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Executive Summary

Within This formal report it will discuss the benefits of Employability skills to employers and employees within the catering Industry. The report will outlay benefits of employability skills as studied on the module academic and employability skills. The most important skills required to work effectively within the catering industry are: communication, teamwork, leadership, interpersonal skills, problem-solving, motivation, creativity, health and safety and time management. The report will discuss each skill in detail, how they can benefit an employer and what could be recommended to improve these skills within employees.
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[bookmark: _Toc534977988]Terms of Reference: 

This report was requested by Melanie Squire during November 2018. The report has been compiled establishing the benefits of employability skills to employers and employees within the catering industry by Shahidur Rahman, the report will be summited on 11th January 2019.

[bookmark: _Toc534977989]Procedure:

Various information sources have studied to compile this report. Given information During In class studies, text books, newspaper articles, journals, websites and online library at university of trinity saint David. 




[bookmark: _Toc534977990]Findings:

[bookmark: _Toc534977991]Employability skills:

Sharma, V. (2018) agues the current era of digitization demands enthusiasm from its staff. To be able to create, transform and execute well is required of the manpower. Newly graduating professionals are put on work-based trail to test their level of skills and attitude are assessed to see their industry-readiness. All graduates are assessed on soft skills along with technical knowledge. The role of employability skills in service economy has exceeded all the areas of knowledge. The present study, conceptual in nature, is an attempt to, understand graduates' awareness about employability skills, their importance, and the fundamental requirement within a professional career. A major aim on finding out ways and means to develop increase employability skills for graduates.

Employability Skills can be defined as the transferable skills needed by an individual to make them ‘employable’. Employers often summarize the set of skills required and want from potential employees, holding good digital skills and subject understanding. These skills are what they believe will provide the employee to carry out their role to the best of their ability. Employability depends on your knowledge, skills and attitudes, how you use those skills, and how you offer them to organisations.

[bookmark: _Toc534977992]Communication Skills:

Thompson, N. (2013, p.14) states ‘without skilful and effective communication, organisations will struggle to achieve their aims. In fact, there cannot be any real organisations without communication. To bring people together with common goals – which is, after all, what organisations are all about – cannot happen unless there are patterns of communication that connect people to one another and to the information they need to share’.
The importance of communication cannot be overstressed within the catering industry or any other organisation. Effective communication is the key to managing change, resolving conflict, accuracy in order placement, dealing with disciplinary issues. Communication is the backbone of the catering industry.
As human being’s communication, it could be argued that is all about expressing and receiving messages (Thompson, 2013).
Previous research suggests the way individuals communicate is ethical, as the fast food and catering industry requires individuals to work under high pressure, therefor the way individuals communicate physically, verbally is crucial.
· What we say
· How we say
· What our body says
· What we write 
· How we write it
Simple rules to communicate effectively.

[bookmark: _Toc534977993]Teamwork:

Maund, Schriek and Tinkler (2017) suggest Teamwork is the means of working within small groups to solve problems and achieve shared goals, which can be a popular familiarity. While teams can achieve exceptional results, they can also weaken into unproductive and immobilized group of irritated individuals. 
Team development is often the soul of organisational achievement. Those organisations that struggle to build an effective team are likely to struggle to fulfil their potential. While organisations that have in place leaders which can shape or reinforce teams are likely to develop a productive team, are in much stronger positions to rise to group challenges that society places on so many organisations.
Teamwork is a shared sense of objective with clear performance expectations. Every team member within the catering industry are extremely important to perform 100% form taking orders, cleaning, preparation, quality control, packing and delivering the final product to establish maximum production.
While teams have immense potential to accomplish goals well beyond a single individual, there are common problems:
· Lack of dedication
· Slow productivity 
· Poor communication
· Interpersonal conflict
· Poor leadership
It can be fairly argued that a good team leader is required to accomplish the maximum potential of a team, which will build successful trust, effective team identity and collective efficacy.



[bookmark: _Toc534977994]Leadership:

Leadership is the core of people management, its importance rests on the fact that leadership is a vital source of getting the best out of people. Employees will not perform to their best or achieve maximum job satisfaction if there is no sense of direction, no clarity about what the team or organisation is trying to do.
One of the main aspects of leadership is therefore the establishing of clarity about goals and direction and the creation of an atmosphere of trust, respect and security that is necessary to help people achieve these goals.
Thompson, N. (2013) states ‘Leadership is a process whereby an individual influence a group of individuals to achieve a common goal’.
It is generally agreed that leaders are made and not born, in the sense that leadership is based on knowledge, skills and values that can be learned. An effective leader is someone who understands how organisations work, someone who can adapt to the cultures influencing staff and be able to influence to tune the cultures in a positive direction – creating a situation in which people will want to do the there best and do not have to be pressurized in doing so. Such leadership skill is highly beneficial to the employees and an employer.
Within the catering industry a strong leader will hold these main components:
· Vision and values
· Communication and clarity
· Teamwork and tension relief
· Motivation and morale support

[bookmark: _Toc534977995]Interpersonal skills:

Interpersonal skills are the ability to communicate or relate well with other people within a required organisation, the ability to communicate effectively – to handle difficult conversations in such a manner that problems are resolved, is an interpersonal skill.
Recent research has discovered interpersonal communication skills are important qualities for new employees and more experienced workers seeking advancement. However, despite the importance of interpersonal skills in the workplace, the knowledge of how these skills can be enhanced are limited.
ROGERS, B. (2011) researched and stated ‘Traditionally, academic institutions and the workplace have been two separate learning arenas. The university offers intellectual and theoretical frameworks and is perceived as having high status. Management development in the workplace has involved the application of knowledge to the work situation and has focused on vocational skills. Historically, with the notable exceptions of medicine, law and architecture, vocational education in the UK has been lower status. Business education needs to take more account of participants' needs, interactive delivery, opportunities to apply theory in practice, and a focus on techniques to develop leadership and improve interpersonal skills. In short, consideration needs to be given to the design and delivery of the provision’.
Interpersonal skills are critical attributes, necessary for successful employees.

[bookmark: _Toc534977996]Problem - solving:

Problem – solving are crucial skills, which enhances an individual’s character, developing the ability to take control of complex situations and applying the solution to the problem, this is something many employees of the catering industry must do as the catering industry is a highly competitive market, where innovation is the main competitive advantage. The faster the creativity can be facilitated and used, the more impact an employee is likely to have in such organisations. 
Excellent problem – solving skills are highly advantageous to employees, as well as employers.
Morgan, p. (2017) suggested ‘The framework for solving a structured problem can seem relatively straightforward and typically follow a set of stages: clarify the problem, establishing causes, developing options and making a choice’.

[bookmark: _Toc534977997]Motivation:

As studied the key part of people management is motivation, this is a genuine commitment to trying to get the best out of people. Motivated individuals will have a significant impact on their levels of effort and concentration.
Motivation can be questioned to what is it that makes staff ‘engage’ with their work and fully dedicated to achieving optimal levels of accomplishment? Good people management is, of course, the key of generating that sense of engagement: Good interactions about understanding what motivates and engages employees and what part you play in making the employee – employer interaction positive and beneficial.
Within the catering industry motivation is not simply putting individuals under pressure to complete a task, its more a case of working with the individual constructively to ensure their needs are met, so that they will want to do well, they will want the team and organisation to be successful.
Individual values are important within any organisational motivational factors, as well as hygiene factors, if the work place is workplace is clean and hygienic then employees generally feel positive about the workplace and could have a significant impact on overall performance.

PRATTEN and O'LEARY. (2007) established a ‘study indicated that almost half of the students starting a course for chefs would never work within the catering industry and many would leave within a few years. The reasons offered included low pay and anti-social hours, poor physical conditions of work and excessive discipline in the kitchen. Some women complained of sexism. Promotions took many able chefs away from the cooking which they enjoyed, into the less familiar areas of costing and administration and this caused some to become dissatisfied and their departures led to even greater staff shortages higher up the career ladder. These are features of the industry, and change, at least in the short-term, is unlikely. However, other studies have found problems that could be addresses, namely a shortage of training and lack of career planning, absence of motivation and job satisfaction, and an empirical rather than a managerial approach to running the enterprise’.

[bookmark: _Toc534977998]Creativity Skills:

There are many techniques that can be used to generate ideas and the right attitude of mind is the most important factor. Problem – solving skills can be highly advantageous for creative thinking and embracing ideas within an organisation.
The techniques of brainstorming, mind mapping should help employees focus and develop there thinking. Employees could also consider how they use both the left and right sides of their brain and then the concept that the creativity process of different stages. By being aware of these ‘stages’ individuals can take advantage of the natural way in which their brains work in terms of creativity.
1. Preparation – this equates to initial idea generation.
2. Incubation – this is when individuals take time to mull over their ideas and available information.
3. Illumination – the stage at which ideas fit together and make sense.
4. Verification or execution – putting ideas into action.
Creativity skills are required by employers as consumers are always looking for new and interesting products and the catering industry need curious employees who can spot these opportunities.  

[bookmark: _Toc534977999]Health and Safety:

when it comes to matters of health and safety, organisations have the legal and moral duty to safeguard their employees from undue hazards. It is therefore important for employers to be aware of such hazards and their responsibilities in respect of them.
‘Every working day within the catering industry on average 361 reported non-fatal injuries to workers. Every year, three-quarters of a million people take time off work due to work-related illnesses, and as a result, 30 million work days are lost’. Thompson (2013)
The UK legal picture with regards to health and safety is a complex one, with several different acts covering different aspects of health and safety. The central part of health and safety is the ability to recognise hazards and then take the appropriate steps to prevent them from doing harm. In order to try and identify the types of hazards that can lead to significant problems in the working environment. Therefore, regular risk assessment and risk management need to be a recurring feature of the working life to safeguard employees and employers.  
 MORRIS, J. (2009) researched ‘when food safety management systems are properly designed and applied, they provide the best assurance of food safety. The challenges are to make sure that the systems are fit for purpose, problems are identified at the earliest possible stage, and appropriate corrective action taken. The systems need to be flexible to allow adaptation, and staff need to be trained to fully understand and apply the controls’.
Within the catering industry having a reflective view of potential harm is critical. 
The list below will detail just how broad the health and safety field are:
· The work environment: space; lighting; temperature; ventilation; electrical safety; rest facilities; waste disposal; labelling and signage.
· Protective equipment: safety boots; overalls; masks; protective clothing; vehicle safety features.
· Health and hygiene: toilets and washing facilities; food hygiene; first aid (equipment and suitably trained staff); manual handling and infection control. 
· Fire: appropriate equipment (extinguishers and fire blankets); alarm system; evacuation procedures; appropriate training regard procedures in the event of a fire and how to avoid fires.
· Well-being: manageable workloads; dignity at work; protection from aggression and violence; effective conflict resolution; equality and diversity. 

[bookmark: _Toc534978000]Time management:

Time management refers to managing time efficiently so that the right time is assigned to the right action. Effective time management allocates individuals to assign specific time periods to activities as significant importance. Time management refers to maximising the best utilisation of time as time is always limited.
It is essential to do the right thing at the right time to earn respect at work. People who do not value time fail to make a mark and are never taken seriously.


Some skills necessary for effective Time Management:
Stay Organized: 
The workstation must be kept clean and organized, keeping important equipment organized help you to retrieve the immediately and thus saves time which goes on unnecessary searching. Throw whatever you don’t need. Keep workstation items and personal belongings like mobile phones, car keys and wallets at their proper places. Never write on loose paper always keep a notepad for notes.
Learn to Prioritize: 
Prepare a ‘Task Plan’ or a ‘To Do’ list the moment you settle down for work. Jotting down all the activities needed to be covered in a working day in order of urgency will maximize time. Tick off completed tasks. It gives a sense of relief and satisfaction. Employees and employers must understand the difference between high and low priority tasks. Employers need to be clear to employee role and responsibilities at the workplace. 

Be Punctual and Disciplined:
Being punctual helps complete tasks way head of deadline. Strive to complete orders on time. Avoid taking many leaves from work, such an attitude is completely unprofessional.
Take Ownership of work:
Work for yourself, dedication must come from within. Be responsible for work and learn to accept mistakes. Accepting orders in the catering industry need to be executed within the allotted time frame.
Be a little Diplomatic:
Employees must be delegated responsibilities as per their specification and background, this way employees take more interest and maximise working targets. Many employers like employees to except everything they throw at them, a limitation on this can provide many benefits within organisations.
More Focused:
Be a little focused and concentrate on work. Do not waste time by loitering and gossiping around. Do not take long personal calls at work. Finish off work and leave for the day on time. You will have ample time to catch up with your friends or log on to social networking sites. Playing games while you are at work is something which is not expected out of a professional.



[bookmark: _Toc534978001]Conclusion:

From examining the findings and from previous research it can be concluded that there are many spaces to improve in the catering industry to maximise employability skill for employees and to employers. The main aspect would be the improvement of leadership skills which will expose employees to greater teamwork improving productivity, brining success within the industry with the benefit of leadership skills.

[bookmark: _Toc534978002]Recommendations:

[bookmark: _GoBack]It is evident from the findings that the improvement of health and safety will enhance and benefit both employers and employees. Improving risk assessment and risk management will make employees safer and the protect the industry from upcoming hazards.
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