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Business Law Project
Mrs. Fields’ Chocolate Chip Cookies.
Our company is a committed and customer focused international organization dealing with chocolate chips. We have been in operation for over five years investing much in healthy family living by selling the best cookies in the world. Our core business values are integrity, healthy life, transparency and accountability (Adeleye, 2016).
We are hereby looking for an experienced full-time book-keeper to assist in the management of our routine operations in financial and accounting requirements. Excellence in accuracy and organizational skills, confidentiality and transparency, are core qualities skills for this position including good customer relations and excellent communication skills as well. A university degree or diploma in accountant, entry-level accountant, book-keeper or related field is a requirement. 
Job Description:
The qualified candidate shall be entitled to a basic monthly salary of $600  per month, $100 house allowance, $120 medical allowance and a transport allowance of $100. He or she shall also be entitled to a full-time medical insurance cover throughout the employment period (Lewis et al., 2015).
Duties and Responsibilities:
· Matching purchasing orders with invoices
· Accurate maintenance and balance of precise ledgers
· Monitoring of all office expenses, tall and entering of all cash receipts
· Coordination of all the bank deposits  and give results of the financial results to the management on a regular basis
· Payment of vendor invoices and ensure proper tracking of the balances on bank accounts
· Preparation of monthly and quarterly tax returns  together with payroll taxes and business operations
· Preparation of financial statements on a monthly basis which includes cash flow, balance sheet, and P&L statements.
Skills and Competencies Required
· A minimum of Bachelor’s Degree in Accounting  or knowledge from the related field
· Minimum of 5 of working experience in accounts payable and receivable, payroll reports and general ledger (Lewis et al., 2015).
· Must be experienced in data entry, computer operations, and record keeping
· Knowledgeable in the generally accepted accounting principles
· Have proficiency in Microsoft Excel, and office	
· Proper understanding of business and income tax computations and worksheet
· Knowledge in payroll services such as submission of payroll taxes and writing of checks
Interview Questions 
· Can briefly explain a usual balance sheet?
· Can you explain in your opinion whether cash basis reporting or accrual is a better option for management of any business?
· What has been the recent activities that you have done to assist you in growing professionally as a bookkeeper?
· How would you an error in a ledger which is off by $60?
· Did you have to interact with clients and vendors in your previous position? Kindly explain what the experience was.
· What is the sort of financial reporting were you preparing in your previous employment?
Chocolate Chip Cookie Recipe
Ingredients:
· 2 cups (2 stick) butter(unsalted)
· 4 cups packed sugar (dark brown)
· 4 cups sugar 
· 3 eggs
· 2 tsp pure extra vanilla 
· 2(24 ounces) bag chocolate (semisweet) chunks or chips
· 3 cups of flour
· 1 tsp baking soda
· 11/2 tsp fine salt
· 2 cups coarsely chopped nuts
Directions:
· Place  2 rack evenly in the center of the oven and heat it to about 380 degrees F. line a 2 sheet baking on silicone sheet or parchment paper.
· Mix the  sugar vanilla, egg and butter in a vast bowl, stir the mix in flour, salt, and baking soda until the dough is stiff (Adeleye, 2016).
· Stir the chocolate chips and nuts
· Use a rounded tsp to drop the dough about 11/2 inches apart on the silicone sheet
· Bake for about 9-12 minutes or until the chocolate is brown. Ensure the centers are soft
· Cook slightly and remove from the silicone sheet 
· Cool the ready cookie on a wire rack until ready for consumption.
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