Task 1: Comparing Job Adverts
	Job Advert
	Company & Location
	Key Skills Needed
	Knowledge/Experience
	Common Skills Between Adverts

	Advert 1
	Gusto Italian-Birmingham
	Attention to detail, teamwork, reliability, time management
	Basic understanding of cleaning tools, chemicals, and hygiene standards
	Teamwork

Reliability

 Attention to detail

	Advert 2
	Bella Italia - Birmingham
	Communication skills, efficiency, cleanliness, responsibility
	Awareness of health and safety and hygiene routines
	Time management

Hygiene awareness


	Advert 3
	Nando’s – Solihull
	Self-motivation, teamwork, consistency, positive attitude
	Experience cleaning dining areas and operating cleaning equipment
	Teamwork
Reliability


	Advert 4
	ASK Italian – Mailbox Birmingham
	Organization, time management, following procedures, adaptability
	Previous experience in hospitality or cleaning preferred
	Following hygiene standards



After reviewing four cleaner job adverts from restaurants across Birmingham, it’s clear that most employers are searching for very similar qualities. The skills that appeared the most were reliability, teamwork, attention to detail, and time management. Every advert focused on maintaining hygiene standards and keeping the restaurant safe and tidy for both customers and staff.
Each role mentioned the importance of being able to work both independently and as part of a team, showing that cleaners must manage their own tasks but also support others during busy periods. A good understanding of health and safety rules and how to use cleaning products safely was another repeated requirement.
While some adverts preferred applicants with previous cleaning or hospitality experience, they all highlighted that a positive attitude and strong work ethic are just as valuable. In short, restaurant cleaning roles in Birmingham require dependable people who can stay organised, manage their time well, and maintain high hygiene standards even under pressure.

Task 2 – Self-Assessment and Evidence of Readiness
Self-Assessment (SWOT Analysis)
Strengths:
· Dependability: I am reliable and consistent, ensuring that tasks assigned to me are completed on time and to a high standard. For example, when completing academic assignments, I always meet deadlines and maintain quality, which demonstrates my ability to manage responsibilities effectively. This reliability is essential in a restaurant cleaning role, where consistency is highly valued.
· Teamwork Skills: I work well with others and am willing to support colleagues when needed. During group projects at school and university, I often helped organise tasks, delegated responsibilities, and supported teammates who were struggling, showing my ability to collaborate effectively. Teamwork is particularly important in busy restaurant environments, where cleaners often need to coordinate with kitchen and front-of-house staff.
· Attention to Detail: I am careful and thorough in completing tasks. For instance, in academic or personal projects, I double-check my work to avoid errors. This skill ensures that hygiene standards are met in a restaurant setting, where small oversights can have a big impact on safety and customer experience.
· Positive Mindset: I maintain a motivated and proactive attitude, even when faced with challenging or repetitive tasks. This helps me stay productive and maintain morale during demanding shifts. Employers value staff who approach work positively and adapt well to changing environments.
Weaknesses:
· Limited Work Experience: I have minimal exposure to professional cleaning roles, which may make me less familiar with specific procedures or equipment. However, I am eager to learn and gain hands-on experience.
· Time Management Under Pressure: While I am generally organised, I sometimes find it challenging to prioritise multiple tasks during peak periods. This is an area I need to develop further, especially for fast-paced restaurant environments.
· Technical Knowledge: I have limited experience with certain cleaning chemicals, machinery, or industry-specific equipment. Gaining knowledge in this area will increase my efficiency and safety at work.
Opportunities:
· Training and Development: There are opportunities to receive on-the-job training in cleaning techniques, health and safety practices, and the use of equipment. This will help me build confidence and improve my skill set.
· Career Progression: Starting in an entry-level cleaning role could lead to higher responsibilities in hospitality, such as team leader or supervisor positions. Demonstrating reliability and skill can open doors for advancement.
· Skill Improvement: Working in a dynamic environment provides the chance to strengthen efficiency, teamwork, and technical knowledge. These skills are transferable to other roles within hospitality or beyond.
Threats:
· Competition for Roles: Other candidates may have more experience, which means I must demonstrate a strong work ethic, adaptability, and willingness to learn to stand out.
· High-Pressure Work Environment: Restaurants can be busy, requiring the ability to manage several tasks simultaneously. Developing my time management skills will help me cope better under pressure.
· Physical Demands: Cleaning roles can be physically demanding, requiring long periods of standing, bending, and moving equipment. Building stamina and maintaining health is important to meet these demands.
Evidence of Readiness for Employability
Despite some areas for improvement, I am confident in my readiness for employment in restaurant cleaning roles. My academic achievements have helped me develop essential skills such as following instructions, managing deadlines, and organising tasks effectively. For example, completing complex coursework on time demonstrates my reliability and attention to detail, qualities directly relevant to a cleaning role.
Additionally, I have participated in extracurricular activities and volunteering where teamwork and communication were vital. These experiences taught me how to cooperate with others, take initiative, and contribute to a shared goal—skills that mirror the responsibilities of a restaurant cleaner.
Mentors, teachers, and peers have consistently highlighted my strong work ethic, positive attitude, and commitment to tasks. These qualities are highly valued by employers and show that I can be trusted to complete responsibilities independently and efficiently.
Furthermore, I understand the importance of maintaining a hygienic and safe environment. I am committed to learning all necessary cleaning procedures and safety measures to ensure both staff and customer safety. By combining my personal strengths with practical training, I am ready to contribute positively to a restaurant team, uphold hygiene standards, and grow professionally in this role.


Task 3 – Employment Goals and Personal Development Plan
Employment Goals
Based on my self-assessment in Task 2, I have identified areas where I need to improve, particularly gaining work experience, enhancing time management skills under pressure, and increasing technical knowledge of cleaning tools and procedures. These weaknesses form the foundation for my short-term and long-term employment goals.
Short-Term Goals (0–12 months):
1. Gain Practical Cleaning Experience: I aim to secure a cleaning role in a restaurant or similar setting within the next six months to gain hands-on experience and become familiar with professional cleaning procedures.
2. Improve Time Management Skills: I will focus on organising tasks efficiently during busy periods to ensure all duties are completed to a high standard without feeling rushed.
3. Develop Technical Knowledge: I plan to learn about cleaning chemicals, equipment, and health and safety procedures to increase my competence and confidence in the workplace.
Long-Term Goals (1–5 years):
1. Progress to a Supervisory Role: After gaining sufficient experience and developing my skills, I aim to advance to a team leader or supervisor position, taking on additional responsibilities such as training new staff and overseeing the cleaning team.
2. Expand Career in Hospitality: In the long term, I would like to explore other roles within the hospitality sector, leveraging my experience and skills to broaden my career options.
3. Achieve Certification in Health and Safety or Hygiene: To further enhance my employability, I intend to complete recognised training or certification in cleaning and hygiene standards.
These goals are important to me because they provide a clear path for career development, helping me move from entry-level employment to positions with more responsibility and opportunity. Achieving them will not only improve my skills but also build confidence and open doors to a sustainable career in hospitality.
Personal Development Plan (PDP)
To achieve these goals, I have created a structured plan with specific actions, timelines, and measures for progress:
1. Gain Practical Experience:
a. Action: Apply for restaurant or cleaning roles in Birmingham.
b. Timeline: Within the next 3–6 months.
c. Resources Needed: CV, cover letter, access to job boards, and networking opportunities.
d. Measurement: Successfully securing a role and completing at least three months of consistent work.
2. Improve Time Management:
a. Action: Practice prioritising tasks during busy shifts and keep a daily checklist.
b. Timeline: Ongoing, starting immediately upon employment.
c. Resources Needed: Planning tools such as notebooks, apps, or schedules; guidance from supervisors.
d. Measurement: Ability to complete all tasks on time and feedback from supervisors or peers on efficiency.
3. Develop Technical Knowledge:
a. Action: Attend training on cleaning equipment, chemicals, and health and safety practices.
b. Timeline: Within the first six months of employment.
c. Resources Needed: On-the-job training, online courses, or workshops.
d. Measurement: Demonstrating proper use of equipment and adherence to safety and hygiene standards.
4. Career Progression:
a. Action: Seek opportunities for additional responsibilities and leadership roles.
b. Timeline: 1–3 years, after gaining experience.
c. Resources Needed: Mentorship from supervisors, continued learning, and networking.
d. Measurement: Promotion to team leader or supervisory role.
5. Certification in Health and Safety:
a. Action: Research and complete accredited courses.
b. Timeline: Within 2–5 years.
c. Resources Needed: Training providers, study materials, time for learning.
d. Measurement: Obtaining certification and applying knowledge effectively in the workplace.
By following this personal development plan, I will address my weaknesses, strengthen my employability, and work towards a successful and fulfilling career in hospitality. The combination of short-term achievements and long-term growth ensures I remain focused, motivated, and continually improving.




