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Speaker Notes:
1.Tell me about yourself and why are you suitable for this job?
[bookmark: _Hlk97892113]My name is Zoltan Balog, over the years I build up interpersonal and professional skills and qualities that I believe this much with this job description. I am confident that my 20 years of experience in the catering industry will benefit your company. I would describe my-self as a positive, diligent, ambitious, and always motivated to succeed my job. I focused on excellent customer service to make sure our client come back time to time. During my career, I am showing outstanding attention to detail in the preparation, cooking, and the presentation of food to a very high standard. As an experienced head chef, I must run my kitchen productively according to a strict financial plan and I make sure everyone in my team involved the same way to follow and uses the stock effectively, which is makes the business more profitable. TELL ME ABOUT YOURSELF! (Feb 23,2022).
2.What specific skills, knowledge, and experience do you have that equips you for this role?
I have qualifications from NVQ level 2 professional cookery, Health and Safety and Foode Hygiene. I have excellent kitchen management skills I can divide and monitor workflow as planning and organised. Team works also important in my job, I always prioritize management, organisation and communication while working with my kitchen team. I have excellent communication between my college, I am always inspiring my team with positive attitude, I lead and motivate them to do their job as efficiently as possible. I be happy to bring my innovative ideas with wide range of international dishes. I have ability to supervise, train and manage staff for further development. In the kitchen, scheduling is especially important, so I plan every day in advance to make sure nothing block my plans. As a supportive leader I make sure the team I lead delivers exceptional food quality through each & every dish prepared and served. Cleanliness is the most important to me because without high standard of hygiene, there can be serious consequences that will affect the business.
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