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Introduction
I can say that from the first day I began acting in this way and it seemed interesting that I was tearing my shoulders, I was paying attention to the minute details the teacher told me each week in each lesson he taught, and the way he explained each lesson was well prepared by the teacher. I read as many answers as which the teacher easily responded, which made me understand the way he taught much better.
When I finally reached week 10, the end of the world, I can say that they had flown by and I'm not sure how each teaching week had gone. The exam I took was also easier than I had anticipated because I understood about 75% of the material, and I was able to pass both of them with flying colors. At this point, I had come to understand my strengths and weaknesses and what would be best for my future working with containers.
Conclusion
Task 1 Open Book

The primary task we also had was to complete Covid 19, which required us to work for two hours and write 500 words on paper. We then began looking for different pages where we Could find the subject the teacher had assigned and where we could extract the information we needed for the assignment. I can say that the work was much simpler than I had originally Thought. Sadly, I was unable to find more recent news than what was reported nine months ago, and I believe that some people had become anxious about the possibility of contracting the COVID-1919 virus as a result. I should have chosen more recent information from the internet and the government website gov. The UKh has the most up-to-date information on how to deal with this virus.
In the 500-word report, I can say. I looked online and discovered a tonne of information about the covit virus; as we all know, it is a worldwide disease that has caused a great number of deaths and the closure of numerous businesses due to widespread public fear of contracting the illness from contact with sick people. In addition, I can add that many nations in Europe and throughout the world have staged public demonstrations against the police because of the virus. no longer granted them freedom, and I was heavily pressuring them, teaching them that human freedom cannot be respected.



Task 2 Mock interview
My resume and a letter of recommendation are included. It ended up being worthwhile because I was able to complete this nearly perfect CV. And I had a mock interview in week seven. Which I Conducted extremely realistically and perceived just as a real-world interview would  I can state that she was an expert whom I hadn't seen in a while and who would inquire about my knowledge of what did not constitute an employment relationship. I have extensive supporting evidence for the perspective being presented by the business and on the topic.













be you | a front-of-house manager
Wagamama | to nourish yourself and nourish others. inspired by fast-paced, Japanese ramen bars. Wagamama is all about positive eating, feeding the soul as well as our body. bringing fresh flavors of Asia to all
noodle+ | our perks + quirks when you join the magic
· £10.50 per hour paid weekly + £2.70 per hour average tips*
· up to £1000 bonus per year on top
· free Wagamama meal on every shift
· 30% discount at Wagamama? + other trig? brands when dining with friends + family
· retail + leisure discounts
· financial well-being support | access to loans repaid through your salary
· kintsugi wellness | access to counselors, cycle-to-work scheme, discounted gym + Leisure
· internal fast track development programs to progress to an assistant general manager and beyond
· financial well-being support | access to loans repaid through your salary
being a front-of-house manager at Wagamama...
· you'll be a leader who cares passionately about creating a positive place for our guests and our teams
· you'll be a true expert in service, with exceptional food knowledge, who uses this to lead, engage and inspire your team
· you make sure all Wagamama food safety and health + safety standards are met throughout your shifts
· you know how to deal effectively with guest feedback, at the moment
· your team matters to you, so you help your manager to train, support, and develop them to be the best they can be
Wagamama is a leading hospitality brand that cares about creating a positive impact on our people and the communities we're in. we embrace being different, authentic, and vulnerable as people, it's what makes us Wagamama. so, if you believe in positive eating alaligningnd you’renalreadyo be part of something truly revolutionary, then come jususususyouand. be Wagamama
if that sounds like you, 
Wagamama is an equal opportunity employer. we celebrate diversity and are committed to building an inclusive environment for all employees. when submitting your details, please let us know if you require any support or reasonable adjustments during the interview process
· 100% of tips go to our teams. average tips are based on front-of-house team management positions across all our UK restaurants between 2/5/22 + 29/5/22 working 48 hours per week. actual tips by the restaurant will vary. tips are left solely at our guest’s discretion and are not considered wages by the company nor are they guaranteed in any way
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	Date of Birth   17/10/1987

	
	 Sex  Male




	WORK EXPERIENCE
	17 years
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2019 Oct-2021 May









2018 Jun-2019 Oct






2017 Dec – 2018 Jun 	 



2015 Sept – 2017 Nov.











2014 April – 2015 Aug


2013 Dec – 2014 March


 
2012 Feb – 2013 Sept            




 2011 Feb – 2012 Feb



2009 February – 2011 Jan                      




2008 Jan – 2009 Dec


2005 Sept. – 2007 Dec.




	EDUCATION  AND TRAINING
2021-

1999 – 2003    

2004 – 2005
	



	
	



	· The George Hotel Reception Night Porter

Guests will also appreciate the proximity to Cheltenham panorama view, which is 10 minutes by car. A 5-minute walk from the 4-star hotel will get you to the heart of Cheltenham. This accommodation is placed a at 3.5 km distance from Sandford Parks Lido.
 
· Zizzi Restaurant bartender and waiter 
Nationwide Italian chain Zizzi is not exactly the last word in cutting-edge culinary cool, but it’s quickly introduced some hot new trends. A range of gelati by Kitty Travers (the artisan ice-cream maker talent-spotted by St John’s Fergus Henderson) & a recently introduced menu of ‘cichetti’ (Italian-style ‘tapas’) as seen at far-hipper addresses are reasons to revisit your local branch. 

 
· Cafe Rouge bartender and waiter
French cuisine on the high street. Café Rouge gives guests a taste of classic dishes in a stylish bistro setting. Mouth-watering plates of food and tasty drinks accompanied by expert service make any evening spent at these restaurants one to remember.


· Marlin Apartments - London – receptionist – front-desk reception service, calls an d email agenda, and customer service, and satisfies the guest request in a polite and helpful manner, ensuring the guest’ comfort.
· Guest’scomforttel Restaurant – Cyprus – waiter - receive food and drink orders, serves dishes to customers at tables, serve customers’ request to the
standards required, answers guest queries in a polite and he polite and helpfullywledge of all menu items, enabling the food service area is left clean and tidy once all the guests have left, and preparing and setting tables for the next customer




· King Jason Restaurant – Cyprus – Waiter and Bartender


· Intercontinental Hotel Restaurant - Bucharest – Waiter and Waiter Supervisor


· Radisson Blue Hotel Restaurant – Bucharest- Waiter and Waiter Supervisor



· Il Capriolo Restaurant and Pizza –  Milano Italy - Waiter



· Hilton Restaurant – Hotel – Bucharest – waiter – responsible for looking at guests and attending to their needs during their visit, welcoming them to the Restaurant, escorting them to their table and b, let and informing them of any special offers or meals. 

· Ana Rustic Restaurant – Bucharest – waiter and bartender


· Comet Restaurant -Bucharest waiter




University of Wales & University of Wales Trinity Saint David
Certhe Skills for Sartherkplace

School no.3 Panteleimon arts and craft, Class. I-XII

Waiter school



	
	

	
	




	PERSONAL SKILLS
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	Mother tongue (s)
	 Romanian

	
	

	Other language(s) 
	UNDERSTANDING
	speaking 
	              writing

	
	Listening 
	Reading
	Spoken interaction
	Spoken production
	

	English
	B2
	A2
	B2
	B2
	B2

	
	



Organizational/managerial
	Key Highlights
	· Health & Safety, 06.04.2022 
· Food Safety, Level 2 07.04.2022
· Fire Safety Awareness, 08.04.2022 
· Award for Licensed Staff {ALPS} 09.04.2022
· Emergency fire Adi Awareness 12.04.2022,
· Peroni Brand Immersion & Perfect Serve 12.04.2022, 
· PCI Data Security Standards18.04.2022, 
· Allergen Awareness including Natasha Law 19.04.2022




	Driving license  
	 Full CLEAN Driving License  UK  AM, B           Date:18.10.2016




	Reference
	Only if needed I can give you an e-mail or a contact person










                                         










                                Cover Letter 

Since I began working in the field, I've enjoyed it and felt fortunate to collaborate with people who have enabled me to learn new skills and advance in my career. As I approached earning my diploma as a waiter in 2005, I started out at the bottom digging up dishes, polishing cutlery glasses, and setting up sets pure. I also attended numerous events, including weddings, cocktails, restaurants, and bars, where I discovered easier ways to complete tasks.
In all the years that I have worked abroad, I have learned the specific cultures of each country, including how to work, eat, take breaks, and spend time at work. My first overseas assignment was to Italy in 2011, where everyone was very polite and respected breaks. The local cuisine focuses heavily on seafood, salads, and homemade desserts. The following country was Cyprus.
The Cypriot traditions I learned while working in a hotel and restaurant in Cyprus are based on beef, pork, salads, cheese, and very good and enjoyable wines. Particularly, Cypriot restaurants have a small starter bar from the house as their reception, such as a soap fish or vegetable soup with homemade bread and butter made by the restaurant.

Kind Regards,
Nicolae Mihai











Task 3 Reflective portfolio
 In the ten weeks that I have attended the class, I have realized what I realized and how I learned to improve, such as speaking more rustically and higher while being caller calm during caller calmness. I realized my Streng realized weaknesses and the benefits of working with the professor. I also realized that improving myself is necessary for me to achieve true success.
	 Week1
Induction to the module / Personal Development Planning
	
	
	
	
	
	
	
	
	
	

	Week 2
Improving self-awareness
	
	
	
	
	
	
	
	
	
	

	Week 3
Exploring Employment Opportunities
	
	
	
	
	
	
	
	
	
	

	Week 4
OPEN BOOK ASSESSMENT

	
	
	
	
	
	
	
	
	
	

	Week 5
The recruitment and selection process & CVs writing Part 1

	
	
	
	
	
	
	
	
	
	

	Week 6
Writing CV's and Facing Interviews
	
	
	
	
	
	
	
	
	
	

	Week 7
Career development
	
	
	
	
	
	
	
	
	
	

	Week8 
Career development
	
	
	
	
	
	
	
	
	
	

	Week 9
Employment Legislation
	
	
	
	
	
	
	
	
	
	

	Week 10
Alternatives after graduation and revision

	
	
	
	
	
	
	
	
	
	



I can say that the 10 weeks I spent learning this way were Intenseness; the teacher's method of preparing us was remarkable and, at the same time, it served my own interests by helping me prepare for the numerous problems that may arise from today.
Recommendations
https://www.google.co.uk
Job Search | Indeed
List of References 






image2.jpeg




image3.png




image4.png




image5.png




image6.png
DL




image7.png




image1.jpeg




