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Personal reflection on the role play: Recruitment and Selection, Applying Kolb’s (1984) learning cycle
By the application of Kolb’s Learning Cycle, the role play in class was being carried out in such a way. I was both an interviewer and an applicant in this position. I pretended to be a nursery manager in my role as an interviewer, and I pretended to be a restaurant manager looking for a job in a Michelin star restaurant in my role as an applicant. I fared well in these areas, which included regulating my emotions when speaking in front of the class and staying within our tutor's time limit. This was related to the first step, during which I gained a wealth of skills in giving information.
Observations and reflections- I developed the interpersonal skills and communicating skills where I communicated well with the applicant. I made the applicant aware of the responsibilities and expectations one needs to full fill in the job . To this I replied as an applicant, that I accepted the responsibilities and showcased my talent in this field. As an applicant I observed the roles which I needed to perform and even made in making several organizations. I even observed as an interviewer the relevant skills which was supposed to be there in the employee who was considered to be present. 
Development of ideas- I developed the mentoring skills while playing the role of the manger and even motivated the applicant to perform better in the organization. I developed the right management skills by planning the interview in a well-structured way where all the relevant questions were being planned from beforehand
Testing ideas in practice- I applied all the managerial skills while playing the role of a manager and learned the art of communicating with new people and understanding their expectations while they apply for a certain job. As an applicant I understood how to carry my responsibilities and how to create an acceptance in the company. I had performed the role play in class and learned how one communicates and how a person can improve his performances by making the right choices and even by providing the right feedback. Learning the technical skills are in making proper and relevant decisions on selecting the right skills. I even asked few questions on what are the expectations of the client and how they can fulfil it by applying well. The ideas are being well connected and as a manager I had learned about the team building skills which were said to be there. The general ideas of being a skilled manager is important as it allows me to improve my knowledge and also in selecting the appropriate applicant who is right for the specific Nursery . As an applicant I made proper research of the company to which I have been applying to so that I can answer any questions which are being asked. 

Skills and knowledge which contribute toward working effectively

Because I want to work as a restaurant manager, I need to concentrate on the abilities required for this position.

The abilities needed to succeed as a Restaurant Manager are inextricably linked to the job's role and duties.

It is necessary to examine the role and responsibilities of this position in order to comprehend the abilities required in this career.
Job Role and responsibilities of  Restaurant manager  according to Target Jobs (2022) are : hiring, training, and supervising employees; negotiating and managing budgets ,preparing meals while adhering to licencing, hygiene, and health & safety regulations and requirements, promoting and marketing the company,  keeping track of stock levels resolving consumer inquiries and complaints, procuring supplies, making employee rotas ,bookings are being taken, greeting and advising clients, resolving problems, preparing and presenting staffing/sales reports retaining financial and statistical records evaluating , enhancing profitability establishing goals ,dealing with paperwork, administration negotiating with customers, staff, suppliers, licencing authorities, and sales agents making improvements to the restaurant's operation and development.
Excellent communication abilities are required, as well as the ability to demonstrate good listening skills. The most crucial function is to deal with consumer complaints and difficulties. The cost of doing business is always present, and the manager figures out how much of his own money he can give away to solve a problem. This is known as "service recovery," and it is a write-off that ensures that customers are completely satisfied. The manager's ultimate responsibility is to deal with difficult customers, and certain customers are difficult to deal with due to their attitudes or special demands; they should be addressed with intelligence, sensitivity, and common sense.

PROFESSIONALISM
Knowledge required to work effectively in my job role as Restaurant Manager
Each job requires specific knowledge related to that particular position and services provided.
Under the Food Safety Act 1990 a food business must not: Make food unsafe to eat; Sell food that does not meet the expectations of the customer in terms of content or quality; and Describe or present food in a false or deceptive ways
Food hygiene legislation is closely tied to food law's general rules and principles, but it explicitly addresses food's microbiological safety. The legislation establishes food hygiene standards for all food businesses, ensuring that effective and appropriate controls are in place across the food supply chain.
KNOWLEDGE OF Rights AND Contract
Right not to be unfairly dismissed, Right to receive written statement of terms of employment Itemised payslip Statutory minimum notice Statutory redundancy pay ,Protection from discrimination in the workplace, National Minimum Wage/National Living Wage (if aged 23 and over) ,Protection from unlawful deduction from wages ,Paid annual leave Right to daily and weekly rest breaks, Pension , Rights under data protection legislation, Statutory Sick Pay ,Statutory maternity, paternity, adoption, shared parental leave and pay Unpaid time off to care for dependants ,Right to request flexible working Time off for ante-natal care ,Time off for trade union activities Protection under the transfer of undertakings legislation ,Health and safety in the workplace




A) SWOT ANALYSIS
	STRENGHTS
Years of experience in hospitality industry, ownership and management experience(Floor Manager) Excellent customer communication skills, Friendly attitude with customers and staff

	WEAKNESSES
Stress issues,
Fatigue, it skills, I have to look after my family, which includes a young baby, which causes me to work less sometimes.


	OPPORTUNITIES
To become a general restaurant manager, To franchise and open my own restaurant, I'm connected to employees, which I believe my direct competition may lack.

	THREATS
If I work less, my subordinates might not be as inspired.
I'll get less client feedback and have less time to communicate with them if I work less.




B) - Skills Evaluation
Communication and client satisfaction are two of my strongest skills. I also have leadership abilities, which enable me to coach and motivate employees to improve their performance and be more friendly to customers. Years of experience have also helped me figure out how to deal with different types of employees and motivate them. Years of experience working in a restaurant has a lot of advantages. I understand what clients enjoy and don't like, as well as the types of services they like. I have good communication skills with both customers and employees, which are very important. Customers are more likely to frequent the restaurant I run if I am pleasant with them. My stress levels, for example, are a weakness. I am easily pressured, and exhaustion develops in after several hours of work. I have a tendency to be impatient at times, which might impact my mood and cause people to misinterpret me. Also, accurately expressing my emotions can be considered as a critical distinction. I'd aim to address these issues as early as possible so that they don't impact with my goals. I'd make an effort to improve my health. I'd try to go to the gym, exercise, and eat a nutritious diet so that my health improves over time and exhaustion is avoided. Working exercise or cycling would also assist me to feel less stressed. This may make me more stressed and exhausted in the short term, but it should improve my overall health in the long run.

My employment goals 

	Leading by example and building customer loyalty are my employment goals as a restaurant manager. Leading by example shall help me provide excellent service to the consumers, and it can also help me fulfil the mission and vision of the restaurant. I will be introducing a few good practices, such as routine cleaning and disinfection protocols. I will let my employees comprehend their usefulness in the business, which shall help them improve their productivity. Apart from that, I will be building customer loyalty which will help drive the sale of the business. I will be making the most out of the best practices in food safety, such as restriction of cross contamination and also introducing loyalty programs for building loyalty among the customers. Thus, building loyalty and leading by example are the employment goals that I will be practising as a restaurant manager. 
Personal career action plan 

	I want to achieve distinction in bachelors and master’s degree from a reputed educational institution in the UK.  Mater in Hospitality Management .
· Specific: I will be studying specialised hospital management courses for both bachelor's and master’s degrees to have the skill set required to work as a restaurant manager. 
· Measurable: The progress of my career shall be determined if I get a distinction grade in each degree, I will be doing. 
· Attainable: I must be getting a minimum of 75% of the total marks in both degrees to have a greater chance of success as a restaurant manager. 
· Relevant: I will be gathering the skill sets required to work as a restaurant manager from these degrees. 
· Time bound: I will be completing both the two degrees in the next 5 years so that I can be ready to work as a restaurant manager from the sixth year onward. 
Short term targets 
Improving my performance score and communication skills are the major short-term targets I have to become a restaurant manager. At the same time, I would develop a routine to learn about the practical situations restaurant managers confront. 
Medium terms targets 
I will be getting used to the skills required to become a restaurant manager, such as interpersonal communication skills, multi-tasking ability, problem-solving approach and effective record keeping. These skills shall provide me with a great opportunity to work as an intern as a restaurant manager. 
Long term target 
I want to become a restaurant manager at any top-rated restaurant in the UK. I would also like to increase my social media followers to promote myself and the services the company provides. 
Conclusion 
My employment goals in becoming a restaurant manager are leading by example and building customer loyalty. My career action plan shall start with specialized hospital management courses required to become a restaurant manager. I want to get distinction grades in my bachelor's and master's degrees. A minimum of 75% score in each degree shall improve my chances of becoming a successful restaurant manager; it would help me gather the skill set required to become a restaurant manager in the next 5 years. Improving my performance score and my communication skills are my short-term targets. My medium-term targets are improving my multi-tasking ability, problem solving approach, effective record keeping, and interpersonal communication skills. At the same time, becoming a restaurant manager at one of the top-rated restaurants in the UK is my long-term target. Hence, this career development plan has successfully highlighted my employment goals, career action plan and my short-medium-long term targets of the career plan. 

Appendix A: The questions asked as interviewer in the role play (A1)
1-Good morning and nice to meet you, Ana! Can you introduce yourself and tell me why you are here?
2- Oh, genuinely nice idea.  Just a minute to look over your application form to give me an idea. How well do you speak German and Italian language? 
3- What does time management mean to you and why do you think it is important to have this ability to work with children? 
4- you even worked at the store, and I see your duties. You have practiced many activities for a single job, but my question is: if there have ever been conflicts and how did you manage them.
5- You write in the job application that communication is one of the main skills you should have. Why do you think this? 
The question/s asked as interviewee in the role play (A1)
1- If you can start with telling me about yourself and why you
want this job position as a Restaurant Manager ?

2- EXPLAIN WHAT DO YOU KNOW ABOUT OUR RESTAURANT?

3- WHAT SKILLS AND QUALITIES DO YOU POSSESS THAT YOU
THINK WILL ASSIST YOU IN YOUR DUTIES AS A RESTAURANT
MANAGER?

4- Reason for leaving previous job?

5- AS OUR RESTAURANT MANAGER ,WHAT
WOULD YOU DO TO ENSURE SALES INCRESED
YEAR ON YEAR?

Job application form

[bookmark: _kpr05n82n26c]
Application for [job title] – Restaurant Manager –Helene Darroze at Connaught-London
[bookmark: _zidixfu2h1to]Your details

Name: Ana Maria Larisa Mihaiu

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

	Virgil Magheru High School-Bucharest 
A levels : Maths (A),English (B), Physics (C),Geography (A)
Certificate of Higher Education course










[bookmark: _qhulv5cexz75]Qualifications
Please give details:

	 
-Level 2 Food Safety Certificate
-The Wine & Spirits Education Trust (WSET*)
-Responsible Service of alcohol Certificate
-UK full driving license










[bookmark: _97j1ykgd1f2u]Employment history
[bookmark: _itppkk92vaqm]Your current or most recent employer

Name of employer: City Centre Hotel-London

Job title: Floor Manager 

Length of time with employer: From 2017 until present

Reason for leaving: I have really valued my time at City Centre Hotel Company and I’m very proud of my accomplishments there, but now I am looking forward for a new challenge position to expand my skills and to express my potential.

Duties: 

	· Organising staff shifts and scheduling
· Providing excellent customer service 
· Leading by example
· Planning menus
· Working with food and drink suppliers
· Ensuring all food safety procedures are strictly followed according to sanitary regulations 
· Following all company policy and procedures regarding dealing with cash, equipment and property
· Cleaning the kitchen according to regulatory guidelines
· Maintaining safe working conditions 
· Auditing inventory levels to ensure product availability, and ordering products as necessary 
· Recruiting and training staff
· Working closely with management to meet revenue objectives 
· Implementing appropriate strategies to resolve adverse trends and improve sales














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

	Floor manager -2014-2017- City Centre Hotel
Lead Server & Trainer -2012-2014- City Centre Hotel
My ten years in the hospitality industry have learned a great deal about interacting with people. Restaurants have such a fast-paced environment .I learned to multitask and work in a high-pressure job. Working in a field that is exclusively focused on the customer experience taught me how to be patient. Multiple orders, customer’s attitude, and working with various personalities all necessitate patience. I learnt how to keep a positive mind set, as well as problem-solving and conflict-resolution techniques. Restaurants employs are frequently expected to work late shifts, weekends, and also most holidays, so I had to learn how to be flexible with my own schedule.













[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 a highly proactive floor manager with 10 years experience in team leadership in the Hospitality industry. My background includes sales, the hotel industry, and front and back of the house operations. My skills include ability to train stuff to the highest standards of customer service , ensuring increased customer satisfaction, reducing staff turnover rates, and great up-selling techniques. In addition to my college degree, I undertook numerous specific training courses, such as the Level 2 Food Safety Certificate, the Wine and Spirits Education Trust, also cross-selling and up-selling courses. I am eager to apply my extensive experience and excellent leadership skills to help your fine dining restaurant reach new levels of professionalism and profitability.




















[bookmark: _ojwn8qfpdqo4]
[bookmark: _l4j9qclj5v1t]Right to work in the UK
Do you need a work permit to work in the UK? Yes / No
[bookmark: _t2k2hyav6xgs]References
Please give the names and contact details of 2 people who we can ask to give you a reference. We may ask them before an employment offer is made. We will not ask your current employer until we get your permission. 
[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: Ana Maria Larisa Mihaiu

Signature:

Date:
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