MGT 305 – Exam 4 Essay Answer Sheet (See Exam Information document for details).
1. Employment Laws: Describe an employment law that Nick may need to keep in mind during the hiring process for a waiter/waitress:
	Employment laws refer to a collection of rules and regulations that help regulate relationships between employees and their employers. The employment rules usually state when an employer can hire new employees as well as when employees can work. Also, the laws cover what an employer is supposed to the employees for the work they do. However, Nick should keep in mind that the minimum amount he is supposed to pay his employees is 9.25 hourly for workers who have 18 years and above. The employees should also be paid for overtime. This after working for the usual forty hours per week and the payment should be one-half the regular rate.



2. Job Analysis: Based on your review of the resources, write a brief job description for the waiters/waitresses position:
	Job analysis refers to the process of gathering and evaluating info about the content, and the human requirements of jobs, such as the qualities and academic qualifications one is supposed to have in order to get the job and the conditions under which the jobs are done. Job analysis is, however, useful in determining job placement. Waiter/ waitresses are supposed to take orders from the customers, serve the customers with food and beverages, check with customers to makes sure they are comfortable. They are enjoying their meals, collecting payments from the clients, prepare and set up dining tables, and also clean up tables after the customers are done with their meals.












3. Training Process:  Describe the type of training for the person you hire:  
	The training process entails of a series of steps that are supposed to be followed thoroughly to have an effective training program. However, employees' training is done to modify them with the necessary skills, attitudes, and behavior of the specific job they are doing or want to do. Server Training is very crucial for a new waiter in a restaurant. It is done by putting efforts and thoughts into the restaurant's training program. One can emphasize the restaurant's culture for every fresh hire. The following are some of the guidelines for waiter training which will assist in the establishment of useful and knowledgeable employees; set goals for server training, hold a menu tasting, cross-train waiters, etc. 










4. Performance Appraisal and Feedback: What factors would you consider during the performance appraisal process of Servers?
	[bookmark: _GoBack]Performance Appraisal refers to the process of documenting and evaluating the performance of employees to improve the work quality, efficacy, and output. They, in turn, provide feedback to an individual on the overall contribution for a specific time. The following are the factors to consider during the performance appraisal process of servers; the employee's creativity and communication, employee's attendance, employee's work motivation, their adaptability, employee's customer focus, and service.








5. Pay and Benefits:  How do you keep employees motivated through pay and benefits?  Do you offer high starting-salaries, or do you build in incentives that can increase employee pay?
	Benefits refer to any perks which are offered to workers in addition to wages. Pay and benefits comprise of salaries, allowances, accommodation, health insurance, vacation treats, etc., employees are kept motivated by giving them bonuses and tips. I don't give employees high starting-salaries; instead, I build incentives that can amplify their pay. Some of these incentives include; commissions, bonuses, cash, paid holidays, among others. 


























6. Leadership:  Describe the ideal leadership style in this scenario. Do so using terms described in the Leadership lesson (Power, Path-Goal, and Modern Management), etc.).
	Leadership refers to the art of inspiring a group of individuals to act towards the achievement of a common goal. The ideal leadership style in this scenario is Consultative Leadership. This kind of leadership combines both the democratic and autocratic style of leadership. However, with consultative leadership, workers have the power to make some decisions on a smaller scale while the big ones are left for the manager. For instance, in this case the Manager of Nick's pub and Pizza can ask the employees on the various ways the restaurant can amplify its sales and avoid client's dissatisfaction.  This style of leadership makes the employees feel that they are appreciated and involved in the decision making though the manager still holds the final decision.



