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Question # 1
How do you prioritize your work?

Answer:-
Depends on the situation... I like to label certain tasks as either A B or C...A being the one that requires immediate attention, and C which are tasks that aren't urgent
but eventually need to get done... I like to focus my work As Chef Cooking on the things that need to get done, and done quickly... While balancing the other work
alongside our first priorities.
Read More Answers.

Question # 2
What experience do you have As Chef Cooking?

Answer:-
The employer would want to know that not only you can do the job but you can make the difference and bring significant contribution - Simple as that.
No doubt that this is your time to perform and present yourself - You have to introduce/sell yourself to the interviewer. Prepare your answer based on your
qualification, professional experience and what you've already achieved in your previous jobs. This is your time to express why you think that your professional
abilities fit into the job and its requirements.
Top 10 employment experience you'd want to review:
* Companies you worked for with dates
* The positions you've held
* Key projects and responsibilities
* Achievements
* Coursework & continues education
* Expertise
* Tools you used (software, hardware)
* Knowledge of languages
* Engagement with customers and key industry leaders
* Team work you were involved (and your contribution)
Read More Answers.

Question # 3
What is your biggest weakness As Chef Cooking?

Answer:-
No one likes to answer this question because it requires a very delicate balance. You simply can't lie and say you don't have one; you can't trick the interviewer by
offering up a personal weakness As Chef Cooking that is really a strength ("Sometimes, I work too much and don't maintain a work-life balance."); and you shouldn't
be so honest that you throw yourself under the bus ("I'm not a morning person so I'm working on getting to the office on time.")
Read More Answers.

Question # 4
How did you handle meeting a tight deadline As Chef Cooking?

Answer:-
Review every deadline you need to meet. Prioritize your projects by deadline and factor in how important each project is. Record your deadlines on a digital calendar
or spreadsheet.
Read More Answers.

Question # 5
How do you deal with conflict in the workplace As Chef Cooking?

Answer:-
When people work together, conflict is often unavoidable because of differences in work goals and personal styles. Follow these guidelines for handling conflict in
the workplace.
* 1. Talk with the other person.
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* 2. Focus on behavior and events, not on personalities.
* 3. Listen carefully.
* 4. Identify points of agreement and disagreement.
* 5. Prioritize the areas of conflict.
* 6. Develop a plan to work on each conflict.
* 7. Follow through on your plan.
* 8. Build on your success.
Read More Answers.

Question # 6
How do you imagine a typical day of an employee in our company As Chef Cooking?

Answer:-
Just do not say that you imagine to only walk and watch what people do. Rather try to show them your attention to details and proactive attitude to job. Mention that
you would try to observe the problems, weaknesses as well as opportunities to improve the results and take measures according to it.
Read More Answers.

Question # 7
How many basketballs would fit in this room?

Answer:-
One. You did not ask what is the maximum number of basketballs you can fit in the room.
Read More Answers.

Question # 8
How would you estimate the weight of the Chrysler building?

Answer:-
This is a process guesstimate where the interviewer wants to know if you know what to ask. First, you would find out the dimensions of the building (height, weight,
depth). This will allow you to determine the volume of the building. Does it taper at the top? (Yes.) Then, you need to estimate the composition of the Chrysler
building. Is it mostly steel? Concrete? How much would those components weigh per square inch? Remember the extra step: find out whether you're considering the
building totally empty or with office furniture, people, etc. If you're including the contents, you might have to add 20 percent or so to the building's weight.
Read More Answers.

Question # 9
How would your former employer describe you?

Answer:-
In all likelihood, the interviewer will actually speak with your former employer so honesty is key. Answer as confidently and positively as possible and list all of the
positive things your past employer would recognize about you. Do not make the mistake of simply saying you are responsible, organized, and dependable. Instead,
include traits that are directly related to your work as a medical assistant, such as the ability to handle stressful situations and difficult patients, the way you kept
meticulous records, and more.
Read More Answers.

Question # 10
What do you like to do outside of work?

Answer:-
Interviewers ask personal questions in an interview to "see if candidates will fit in with the culture [and] give them the opportunity to open up and display their
personality, too,". In other words, if someone asks about your hobbies outside of work, it's totally OK to open up and share what really makes you tick. (Do keep it
semi-professional, though: Saying you like to have a few beers at the local hot spot on Saturday night is fine. Telling them that Monday is usually a rough day for you
because you're always hungover is not.)
Read More Answers.

Question # 11
What is your greatest strength? How does it help you As Chef Cooking?

Answer:-
One of my greatest strengths, and that I am a diligent worker... I care about the work getting done.. I am always willing to help others in the team.. Being patient helps
me not jump to conclusions... Patience helps me stay calm when I have to work under pressure.. Being a diligent worker.. It ensures that the team has the same goals
in accomplishing certain things.
Read More Answers.

Question # 12
Why are you interested in this type of job As Chef Cooking?

Answer:-
You're looking for someone who enjoys working with the elderly, or a caring, sociable, and nurturing person.
Read More Answers.

Question # 13
Do you work well under pressure?
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Answer:-
Yes.. When it comes down to the wire, the best thing I can to remain focused, have some flexibility, and understand priorities.. Giving them attention in the order they
are needed.
Read More Answers.

Question # 14
Explain me about a time when you reached a goal within a tight deadline?

Answer:-
I work well under pressure to meet deadlines without jeopardizing the quality of my work. I have always worked in a fast pace environment where we are constantly
under pressure to achieve best results within a time frame.
Read More Answers.

Question # 15
How much do you expect to get paid As Chef Cooking?

Answer:-
For this be prepared and research salary to find out what similar positions are paying in your area before you go to the interview. Try to find this information out
before giving your salary expectations. You can and should provide a range instead of an exact number. But again, don't say any numbers you're not comfortable with
because if the employer offers you a salary at the lowest end of your range, you don't have much to negotiate with when it comes to getting a higher salary.
Read More Answers.

Question # 16
What are your salary expectations As Chef Cooking?

Answer:-
This question is like a loaded gun, tricky and dangerous if you're not sure what you are doing. It's not uncommon for people to end up talking salary before really
selling their skills, but knowledge is power as this is a negotiation after all. Again, this is an area where doing your research will be helpful as you will have an
understanding of average salary.
One approach is asking the interviewer about the salary range, but to avoid the question entirely, you can respond that money isn't a key factor and you're goal is to
advance in your career. However, if you have a minimum figure in mind and you believe you're able to get it, you may find it worth trying.
Read More Answers.

Question # 17
What do you think we could do better or differently?

Answer:-
This is a common one at startups. Hiring managers want to know that you not only have some background on the company, but that you're able to think critically
about it and come to the table with new ideas. So, come with new ideas! What new features would you love to see? How could the company increase conversions?
How could customer service be improved? You don't need to have the company's four-year strategy figured out, but do share your thoughts, and more importantly,
show how your interests and expertise would lend themselves to the job.
Read More Answers.

Question # 18
What does quality work mean to you?

Answer:-
Quality work to be is about doing work to the require or set standard, which is very important when it comes to warehouse operations.
Read More Answers.

Question # 19
What is your biggest achievement?

Answer:-
Quality work to be is about doing work to the require or set standard, which is very important when it comes to warehouse operations.
Read More Answers.

Question # 20
What types of personalities do you work with best?

Answer:-
In the past, I have found it difficult to work with others who see themselves as better than others, who can take criticism, and who refuse to work with others. I have
found it challenging to work with them b/c I am a team oriented person who feels the importance of working together over the needs of the individual especially in a
learning environment.
Read More Answers.

Question # 21
Why do you want to work As Chef Cooking for this organisation?

Answer:-
Being unfamiliar with the organisation will spoil your chances with 75% of interviewers, according to one survey, so take this chance to show you have done your
preparation and know the company inside and out. You will now have the chance to demonstrate that you've done your research, so reply mentioning all the positive
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things you have found out about the organisation and its sector etc. This means you'll have an enjoyable work environment and stability of employment etc -
everything that brings out the best in you.
Read More Answers.

Question # 22
Give an example of a time you successfully worked As Chef Cooking on a team?

Answer:-
On the whole I prefer to stick to doing what I'm told rather than setting myself up to fail by doing things off my own bat. But there was this one time when I
suggested to my boss at the pizza parlor that she try offering an 'all you can eat' deal to students to boost trade on Mondays. She thought it was an interesting idea but
nothing ever came of it.
Read More Answers.

Question # 23
What was the most important task you ever had?

Answer:-
There are two common answers to this question that do little to impress recruiters:
* 'I got a 2.1'
* 'I passed my driving test'
No matter how proud you are of these achievements, they don't say anything exciting about you. When you're going for a graduate job, having a degree is hardly
going to make you stand out from the crowd and neither is having a driving licence, which is a requirement of many jobs.
Read More Answers.

Question # 24
Tell me about a time when you had to give someone difficult feedback As Chef Cooking?

Answer:-
By asking this question, your interviewer hopes to learn whether you can communicate effectively, address issues in the workplace and motivate others during
difficult times. Giving negative feedback requires honesty, thoughtfulness and tact. Answering this question well can help show an interviewer that you would be a
good fit for a managerial position or a position that involves working closely with others.
Read More Answers.

Question # 25
Are you currently looking at other job opportunities?

Answer:-
Just answer this question honestly. Sometime an employer wants to know if there are other companies you're considering so that they can determine how serious you
are about the industry, they're company and find out if you're in demand. Don't spend a lot of time on this question; just try to stay focused on the job you're
interviewing for.
Read More Answers.

Question # 26
What would your previous employer say is your greatest strength?

Answer:-
Be prepared for this question. If you have to sit and think about it it's going to appear as if you're not sure or that you've never identified your own value in the work
place - not good. You don't have to have a complex response. Keep it simple and honest. For example, several possibilities could be Leadership, Problem solving
ability, Initiative, Energy, Work ethic, Innovative, etc., etc.
Read More Answers.

Question # 27
Explain me about a problem or disagreement you had with previous supervisor?

Answer:-
This question is trap. It is meant to see whether or not you'll speak poorly of an employer. No one wants to hire someone who's going to speak poorly of them down
the road. Stay upbeat and positive - and most of all don't say anything negative about a previous employer.
Read More Answers.

Question # 28
What motivates you at the work place?

Answer:-
Keep your answer simple, direct and positive. Some good answers may be the ability to achieve, recognition or challenging assignments.
Read More Answers.

Question # 29
Are you willing to work overtime or odd hours?

Answer:-
Be completely honest. You don't want to lie to get the job if you're not going to work the hours required.
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Read More Answers.

Question # 30
Are you able to relocate if required?

Answer:-
Be completely honest and thoughtful with this one. You don't want to wake up one to find out that you're moving to a new city or state and it may be a major factor in
your eligibility for employment. But again, if you don't want to move then the job probably isn't for you.
Read More Answers.

Question # 31
Top 13 Situational Interview Questions As Chef Cooking:

Answer:-
Situational interviews As Chef Cooking are similar to behavioral interview questions - but they are focused on the future, and ask hypothetical questions, whereas
behavioral interview questions look at the past.
The advantage is that employers can put all candidates in the same hypothetical situations, and compare their answers.
1. What would you do if you made a strong recommendation in a meeting, but your colleagues decided against it?
2. How you would handle it if your team resisted a new idea or policy you introduced?
3. How would you handle it if the priorities for a project you were working on were suddenly changed?
4. What would you do if the work of an employee you managed didn't meet expectations?
5. What would you do if an important task was not up to standard, but the deadline to complete it had passed?
6. What steps would you take to make an important decision on the job As Chef Cooking?
7. How would you handle a colleague you were unable to form a positive relationship with?
8. What would you do if you disagreed with the way a manager wanted you to handle a problem?
9. What would you do if you were assigned to work with a difficult client As Chef Cooking?
10. What would you do if you worked hard on a solution to a problem, and your solution was criticized by your team?
11. How would you handle working closely with a colleague who was very different from you?
12. You're working on a key project that you can't complete, because you're waiting on work from a colleague. What do you do?
13. You realize that an early mistake in a project is going to put you behind deadline. What do you do?
Read More Answers.

Question # 32
Describe your work style?

Answer:-
Describe the positive aspects of your work style if possible, including: work ethic, attention to detail, interpersonal skills, skill sets (analytical or otherwise),
leadership abilities, communication skills.
Read More Answers.

Question # 33
What motivates you to work As Chef Cooking?

Answer:-
Describe what makes you passionate about the work. It could be the company's vision, the product, your desire to succeed, the clients, your peers and so on. They key
is to first understand what internally motivates you to do your job and then to emphasize that in a positive way
Read More Answers.

Question # 34
What did you major in and why?

Answer:-
Tell them your major and the motivations behind why you chose it and how it's helped to prep your of this potential job.
Read More Answers.

Question # 35
How would you impact the company?

Answer:-
Consider first the role that you're applying for and then think of 3 ways where you could potentially impact the company's bottom line and top line. Then consider
how you impact the company in a creative manner (how do you help productivity, the development of new products, marketing etc - of course this part is specific to
the role you're applying for)
Read More Answers.

Question # 36
How do you feel about giving back to the community?

Answer:-
Describe your charitable activities to showcase that community work is important to you. If you haven't done one yet, go to www.globalguideline.com - charitable
work is a great way to learn about other people and it's an important part of society - GET INVOLVED!
Read More Answers.
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Question # 37
How meticulous are you with details?

Answer:-
Being detailed is important for many types of job roles. Typically you want to highlight how you've done that in previous roles. Example: "Being meticulous is
important to me. In my last job, I had to count the money in the register as a cashier to make sure it matched to the receipts down to the last penny." This was to
ensure there wasn't any "wrongdoing" at the company by any of the cashiers and I was always accurate in my reports.
Read More Answers.

Question # 38
Do you have the ability to articulate a vision and to get others involved to carry it out?

Answer:-
If yes, then share an example of how you've done so at work or college. If not, then discuss how you would do so. Example: "I would first understand the goals of the
staff members and then I would align those to the goals of the project / company. Then I would articulate the vision of that alignment and ask them to participate.
From there, we would delegate tasks among the team and then follow up on a date and time to ensure follow through on the tasks. Lastly, we would review the results
together."
Read More Answers.

Question # 39
What do you know about our competition?

Answer:-
Make sure you do your research on their competitors. You can find this by going to yahoo finance and click on their competitors (if they are public). From there
research the news on them and go to their websites to understand their positioning on solutions and vision. You can also research local regional companies that are
their competition (if it's a smaller private company on a regional scale) by simply typing in similar product offerings in the Google search followed by the city. Make
sure you know their competitor's vision, products, culture, and how they are differentiated against their competition (and if they're not, how they could be)
Read More Answers.

Question # 40
How do you inspire others to be better?

Answer:-
First, the key to inspiring others it to first understand what their goals and objectives are. Once you understand what people want, you can inspire them with a vision
that aligns to what they care about. People generally care about having purpose, being successful (and being recognized for it), contributing in a meaningful way, and
financial rewards (to a degree) and much more. Then once you understand what people set as goals, you can inspire them through 1:1 pep talks, a presentation to
multiple people and so forth.
Read More Answers.

Question # 41
How would you define success?

Answer:-
Success is defined differently for everybody. Just make sure the parameters are defined by you with regards to work life balance, financial gain, career growth,
achievements, creating meaningful work / products and so forth. If you can clearly articulate what it means to you that is a strong answer.
Read More Answers.

Question # 42
What's the most rewarding work you've ever done and why?

Answer:-
Companies love it when you discuss how you've made an impact on your teammates, clients, or partners in the business or in school. It should be rewarding because
of the hard work and creative process that you've put into it.
Read More Answers.

Question # 43
How good are you at problem solving?

Answer:-
Describe the problem first and then discuss how you were able to fix it.
Read More Answers.

Question # 44
How do you adapt to new working environments As Chef Cooking?

Answer:-
It's important that you demonstrate that you can adapt to changing environments quickly. You want to stress that you can manage change. The one thing in life that is
constant after all, is change.
Read More Answers.

Question # 45
Give me a few examples of how you're results oriented?
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Answer:-
Make you give an example where you discuss details and metrics. For example, I was a tutor in my last job and mentored 5 students on their SAT test taking skills
and raised their scores by 15% on average after a 3 month teaching stint.
Read More Answers.

Question # 46
How do you prioritize your work initiatives As Chef Cooking?

Answer:-
Discuss how you prioritize your work initiatives based on the company initiatives. For example, if you're in customer service discuss how you're focused on
providing the best customer experience.
Read More Answers.

Question # 47
What are the goals you've set for yourself?

Answer:-
You could discuss your goals with regards to these categories: Career goals, impact you want to leave on society, financial goals, academic goals, charitable goals.
Read More Answers.

Question # 48
What would you do if our competitor offered you a position As Chef Cooking?

Answer:-
I would weigh the offer and consider it, however, this company and this role is my first choice.
Read More Answers.

Question # 49
Give me an example of how you handled pressure at work As Chef Cooking?

Answer:-
The company is looking to see if you can handle pressure well. Share with them an example where you were able to stay calm during a pressure filled situation
(perhaps it was a deadline, or there was an emergency with a customer occurring). Discuss the situation, your reaction and steps you took to resolve it and the
outcome.
Read More Answers.

Question # 50
What techniques and tools do you use to keep yourself organized As Chef Cooking?

Answer:-
Utilizing a calendar, having a notebook with your "to do" list, focusing on your top 3 priorities each and every day, utilizing a systematic way of storing documents
on your computer (like box.net)
Read More Answers.

Question # 51
What are three positive character traits you don't have?

Answer:-
List three attributes that you aspire to attain / build in the next few years - and then explain how you would develop those.
Read More Answers.

Question # 52
What is your greatest achievement outside of work As Chef Cooking?

Answer:-
This is a great opportunity for you to discuss how you've given back to the community, how you've achieved in a competitive extracurricular activity (think sports or
clubs), how you've mentored others, and so forth.
Read More Answers.

Question # 53
How do you feel about taking no for an answer?

Answer:-
It's good to be persistent, but not overbearing. Everyone will face rejection at some point in their life, so at some point you'll have to take no for an answer but then
learn why you were turned down.
Read More Answers.

Question # 54
How long will it take for you to make a significant contribution?

Answer:-
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First define significant contribution - once you do that - lay out a timeline plan in which you think you can achieve that.
Read More Answers.

Question # 55
What do you know about this department?

Answer:-
One good way to find out about the department is to try to "informally" interview the existing employees over coffee (outside of the office) if possible. It's hard if you
don't have any connections there, but if you do a great way to learn about it. Other than that, it's often hard to learn about the department so you can turn the table
back on them by asking questions to learn about it.
Read More Answers.

Question # 56
What is the difference between a big ego and a healthy ego?

Answer:-
"Ego" should be replaced by confidence. It's good to be confident as it shows that you know what you're doing. However, a big ego is when confidence spirals out of
control and you become arrogant.
Read More Answers.

Question # 57
How does your present position differ from past ones?

Answer:-
Describe the difference with regards to responsibilities, culture, team, career opportunity, and the work itself.
Read More Answers.

Question # 58
What aspect of supervision do you find the most difficult?

Answer:-
Managing different personalities and keeping them focused on the goal at hand.
Read More Answers.

Question # 59
What is the most important quality a supervisor should have?

Answer:-
The ability to inspire / lead a team towards one common vision.
Read More Answers.

Question # 60
How do you decide what to delegate and to whom?

Answer:-
Identify the strengths of your team members and their availability based on the priorities they have on their plate. From there, invest the tasks upon each member
based on where you think you'll get the best return.
Read More Answers.

Question # 61
In your last job what kinds of pressure did you encounter and how did you react As Chef Cooking?

Answer:-
Do not show your fear or uneasiness in handling pressure. Everyone likes to have a worker who can handle pressure calmly and with a clear train of thought. Show
how you would logically come to a conclusion in a pressure filled situation.
Read More Answers.

Question # 62
What kind of work interests you the least As Chef Cooking?

Answer:-
What bores you? What fails to challenge you? What fails to excite you?
Read More Answers.

Question # 63
Name five characteristics that describe you?

Answer:-
Here are a few you could choose from: 
Hard working, strong willed, persistent, intelligent, adept, amicable, friendly, collaborative, eager, humble.
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Read More Answers.

Question # 64
What is more important to you money or success?

Answer:-
First ask yourself that question before the interview - what are your priorities? Are money and success actual one in the same goal for you? If not, what's more
important based on how do you define success?
Read More Answers.

Question # 65
What was the biggest professional risk you have taken and what was the outcome?

Answer:-
First discuss how you weighed the pros and cons of the risk and the results you'd believe you could achieve. Then discuss the action plan you put into place for it and
outline that step by step. Then discuss the outcome and if it wasn't optimal talk about what you would do differently in hindsight.
Read More Answers.

Question # 66
Tell me about the last time you had to work with someone inside or outside of your department to accomplish a goal?

Answer:-
Show that you were communicative with that person and that you were able to collaborate effectively in sharing ideas and work tasks. They want to see that you can
be a team player.
Read More Answers.
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