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A restaurant manager is responsible for overseeing the day-to-day operations of a restaurant. Tasks like managing people, developing and putting into effect policies and processes, managing budgets, and ensuring compliance with health and safety regulations. 
Making sure that diners have a satisfying experience is one of a restaurant manager primary duty. In order to guarantee that the food is made and served to the highest standards, this may require communicating with customers, handling any problems or complaints, and collaborating with the kitchen and front-of-house workers. 
A restaurant manager needs to be adept at leading a staff in addition to providing excellent customer service. Recruiting and training employees, establishing performance standards and benchmarks, and carrying out performance reviews can all be part of this. A restaurant manager must be able to assign jobs efficiently and set an example for the staff members.
A manager of a restaurant must also have strong financial management skills. Creating and monitoring budgets, predicting income and expenses, and using financial data analysis to make well-informed decisions are some examples of this. 
You need strong interpersonal and communication skills, as well as problem-solving and decision-making skills, to be a successful restaurant manager. Additionally, you should be well-organized and capable of handling several projects and priorities simultaneously. 
All things considered, working as a restaurant manager can be rewarding and hard. It provides the chance to collaborate with a diverse team, communicate with clients, and be instrumental in a company's success.
In order to effectively lead and manage a team, a restaurant manager must have a variety of talents. These abilities include self-awareness, empathy, digital competence, teamwork, relationship management, and mentoring.
Understanding and sharing other people’s emotions is called empathy. As a restaurant manager, empathy is crucial when I am dealing with a diverse team of employees, as well with the customers. By showing empathy towards your team, you can create a positive and supportive work environment, which can lead to increased job satisfaction and motivation. Empathy towards customers is also important, as it allows you to understand and address their needs and concerns, leading to better customer service and satisfaction. 
Digital competence is the capacity for responsible and effective use of technology and digital technologies. This includes having a solid understanding of inventory management software, point-of-sale systems, and social media platforms for marketing and communication in the restaurant business. In order to effectively run and manage the restaurant business, it is crucial for restaurant managers to possess a solid understanding of these instruments. 
The capacity to effectively collaborate with others toward a shared objective is known as teamwork. You will have leadership and management responsibilities for a group of staff members as a restaurant manager. Your staff must feel like they are working together as a team if you want to be more effective and productive. This calls for the capacity for clear communication, attentive listening, and constructive dispute resolution. 
Building and maintaining a good relationship with others is known as relationship management. Building and maintaining connections with your team, as well as with patrons and suppliers, will be your responsibility as a restaurant manager. You may enhance customer service and satisfaction by using strong relationship management skills to foster a healthy work environment.  
Giving advice and encouragement to someone else is the act of mentoring. You may have the chance to coach and help your team members advance their talents as a restaurant manager. Strong communication abilities, empathy, and the capacity to hear others out and provide helpful criticism are necessary for becoming a mentor. You may help your team members advance their careers by acting as a mentor, which will eventually be advantageous to the restaurant.
 The capacity to identify and comprehend your own feelings, ideas, and behaviours is known as self-awareness. Self-awareness is a crucial talent for restaurant managers to have since it may improve your decision-making, your ability to communicate, and the relationships you have with your staff and customers. 
Reflective listening: This involves actively listening to what others are saying and trying to understand their perspective. By practicing reflective listening, you can better understand the needs and concerns of your team and customers.
Emotional intelligence: This involves being aware of and able to manage your own emotions, as well as being able to recognize and respond to the emotions of others. As a restaurant manager, it is important to have a high level of emotional intelligence in order to effectively lead and manage a team.
Self-regulation: This involves being able to control and manage your own emotions, thoughts, and behaviours. As a restaurant manager, it is important to be able to regulate your own emotions in order to make level-headed decisions and respond to situations in a calm and collected manner.
Self-assessment: This involves regularly reflecting on your own strengths and weaknesses, as well as seeking feedback from others in order to improve. By engaging in self-assessment, you can better understand your own capabilities and areas for growth, which can help you be a more effective manager.
In order to effectively lead and manage a team, a restaurant manager must have certain abilities. I may foster a happy and productive work atmosphere and offer exceptional customer service by exhibiting empathy, digital competence, self-awareness, team cooperation, relationship management, and mentoring.
I've recently been thinking about how my career has developed and making plan as a restaurant manager. I have determined my areas of growth and set employment goals for myself using Gibbs' reflective cycle. In order to strive toward these objectives and continue to advance as a restaurant manager, I have also created a personal action plan. 
My experience in this situation comes from working as a restaurant manager. I've worked in this position for a while and have learned a tonne of useful skills and experience. I am aware that there is always opportunity for development and enhancement, though. The next step in the reflective cycle is to analyse the experience. I have identified several areas where I feel I could improve as a restaurant manager. These include:
Leadership: I want to continue to develop my leadership skills in order to effectively lead and manage my team.
Communication: I want to improve my communication skills, both with my team and with customers.
Time management: I want to be more efficient and effective in my use of time in order to better manage the restaurant and my team.
Customer service: I want to continue to improve my customer service skills in order to provide an excellent experience for our customers.
Evaluation of the experience comes next in the reflective cycle. I've assessed my abilities in this situation and determined where I need to grow in order to meet my objectives. I have also thought about the tools and assistance I have at my disposal to help me reach these objectives. 
The creation of an action plan is the last phase of the reflective cycle. I have created a personal action plan based on my objectives and the tools at my disposal to advance my professional development objectives. In this action plan, we have:
Putting time management techniques into practise, such as prioritising work and assigning tasks to others 
I will keep learning more about how to provide the greatest possible customer service, and I will ask our clients for their input on how we can do it better. 
Overall, the Gibbs reflective cycle has been a helpful tool for me as I've reflected on my career as a restaurant manager and sought for opportunities for improvement. I can work toward reaching these goals and continue to develop as a restaurant management by setting my employment goals and creating a personal action plan.
Give my existing abilities some thought and note any areas I feel need improvement. This will enable me to concentrate on developing a few key abilities. I set up precise objectives: Make a list of my skills and shortcomings and then make myself some precise, attainable goals. To "increase my communication skills by obtaining input from my team and clients and applying tactics to improve," for instance, can be one of my goals.
Investigate and look for resources: Investigate the resources and assistance that can be found to assist me in achieving your objectives. This can involve online resources, mentoring opportunities, or training courses. 
Practice and ask for advice: To get better, practise and ask for comments on my abilities. For instance, if I want to get better at communicating, ask my team and the clients for feedback on how I can do it. Then, practise applying these tactics. 
Think about it and change my strategy: Review your progress frequently and change your strategy as necessary. Depending on my progress, this can entail looking for extra resources or altering my goals. I can develop the abilities required to become a better restaurant management by adhering to these guidelines. In order to consistently advance my abilities and be a successful leader, it's critical to be proactive and dedicated to ongoing learning and growth. 
The job interview for the restaurant management post was, in my opinion, a worthwhile educational experience. One thing that I learned from the interview is the importance of being prepared and doing research on the company beforehand. I made sure to research the company's history, mission, and values, as well as to familiarize myself with the menu and services they offer. This helped me to better understand the company and the role and allowed me to tailor my responses to the interviewer's questions. 
Another thing that I learned from the interview is the importance of demonstrating my skills and experience. I made sure to highlight specific examples of my leadership, communication, and customer service skills, and how I have used these skills in previous roles. I also talked about my passion for the restaurant industry and my desire to learn and grow in the role.
Looking back, there are a couple aspects of the interview that I could have improved. One is to respond with more assurance and stop doubting my own judgement. I was well-prepared and had the necessary experience, yet occasionally I felt hesitant or hesitant to fully convey my opinions. In order to demonstrate my interest and passion, I should have asked additional questions about the business and the position. 
I learned a lot during the job interview, and it has improved my understanding of what is required of a restaurant manager. Additionally, it has allowed me to evaluate my own abilities and places for growth, which has inspired me to keep growing so that I can run a successful restaurant manager.
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Duties:

* Maintain high standards of quality control, hygiene, and health and safety.
* Managing staff team, providing regular training and appraisals, organising
weekly rota and approving holiday.

* Take responsibility for the business performance of the restaurant.

* Prepare reports at the end of the shift/week, including staff control, food
control and sales.

* Track stock levels of food, suppliers, and equipment, forecast needs, and
oversee ordering as necessary.

* Ensuring kitchen is fully stocked at all time and ordering in relevant supplies
when necessary.

* Setting monthly targets and ensuring these are relayed to staff, met and
exceeded.

Previous employers

Please tell us about other jobs you have done and about the skills you used or
learned in those jobs.

#

* When it comes to stress help me when I prioritise goals and tasks.

* Attention to detail.

* The ability to work, communicate, and to teach the new team members for
all the position required in the company.

* Tracking the food cost, label cost and ordering all the products necessary.

Page20f3 547words [J* English (United States) &3 Focus - . +  200%





image5.png
b JOB APPLICATION FORM

Home Insert Draw Design Layout References Mailings ~Review ~View TableDesign Layout Q Tellme

ﬁv Verdana v 1« AT A

Paste v ¢
& B I Uvae x

ramnceoz, AaBbC: AaBbCel AaBbCcD( sebceoct , |

NoSpacing | | Headingl | | Heading2 | | Headng3 | | Hesdingd Styles
Pane

Previous employers

Please tell us about other jobs you have done and about the skills you used or
learned in those jobs.

* When it comes to stress help me when I prioritise goals and tasks.

* Attention to detail.

* The ability to work, communicate, and to teach the new team members for
all the position required in the company.

* Tracking the food cost, label cost and ordering all the products necessary.
* Time management, organizing and planning the schedule for all the team
members, holidays and days off requested.

* I like all the items to be arranged neatly, to be sure everything is in order.

Supporting statement

Please tell us why you applied for this job and why you think you are the best
person for the job.

#

I am a good fit for this position for a few reasons, but most specifically
because I am willing to go above and beyond to achieve the goals set by the
company. I've been told I am a fast learner, self-motivated and dependable. I
am confident I will bring value to your team and really excel in the role.

1 applied for this ppsition because I am seeking a more challenging opportunity
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I am a good fit for this position for a few reasons, but most specifically
because I am willing to go above and beyond to achieve the goals set by the
company. I've been told I am a fast learner, self-motivated and dependable. I
am confident I will bring value to your team and really excel in the role.

I applied for this position because I am seeking a more challenging opportunity
in my field.

Furthermore, I consider myself the perfect candidate for this position as it is a
perfect match between my skill set and the job requirements.

Right to work in the UK

Do you need a work permit to work in the UK? Yes / No
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Right to work in the UK

Do you need a work permit to work in the UK? Yes / No

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.

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: CHIRITA GEORGIANA-IOANA

Signature:

Date:07.12.2022
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Application for - Restaurant Manager

Name: Georgiana-loana Chirita

Education and training:

m
o LEVEL-4 SKILLS FOR WORKPLACE. UNIVERSITY OF WALES
TRINITY SAINT DAVID
o BACCALAUREATE DIPLOMA. IN CONSTRUCTION “TOMA
SOCOLESCU” PLOIESTI/ ROMANLA
o BACHELOR’S DEGREE IN MANAGEMENT UNIVERSITY OF OIL
AND GAS PLOIESTI/ROMANIA
Qualifications:
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Qualifications:

* FOOD ALLERGY AND INTOLERANCE TRAINING
* FOOD SAFETY LEVEL-3
* DIPLOMA OF JEWELER.

Employment history
Your current or most recent employer

Name of employer: YOOBI SUSHI
Job title: Restaurant Manager
Length of time with employer:7 years

Reason for leaving: Working with the company helped me achieve most of my
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Job title: Restaurant Manager

Length of time with employer:7 years

Reason for leaving: Working with the company helped me achieve most of my
abilities, however for the interest in growing more and in finding new

opportunities and learning different and more skills my employment is now
finished.

Duties:
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* Maintain high standards of quality control, hygiene, and health and safety.
* Managing staff te@m, providing regular training and appraisals, organising
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