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Question # 1
Can you describe your ideal boss/supervisor?

Answer:-
During the interview As Kitchen Chef process employers will want to find out how you respond to supervision. They want to know whether you have any problems
with authority, If you can work well as part of a group (see previous question) and if you take instructions well etc.
Never ever ever, criticize a past supervisor or boss. This is a red flag for airlines and your prospective employer will likely assume you are a difficult employee,
unable to work in a team or take intruction and side with your former employer.
Read More Answers.

Question # 2
Have you ever been caught stealing, or better yet, have you ever stole anything?

Answer:-
I guess everyone takes a pen or paper or little things like that. But other than that, NO. I have never stole from my employers or better yet As Kitchen Chef, from
anyone.
Read More Answers.

Question # 3
How did you hear about the position As Kitchen Chef?

Answer:-
Another seemingly innocuous interview question, this is actually a perfect opportunity to stand out and show your passion for and connection to the company and for
job As Kitchen Chef. For example, if you found out about the gig through a friend or professional contact, name drop that person, then share why you were so excited
about it. If you discovered the company through an event or article, share that. Even if you found the listing through a random job board, share what, specifically,
caught your eye about the role.
Read More Answers.

Question # 4
Tell us about a typical day at work. How does it start? What do you do?

Answer:-
At the beginning of each day, I inspect the work site to make sure that it is hazard-free. Once the work site is secured, I verify that all tools and equipment are
adequate in supply. As soon as the work orders are delivered, I provide workers with security guidelines and carry out drills. During the workday, it is my duty to
monitor workers to ensure that they are working according to the enforced safety policies and that any problems or accidents are quickly addressed.
Read More Answers.

Question # 5
What are your weaknesses for Kitchen Chef position?

Answer:-
Try not to be too critical when answering this question. Instead, pick one of your weaknesses and try to turn it into a positive.
For example, you could be a perfectionist, which means that you sometimes take longer on tasks, but you make sure that they are completed to a high quality. It is
important to make a negative into a positive as it doesn't make you appear overly critical and shows you can reflect on your own performance.
Read More Answers.

Question # 6
What makes you right for this position?

Answer:-
This question can be tricky because you need to show your worth As Kitchen Chef without sounding cocky or arrogant. Research the business ahead of time and
become familiar with its mission and values. Take the time to figure out how your personal qualities fit the needs of the business and use that fit to provide your
answer.
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Read More Answers.

Question # 7
What's your management style?

Answer:-
The best managers are strong but flexible, and that's exactly what you want to show off in your answer. (Think something like, "While every situation and every team
member requires a bit of a different strategy, I tend to approach my employee relationships as a coach...") Then, share a couple of your best managerial moments, like
when you grew your team from five to 15 or coached an underperforming employee to become the company's top employee.
Read More Answers.

Question # 8
Where do you see your career in five years As Kitchen Chef?

Answer:-
I would like to retire from this company. I would like to make a difference in the company whether in the company or any other position or area of the company As
Kitchen Chef.
Read More Answers.

Question # 9
Why do you want this job As Kitchen Chef?

Answer:-
This question typically follows on from the previous one. Here is where your research will come in handy. You may want to say that you want to work for a company
that is Global Guideline, (market leader, innovator, provides a vital service, whatever it may be). Put some thought into this beforehand, be specific, and link the
company's values and mission statement to your own goals and career plans.
Read More Answers.

Question # 10
Why was there a gap in your employment As Kitchen Chef?

Answer:-
If you were unemployed for a period of time, be direct and to the point about what you've been up to (and hopefully, that's a litany of impressive volunteer and other
mind-enriching activities, like blogging or taking classes). Then, steer the conversation toward how you will do the job and contribute to the organization: "I decided
to take a break at the time, but today I'm ready to contribute to this organization in the following ways."
Read More Answers.

Question # 11
Would you like doing repetitive work?

Answer:-
Why not, I am not only doing a repetitive work but also earning but also getting a good salary by the company As Kitchen Chef. And second thing is that nothing is
interesting in the life till we are not interested.
Read More Answers.

Question # 12
Are You a 'People' Person?

Answer:-
Although it may be phrased a little differently, the gist of this question is clear: 
Do you like being around people? If you don't, being a medical assistant isn't a good fit for you. After all, you'll be working directly with patients throughout the day.
It helps a lot if you sincerely like interacting with them. While answering this question, make sure to mention that you like helping people too. This will drive home
the point that you are a talented medical assistant and would be a valuable part of the team As Kitchen Chef.
Read More Answers.

Question # 13
Do you work well on a team? How would you define teamwork?

Answer:-
I would define team work as getting the job done As Kitchen Chef whether that means if I have to do more then the guy next to me as long as the work gets finished.
Read More Answers.

Question # 14
How do you handle your anger?

Answer:-
I don't get angry very easily but in the rare occasion that I do, I hold it in and act as though nothing is wrong.
Read More Answers.

Question # 15
How many basketballs would fit in this room?
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Answer:-
One. You did not ask what is the maximum number of basketballs you can fit in the room.
Read More Answers.

Question # 16
How many tennis balls can you fit into a limousine? 1,000? 10,000? 100,000? Seriously?

Answer:-
Well, seriously, you might get asked brainteaser questions like these, especially in quantitative jobs. But remember that the interviewer doesn't necessarily want an
exact number-he wants to make sure that you understand what's being asked of you, and that you can set into motion a systematic and logical way to respond. So, just
take a deep breath, and start thinking through the math. (Yes, it's OK to ask for a pen and paper!)
Read More Answers.

Question # 17
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 # 18
If you have seven white socks and nine black socks in a drawer, how many socks do you have to pull out blindly in order to ensure that you have a matching pair?

Answer:-
if the first one is one color (say, white), and the second one is the other color (black), then the third one, no matter what the color, will make a matching pair.
(Sometimes you're not supposed to think that hard.)
Read More Answers.

Question # 19
What are your salary requirements As Kitchen Chef?

Answer:-
The #1 rule of answering this question is doing your research on what you should be paid by using site like Global Guideline. You'll likely come up with a range, and
we recommend stating the highest number in that range that applies, based on your experience, education, and skills. Then, make sure the hiring manager knows that
you're flexible. You're communicating that you know your skills are valuable, but that you want the job and are willing to negotiate.
Read More Answers.

Question # 20
What challenges are you looking for in this position?

Answer:-
A typical interview question to determine what you are looking for your in next job, and whether you would be a good fit for the position being hired for, is "What
challenges are you looking for in a position As Kitchen Chef?" The best way to answer questions about the challenges you are seeking is to discuss how you would
like to be able to effectively utilize your skills and experience if you were hired for the job. You can also mention that you are motivated by challenges, have the
ability to effectively meet challenges, and have the flexibility and skills necessary to handle a challenging job. You can continue by describing specific examples of
challenges you have met and goals you have achieved in the past.
Read More Answers.

Question # 21
What do you consider to be your weaknesses?

Answer:-
What your interviewer is really trying to do with this question-beyond identifying any major red flags-is to gauge your self-awareness and honesty. So, "I can't meet a
deadline to save my life As Kitchen Chef" is not an option-but neither is "Nothing! I'm perfect!" Strike a balance by thinking of something that you struggle with but
that you're working to improve. For example, maybe you've never been strong at public speaking, but you've recently volunteered to run meetings to help you be
more comfortable when addressing a crowd.
Read More Answers.

Question # 22
What does success mean to you?

Answer:-
I am punctual, I always have excellent attendance on any job As Kitchen Chef, I have a keen eye for both large and small details, and I am always finding ways to
improve a process and shorten the length of time it takes to complete a project.
Read More Answers.

Question # 23
What motivates you to succeed?
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Answer:-
Your interviewer will likely want to know the reasons why you will remain motivated to do your best during your employment with the company As Kitchen Chef.
Perhaps you are interested in being challenged, but you may also have interest in being recognized for your hard work in the form of the number of sales you can
attain. A great example answer for this question is "I always do my best in everything, including my job. I take pride in my success, and I also want the company for
which I work to be successful. Being affiliated with a company that is known for its excellence is very important to me."
Read More Answers.

Question # 24
Why are manhole covers round?

Answer:-
This is a classic brainteaser, which was reportedly first asked by a Microsoft interviewer. Here's how to ""solve"" this brainteaser (remember to speak and reason out
loud while solving this brainteaser): Why are manhole covers round? Could there be a structural reason? Why aren't manhole covers square? It would make it harder
to fit with a cover. You'd have to rotate it exactly the right way. 
The pipes below are also round, so fitting them might be easier, as might be making them. So many manhole covers are round because they don't need to be rotated.
There are no corners to deal with. Also, a round manhole cover won't fall into a hole because it was rotated the wrong way, so it's safer. Looking at this, it seems
corners are a problem. You can't cut yourself on a round manhole cover. And because it's round, it can be more easily transported. One person can roll it.
Read More Answers.

Question # 25
Do you have any questions for me?

Answer:-
Good interview questions to ask interviewers at the end of the job interview include questions on the company growth or expansion, questions on personal
development and training and questions on company values, staff retention and company achievements.
Read More Answers.

Question # 26
Do you have any question regarding this job As Kitchen Chef?

Answer:-
Never ask Salary, perks, leave, place of posting, etc. regarded questions. Try to ask more about the company to show how early you can make a contribution to your
organization like. "Sir, with your kind permission I would like to know more about induction and developmental programs?" OR Sir, I would like to have my
feedback, so that I can analyze and improve my strengths and rectify my shortcomings.
Read More Answers.

Question # 27
Do you have good computer skills?

Answer:-
It is becoming increasingly important for medical assistants to be knowledgeable about computers. If you are a long-time computer user with experience with
different software applications, mention it. It is also a good idea to mention any other computer skills you have, such as a high typing rate, website creation, and more.
Read More Answers.

Question # 28
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 # 29
How do you plan to go by an example for your subordinates?

Answer:-
Sticking to the rules by yourself, working hard and not mind participating on basic tasks is a good answer.
Read More Answers.

Question # 30
How many square feet of pizza are eaten in the United States each month?

Answer:-
This is a classic guesstimate question where you need to think aloud. And so first off you round the U.S. population to 300 million people (it's actually about 315
million but rounding will be much easier and your interviewer will not score you lower for rounding). Then estimate how many people eat pizza. A decent educated
guess is two out of every three people, or 200 million. Now let's say the average pizza-eating person eats pizza twice a month, and eats two slices at a time. That's
four slices a month. If the average slice of pizza is perhaps six inches at the base and 10 inches long, then the slice is 30 square inches of pizza. So, four pizza slices
would be 120 square inches (30 times 4). 
Since one square foot equals 144 square inches (12 times 12), let's assume that each person who eats pizza eats one square foot per month. Since there are 200 million
pizza-eating Americans, 200 million square feet of pizza are consumed in the U.S. each month. To summarize: 300 million people in America, 200 million eat pizza,
average slice of pizza is six inches at the base and 10 inches long or 30 square inches, average American eats four slices of pizza a month, four pieces times 30 square
inches equals 120 square inches (one square foot is 144 square inches), so let's assume one square foot per person, and thus one square foot times 200 million people
equals 200 million square feet of pizza a month.
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Read More Answers.

Question # 31
What do you know about the company?

Answer:-
Any candidate can read and regurgitate the company's "About" page. So, when interviewers ask this, they aren't necessarily trying to gauge whether you understand
the mission-they want to know whether you care about it. Start with one line that shows you understand the company's goals, using a couple key words and phrases
from the website, but then go on to make it personal. Say, "I'm personally drawn to this mission because..." or "I really believe in this approach because..." and share a
personal example or two.
Read More Answers.

Question # 32
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 # 33
What kind of salary do you need As Kitchen Chef?

Answer:-
This is a loaded question and a nasty little game that you will probably lose if you answer first. So, do not answer it. Instead, say something like, that's a tough
question. Can you tell me the range for this position? In most cases, the interviewer, taken off guard, will tell you. If not, say that it can depend on the details of the
job. Then give a wide range.
Read More Answers.

Question # 34
What's a time you exercised leadership?

Answer:-
Depending on what's more important for the the role, you'll want to choose an example that showcases your project management skills (spearheading a project from
end to end, juggling multiple moving parts) or one that shows your ability to confidently and effectively rally a team. And remember: "The best stories include
enough detail to be believable and memorable,". Show how you were a leader in this situation and how it represents your overall leadership experience and potential.
Read More Answers.

Question # 35
Why are you leaving your current job?

Answer:-
This is a toughie, but one you can be sure you'll be asked. Definitely keep things positive-you have nothing to gain by being negative about your past employers.
Instead, frame things in a way that shows that you're eager to take on new opportunities and that the role you're interviewing for is a better fit for you than your
current or last position. For example, "I'd really love to be part of product development from beginning to end, and I know I'd have that opportunity here." And if you
were let go? Keep it simple: "Unfortunately, I was let go," is a totally OK answer.
Read More Answers.

Question # 36
Why should the we hire you as this position As Kitchen Chef?

Answer:-
This is the part where you link your skills, experience, education and your personality to the job itself. This is why you need to be utterly familiar with the job
description as well as the company culture. Remember though, it's best to back them up with actual examples of say, how you are a good team player.
Read More Answers.

Question # 37
Give an example of a time you successfully worked As Kitchen Chef 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 # 38
How have you changed in the last five years?

Answer:-
All in a nutshell. But I think I've attained a level of personal comfort in many ways and although I will change even more in the next 5-6 years I'm content with the
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past 6 and what has come of them.
Read More Answers.

Question # 39
What problems have you encountered at work?

Answer:-
Wow, do we have problems! Where do I begin? Well, most of the problems are internal, just people not working well with each other. I have one person on our team
who is a real problem, but it seems like management is afraid to do anything about it. So we all end up having to do extra work to cover for this person, who just
doesn't work. We all say that he's retired in place. I think he's just holding on until retirement in a couple years. But he's a real problem. I complain about it--a lot--but
nothing ever seems to get done. I've even written negative reviews about the person, hoping he will get canned, but it doesn't happen. I can't wait for him to retire.
Read More Answers.

Question # 40
What's your salary history?

Answer:-
When you are interviewing for a new job, it is common practice for the company to ask you about your salary history. I typically want to know what the candidate's
base salary is, if they receive any bonus, the average bonus amount, and any additional compensation or perks, such as 500k matching, stock grants or stock options,
paid time off and how much they are required to pay towards their medical premiums.
Read More Answers.

Question # 41
Tell me about a time when you had to give someone difficult feedback As Kitchen Chef?

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 # 42
How long do you want to work for us if we hire you?

Answer:-
Here being specific is probably not the best approach. You may consider responding, "I hope a very long time." Or "As long as we're both happy with my
performance."
Read More Answers.

Question # 43
Why do you think you'll do well at this job?

Answer:-
Provide several reasons including skills, experience and interest. If you can show how you've been successful in a similar career field or job position that will go
along way to helping the interviewer believe you'll also be successful at this new job.
Read More Answers.

Question # 44
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 # 45
What has disappointed you about a previous job?

Answer:-
Again, this question could get you in trouble so tread carefully. Some good answers might be that your previous job didn't provide any room for growth, that you
were laid off due to a mandatory reduction in staff, that they closed their office in your state and required you to relocate, etc. Make sure not to mention anything
negative about the people you worked with, the company in general or the job itself.
Read More Answers.

Question # 46
Describe your work ethic?

Answer:-
While discussing this, be sure to stress specific examples of what you bring to the company. Good qualities include resolve to fulfill job responsibilities, optimism,
and a desire to be as efficient as possible while at work.
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Read More Answers.

Question # 47
Where do you see yourself in five years? Ten years?

Answer:-
Bad Answer: A generic or uninspired answer. Also, answers that show that this career/company is just a temporary stop for them. 
Good answer: One that shows the candidate has thought about this question, has plans, and that those plans align with the job and a career path that is possible in the
company. You want to see that this candidate is a good long term investment.
Read More Answers.

Question # 48
If the company you worked for was doing something unethical or illegal, what would you do?

Answer:-
Report it to the leaders within the company. True leaders understand business ethics are important to the company's longevity
Read More Answers.

Question # 49
Your coworker highlights your mistakes in front of everyone, how do you handle the situation?

Answer:-
Admit to the mistake without being emotional, but then discuss how you are being proactive in getting it fixed. Lastly, pull the co-worker aside later on to tell them
that you'd appreciate it if they gave you the feedback 1:1 first before throwing you under the bus.
Read More Answers.

Question # 50
Give me an example of a time when you set a goal and were able to meet or achieve it?

Answer:-
Show that you set great goals and the process and steps you took to achieve it. Details really matter here.
Read More Answers.

Question # 51
Tell me about a time when you were forced to make an unpopular decision?

Answer:-
Not every decision is popular. In fact, almost every decision is bound to make someone unhappy at some point. The key is to demonstrate how it impacted others
positively and why you chose it.
Read More Answers.

Question # 52
What do you aspire to be?

Answer:-
Discuss your aspirations for the near, immediate and long term. You want to show them you are thinking of making an impact now as well as the future.
Read More Answers.

Question # 53
What are your lifelong dreams?

Answer:-
If your dreams don't relate to the job closely, make sure you highlight aspects of the job that will help develop the skills that will help you with your dreams. Ideally,
you want your dreams to relate strongly to the career path you're interviewing for though.
Read More Answers.

Question # 54
What is the most important lesson / skill you've learned from school?

Answer:-
Think of lessons learned in extra curricular activities, in clubs, in classes that had a profound impact on your personal development. For example, I had to lead a team
of 5 people on a school project and learned to get people with drastically different personalities to work together as a team to achieve our objective.
Read More Answers.

Question # 55
What types of books or magazines do you typically read?

Answer:-
Describe both your personal and professional favorites. If you happen to like professional books / magazines that relate to the industry of the company you're
applying for - that's definitely worth highlighting.
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Read More Answers.

Question # 56
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 # 57
If you could offer suggestions on how to improve our company, what would you say?

Answer:-
Examine the trends of the company and also where there may be some weaknesses (news articles often document this on public companies or look at their
competitors to see how they're positioning it against them.) Then, once you have that knowledge, think creatively on how you could improve upon that weakness for
them.
Read More Answers.

Question # 58
What are your thoughts on failure?

Answer:-
Failure happens. It's a part of life. The key is understanding that you can't be perfect at everything and more importantly you're going to learn from failures to come
out stronger.
Read More Answers.

Question # 59
What are your thoughts on social media for this role?

Answer:-
Without a doubt, social media is becoming more and more pervasive in our jobs. You should stress that social media is not appropriate for personal use at work.
However, if the company embraces social media in certain departments (for example marketing), then you may want to discuss how you could use it for work (as
long as it applies to your role).
Read More Answers.

Question # 60
How do you feel about technology at the workplace in general?

Answer:-
It's a great enabler for us to collaborate better as a team, for us to reach customers more efficiently and frequently and I believe it can help any company become more
efficient, leaner, and more productive.
Read More Answers.

Question # 61
How do you act when you encounter competition?

Answer:-
This question is designed to see if you can rise the occasion. You want to discuss how you are the type to battle competition strongly and then you need to cite an
example if possible of your past work experience where you were able to do so.
Read More Answers.

Question # 62
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 # 63
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 # 64
How do you adapt to new working environments As Kitchen Chef?
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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 # 65
What general trends do you see in our industry?

Answer:-
Examine what's happened in the industry in the last 5 - 10 years and how it's evolved and then look at what both the company and analysts are saying about the future
of that industry in which that company competes in. Read trade magazines / online sources in that industry as well to make sure you stay up to date on trends.
Read More Answers.

Question # 66
What does your professional network look like?

Answer:-
If you have a professional network, discuss it detail (# of contacts, people you know, their positions and what you've learned from them or how you've worked with
them). If you don't have one, discuss how you would develop one (career fairs, networking events for that industry, through your existing friends, etc)
Read More Answers.

Question # 67
If I talked to your three biggest fans, who would they be and why?

Answer:-
If you can reference three professionals with executive titles (CXO, VP, Director, Manager), that carries a lot of weight. Make sure you highlight how you've helped
them achieve their biggest objectives and how that's made them your fan.
Read More Answers.

Question # 68
What do you look for in terms of culture -- structured or entrepreneurial?

Answer:-
A good answer is to discuss the importance of having both elements in a company As Kitchen Chef. Structure is good to maintain a focus on priorities and making
sure people are productive but having an entrepreneurial spirit can help cultivate new ideas that can truly help the company.
Read More Answers.

Question # 69
What are you most proud of?

Answer:-
You should be proud of all your achievements As Kitchen Chef! We just don't have time to hear them all as interviewers most likely. Focus on 1 really good
achievement that showcases characteristics like the following: Integrity, competitiveness, resourcefulness, intelligence, persistence, and so forth.
Read More Answers.

Question # 70
Do you think a leader should be feared or liked?

Answer:-
Liked. You want to work harder for people that inspire and motivate you. Fear only lasts for so long.
Read More Answers.

Question # 71
Tell me one thing about yourself you wouldn't want me to know?

Answer:-
Talk about a trait that you would consider a weakness. No need to talk about your deepest darkest secrets here.
Read More Answers.

Question # 72
What's the last book you read?

Answer:-
Try to talk about a book related to the industry, for example, if you're applying for a role related to business, cite a business book.
Read More Answers.

Question # 73
Who are your heroes?

Answer:-
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Have at least one person you consider a hero or role model. Be ready to explain why they are a hero to you and how they've inspired you to be a better person.
Read More Answers.

Question # 74
If selected for this position As Kitchen Chef, can you describe your strategy for the first 90 days?

Answer:-
This depends on the job role. Make sure you break it down into
Read More Answers.

Question # 75
Does your boss know you're here today?

Answer:-
Usually, you probably haven't told your boss for obvious reasons. So it's ok to say that they do not. You don't want to upset the balance at your current job after all
and nothing is guaranteed in an interview. The interviewer should understand this stance.
Read More Answers.

Question # 76
Can you perform Internet research? Please describe to me your steps in doing so?

Answer:-
Internet research can entail Google searches, industry sites, news articles, social networks and company websites.
Read More Answers.

Question # 77
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 # 78
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 # 79
What role are you ready to take in a group?

Answer:-
Ideally, you want to take on the role you're interviewing for, but you want to be flexible with your responsibilities As Kitchen Chef if there are any changes.
Read More Answers.
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