[bookmark: _GoBack]Assistant Manager
Ego Restaurants16 reviews - Cannock
Responded to 51%-74% of applications in the past 30 days, typically within 3 days.
Apply with Indeed
Cannock
Full-time, Permanent
£22,000 a year
About Ego
Ego are a family of Mediterranean inspired Pubs & Restaurants across the UK. We serve fantastic quality Mediterranean food, delivering great value and personable service in a mixture of city centre restaurants, community focused pubs and destination suburban pubs.
Every Ego restaurant or pub has its own individual character and style. Our team are entrepreneurial in spirit and individual in our actions. We behave like an independent with the ‘power’ and ‘opportunities’ of a fast-growing brand.
At the core of our business is our focus on people and development. We are proud to be officially recognised as one of the Top Employers in the hospitality sector with a staff retention figure way beyond that of the industry average. Both our people and our venues are warm, upbeat, personable and generous.
What you will do
As an Assistant Manager with Ego your role is to work closely with the General Manager, acting as a constant source of support, direction and encouragement to the whole team. You should already be experienced in composing staff rotas, stock control & ordering. You will be asked to run the business as your own when the General Manager is off or on holiday and deliver the same level of results expected from the General Manager. You must be a fantastic operator and be able to contribute towards the forward planning and day to day running of the restaurant.
A great Assistant Manager needs to have excellent initiative, with a focus on driving sales as well as a good understanding of budgets and financials to maximise profit within the restaurant. We will need you to live and breathe our culture of eating out in a Mediterranean style, and be able to cope with a demanding environment whilst keeping calm and being a fast reacting, problem solver.
Your role will be crucial to the organic growth and development of the team, you will be asked to take duties away from your General Manager to ease the workload on them and will need to have great understanding of what must be done to help achieve the results desired.
What you will get
We’re proud to have been recognised as one of the best employers in the hospitality industry by The Caterer. There has never been a more exciting time to join our company and come on our journey. Everyone that works at Ego can enjoy:
· Competitive salary plus a share of tips (100% of tips go to our teams)
· 28 days annual holiday pro rata (and all our sites are closed on Christmas Day)
· Pension
· Company branded uniforms
· Meals on shift
· Personal training and development in your career
Benefits:
· On-site parking
Job Types: Full-time, Permanent
Salary: £22,000.00 /year
Experience:
· Management: 2 years (Required)























Mr Hussain Ahmed
130 Springthorpe Road, Erdington, B24 0SP
Mobile: 07983660471 
E: hussain1909@live.co.uk

PERSONAL PROFILE
A well organised reliable and self-assured person. Ability to communicative comfortably at all levels. Enjoys responsibility and commitment is adaptable and unconcerned by unexpected situations, normally relishing the challenges they provide. Possessing a good sense of humour and ability to develop and motivate others.
PREVIOUS JOB EXPERIENCES
Private Hire Drivers – Self Employed                                             Sept 2011 - Current Employment
Masala Lounge Indian Restaurant – Head Waiter                                              Nov 2017 – Apr 2018
· Taking orders
· Cash-handling
· Provided excellent customer service to customers
The Cachet Indian Restaurant – Owner/Manager                                             Sept 2003 – Aug 2010
· Responsible for managing team of 12 employees
· Ensure the smooth running of the restaurant
· Provided excellent customer service to customers
· Waitering/Taking orders
· Managed the bar area
· Cash handling/monitoring expenditure
· Dealt with customer queries
· Ensure staff were fully trained
· Responsible for recruitment process
· Adhering to health and safety regulations at all times
· Maintaining food and hygiene safety
· Keeping accurate records of accounts and bookkeeping
· Monitoring stock control to avoid damages
· Booking and making necessary arrangements for large events
· Have excellent knowledge about various dishes
· Promote current offers/promotions
· Depending on business multi task
· Prepare and cooking dishes
Little Bangla –Owner/Manager                                                                                  2000 – Apr 2003
· Meet and greet customers
· Managed up to 6 employees
· Taking orders face-to-face and via telephone
· Participated in deliveries of meals
· Ordered stock
· Maintained a clean and safe environment
· Keeping accurate records of accounts and bookkeeping

Shimla Tandoori – Owner/Manager                                                                     Oct 1995 – Dec 2000
· Managed 6 employees
· Providing excellent customer service
· Taking orders
· Deliveries
· Maintained health & safety
· Ordering stock of the foods
· Accounts & bookkeeping
Castle Art Products Ltd – Quality Controller                                                        Oct 1994 – Oct 1995
· Inspecting goods and products before dispatching
Chamilee Indian Restaurant – Waiter                                                                  Apr 1994 – Oct 1994
· Seating customers to their tables
· Taking orders for meals and drinks
· Serving customers, Cleaning tables
· Ensured customers were satisfied with their meals and service
· Accounting daily takings
Shapla Indian Restaurant – Waiter                                                                       Apr 1993 – Aug 1993
· Meet and greet customers
· Taking table bookings
· Taking orders
· Ensured customers were satisfied with their service
· Accounting daily takings
SKILLS
· Over 16 years’ experience in the catering field
· Managerial experience
· Full UK Driving License
· Private Hire License (Badge)
· Enthusiastic: Receptive to new ideas, motivated and hard working
· Teamwork: Effective liaison by means of negotiation and two-way reciprocal communication
· Adaptability: Accustomed to dealing with people of differing backgrounds
· Good problem-solving skills
· Motivating and managing teams towards goals
· Excellent bi-lingual communication skills (Bengali, English and Urdu).
· Knowledge of working withhold and vulnerable people.
· Management skills
EDUCATION
University of Wales Trinity Saint David                                                                    May 2019 – Current
Bournville College: B Tec Business and Finance                                                 Sept 1992 – Jun 1993
Duddeston Manor School: 7 GCSE’s completed                                                  Sept 1989 – Jun 1992

Reference available upon request

Hussain Ahmed
130 Springthorpe Road
Erdington
B24 0SP
Mobile: 07983660471 | Email: hussain1909@live.co.uk 
17/02/2020

Dear Sir/Madam,
I am writing regarding this vacancy as an ‘Assistant Manager’ at the Mediterranean Ego Restaurant. I am available to work full-time as listed in the job description. I have the essential skills to run a business. I have excellent communication skills to interact with customers and likewise with my colleagues. I have owned and managed several restaurants and takeaways in the past as demonstrated in my CV. These experiences have helped to build an excellent rapport and ground understanding of how to run the day-to-day activities and handle the financial parts of the business.
I also have a full UK driving license which will aid in running food deliveries if necessary and purchasing/transporting restaurant stock. 

I hope you will take some time considering my application. I look forward to hearing from you.

Kind Regards,
Mr Hussain Ahmed

