



Table of Contents 

1. Introduction…………………………………………. 2

2. Current skills………………………………………... 3

3. Gap in skills…………………………………………. 4

4. Systematic approach to skills acquisition…….. 4

5. Recruitment and selection……………………….. 5

6. Conclusion………………………………………….. 6

7. List of references…………………………………... 7

8. Appendix…………………………………………….. 8
1. 
Introduction 											
In this report, I will explain my personal career development plan using Kolb’s "Experiential Learning Cycle." According to Kurt, S. (2022), this is a four-stage cycle where the main objective is to transform a determined experience into knowledge, and the accomplishment of the four stages of learning would permit that. Experiences are the start of this process, followed by a reflection on those experiences that brings the individual to conclusions and improves their skills.
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The career I decided to talk about is bar management. I have been working in the hospitality industry for 7 years, 2 of them in Italy, where I started, and then continuing this career in the UK since there are many opportunities to learn new things and develop yourself. When I was in Italy, I started to work with my brother-in-law, and being two of us gave me the opportunity to get an idea of how to run a bar, starting from the easy things like cleaning or organising the bar, to the more important things like making orders, counting the stock, or dealing with representatives.
I was not used to the figure of a bar manager before I came to London since I was working in a family business, and I was fascinated by this position since it requires many skills and a lot of knowledge. Not only you need to be knowledgeable about recipes for classic cocktails or spirits, but you also need to be a valuable leader to be respected by your team and make sure everyone listens and follows you. In my experience, I have  had the opportunity to work in a variety of bars, interacting with a diverse range of people which allowed me to have my personal idea of what a bar manager should be and my intent is to pursue this idea to hopefully be recognised in the industry.

2. Current Skills
In this paragraph, I will talk about the skills I developed during these years. I started to work as a bartender when I was living in Italy, and since then I have always tried to improve my knowledge and skills to get better and learn as much as I can. At the beginning, it has been challenging to adapt myself in a workplace where I literally knew nothing about it and also because it was my first real approach to a serious job and career to develop, but being in a family business has helped me a lot to break the ice with the customers, for example, which I was not used to advising or entertaining since I was feeling a bit shy.				As argued by Indeed (2022), some of the skills required to be a bartender are memory, communication, teamwork, flexibility, friendliness, cash management, and consistency.		My first job helped me a lot to develop basic skills for a bartender, such as cash management or customer service, which I think are two very important skills to take into consideration, the first because an individual might make mistakes giving change to the guests, affecting the sales, or even overstocking food with the risk of not using it and then throwing it away; regarding customer service instead, I believe it is crucial because it is obvious that without customers there is no business, so if you are not able to give an experience to your guests or simply make a good coffee that will make them come back and suggest your bar to others. I attended courses and masterclass to increase my knowledge about spirits or cocktail creation and to improve my skills behind the bar to always be more fast, clean, elegant, and organised.									Coming to London was a very good decision because I was able to learn English and improve my skills while having manager responsibility or being part of a large team; in fact, since moving to the UK, I have always been part of numerous teams, which allows me to understand how to be a good team member but also how to be a leader in some situations because I was offered to become the trainer of the store where I was working. 			As suggested by Escuadro, S. (2022), the skills required to be a good trainer can be problem-solving skills, communication skills, active listening, and adaptability. It has not been easy to train different people since you cannot have a fixed scheme for training because someone might be very good at remembering the specs of the cocktails but not so good behind the bar, and vice versa, so the trainer must adapt his or her approach with each person. You also need to be a good listener because there might be a personal reason why the trainee was not able to study for the test, so it is vital to have excellent communication skills too.
3. Gap in skills 
As argued by Phillpot, S. (2022), many skills are required to be a successful manager, and in this paragraph, I will try to identify the skills I need to improve. Some of the skills listed are interpersonal skills, multitasking skills, communication skills, knowledge, attention to details and problem solving. During these years working as a bartender, I had the chance to work with many different managers and I understood that no manager is perfect, but an individual can aspire to be always better and learn from mistakes. I believe knowledge is at the base, especially for a bar manager working in a cocktail bar for example, if you do not have knowledge about cocktail or spirits I think you will not be able to be respected by your team since they will feel like they do not have anything to learn from you, and this in my personal opinion is very important, because a bar manager should be mentoring their team to pass their knowledge and skills. Other skills I think I need to improve are interpersonal skills such as active listening, once during a service for example I remember I needed a bottle of orange juice to be refilled, so I pass the bottle to one of the barback which was a guy who just joined the company not so long before; in every bottle for juices there is a colour code to know which one is which and the new guy was colourblind and I did not know, so when I saw that to refill the bottle he was taking too long I got a bit angry saying that he should have studied the colour code we were using, and only then I found out he had this problem, fortunately he did not take it bad since he understood I was in a rush but I felt very ashamed about this and from that moment I always ask what is the problem first. 
4. Systematic approach to skills acquisition 
According to Echtelt, R. (2019), nowadays it is vital to have a determined set of skills related on the business you are into, and that is why we always need to look for a workplace or a course that will help you to learn new technologies, for example, opening more opportunities for your personal career. 									There are many ways on how I could improve my skills to make sure I will meet the requirements for this position, and some of these can be:
· Simply asking to some of your colleagues that you think are particularly talented in doing something that you are not perhaps might lead to learn new things or different approaches to solve a problem. 
· Training and courses will also contribute to improve skills that I already have and learning new interpersonal skills, which I believe would be very important for myself, to be more empathic with my teammate and managers and build stronger work relationships.
· Ask for feedback from my co-workers and management team would allow me to reflect on what went wrong or how I can improve on the next time.
· Setting achievable, optimistic, and challenging goals that encourage you every day is essential for learning and mastering new skills.
5. Recruitment and selection 
As Task 1 for this module, we were required to conduct a role play in which a group of two people would act as an interviewer and interviewee. I believe it has been helpful: first because I could take the place of a recruiter being able to see the application form of my partner and this let me understand the importance and difficult of this job. I think in a business having a good recruitment team is fundamental to look and hire for the right candidate with the right skills, attitude and passion for the job and the organisation. It has been a bit difficult for me to take the part of the interviewer because is something I am not used to do since I have never been in this position and also because the application form of my partner was for make-up artist which is a field very far from mine and my personality also since I never used any make up and I do not have any knowledge about but it has been funny and challenging at the same time because I had to understand the requirements for this position and what set of skills recruiter are looking for. On the other hand, I was thrilled by the fact I was having an interview for a bar manager position thinking that hopefully one day, I will find myself in this situation.     I also want to add a reflection about the position and skills required to be a successful recruiter, it happened many times that I had to oversee a trial shift for people applying for bartender position and in this situations, I have to ask many questions to understand the level of knowledge and skills they have because later on I will have to give feedback to my managers to let them know if they are the right candidate or not, and I believe is particularly difficult because sometimes an individual which has a lot of knowledge and experience might not be a good team player and affect in a negative way the team and its productivity, but on the other hand hiring individuals with little experience might lead to other problems such as delays or mistakes during the service causing complaints from customers. For these reasons I understand the importance of recruiters in a business to make sure they are building a successful and skilful team able to cooperate to meet the expectation of the management team and the give its own identity to the business. 





6. Conclusion 
In conclusion, in this module, I was able to understand the importance of how you present yourself in a job interview and how to understand what skills you already have planning to expand your knowledge with the help of your personal career development plan to get a higher position or the job you aim for. It gave the possibility to reflect on many aspects of my position as a bartender and what a manager would expect from me giving me a deeper knowledge and conscience about my current position and what I should improve to become a successful manager.
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8. Appendix 
Bar manager job description
Job description
Bar Manager
Holmes Mill Beer Hall
Clitheroe
Fulltime Permanent
Hours Monday to Sunday on a rota basis
The Beer Hall is Bowland Brewery’s flagship tasting parlour… and what a flagship it is!
One of the longest bars in Britain – 105ft 4”- is home to 42 hand pulls and hosts a minimum of 24 individual cask beers at any one time. There’s also a bank of bespoke keg beers and lagers too, not to mention an ever-changing selection of ciders. Then there’s the bottled beers and the cans… not quite every beer you can think of, more an expertly curated selection – that changes every week!
The Values
•	We have passion for what we do – We demonstrate this through the quality of our people, food, service and buildings
•	We deliver extraordinary experiences – We do this by having an eye for detail, delighting the guest, working as a team, making this happen!
•	We are evolving and embrace change – Develop and grow as individuals, as part of a team and as a business. We will do this through creativity, reward & recognition
•	We promise to be genuine, unstuffy and welcoming – Respect your colleagues and the customers, be cheerful, be positive, be friendly, be enthusiastic, be honest & be truthful
The Role
Reporting to the General Manager/Duty Manager, you will be responsible for serving customers using a friendly, efficient and professional manner whilst showing confident product knowledge and good communication skills in order to ensure we deliver on our Company values and the guests receive an extraordinary experience every time. You will also be responsible for collating weekly beer, wine and spirit orders taking account of upcoming events and their specific requirements. Attention to detail should be second nature to you.
Customer Service
•	Ensuring the James’ Places values are adhered to.
•	Being punctual at all times, wearing the correct uniform and maintaining a high standard of personal appearance.
•	Preparing the bar for service and maintaining high levels of cleanliness throughout shifts, whilst following standard operating procedures with regards to drinks preparation, bar set-up and close down procedures, service procedures and behaviours
•	Ensuring the mis-en-place is always fully stocked.
•	Greeting all customers using a positive and courteous approach.
•	Being helpful and accommodating, fulfilling all reasonable requests from customers, to ensure their comfort, satisfaction and safety, by following the correct points of service.
•	Ensuring drink orders are correctly taken, processed, recorded and efficiently delivered.
•	Using the correct condiments, equipment and glassware to ensure full customer satisfaction.
•	Having strong product knowledge to allow confidence in up selling and recommendations thereby maximising sale opportunities by offering our full range of spirits/wines.
•	Building and maintaining good relationships with all team members.
•	Assisting team members to balance workload and prioritising tasks.
•	Working unsupervised in a busy environment, demonstrating confidence and self-motivation.
•	Carrying out instructions given by your Head of Department and the Management Team.
•	Welcoming and embracing change, with a positive attitude, delivering excellent customer service at all times.
•	Completing daily tasks as assigned.
•	Assisting with displays, stock, light bulbs, cleanliness, bar/tables polished, fridges/displays stocked, resources stocked and comfortable fire/heating temperature maintained, taking proactive action in each instance.
Standards
•	Maintaining standards of performance and quality of service required by the Company.
•	Respecting the working environment whilst showing flair, personality and enjoyment of your job.
•	Attending Company training sessions, maintaining personal knowledge and utilising new skills within service.
•	Observing the rules and standards of the Company, such as the Company’s fire plan, COSHH, Health and Safety Policy along with all other Company Policies and Procedures as demonstrated in the Company Handbook.
•	Referring tasks/issues arise outside of your control, to higher authority/the relevant manager or department.
•	Complying with all Licensing laws including weights and measures.
•	Following Company procedures with regards to ID – No proof no sale.
•	Refusing sale of over-intoxicated customers and to inform management where issues begin to arise.
•	Monitoring stock and highlighting issues and being aware of rights to refuse/ return products.
•	Assisting with effective cellar management.
Job Types: Full-time, Permanent
Salary: Up to £35,000.00 per year
Benefits:
•	Discounted or free food
•	Employee discount
Ability to commute/relocate:
•	Clitheroe, BB7 1ED: reliably commute or plan to relocate before starting work (required)
Work Location: One location

Job specification 
Bar Manager duties and responsibilities
A Bar Manager takes responsibility for the financial success of the bar or pub they are in charge of. They have a range of duties, including administrative, leadership and practical tasks. Their main function is to ensure that they serve and run the bar efficiently and that the customer has the best possible experience. They are also responsible for the success and development of their staff. Their main duties and responsibilities include:
•	Leading a small team of bar or pub staff by example, pitching in to help with drink mixing or table service where necessary
•	Ensuring that the front-of-house is fully staffed, particularly during peak times
•	Meeting sales and profitability targets
•	Creating a welcoming environment for customers
•	Ensuring consistent, high quality beverages are served to customers
•	Dealing with customer feedback and providing adequate solutions to customer complaints
•	Creating a positive work environment for staff and encouraging their career development
•	Monitoring inventory of beverages to ensure adequate stock
•	Overseeing the cleanliness of staff and the physical bar area and paying attention to possible health hazards and regulation violations 

Bar Manager skills and qualifications
A Bar Manager requires excellent bartending skills and a solid knowledge of beverages and bar operations. They also need specific qualifications related to alcohol service. A successful Bar Manager will have various prerequisite skills and qualifications that typically include:
•	Practical bar skills, including pouring drinks and changing barrels
•	Customer service skills and the ability to act on customer feedback
•	Excellent leadership skills and the ability to manage staff
•	Business and accounting acumen
•	Knowledge of alcohol and service laws and the confidence to enforce them 
•	Hospitality, catering or mixology qualifications





Job application form

[bookmark: _kpr05n82n26c]
Application for: Bar Manager 
[bookmark: _zidixfu2h1to]Your details

Name: Luigi Testaguzza 
Mobile: +44 7552046687;
Email: luigitestaguzza@icloud.com; 
Address: 28 debdale house, Whiston road, E2 7AP.

[bookmark: _obvz8px9oj35]Education and training
Please give details:

	
Cheers Academy; Via Cutu 33, Perugia (PG) Italy: 
1. American Bartending 1.0;
2. American Bartending 2.0;
3. Mixologist Course;
4. Master Class, Creative Cocktail and Management with Davide de Leo.

 Scuola media Luigi Pianciani, Spoleto (PG);










[bookmark: _qhulv5cexz75]


Qualifications
Please give details:

	I have 5 years of experience in hospitality where I started as a waiter and then I became interested about the bar and cocktails and from that moment I never stop to study spirits or cocktail recipes. When I started in Italy, I was supervising everything with my brother-in-law since it was just two of us and the bar was not very big. After one year we decided to open a new and bigger venue where I was always doing orders, serving quality drinks and wines, cleaning, making sure everything is organised and clean. When I move in UK I started as a barback because I didn’t know English, after one year I became Training Coordinator of the venue where I was working, I was overseeing the training and development of the team making sure they were doing all the tests and also keeping high the standards of the company. I learn a lot because every person is different so you need to adapt to the person you are facing to try to understand what is best for him\her and sometimes if you don’t have someone who’s collaborating with you it can become something very frustrating and difficult to let them become a bartender. 


[bookmark: _97j1ykgd1f2u]Employment history
[bookmark: _itppkk92vaqm]
Name of employer: Be at one 

Job title: Master bartender/Training coordinator 

Length of time with employer: 3 Years 

Reason for leaving: new opportunities and challenges 

Duties: 

	• Taking care of the training of the team, leading spot test every end of the week;
• In charge during the shift, making sure everyone follows the company standards for drinks & service while working as a Bartender;
• Closing/opening the bar (Management duties excluded);
• Mapping out training plans and schedules, designing and developing
personal training programs;
• Making reports about the development of the team every week;



[bookmark: _81dqi68kkna8]
Previous employers
Please tell us about other jobs you have done and about the skills you used or learned in those jobs.

Name of employer: DAAL Bistrot and cocktail bar  

Job title: Bartender  

Length of time with employer: 2 Years 

Reason for leaving:  I went to live in UK  


	This is the bar where I was working in Italy and where I started this career. 
I started from basis since I didn’t have any experience behind the bar and thanks to my brother-in-law, I started to be passionate about this world and started to study recipes for cocktails, or the distillation process of certain spirits or liqueurs. When I arrived at the point where I was more knowledgeable about products, I was taking care about the orders for the week, dealing with representatives to buy or not a new product and most importantly how to use it in an effective and productive way for the bar, and not just buying products without a reason and wasting money.
After two years I decided to leave this bar and Italy to come to live in UK to have new opportunities and most importantly to improve my skills and knowledge.


[bookmark: _2hk78iv0b9mh]Supporting statement
Please tell us why you applied for this job and why you think you are the best person for the job.

	I am confident, reliable and enthusiastic individual with previous customer service experience. I enjoy helping clients, customers and individual providing high quality service. Always happy for new challenges due due to wide hospitality experience, a passion for bartending and great service. I strive to work well under pressure. I started to be a bartender when I was 18 with my brother-in-law in the city where I am from in Italy. I started from zero knowing nothing of the job and thanks to him I was able to attend some mixologist courses where I really start to be passionate about crafting homemade cocktails starting from scratch. After two years working in Italy I decided to move to London to elevate my career to another level and also to learn English. I started working as a barback and after 1 year I was Training coordinator of the bar where I was working, meaning that I oversaw the development of the team making sure the bartenders knew recipes and maintaining the standards of the company. 
After three years working for the company I decided to move to another cocktail bar where I am currently working. I am a senior bartender at the moment overseeing training for junior bartenders, counting the stock, making preps and also delivering amazing and flavourful cocktails.
What was supposed to be a short experience in the UK developed in something more and right now I always want to face new challenges creating cocktails menu and leading teams to win one day awards and be recognised in the industry. 


[bookmark: _ojwn8qfpdqo4]
[bookmark: _l4j9qclj5v1t]Right to work in the UK
Do you need a work permit to work in the UK? Yes 
[bookmark: _t2k2hyav6xgs]
References
Zsofia Keszu, 
Massimo Serpelloni, 
[bookmark: _w5ptqqnrjpr0][bookmark: _fimrf6f4wc5k]Declaration
I confirm that to the best of my knowledge the information I have provided on this form is correct and I accept that providing deliberately false information could result in my dismissal.

Name: Luigi Testaguzza 

Date: 23/11/2022


Question role play PCD:

Little speech for greetings (How are you? How was the journey to come here? Etc...)

1. I can see from your application you have worked already in a salon. Can you tell me a bit more about the duties and responsibilities you had in there?
2. Why do you want to work with us and why should we hire you?
3. Good, now I would like to know how you keep yourself informed in new makeup trends?
4. What is your favourite celebrity make up look and why?
5. What do you do if a client is unsatisfied with your work?
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