Interview C
Profile of Professional:
	Age: 28
	Sex: Male
	Sector: Hospitality - Restaurant
	Role: Head Chef and Restaurant owner
	Number of years in the role: 3years 
	Number of years in the sector: 9 years

Below are the questions asked to the professional in bold text and the responses are seen in italics. 

How would you describe your leadership or management style? 
I would say that I am firm but fair. It gets pretty stressful when you are doing 150 covers in a night, we have to work as a team and I have to trust staff know what they are doing and when they need to do it, if I have to start explaining anything mid-service I get pretty angry pretty fast. So, I guess that I am direct and focused and expect a high standard from everyone, I work hard and I expect everyone around me to work hard. At the end of the day, I pay their wages, they get to keep their tips so it helps them if they try hard to keep the customers happy. We, me and the front of house guys, have a meeting at 10am before the lunch service and 4pm before dinner, we check everything is sorted, then I sort the kitchen and my sous chef gets the kitchen staff prepared. My staff know that no one goes home until everything is cleaned down so they keep on top of things, no slackers on my watch. 

What do you feel are your most valuable leadership strengths and skills? 
I work hard and expect everyone else to as well, I think that helps, when the staff see me rolling my sleaves up too. The skill would be the chefing, knowing the job, knowing the other restaurants, being able to spot good talent when I see it in the college kids we have in, if you can get them and shape them to your ways of doing things it saves a lot of issue later. So, yeah, working hard and being good at what I do I think helps me with the leadership part. 

How have you changed or developed as a leader/manager? 
Have I changed? I don’t really think so, I worked for some great chefs when I was training and I kinda learnt from what they did. I probably communicate less now than I did in the past, which is strange to say but I make sure I say what I need to say and give the main instructions and don’t drown it out with extra chat like I did in the past. So, clearer communicating, that is probably the biggest change. 

What has been the most challenging aspect of your job role in the last two years? 
What hasn’t been challenging in the last couple of years? Costs going up, customers going down and wages getting more expensive. Having to let go some of our experienced staff, that has been hard, but we couldn’t afford them. Training new staff and then they leave, that gets hard. Amazon pay better than I can so people go where the money is. 

How do you motivate and develop your team? 
We have a meal together after the lunch service ends, that makes a difference for people, I don’t mind as the ingredients are usually from the things we can spare and it keeps people feeling part of the family. Development, that is for my sous chef, she makes sure that the young ones know every skill. Sometimes we test out specials that they think of, with the staff trying them first and then on the customers, we have had some interesting ones, so long as it doesn’t have too many expensive ingredients in it. 

What piece of practical advice would you give to a new business leader? 
Get to know the law, if you are working with customers or staff no matter what sector, legal stuff can end your business if you aren’t doing it right. We have a lot of rules in the UK, health and safety, employment, consumer law, it is worth getting professional advice when you need it. 
