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Job Descriptions and Justification/Rationale for Information Presented in the Job Descriptions
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Job Description One
Title: Waiter/ Waitress
Duties and responsibilities:
· Answering customer questions about menus.
· Taking orders from customers.
· Offering recommendations about the category of foods and their alternatives.
· Receiving customers when they walk into the restaurant.
Competencies/Qualifications
· Post elementary education.
· Impeccable communication skills.
· Interpersonal/ social skills.
· Self-driven motivational abilities.
Reporting Hierarchy:
· Shall report to the head chef on matters dealing with the kitchen.
· Report to the operational manager directly for the concerns involving management of the restaurant.
Salary: $ 7 per hour.

Job Description Two
Title: Lead Chef
Duties and responsibilities
· Organizing catalogue of stock that includes purchases of raw materials in the hotel.
· Certifying every menu that leaves the kitchen
· Should also be able to organize routine schedule for the staff below his rank.
· Ensures there is a sustained hygiene standard in the kitchen and all the menus that leave his or her kitchen.
Qualification/Competencies
· College level diploma
· Having a full understanding of the kitchen and what is entails is the fundamental competency of the lead chef.
· Understands the ingredients, recipes and spices used to prepare various menus.
· Must exemplify what hygiene is in regard to the kitchen management.
· Must have wide range of experience and knowledge of intercultural disciplines in creation of recipes and meeting the customers’ needs.
Reporting Hierarchy
· Shall be reporting directly to the manager or food and beverage director who is the restaurant’s proprietor
Salary:
a.) $ 13 per hour subject to revision and appraisals.

Job Description Three
Title: Operation Manager
· Duties and responsibilities:
· Conserving numerical and fiscal records on the business expenditure
· Shall work in place of the head human resource manager to:
i.) Conduct junior employee training programs.
ii.) Shall organize mentorship programs. 
iii.) Process employee’s salaries.
· Marketing the restaurant.
· Integrating all aspects of the business.
· Offering creative leadership skills for the rest of the organization.
Qualification/Competencies
· Show proof of academic excellence with diploma or degree in area of hospitality specialization.
· Must have industry prequalification of exemplary leadership through recommendation from the same industry.
· Must be able to demonstrate interpersonal skills and knowledge of cultural diversification.
· Must be a people’s person.
Reporting Hierarchy:
· Shall work in liaison with the general director of the company
· Shall coordinate all managerial affairs of his ranks i.e. he or she shall be reported to by company staff.
Salary: 
a.) $ 30 per hour subject to appraisal and revision.



Job Descriptions and Justification/Rationale for Information Presented in the Job Descriptions
Hotel industry requires personnel with additional skills that could propel the restaurant startup business to achieve customer retention. Customer satisfaction and retention are the core drivers in the hospitality industry. Therefore, it is a considerable and strategic move to hire workers whose competencies meet the threshold to turn objective ideas into realizable outcomes. The position of the waiter must be encoded with principles, responsibilities and rewards that promote the value of the business, the very employee and the customer. This is similar to the roles to be played by the lead chef. He or she will be the binding block between the restaurant’s sustainability and the long objective of the customers’ retention. This paper elaborates the rationale for choosing the time frame for the said new hires in service delivery at “Spice of Life Organic Restaurant.”  It also discusses the rationale for the payment and competencies.
The Rationale for Employment Patterns
I have decided to employ a part-time waiter and waitress because of the work flexibility. Research studies indicate that when a person works for longer hours without shift, there is a psychological drain in relation to the work done as compiled by Mohamad et al. (2019). Working as a waiter or waitress requires absolute motivation more than the paycheck accorded at the end of the day or week. It is, therefore, necessary to provide flexibility for the waiters and waitresses who meet the requirements for the business. In addition, I have also decided to employ the chef on a full-time basis because, in the hotel industry, the chef is the multipurpose and core value for recipe and cuisine creations (Mohamad et al., 2019). The chef needs to be in service in the morning to record the required kitchen inventory. They also have to supervise and guide menu preparations in the course of the day when customers increase in number. He or she must also be present in the evening when the restaurant closes to supervise the hygiene conditions of the kitchen and make plans for the following day.
I have also decided to hire the manager on a full-time basis bearing the nature of work he or she is expected to implement in the restaurant. Roles such as interpretation and keeping all the financial documents of the business are to be done at all times of the day.  The manager must be present to ascertain that the desired accountability is achieved, as discussed by Umrani et al. (2020). The manager is also the leadership embodiment of the restaurant. When conflicts would arise between the subordinate staff and the customers, it requires the manager to arbitrate for the resolution. These are the leading reasons why my hiring of the manager must be on full-time basis.
The Rationale for the Average Salaries in the Three Job Descriptions
I have decided to pay seven dollars per hour for the waiter and waitress position because it is the averagely standardized threshold especially for the startups. Majority of hoteliers in research conducted by Gürlek & Tuna (2019), report that the corporate work setting of the hotel industry is governed by the need to exemplify value based on employee compensation. Paying a waiter seven dollars per hour for five to six hours is a great reciprocal compensation with the amount of work in hours to be done. On the same note, I have decided to use thirteen dollars as the payment per hour for the lead chef because of the restaurant’s size and its starting up status. This payment comes following the eight hours of full-time scheduling. It is also subject to occasional incentives. The payment is also to be remitted in accordance with compensation rates that are issued and regulated periodically by the agents of the Department of Labor (Gürlek & Tuna (2019). On the basis of the restaurant startup, the amount is equivocal for the duties and responsibilities to be completed by the chef’s position.
The average pay for the operation manager that I will begin with is thirty dollars per hour while serving full time. This amount in relation to the established restaurants may seem far behind the benchmark but it is adequate for a startup. It is an amount that is to motivate the position holder to competently carry out his or her responsibilities without strain. The position of the manager links the organization to the customers and therefore, it is pivotal to renegotiate the terms of employment and payment, especially during the second financial year after startup implementation as shown by Jalilvand et al. (2018). Meanwhile, the amount shall serve the first term.
The Rationale for the Competency Requirements for Three Hires
I believe that it is necessary for the waiter or the waitress to have communication skills that meet the average communication standards of the customers. This is because communication is important for reasonable actions in relation to the order placement by the customers. Communication embodies listening to the instructions whether from the customers, colleague or the management. This is the reason why communication skills is a mandatory competency requirement I prefer in the three job description for the candidates. In addition, the chef needs to have advanced knowledge about the kitchen, the ingredients, and recipes and practically be able to manifest a hygienic outlook for the efficient synchrony of the business’ organizational structure (Gürlek & Tuna, 2019). This means everyone in the business shall know his or her roles and responsibilities.
I believe that the operational manager’s competencies such as leadership and intercultural knowledge will make the restaurant’s customers feel welcome. If one walks into a Japanese restaurant and orders grilled chicken or any other American food, it is possible to get that specific type of food ordered. This is where the manager and the chef’s role on international cultural appreciation take place. In my restaurant, I need everyone to play his mandate in order to satisfy the diversified needs of the customers as summarized by Gürlek & Tuna (2019).
Industry Information that Determined answers for Descriptions
The industry information that I used to determine these answers is that competency and professionalism are determinants of the objective achievement in the hospitality organizations. Research has shown that customers go for previous treats in hotels and restaurants where impeccable services were rendered. In addition, the industry information that has informed my answers for the job descriptions emanate from the value-based approach that is appreciated and commended in the hotel industry. Research studies by Yang, Cheung & Li (2020) commends what intercultural communication impacts in business organization. These are similar grounds that have informed my responses.
Conclusion
The hotel industry is the most value-driven of all industries. By taking care of customers as the customers require, the value rating for the particular hotel increases. This becomes part of the marketing portfolio that impacts positively on the company and for the customers. It is upon employers and sole proprietors to ensure that the hires that they recruit meet the standards that will positively create value for the business. It is also upon the management to look for competencies such as communication skills, leadership skills, and intercultural knowledge that creates a unifying culture for the business and its clients. Therefore, job descriptions should include all the necessary requirements from qualifications, the salary, the reporting relationship structure, roles and responsibilities. These descriptions are meant to drive the business towards achieving its goals and objectives.
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