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Thank you so much for joining me today Mr (name of the interviewee). Today I would love to ask you a few questions about your newly opened restaurant, “ Mr Nice Bites” if that’s okay with you. The reason for this interview would be greatly helpful to me as I am aspiring to be a great chef like you as I have come to admire the way you have revolutionized the art of cooking.  Strongly believe that your insights will be able to help me turn what I learned in my catering course into a perfected reality. It is going to be a half an hour interview so please, do take your time in the process. A cup of coffee maybe? So let us begin.
Why Cooking?
1. Why did you decide to become a chef? (close)
2. What other back-of-the-house positions have you previously held?(open) 
3. Did you go to culinary school? What credentials did you earn through your culinary studies? (open)
4. What did you like best about the education experience? What did you like least? (open)
5. Where and how were you trained? (open)
6. What is your management style? What management style do you prefer for your supervisor to have? (open)
7. How many employees report to you? What levels are the employees who are your direct reports? (open)
8. Are you a team player? Describe your usual role in a team-centered work environment? Do you easily assume a leadership role? (open) 
Personal Experiences
1. Do you have a sense of humour? (close)
2. Tell me about a difficult situation and how you handled it? (open)
3. (open)
4. What is your favourite cuisine to cook? (open)
5. What is your favourite wine? (close)
6. Tell me about your wine knowledge. (open)
7. Tell me about pairing wine and food. (open)
8. What trends are you noticing regarding wine and food pairings (open)
  About the new business and competition
1. Why choose the “Mr Nice Bites” (close)
2. How involved are you in the beverage component of your establishment? (open)
3. How involved are you with menu development and overall design? (open)
4. When are you happiest at work? (open)
5. If you were told that your food cost was high, what five things would you look at first? (open)
6. What is the average annual revenue of the restaurants you have worked in? (open)
7. How involved are you in the financial aspect of the business? (open)
8. Tell me about your budgeting, purchasing and inventory control experience. (open)
9. Describe the relationship between back-of-the-house and front-of-the-house operations. (open)
10. Tell me about your experience with employee and workforce management. Describe the last time you had to discipline a subordinate. (open)
11. Are you able to work flexible hours? (open)
12. Is there a chef you admire the most? Who and why? (open)
13. Do you have a favourite dish? How many different types of cuisine are you capable of producing? (Open)

Conclusion 
Thank you so much, Mr. (name of the entrepreneur) for your time. I have learned so much especially on how to choose the best wine for each occasion. Truly mind blown I sure will have to come to your restaurant once I have gotten my immediate leave from my projects. Your lasagna recipe is one I am looking forward to taste! 




Memo
To: Instructor
From: Student Name
Cc
Re: Critique of what I learned in the interview with Mr. (name of the entrepreneur)
I conducted a successful interview with one of the most highly recommended chefs in Washington DC. He was able to give in detail all the answers to the questions I asked him. The topic of the questions were 3.
1. Why Cooking.
In these first set of questions, he gave me some details about what compelled him to become a chef. This made me reflect on my stand as his aspirations were greatly similar to mine are. His trainings, methods he found easy to use and perfect in his cooking, his management style and how he is a team player was pretty insightful.
2. Personal experiences
 He only detailed about his personal favourite in terms of favourite wine, cook book and who inspires him the most.
3. About his new business.
This gave me a lot of insight on the type of capital I would need to get my own restaurant, the marketing tools to use and also how to become the best in the region. 
4. Experience 
The experience with in the whole interview was both educative, invigorating and fun. He was truly inspiring and having to interview him was a great experience.
Sincerely,
Student Name



OFFICIAL LETTER
Student’s Name,
Student, Radagast Catering Institute,
34 Central Ave,
Business City, New York, 54774,
December 3rd, 2018
Mr. (Name of the entrepreneur)
Mr. Nice Bites Restaurant 14th Street,
Florida Ave, NW,
[bookmark: _GoBack]Washington DC, USA
Dear Mr. (name of entrepreneur)
Thank you so much for answering my call and conducting the full interview with me. I truy appreciate the time that you sacrificed off your busy schedule, to attend my interview. God bless you. Your insights on how you are able to run the new restaurant and also what compelled you to do cooking, truly inspired me. Interviewing you encouraged me so much as you are truly knowledgeable with what you do in the field of being the best cook in Washington DC.
I enjoyed the interview and I am truly looking forward for your discernment, during the time I shall be having my own restaurant in place for business in my home town. 
Thank you again for taking your time to take part in the interview. I believe I am now more knowledgeable than before and I am looking forward to meeting you again.
Sincerely,
(Student’s Name)

