a) The role: I am applying for an Indian restaurant management position. 

b) staff number: the restaurant has 2 types of staff the first section works in the kitchen and the other works the front. 

organisation structure: Kitchen structure has a head chef and 2 assistant chef and a dish washer, in front there are head waiter, and 2 mid waiters, bar attendant, and a cleaner.

Values: Indian restaurants prioritize authenticity, quality, hospitality, cultural appreciation, and sustainability.

Mission statement: our priority is to provide our customers with the best taste in Indian food with good services.

location: Cardiff, Roath

Services: Indian restaurants offer dine-in services, takeout options, delivery services, and often provide catering for special events and parties.

c) 1. My name is Abdus Salim, I was born and studied in Bangladesh, I came to this country in 1999, I have a family with a wife and 2 kids, 1 boy and 1 girl, my wife is a housewife and both kids are college students, 

3.  When I came to this country, I had trouble speaking English. So, I took some language classes and got a job at an Indian restaurant. When I work, I make sure to manage my time well. I'm always on time and get things done when they need to be done. I also have good management skills, so people listen to me and I can keep track of everything happening at work. Another thing is, I'm a good listener. No matter what the situation is, I can listen to my co-workers and work well with them.
