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[bookmark: _Toc235257775]Task 1: Comparison of Two Job Adverts 
[bookmark: _Toc235257776]Comparison of Restaurant Supervisor Job Adverts
The two job ads for restaurant supervisors were analysed as examples of hospitality organisations. The candidate will be required to run day-to-day restaurant operations, train staff, ensure customer satisfaction and maintain health and safety standards in both of these positions.
The following skills were needed for the initial placement at The Ivy Collection: leadership, customer service, communication, problem-solving skills and food safety regulations. Responsibilities involved staff supervision, customer complaints, staff training and organising the restaurant.
The second position at Pizza Express was for a job as a team player, leader, communicator, organiser and customer service specialist. Successful candidate will take responsibility for staff morale, quality service, performance tracking and be able to assist the management of the restaurant.
While each ad necessitates a specific skill set and understanding, there are a couple of commonalities. Both employers emphasised: 
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	Common Skills
	Common Knowledge Areas

	Communication
	Food safety regulations

	Leadership
	Restaurant operations

	Teamwork
	Customer service standards

	Problem-solving
	Health and safety procedures

	Customer service
	Staff supervision


Of these skills, communication is especially crucial for the position of Restaurant Supervisor. Clear communication to employees, handling customer complaints, communicating with kitchen staff and maintaining a positive relationship with employees are all things that supervisors can use that will allow them to effectively communicate with the rest of the team. Armstrong and Taylor (2023) feel that one of the key abilities required for successful management is communication, as it helps to improve teamwork and organisational performance.
Communication Skills will be needed on a daily basis as a Restaurant Supervisor to keep the restaurant running smoothly. If it was busy and/or there were any problems in the service, I would be able to communicate with the kitchen staff and let them know what the customers require, arrange the staffing, and work out the issues within the required time. Also, communicating well with the employees would make it easier to motivate and better to develop a positive working climate with the employees (Robert et al., 2020). Besides, effective communication can also improve customer satisfaction, as well as offer professional communication to customers.
By summarising the two job advertisements, the skills required for success in a hospitality management job can be deduced as being crucial: leadership, communication, customer service, and problem-solving. I will be more employable and will help advance myself in the restaurant world with these.
[bookmark: _Toc235257777]Task 2: Self-Assessment Using SWOT Analysis 
[bookmark: _Toc235257778]SWOT Analysis
One employability tool which can be used is a SWOT analysis, which allows individuals to identify their strengths, weaknesses, opportunities and threats (Cottrell, 2023).
Strengths
I have an outstanding ability to provide customer service. In the restaurant, I've learned to be able to communicate and provide good service to customers. In addition, I'm a team player and perform well under pressure. The other is flexibility. Working in restaurants can be hectic and unpredictable, with staff members needing to react quickly to shifts in circumstances (Nickson, 2022). I can stay cool under pressure and be effective in challenging situations.
In addition, I have good time management skills. To be organised and responsible due to balancing work and study. The following strengths are beneficial for the future supervisory role, as supervisors must be able to coordinate their staff's work to ensure the quality of services.
Weaknesses
I have a number of strengths, but some things need to be improved. The downside is that it's not a program that has leadership experience. I back my colleagues, but I have not been a manager of a team yet. The other disadvantage is being heard in public. Sometimes also nervous when I am called on to speak in front of a large audience, like when conducting staff meetings or training staff.
Another disadvantage is the deficiency of knowledge in the field of financial management in restaurants (Robbins and Judge, 2022). Often the supervisors/managers are also involved in the budgeting, cost control and stock management. There is a need to develop knowledge and understanding of these areas in preparation for future leadership positions.
Opportunities
I have a couple of opportunities to further enhance my career. I'm currently at a restaurant where I have the experience to work hands-on and learn from the supervisor and manager. Opportunity to develop leadership skills and gain knowledge of the restaurant business (Simpson et al., 2025).
The other one is from an Academic programme. In Business Skills for the Workplace, I am building my knowledge of Business, communication skills, teamwork skills and problem-solving skills. Courses such as leadership, food safety and hospitality management are also available and can develop new skills in these courses (Bratton et al., 2021).
A good attitude and hard work in the hotel and hospitality industry still have a part to play in getting promoted. Continued training and experience will lead to advancement in my career with the goal of becoming a Supervisor and/or Manager.
Threats
One possible threat is competing candidates who might have more experience or qualifications in the field of management. The other challenge is the dynamic nature of the hospitality sector, such as modifications in the field of technology and customer expectations (Armstrong and Taylor, 2023). To stay competitive, staff need to continually develop their skills.
The economy is extremely fragile, and this could impact jobs in the hospitality industry. Reducing spending can impact various aspects of a restaurant, including its operations and hiring practices. So, the ability to learn through life and develop professionally is vital to employability.
[bookmark: _Toc235257779]Evidence of Readiness for Employability
I believe that I have the necessary skills and would be willing to work up to promotion and employment in the future, as I feel that I have learned from my experiences in school and the work that I have done.
I have gained knowledge of being a customer service employee, team player, communicator and problem solver from working in a restaurant. I help their clients and address problems with their services, troubleshoot, and work with the staff to ensure the restaurant runs smoothly, for instance (Robert et al., 2020). All these experiences have helped me to prove my capability to function in a professional setting.
But not just my work experience has made me more employable; my academic studies have made me more employable. Research, communication, and Organisation skills have been developed through coursework, presentations and group activities. On-time work delivery is an indication of responsibility and self-management.
My managers and peers have commented that I am dependable and have a positive attitude. Customer feedback on my services and professionalism has been positive, as well. This feedback shows that I have attributes that employers would seek in their employees.
In addition, I am more confident and conscious of what is expected in the job due to being involved in workshops to prepare me for employability and interview preparation. These experiences have enabled me to seek out areas of development and to expand my level of preparedness for future career opportunities (Cottrell, 2023).
In summary, my work experience, education and personal development were all factors that have prepared me for work and helped me to advance in my career within the hospitality industry.


[bookmark: _Toc235257780]Task 3: Employment Goals and Personal Development Plan 
[bookmark: _Toc235257781]Employment Goals
My weakness, in my opinion, for SWOT analysis is limited experience in leadership, limited confidence in public speaking and little knowledge in financial management.
[bookmark: _Toc235257782]Short-Term Goals (Within 12 Months)
The first short-term objective that I have is to become a better leader, taking on more responsibilities at work and assisting supervisors as I can. My second aim will be to build up my confidence in speaking in public via class presentations and situations at work. Finally, I would like to attend the courses in food safety and hospitality management so as to enhance my skills and knowledge.
[bookmark: _Toc235257783]Long-Term Goals (3–5 Years)
My career objective is to become a Restaurant Supervisor, then transition to a Restaurant Manager in the long term. The goals are important because they play a major part in my career goal, which is to work in the hospitality industry and become successful in it. If I am able to get these jobs, then I will be able to apply those leadership skills to develop my team and to help my organisation achieve its goals.
[bookmark: _Toc235257784]Personal Development Plan
	Development Area
	Action Required
	Timeline
	Resources Needed
	Success Measure

	Leadership Skills
	Assist supervisors and lead small tasks at work
	6–12 months
	Manager guidance
	Increased responsibilities

	Public Speaking
	Participate in presentations and workplace discussions
	6 months
	University workshops
	Improved confidence

	Financial Knowledge
	Study hospitality finance and cost control
	12 months
	Online courses and textbooks
	Better understanding of budgeting

	Professional Qualifications
	Complete food safety and hospitality training
	12 months
	Training providers
	Certification achieved

	Career Progression
	Apply for supervisory opportunities
	2–3 years
	Work experience and mentoring
	Promotion to supervisor


Through this development plan, I will be able to build on my weaknesses, enhance my employability and grow my career within the restaurant and hospitality industry.
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ABOUT YOU

When you join us as a Bank Kitchen Assistant,
you'll play a crucial role in the success of your
care home. That's why we're looking for someone
who's committed to maintaining the highest
standards in the kitchen and during the food
preparation process. You should be reliable,
considerate and caring in your approach, and
flexible when it comes to your work patterns.
Formal qualifications aren't necessary, although
any similar experience gained in a commercial or
care setting would be useful.

REWARDS PACKAGE

As well as competitive pay, you can look forward
to a role that offers true flexibility and plenty of
free learning and development opportunities. As
one of the UK's leading healthcare providers, we
take catering seriously and even run a fiercely-
contested annual Barchester Hospitality Awards.
If you do well in this role it could lead to a
permanent one.

As this is a Bank position to provide cover as
and when we need it, such as for annual leave
or sick leave, the hours and days you work
will vary.

If you'd like to use your attention to detail and
people skills in an organisation that provides the
quality care you'd expect for your loved ones, this
is a rewarding place to be.

JEINND
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School Kitchen Assistant
Posted 4 days ago by Remedy Education

(© Redbridge, London (10 miles away)
£ £18-£22 per hour
(9 Contract

4 Easy Apply

View more

Apply Now
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You are applying for the following job...

School Kitchen Assistant
Posted by Remedy Education

(¢ Redbridge, London
£ £18-£22 per hour
(9 Contract

School Kitchen Assistant

Remedy Education are looking for a reliable and
hardworking School Kitchen Assistant to join an
SEN school based in Redbridge.

This is a part-time role working every Monday
and Tuesday from 10:00am - 2:00pm. The school
are looking for someone who can support the
kitchen team with food preparation, serving
meals and maintaining a clean, safe and
organised kitchen environment.
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Role Details:

Position: School Kitchen Assistant

Location: Redbridge

Hours: Monday and Tuesday, 10:00am - 2:00pm
Start Date: ASAP / September roles available
School Type: SEN School

Pay: Competitive, dependent on experience

The Role:
As a School Kitchen Assistant, you will:

* Support with basic food preparation and
serving meals

* Assist with setting up and clearing down the
dining area

* Maintain high standards of cleanliness and
hygiene in the kitchen

* Follow food safety, allergy and dietary
requirement procedures

* Wash up, clean equipment and keep work
areas organised

* Support the kitchen team during lunch service
* Work safely and professionally within an SEN
school environment

The Ideal Candidate Will Have:

* Previous kitchen, catering or food service
experience

* School, nursery or care setting experience is
desirable

* A good understanding of food hygiene and
health and safety

* Areliable, organised and positive approach
* The ability to work well as part of a team

* A Food Hygiene certificate is desirable

* An Enhanced DBS on the update service or
willingness to apply for one

This is a great opportunity for a School Kitchen
Assistant looking for part-time work within a
supportive SEN school based in Redbridge.

.
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London, Greater London

Displaying 1 - 20 of 22 jobs

Kitchen Assistant - Bank - Care

Home
Posted 06/08/2026 by Barchester Healthcare

(© KT17 4QB (12 miles away)
Also in other locations v

£ £14.8 per hour
(5 Permanent

View more

Apply Now
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You are applying for the following job...

Kitchen Assistant - Bank - Care Home
Posted by Barchester Healthcare

© KT17 4QB
£ £14.8 per hour

(5] Permanent

ABOUT THE ROLE

This is a casual, part-time role offering flexible
working. As a Bank Kitchen Assistant at a
Barchester care home, you'll help to provide the
first-class food and hospitality that enable us to
give our residents exceptional all-round care and
support. A healthy, nutritious diet is vital to
ensuring our residents' wellbeing and helping
them enjoy daily life with us, which is why the
role of Bank Kitchen Assistant is so important.
Providing cover for any planned or unplanned
absences, you'll help to produce meals and
create a fulfilling dining experience for every
resident. You'll be an asset to your colleagues
and your impact will reach beyond the kitchen
too. There'll be plenty of opportunities for you to
get to know our residents and enhance their
hospitality experience.

£ C¢ Ask A 50





