, I will be spending a lot of time using a computer developing menu developing, the business structure of a day-to-day running a food industry restaurant hotel, that skill is very key in this environment getting.  All that skill within the next 5 year will leave me in a very comfortable and a positive Courier financially I would be stable getting to that level and the pay is very good. That's where I am pursuing to be within the next 5 year, getting into that position within the next 5 years, will allow me more formally and casual time for myself and more time to enjoy life.
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