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Career path:  As a chosen career path I have decided to work into hospitality.
I am only 20 years old, but I have always had jobs working in hospitality, more exactly restaurants, I have been working in restaurant since I was 15. I have been working in many different places so far, and I have decided that this career suits me very well, I am a very active person with a lot of energy that loves to meet and talk with new people every day.
Also, I can say that I have tried many different jobs, for example I have studied computer science while I was in school, that was my career plan when I was younger, but I have decided this type of job it doesn’t suit me, as a more direct way to say it I founded it very boring. 
Now I have been working in the same restaurant  as a team member for almost one year, and after a lot of dedication to this position I have been promoted to be a team leader ,  another big step in my career path , which is to be a general manger  one day  and at same point after getting enough knowledge in this industry to be able to manage to open my own business , it’s going to be a very long journey but with a lot of dedication  towards this it’s going to be achievable . 
Current skills 
The current skills that I have and at the same time the reason why I have chosen to work in hospitality are some of these .
[bookmark: _Int_Ls9Bx4H3]I have the ability to work well with other people around me, as I am a very friendly person, I can manage to work well with other people, you always have to help those around you , and help them, and then the same help will come back to you , as an example, in the restaurant every team member has their own section that they need to look after , and in the meanwhile your section is very quiet and you don’t have to much to do , but at the same time your colleagues can be very busy ,  you don’t want to just sit and watch how they are struggling, you want to go and help them get out of that situation , and if you do this , they will do the same when you are going to face problems like this. By doing this work is going to be easier for everyone, and that means everybody is happy, all the employees and the customers at the same time .

I have very god leadership skills now that I have been promoted as a team leader, my responsibility is going to be much bigger, and I think to be a god leader you need to have a lot of different skills, for example you need to know how to talk with people, you have to be very friendly and king when you are asking them to do something. You cannot under any circumstances shout at you team and make them feel comfortable, when you are a leader, you need to make them feel very comfortable around you, you don’t want to be that person, that other people talk about as being the most annoying manager, you need to understand how to talk with each person individually since everybody is different, one think that I like doing since I have been promoted to this position , in very busy times, every time can have whatever they want to eat or drink from the menu , I have been tested this method recently and I can tell that it works very well .
I  can be multitasking   , as a leader you will need to unlock these skills, , which is also very important. As a manger you will need to pay attention on sending people on their breaks, doing your daily managers tasks required by the company, deal with any complains, making sure the restaurant service is going well, and I think this skills comes with a lot of practice , I can admit that in my first week as a manger I wasn’t the  best person at multitasking , but after just a couple of weeks  I started to be very  god at this , it’s all about that to want to do it .

The ability to accept criticism, work well under pressure, be patient . These are some very important skills you need to have to be able to work in a restaurant , you are constantly going to be working under pressure  and be patient , there  will be a lot of people asking you different things at the same time , and you need to be able to remember to do all the  things you need to do in a busy period , you need to have the patience to talk with some people that  are not as nice as they should be , unfortunately this can happened very often,  if someone is having a bad day they are going to throw everything towards  you, you need to be the calm and nice and person and to not let a bad situation change your day , instead you need to be positive and change their days. You need to be able to accept criticism since some customers can be very rude, you don’t need to take it personal, other people opinions should not be on your priority lists

Gaps in my skills and how to intend to fill those skill gaps . – there are a couple of skills that I have not experienced that much yet and I will have to practise them, as example.
1. problem solving skills, sometimes I feel overwhelmed about the problems and situations I can face when I work in restaurant, sometimes people can be very difficult, and I had times when it was very difficult even for me to deal with it. 
But I have thought about it and I think I have the solution and that would be that next time when I have a difficult problem is to think about all the different solutions of that problem, and after getting true all of them, to pick the best one of them, for this you need to take your time and don’t try to rush it.
2. time management, this is a very important skills that you need to unlock, so first what is time management ?
 is the way you plan different tasks or jobs you are going to do, to make sure you are using your time wisely, making sure you have enough time to complete each task without being in a rush, because this will manage to make your life easier, without any stress, and not having any pressure on your shoulders will make sure you are going to get things done right.
For example, when as a manger in the restaurant I need to seat the people, I work in a very busy restaurant, where we take bookings and walk ins,  you need to make sure that you take as much as possible people inside without a reservation to maximize to profit of the company, but at the same time you can’t take to many people without a  reservation , since you don’t want to not have space for the reservations, you need to watch everything that is happening in the restaurant to make sure everything is ok ,  you need to time how many people are going to leave soon , how many people you can still take inside, this is all about time . And the solution for this problem that I try to unlock is that you need to set you prioritise, you need to prioritise the people with a reservation, so if you think that you can’t take people without a reservation in the restaurant then don’t, and you need to be an organise person, one trick that I started to use is that I started to write down all the free tables  I have in the restaurant when I am sitting someone, so when I am back at the door , I  know exactly the number of tables I have available to sit down so I don’t have to waste my time every time someone walks in so I have to go back in the restaurant and check .

The interview
As a personal reflection about the interview, we have had in class I can say that I have learned a couple of things, for example I have rushed myself in answering the interviewer questions, I has trying to give an answer to quickly and that would mean that the answer can is not the best one that I could have given, instead of  trying to give an answer very fast , I should have stopped for a couple of seconds, understand the questions, and then give the best answer possible , I think this is a very common problem that many of us are doing , they are losing the track of time , and they  thing that they have to answer instantly .
I also have learned that I should prepare more for the interview, I have identified that most of the interviewer asks the same type of questions, so you should expect some basics questions before attempting to the interview and have the best answers possible and think about the job position you are applying for. For example, if you take my situations as a restaurant team leader and you are going for another job as a manager, they will ask you basic question like: what made you change your last job? , how was your last job like? What skills do you think a manager should have for a restaurant?  very simple questions where an answer   where you should give the best answer possible .
And I have learned that I should be more relaxed during an interview, when I was interviewing the other person, I felt a lot more relaxed , I was asking  very god questions and didn’t feel any pressure at all , it was a lot easier for me , I think next time when I am going to an interview I should be a lot more relaxed, this would help me be more confident and get any jobs without any problems . 
Another thing that I think you should do, when you are going to an interview next time, is that to take your friend and do one of those roleplays, before you go to the actual interview, I think you will know what to expect and you will be able to get the actual job without any problems.
Conclusion 
As a short conclusion, I think that I still have a lot to learn but there is a lot of time for me to do this since I am very young at the moment and I have all the time , because every day is a learning day , now, I am planning to stay in the same company where I am now, I will try to progress and develop as a person, and by the time goes slowly but surely with a lot of hard work I will be able to progress from a team leader to an assistant general manager in my company ,  but for this  I have to fill up the gaps in the skills that we have talked about earlier , and many other things that will come up to me in time which I am going to work very hard for   , but hopefully I hope that in about 5 years I will be a general manager and in about 10 years' time I will be able to run my own successful business into the restaurant industry .
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