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Business Placement Case Study and Evaluation 13
Gillian from Hall Cross Comprehensive School visited 

Mount Pleasant Hotel on a business placement in December 2008.
Job Study – Sous chef

What does your job role involve?  

I am in charge of the kitchen while the Head Chef is away.  I work with the Head Chef on menu planning, ordering, buying and organising staff in the kitchen.  I prepare and cook and serve meals.  I also check meals before they leave the kitchen.

What key skills are required for your role? 

Numeracy 


I need to be numerate in order to correctly cook and prepare food as I need to understand and interpret amounts and temperatures etc.
Literacy


I need to be literate to be able to follow recipes and written instructions.
ICT


It is important to be computer literate to keep up to date with relevant information on the internet.
Working with others

I need to be able to manage other staff and communicate with 

them. Good team work is essential for a successful kitchen.
Problem solving 



I have to be able to solve problems as they arise on a daily basis. The most difficult ones usually involve people.
Developing own performance


I have developed my own performance as I gain more 

experience and demand and expect more from myself.  

What qualifications, training and/or experience did you need to enter your job?  

I have no formal training but have gained experience through working in a variety of establishments since leaving school.

What extra qualifications/training have you gained in your current role?

I have acquired hygiene certificates.

What are the working conditions of your job?

I work shifts: 9 – 5 pm and 2 – 9 pm (plus cleaning the kitchens after the evening shift and extra time for functions)  

What advice would you give to young people interested in entering this field?

I would advise someone to be prepared to work long hours with no breaks or lunchtimes, eating lunch whilst working.  There are some mundane tasks and you need to be a good timekeeper.  You need to be able to get on well with others and be a team member.

Evaluation of the Business Placement
What did you do on the placement?

What knowledge about the organisation, its sector and its market place did you gain?

I gained knowledge on how the kitchens function and the roles of the staff.  I had a tour of the hotel and its facilities which gave me an insight into the whole of the 4 star package.

Do you feel that the placement was a success?
 Please give reasons
It was a success because I was interested in seeing how a catering establishment operates behind the scenes.  I picked up ideas for serving foods and catering for functions, which I hope to pass on to my pupils who are studying GCSE Hospitality and Catering.

Could you suggest any improvements to the management of the 

business placement?

I would suggest that if two people are applying for placements from the same school to put them in different establishments.
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