Staff Skills

The following skills are needed when working with food – Chefs

· Organisational – control of ingredients and timing

· Preparation – weighing and measuring

· Cooking – grilling, boiling, poaching

· Manipulative – knife skills, decorating

· Presentation  – artistic, creative

· Personal – pride in work, personal hygiene

A head chef also needs:

· Motivational ​– leading other staff to aspire to a quality level
· Organisational – planning of menus and quantities of ingredients, forecasting demand and timing, organising equipment, staff and purchase of ingredients, control of staff, ingredients and time
The following skills are needed when selling, presenting and serving food and drink – Restaurant work

· Organisational – timing

· Practical – clearing and relaying tables, preparing the room, taking and recording orders, 

               carrying and presenting food and drink

· Presentation  – preparation and maintenance of room and serving dishes appropriately 

· Personal – pride in appearance and personal hygiene

· taking pleasure in looking after customers, friendly and smiling – not servile

· communicating well, selling food and drink (would you like a side order with that?)

· balancing the needs of customers with the needs of the establishment

A Restaurant manager also needs:

· Motivational –  leading other staff to aspire to a quality level
· Organisational – forecasting demand and timing, organising equipment, staff and purchase of equipment and some ingredients, control of staff and time
