






Carmen Ancuța Sigartau 2425074
Employability and Career Development LCLM4005
Jaya Gopalkrishnan
Selection of in class tasks















Task 1 – Comparison Job Adverts 
After looking at other three Uk jobs adverts for Restaurant manager and Hospitality Manager roles, they all for similar skills and responsibilities. These expeditions show what employers thinks is important for managers working and in the hospitality industry.
1. Leadership and Team management.
All the jobs' adverts say that managers must be good leaders. They are expected to manage both front of the house and kitchen staff and make sure everyone works well together. This includes creating staff have a good relationship with each other, training new employees and supporting the team during busy periods. Managers are also responsible for dealing with performance issues and staff motivated. Good leadership is important because it helps staff feel supported and improves the quality of service.
2. Customer service.
High quality customer service was a key requirement in every advert. Managers are expected to make sure customers feel welcome and enjoy their experience. This includes greeting guests, checking that service standards are being meet and dealing with complaints politely and calmly. Solving problems quickly helps customers happy and encourages them to return in the future.
3. Business and financial skills.
The adverts also highlighted the importance of basic business and financial knowledge. Managers need to understand budgets, control costs, manage stock and reduce waste. They are expected to check labour costs and help increase sales where possible. This shows that managers are responsible not only for staff and customers but also for helping the business make a profit.
4. Organisation and multitasking.
Being organised and able to handle many tasks is at once is another key expectation. Managers must deal with booking, staff planning, stock checks, supplier orders, and daily operations at the same time. These adverts made it clear that the manager should be able to stay calm under pressure, especially during busy service periods.
5. Food safety and legal rules.
All four jobs' adverts required managers to have good knowledge of food safety and health and safety rules. Managers must make sure food is handled safely, works areas are clean and all legal requirements are followed. This is important to protect customers, staff and the business.
6. Communication and problem solving.
Strong communication skills were required in every advert. Managers must communicate with staff, customers and suppliers. They also need to solve problems quickly and professionally when issues arise. Good communication helps the business run smoothly and reduce misunderstandings.
Task 2 – Self-assessment and evidence of readiness.
This task used a SWOT analysis to help me understand how ready I am for a restaurant Manager role. 
Self-assessment 
· Strengths
One of my main strengths in my customer services experience from working in retail. This has helped me develop effective communication skills and the ability to work in a team. I am confident when dealing with customer and colleagues and can handle different situations in a polite and professional way. I am also good at multitasking and staying organised, especially in a busy environment. In addition, I stay calm under pressure and can adapt quickly when situations change. I am fast learner with a positive attitude which helps me develop new skills and take on new responsibilities
· Weaknesses 
However, I am aware that I still have some weaknesses. I have limited experience working directly in the hospitality industry, so I am still learning how restaurants run daily. I am not yet confident with budgeting, stock control or other business tasks that are important for a management role. I also do not currently have a formal food hygiene certificate, which is needed in hospitality. I have had limited leadership experience in previous roles, so I need more opportunities to manage and lead others.
· Opportunities 
There are many opportunities that can help me improve my skills and gain experience. The hospitality industry offers many entry-level roles that can provide valuable hands-on experience. There are also training courses available such as food hygiene and health and safety qualifications, which would help improve my knowledge and confidence. Many of my existing skills including customer service and communication are transferable and valuable in hospitality roles. I also have opportunity to learn from experienced managers by seeing and shadowing them at work.
· Threats 
There are also some challenges that I need to consider. The hospitality job market can be competitive, especially for management positions. Restaurant roles often involve long and demanding working hours, which can be challenging. It may also be difficult to gain financial and business skills without proper training and experience which could slow down my career progression.
· Evidence of readiness
Even though I am still developing my skills I have several strengths that show I am ready to work towards a restaurant manager position. My retail experience shows that I can provide good customer service and work well in busy environments. I have experience dealing with complaints and solving calmly and politely. I am reliable, punctual, and motivated to learn. During the presentation I was asked to discuss our experiences, create a CV, create a cover letter, and choose a suitable job role. These activities helped me understand employer expectations and how my skills fit the role showing that I am preparing well for a future management position.

TASK 3 – Employment Goals & Personal Development Plan
Personal Development Plan
	
	Short-Term Time Frame 

What do I want to 
accomplish in the next 
three to six months?

	Mid-Term Time Frame 

What do I want to 
accomplish in the next 
six months to two years? 
	Long-Term Time Frame 

What do I want to 
accomplish in the next 
two to three years? 

	Section 1 - My Goals  
 
What are my overall goals that I want to accomplish in this time period? 

 

Example: become a Student Affairs Officer; learn computer graphics 




	
I want to get a job in a restaurant and complete food hygiene training.
	
I want to become a supervisor and learn how to manage staff and stock.
	
I want to become a Restaurant Manager and manage daily operations.

	Section 2 - Skills and Knowledge to be 
Learned 

What specifically do I need to learn? What project do I need to work on? 
 
 

Example: Student advising; 
Banner; Dreamweaver; develop a procedures manual 




	
I need to learn customer service, food hygiene, and POS systems.
	
I need to learn leadership, shift management, and stock control.
	
I need to learn budgeting, cost control, and business management.

	Section 3 - Next Steps
 
How am I going to acquire the skills and knowledge? How am I going to do this project? 
 
 

Example: take Dreamweaver class; do an 
informational interview; set up a project outline 



	
I will apply for hospitality jobs and complete training courses.
	
I will help supervisor and take more responsibility at work.
	
I will apply for management roles and complete leadership training.


Adapted from: http://www.hr.ucdavis.edu/sdps/forms/IDP%20Final%2010.14.11.pdf



	
	Short-Term Time Frame 

What do I want to 
accomplish in the next 
three to six months?

	Mid-Term Time Frame 

What do I want to 
accomplish in the next 
six months to two years? 
	Long-Term Time Frame 

What do I want to 
accomplish in the next 
two to three years? 

	Section 4 - Resources
 

What resources do I need? 
 
 
Example: free time; funding




	
I need time to study and complete basic training courses.
	
I need support from supervisors and access to workplaces training.
	
I need management training and monitoring from experienced managers.

	Section 5 -  Time Schedule 
 
What is my time schedule?  

	
I will study and work part time in hospitality.
	
I will work full time and take on more responsibility.
	
I will focus on management development.

	

When will I start? 
 

	
I will start I immediately.
	
I will continue after gaining experience.
	
I will start once I reach reach a supervisor role.

	

When do I expect to finish?
 

	
Within six months.
	
Within two years.
	
Within three years.

	Section 6 - Completion 
 
When have I completed each 
step? 
 

	□__________
      Date 
13/06/2026
 □__________
      Date 
 
 □__________
      Date

	□__________
      Date 
 13/12/2028
 □__________
      Date 
 
 □__________
      Date

	□__________
      Date 
 13/12/2029
 □__________
      Date 
 
 □__________
      Date



Adapted from: http://www.hr.ucdavis.edu/sdps/forms/IDP%20Final%2010.14.11.pdf
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