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[bookmark: _Toc123764178]INTRODUCTION

My chosen career is restaurant manager. the main goal is to have my own business which will be a restaurant during the day, and a night club during the night.
[bookmark: _Toc123764179]CURRENT SKILLS

A restaurant manager is someone that looks after all the operations a restaurant carries which can be: accomplish business targets, meet all staff and customers’ needs and requirements and maintain health and safety standards. Being a restaurant manager means to complete  daily tasks that allows the company to achieve their targets, be aware of last trends to have attractive menus, facilities and good service that will provide the best customer experience. (AGCAS editors, 2022)
The responsibilities are (targetjobs.co.uk, n.d.):
- Recruitment and training to new staff.
- Provide team motivation.
- Creating staff rotas and work with staff holiday.
- Promote and achieve business sales targets.
- Promote events, discounts to secure good marketing and profits.
- Order supplies and stock and waste control.
- Create sales reports
-Maintain high health, safety, and hygiene standards.
- Have control of laws, licenses, and regulations.
- work alongside the Head chef to create and upgrade menus.

All these duties and responsibilities that a manager needs to carry out can be done by people that will demonstrate and develop some of the following skills (indeed, 2020), (Mega, L. 2019):

-Leadership: a good manager will be able to demonstrate initiative and steer employees to accomplish their targets. A strong leadership skill in a manager will allow the manager to be heard by their team, and this will conduct a high staff performance.

- Communication: Having a good and clear communication with the team is key to have a successful team work, as employees will feel heard and they will be satisfied and motivated. Communication is also important with suppliers, contractors, and other business managers to have an easy-going work and more opportunities for the effective function of the restaurant. And finally good communication with customers is essential, as they want to have the best experience and understanding their needs is very important to achieve that. 

-Problem solving: working in a restaurant involves having a tons of stress situations where can be involved customers, food, kitchen staff, waiters and waitresses, schedule, etc. In this type of situation is good to keep calm, think quickly but smart have the best attitude in front of any problem.

-friendly and kindness: this will help with having a good relationship with customers and staff and will make the work easier.

-Attention to detail: this skill is very important because even the small thing you miss can make a big difference and more working in a restaurant. For example, forgetting to check the allergens in the menu.
-creativity: having a creative mind will allow a restaurant manager to be up to date with latest trends: this can be about facility decorations, menus, social events and marketing plans

I believe I can completely fit with the description of these skills because I have been through many experiences in the past where I had to demonstrate my capabilities not just in the workplace but in personal life, where these helped me to pass through any situation.

[bookmark: _Toc123764180]GAP IN SKILLS

· Computer skills: nowadays with the incrementation of new technologies, business can keep track of their operations, send reports, make sales, promote marketing, and socialize with customers by using electronic devices. Having knowledge of the usage of new technologies and their gadgets provide an effectively performance. However, I do not feel confident with new technologies so this can be a problem to become restaurant manager in the 21st Century.

[bookmark: _Toc123764181]SYSTEMATIC APPROACH TO SKILLS ACQUISITION
  
Having a clear mindset about what I want for my career will keep me focused to learn how build my path to achieve it. In my case, I know that the main skill that I need to improve are the computer skills.
To improve them I signed up to some online courses where there is a tutor that teaches different levels of IT.
The most important thing about online courses is that, not only you can learn at the comfort of your own space, but your own time as well (Online Course How, 2019); sometimes with university and my work I cannot find enough time to go somewhere else to take a lesson, so is good that I can do it anytime and anywhere I can.
In this course, To start they begin by teaching essentials usages of computers: create folders, name and rename documents, locate different gadgets on the computer,…
Later they start teaching about Microsoft Office which I think is the most useful in any working area. I already know how to use Word, Power Point, and I am currently learning about excel, which I think is very important for managing a restaurant, because helps to be organized.
And after that one there is an advanced course that helps more in how to start a business. They teach how to create a website, how to start an online business and how to make money from it.  This last course will help me with the second part of my final goal, which is to open my own business. 
[bookmark: _Toc123764182]RECRUITMENT AND SELECTION

For the first part of this assessment, we were requested to create a role play of an interview process, in which we had to make pairs to become both: interviewee and interviewer.
Being the interviewer:
For this part, I became the interviewer of a company named Verisure. This company is an  alarm receiving centre that its vision is to protect people by providing support with immediate response. I was supposed to be the manager and I needed to find someone that could be a good fit for the job position of sales assistant (Indeed, 2022). To assess this part of the role play I carefully read a job application form that the candidate sent to the company and I prepared five questions to ask during the interview:
· How are you?
· Did you find this place easy?
· Tell me something about yourself.
These three questions were the first ones, and I chose them because I wanted to break the ice with the interviewee and make a comfortable space for the interview.
To these questions I was expecting quick answers to get to the main questions easier.
The following questions were:
· What do you know about the company?
· Why do you want to work with us?
· What can you bring to this company that someone else can’t?
· Tell me two good things and two bad things about yourself
· Do you have any questions for me?
The purpose of these questions were to know if the candidate was ready for the interview, what could he offer to the growth of the company, the interest of the position, their manners when answering the questions. And mostly, I was very aware of his communication skills and his attitude during I asked the questions and when he answered. 
To end the interview I gave the candidate the opportunity to ask any questions he might had, and let him know that we had several applicants and that he would be contacted shortly.
Being the interviewee: 
For this part I was applying to a job position of Restaurant Operations Manager in Selfridges & Co (jobsearch.selfridges.com, 2022). To start I read the job role, the requirements and the skills they were looking for their new candidate. I realized I could be a good choice for the company, so I filled up a job application form. In this form they asked me to mention previous experience, skills, personal details, education, and qualifications.
When I started the interview I got asked the following questions:
1. How are you?
2. How long did it took you to get here?
For these questions I wanted to give quick and concise answers, to provide a focused image of myself.
3. Why do you want to work here?
I answered that looking through many different restaurants I found this as a good opportunity to grow my professional career.
4. Tell me about yourself
I explained that I like to exercise, travel and spend time with my loved ones, to give an image of someone that cares about others and is open to learn from new cultures. Always is good to have this open mindset of having personal time alongside the busy times at work.
5. What are your strengths?
I answered that I take care of small details, motivated person, can work under pressure and I am empathetic. I chose to say this because for the type of role I am applying, these things are key in order to have a functional restaurant.
6. Why do you think you are a good suit for the company?
To this question I answered that I have fresh ideas that can bring to the company from my travels and can be a hit for the company growth. I answered this because I wanted to show that I care about the business, and I can contribute in anything that will make profit for the restaurant.
7. What are your future goals?
Here I said that I would love to grow my professional career as manager in the restaurant and that I wanted to open my own business.  I think this can give an understanding of my commitment with my new workplace.
8. Tell me five things that describe you best.
For this question I answered: Easy going person, I like to help others, Very honest, Stress resistant, And always try my best. I used these to describe myself because I also wanted them to know the kind of person I am and that they will not regret to hire me.
The interview ended by the manager saying that he will pass my information to HR to start the hiring process and that I could start working from the following week in the morning. And I asked two questions which were:
· Do you have trainings available in this company?
· What is your favourite part of working here?
I asked this because I wanted to show my interest in working in this company, and that I want to feel comfortable with the working environment that they can provide 

Feedback:
The was that it was well prepared, and the questions as interviewer were good, but at the time I was interviewee I should not mention that I wanted to open my own business alongside working in the restaurant because they can think that I will not commit 100% with their company. Also that, when I mentioned about the new ideas I want to provide the restaurant I should name them so they can have a clearer idea of my intentions.
[bookmark: _Toc123764183]GIBBS REFLECTIVE CYCLE

Description: The main goal is to become a successful manager and open my own business, doing professional and career development module and the role play was an approach to practice. 
Feelings: During this course I felt a bit overwhelmed but excited to learn new things that will help me to achieve my goals. Now I feel more confident because I have clearer ideas. The role play helped me to visualize what it could be to be on a real interview for my dreamed job and that was very exciting.
Evaluation: All the process was good because I learnt from new experiences that will help with my career development. I think it was bad sometimes when I felt overwhelmed because I couldn’t see very clear how would I achieve my goals.
Analysis: Learning from this module and the role play makes me understand better what path I need to follow. And, feeling overwhelmed only made me feel unsecure of my own capabilities. 
Conclusion: From doing this module I learnt that everything needs hard work, time and the willing to complete targets. And also that I cannot doubt about myself.
Action plan: Keep studying, working on the skills that I feel less assured, and make the most of the skills that I consider my strengths.

[bookmark: _Toc123764184]CONCLUSION

Becoming a professional manager and open my own business will be a long path, but analysing what I need to achieve it and what I need to work on is very important to keep me focused to follow my goals. 
I need to get more experience as a manager before open my own restaurant, and I need to work on some skills that will help me be more capable to be a successful manager.
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[bookmark: _Toc123764186]APENDIX

PART 1
ROLE PLAY
ME: As interviewer: Manager of Verisure
Job role: sales assistant
https://uk.indeed.com/viewjob?jk=384fd8649b140e3e&from=mobRdr&utm_source=%2Fm%2F&utm_medium=redir&utm_campaign=dt 

-Me (manager): Hello, how are you? …. 
-interviewee: Hi, I am good, …….
-Me (manager): Did you find this place easy? (to break the ice)
-Interviewee: ….
-Me (manager): Okay, that’s good. Now can you Tell me about yourself.
-Interviewee ...
-Me (manager): What do you know about the company?
- Interviewee: Make research of the company
-Me (manager): Why do you want to work with us?
-Interviewee: explain their needs, strengths, etc
-Me (manager): What can you do for the company that someone else can’t?
-Interviewee: explain why you are their best option to hire, explain past experiences, show potential
-Me (manager): and finally, can you mention 2 good and 2 bad things about yourself?
-Interviewee: .... on bad things show things that can be bad, but good
-Me (manager): Thank you very much, do you have any questions for me?
-Interviewee: ….








PART 2
ROLE PLAY 
Me: as interviewee
Job role: Restaurant manager
https://uk.indeed.com/viewjob?jk=8cd73fb1d9bc866e&from=mobRdr&utm_source=%2Fm%2F&utm_medium=redir&utm_campaign=dt 

Job application form
[bookmark: _kpr05n82n26c]
Application for [job title] – Rrestaurant ManageR
[bookmark: _zidixfu2h1to][bookmark: _Toc123764187]Your details

Name: Jaime David Rojas Garcia
[bookmark: _obvz8px9oj35][bookmark: _Toc123764188]Education and training
Please give details:

	
· CertHE skills for the workplace. Level 4

· Asbestos removal operative

· Asbestos awareness

· Food Hygiene courses

· Allergen awareness

· Bartender training




[bookmark: _qhulv5cexz75][bookmark: _Toc123764189]Qualifications
Please give details:

	
· CSCS card
· First Aid
· Fire Marshall







[bookmark: _97j1ykgd1f2u][bookmark: _Toc123764190]Employment history
[bookmark: _itppkk92vaqm][bookmark: _Toc123764191]Your current or most recent employer

Name of employer: Sam Griffiths

Job title: Asbestos operative

Length of time with employer: 

Reason for leaving: Change of career

Duties: 

	
● Safely removal and disposing of asbestos from ceilings, boilers, walls and others.
● Using a variety of special equipment
● Wear special PPE.
● Showering in a decontamination unit at the end of each shift.



[bookmark: _81dqi68kkna8][bookmark: _Toc123764192]Previous employers
Please tell us about other jobs you have done and about the skills you used or learned in those jobs.

	Restaurant supervisor  - Zebrano London
● Interviewed and trained new staff members
● Assisted staff with escalated` issues from customers
● Opened and closed the restaurant ensuring that it was left in a secure manner
● Cashed up tills and ensured that all money was counted correctly
● Supervised the floor and ensured that a high-quality service was given to customers
● Maintained cleanness of the whole restaurant from open to close
●Developed open and professional relationships woth team members to facilitate effective
issue resolution.
 ●Inspired teams to achieve or exceed goals through regular motivation, implementing loyalty
incentives and facilitating team-building activities.
 ●Offered constructive feedback to employees in response to quality assurance measures,
ensuring consistency exceptional service.
● Delivered quality service with friendly and professional demeanour.


[bookmark: _2hk78iv0b9mh][bookmark: _Toc123764193]Supporting statement
Please tell us why you applied for this job and why you think you are the best person for the job.

	
I think I could be the right person for this job because I have experience in hospitality. I am a very friendly person with excellent customer service skills. I have great eye for detail and I have a very powerful managing mindset.

I like to follow new trends to achieve business targets, I like to work within a team and on my own and I can develop a very strong and motivated team to be the best on the market.


I can bring to the company a lot of experience and ideas that will help the business growth, I can bring my personality and skills to set a friendly vibe that will welcome everyone to the restaurant. 



[bookmark: _ojwn8qfpdqo4]
[bookmark: _l4j9qclj5v1t][bookmark: _Toc123764194]Right to work in the UK
Do you need a work permit to work in the UK? Yes / No
[bookmark: _t2k2hyav6xgs][bookmark: _Toc123764195]References
Please give the names and contact details of 2 people who we can ask to give you a reference. We may ask them before an employment offer is made. We will not ask your current employer until we get your permission. 

Salome Vera
Stephania Ortiz
[bookmark: _w5ptqqnrjpr0][bookmark: _fimrf6f4wc5k][bookmark: _Toc123764196]Declaration
I confirm that to the best of my knowledge the information I have provided on this form is correct and I accept that providing deliberately false information could result in my dismissal.

Name: Jaime David Rojas Garcia

Signature: JDRG

Date: 13/12/2022





