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Question # 1
What qualities do you look for in a boss?

Answer:-
Remain optimistic and do not be too specific. Good attributes include moral character, honesty, and intelligence since managers usually believe they possess these
qualities.
Read More Answers.

Question # 2
Tell me about a difficult decision you've made in the last year As Personal Chef?

Answer:-
We all have difficult decisions in our lives. Show how you were able to arrive at it and then how you decisively acted.
Read More Answers.

Question # 3
Do you ever take work home with you?

Answer:-
Here are two great sample answers that might help get you started:
* I am an extremely organized person, so I tend to be able to get my work done at work. However, if the need arose I would not be against taking work home. I try
not to make it a habit, since I do value my free time. I do realize though that the work we do is important, and sometimes you have to do what needs to be done.
* I do not shy away from taking work home with me. I know that meeting deadlines and doing outstanding work sometimes means taking a bit of it home. I do not
have a problem doing that when the need arises.
* Make sure to give an honest answer. Lying about taking work home may turn out badly for you if it is required and you do not do it.
Read More Answers.

Question # 4
What can you offer me that another person can't?

Answer:-
This is when you talk about your record of getting things done. Go into specifics from your resume and portfolio; show an employer your value and how you'd be an
asset.
You have to say, "I'm the best person for the job As Personal Chef. I know there are other candidates who could fill this position, but my passion for excellence sets
me apart from the pack. I am committed to always producing the best results. For example..."
Read More Answers.

Question # 5
Explain what are your strengths As Personal Chef?

Answer:-
Bad Answer: Candidate is unprepared for question or only gives generic answers.  
This is the most common job interview question - everybody should be expecting it. If they don't seem prepared, or give a fairly stock answer, it's probably a bad
sign.
Good answer: The consensus is to go for quality, not quantity here. Candidates should give a short list of strengths, and back each one up with examples that illustrate
the strength. Also, they should explain how these strengths will be useful in the job you're applying for, and use this question to say something interesting about
themselves.
Read More Answers.

Question # 6
What do you consider ethical spending on an expense account?

Answer:-
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It depends on the role - but the better way to answer this is to ask the interviewer what their expectations are with regards to what the role can expense and then
simply state that you'll stay within those parameters
Read More Answers.

Question # 7
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 # 8
How do you believe you would benefit our organization?

Answer:-
This is a great question that provides you the opportunity to put your best foot forward, to tell the interviewer why he or she should consider hiring you for the job.
Make sure you're well prepared for this question as you won't likely get a second chance to really shine.
Read More Answers.

Question # 9
What do you think about Teamwork?

Answer:-
I enjoy teamwork and am used to shift work. I think I would adapt well to the role. I  am looking for new challenges As Personal Chef and I know I would learn a lot
as cabin crew, not just  about people and places, but skills like first aid too, how can I help others with in my  limits.
Read More Answers.

Question # 10
What are your strengths As Personal Chef?

Answer:-
This is one of the most common questions you will be asked. Give an answer relevant to the skills and qualities relevant to the position you are applying to. The
interviewer is trying to find if your strengths match the job. For example, if you are applying for a job As Personal Chef where accuracy is an important issue, one of
your strengths could be that you have an eye for detail. It may useful to find different words to describe similar attributes and qualities in order to avoid repetition.
Read More Answers.

Question # 11
Top 17 Behavioral Interview Questions As Personal Chef:

Answer:-
Behavioral interviews As Personal Chef where popularized by industrial psychologists in the 1970s, and have been used at big companies like AT&T. The idea
behind them is that past responses to situations are the best predictor of how candidates will respond in the future. 
1. Tell me about a time you faced a conflict while working as part of a team.
2. Talk about a goal you set for yourself. What did you do to make sure you met the goal?
3. Give an example of a time when you had to work with someone with a very different personality from yours. 
4. Talk about an instance where you wish you'd handled a situation differently with a team member. 
5. What's the most difficult problem you have had to solve As Personal Chef?
6. Give an example of how you handled a situation where you needed information from a colleague who wasn't responsive. 
7. Talk about a time when you had problems building a relationship with a key team member. What did you do?
8. Tell me about an instance when it was important to make a great impression on a client. What did you do?
9. Tell me about a situation where you had to work with a difficult client.
10. Tell me about a situation where you disappointed a client, and how you tried to fix it.
11. Talk about a time when you had to strategize to meet all your obligations. 
12. Talk about a time when you failed at something. How did you react? 
13. Talk about a time you took on a leadership role.
14. Tell me about a long-term project you oversaw. How did you keep it focused and on schedule? 
15. Talk about a time when you were under a lot of stress. What caused it, and how did you manage?
16. Do you prefer to work alone or with others As Personal Chef? 
17. Tell me about a time when you were overwhelmed by the amount of work on your agenda. How did you handle it?
Read More Answers.

Question # 12
What has been your biggest professional disappointment?

Answer:-
When discussing a professional disappointment, make sure to discuss a scenario you could not control. Be positive about the experience and accept personal
responsibility where applicable.
Read More Answers.

Question # 13
What position do you prefer on a team working on a project?
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Answer:-
Do not claim to be comfortable with a specific role if you in are in fact not comfortable with it. However, if you have no problem working in certain roles or
situations, be sure to discuss this with the interviewer.
Read More Answers.

Question # 14
How do you stay organized?

Answer:-
By maintaining proper routine every day. Putting my strongest points with my weakness. High priority always comes first As Personal Chef.
Read More Answers.

Question # 15
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 # 16
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 Personal Chef. And second thing is that nothing is
interesting in the life till we are not interested.
Read More Answers.

Question # 17
What makes you right for this position?

Answer:-
This question can be tricky because you need to show your worth As Personal 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.
Read More Answers.

Question # 18
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.
Read More Answers.

Question # 19
Top 11 Questions to Verify Experience and Credentials As Personal Chef:

Answer:-
Sometimes people want a job a little too bad - and they may fudge their credentials and experience a bit. 
If you've run into this problem, are worried about it, or have credentials and experience that are absolutely essential, you may need to ask a few verification questions.
If you are a candidate, you should review your resume and make sure you know all the key points, and that nothing has been misconstrued. 
1. What grades did you get in college?
2. What were your responsibilities when you worked in job x?
3. How many people were on your team at your last job?
4. What will your previous manager/supervisor say when I ask where you needed to improve?
5. What was your beginning and ending salary at job x?
6. What were your beginning and ending titles at job x?
7. Are you eligible for rehire at job x?
8. What tools are necessary for performing job x?
9. Describe to me how you would perform [x typical job task].
10. What was the focus of your thesis?
11. When did you leave company x?
Read More Answers.

Question # 20
When were you most satisfied in your job As Personal Chef?

Answer:-
I'm a people person. I was always happiest and most satisfied when I was interacting with community residents, making sure I was able to meet their needs and giving
them the best possible comfort in a tough situation. It was my favorite part of the job, and it showed. Part of the reason I'm interested in this job is that I know I'd have
even more interaction with the public, on an even more critical level.
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Read More Answers.

Question # 21
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 # 22
What are ideas or initiatives you've led and what was the outcome?

Answer:-
Describe your most unique ideas and initiatives that had the best results for the company. Make sure you highlight your creativity, your results, your diligence and
your ability to execute.
Read More Answers.

Question # 23
What type of mentors do you seek out and why?

Answer:-
Think of your top 3 mentors and what attributes they exhibit that you want to emulate. Common attributes include passion, desire, will, leadership, ability to influence
others, intelligence.
Read More Answers.

Question # 24
If you were an animal, which one would you want to be?

Answer:-
Seemingly random personality-test type questions like these come up in interviews generally because hiring managers want to see how you can think on your feet.
There's no wrong answer here, but you'll immediately gain bonus points if your answer helps you share your strengths or personality or connect with the hiring
manager. Pro tip: Come up with a stalling tactic to buy yourself some thinking time, such as saying, "Now, that is a great question. I think I would have to say... "
Read More Answers.

Question # 25
Why do you feel you will excel at rhis job?

Answer:-
This question presents an excellent opportunity for you to discuss your education, qualifications and personal traits. You might say something like "I studied property
management as well as behavior during my college years and I have two years' experience in real estate. 
I can gauge the homes or apartments in which clients will be interested based solely upon the needs of their families. Finally, my organizational skills will allow me
to schedule appointments or showings confidently and arrive for them punctually." This shows your interviewer that you have all of the skills necessary to become
successful not only for yourself, but also for your employer.
Read More Answers.

Question # 26
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 # 27
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 # 28
What is your biggest fear?

Answer:-
Don't try to sugarcoat the answer by listing something ambitious as a fear, unless you truly mean it (for example: I fear being a great leader) - Share your real fears
but discuss how you would overcome them.
Read More Answers.

Question # 29
Why are you leaving the present company?

Answer:-
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According to me we can not grow in the field without taking more responsibilities and risks and also we can't enhance our team leading capabilities, managerial skills
without expose to wide range of people.
Read More Answers.

Question # 30
If you look at a clock and the time is 3:15, what's the angle between the hour and the minute hands?

Answer:-
Usually, if the answer to a brainteaser seems too easy, chances are the answer's wrong. And in this case, the answer is not zero degrees. The hour hand, remember,
moves as well. That is, in addition to the minute hand. And so, at 3:15, the hour hand and the minute hand are not on top of each other. In fact, the hour hand has
moved a quarter of the way between the 3 and 4. This means it's moved a quarter of 30 degrees (360 degrees divided by 12 equals 30). So the answer, to be exact, is
seven and a half degrees (30 divided by four).
Read More Answers.

Question # 31
What classes did you enjoy most in college and why?

Answer:-
Think back to the classes that either resonated with your passion or truly helped you to develop skills that you believe will help you in your career. Talk about those.
Read More Answers.

Question # 32
Describe what a bad work environment would look like to you As Personal Chef?

Answer:-
There could be a multitude of things to discuss here: Business ethics (wrongdoing), inconsiderate teammates, non-supportive management, a product that does not do
what you're promising customers and so forth.
Read More Answers.

Question # 33
Did you get on well with your last manager?

Answer:-
A dreaded question for many! When answering this question never give a negative answer. "I did not get on with my manager" or "The management did not run the
business well" will show you in a negative light and reduce your chance of a job offer. Answer the question positively, emphasizing that you have been looking for a
career progression. Start by telling the interviewer what you gained from your last job As Personal Chef
Read More Answers.

Question # 34
How do you deal with conflict in the workplace As Personal Chef?

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.
* 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 # 35
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 # 36
Suppose there are three light switches outside a room. Inside is a single light bulb, controlled by one of the three switches. You need to determine which switch
operates the bulb. You can turn the switches on and off as many times as you wish (they are all off to begin with), but may only enter the room once. There is no one
there to help you. The door to the room is closed, and there are no windows, so you cannot see inside. How can you discover which switch operates the bulb?

Answer:-
Do the following steps: 
* 1. Turn ON two switches, and leave one OFF. 
* 2. Wait a few minutes. 
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* 3. Turn one switch from ON to OFF. One is now ON and two are OFF 
* 4. Enter the room. - If the light is ON, it is controlled by the switch you left ON. - If the light bulb is OFF, touch it. If it is warm it is controlled by the switch you
turned ON and OFF. If it is cold, it is controlled by the switch you never turned on.
Read More Answers.

Question # 37
What is your biggest regret to date and why?

Answer:-
Describe honestly the regretful action / situation you were in but then discuss how you proactively fixed / improved it and how that helped you to improve as a
person/worker.
Read More Answers.

Question # 38
Why should we select you not others?

Answer:-
Here you need to give strong reasons to your interviewer to select you not others. Sell yourself to your interviewer in interview in every possible best way. You may
say like I think I am really qualified for the position. I am a hard worker and a fast learner, and though I may not have all of the qualifications that you need, I know I
can learn the job and do it well."
Read More Answers.

Question # 39
What is it about this position As Personal Chef that attracts you the most?

Answer:-
Use your knowledge of the job description to demonstrate how you are a suitable match for the role.
Read More Answers.

Question # 40
What are your presentation skills like As Personal Chef?

Answer:-
Make sure you share a story that demonstrates your presentation skills in front of many people. If you are really brave, offer to give a snippet of that presentation to
the interviewer. This will definitely be different from what most people do.
Read More Answers.

Question # 41
Have you ever been fired and if yes, why?

Answer:-
Answer this as positively as possible and try to avoid disparaging the company you had previously worked for. The key is to accept the fact that yes, you were fired,
but you've learned from the mistakes that got you there and you're better now because of it. If you haven't been fired, well, then this question's a piece of cake isn't it?
Read More Answers.

Question # 42
How has school prepared you for this job role?

Answer:-
Think back to how you've interacted with your peers to develop social skills, how you've worked with classmates on projects to develop teamwork and collaborative
skills, how you've developed discipline through studying, how the courses have helped your creativity, and how the classes you've taken have impacted your
analytical / problem solving / reasoning skills.
Read More Answers.

Question # 43
How would you rate your communication and interpersonal skills for this job As Personal Chef?

Answer:-
These are important for support workers. But they differ from the communication skills of a CEO or a desktop support technician. Communication must be adapted to
the special ways and needs of the clients. Workers must be able to not only understand and help their clients, but must project empathy and be a warm, humane
presence in their lives.
Read More Answers.

Question # 44
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 # 45
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Explain an idea that you have had and have then implemented in practice?

Answer:-
Often an interview guide will outline the so-called 'STAR' approach for answering such questions; Structure the answer as a situation, task, action, and result: what
the context was, what you needed to achieve, what you did, and what the outcome was as a result of your actions.
Read More Answers.

Question # 46
Explain me about your experience working in this field As Personal Chef?

Answer:-
I am dedicated, hardworking and great team player for the common goal of the company I work with. I am fast learner and quickly adopt to fast pace and dynamic
area. I am well organized, detail oriented and punctual person.
Read More Answers.

Question # 47
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 # 48
How would you observe the level of motivation of your subordinates?

Answer:-
Choosing the right metrics and comparing productivity of everyone on daily basis is a good answer, doesn't matter in which company you apply for a supervisory
role.
Read More Answers.

Question # 49
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 # 50
How do you think I rate as an interviewer?

Answer:-
I think you did fine. I'm sure you've conducted a lot of interviews, and it's probably second nature for you now. Thanks for taking the time to meet with me today. I'm
sure you have a lot of things you have to juggle every day.
I'd say you rate at least ten out of ten. The questions you asked seemed spot on. I can tell you guys are working hard to find the perfect applicant for the job. I'm glad I
could meet with you.
Read More Answers.

Question # 51
What schedule do you hope to work? Are you willing to work extra hours?

Answer:-
Be honest. If you really want the job and are willing to work any schedule needed, say so. If, however, you have no intention of working late hours or weekends,
simply let the interviewer know the hours that you are available to work. The same applies to extra hours. You are more likely to be hired if you are willing to work
any time you are needed. However, saying that you are willing and then complaining about the hours once you start working is a recipe for disaster.
Read More Answers.

Question # 52
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 # 53
Why do you want to work As Personal Chef 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 # 54
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.
Read More Answers.

Question # 55
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
past 6 and what has come of them.
Read More Answers.

Question # 56
Where do you see yourself professionally five years from now As Personal Chef?

Answer:-
Demonstrate both loyalty and ambition in the answer to this question. After sharing your personal ambition, it may be a good time to ask the interviewer if your
ambitions match those of the company.
Read More Answers.

Question # 57
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 # 58
Are you planning to continue your studies and training As Personal Chef?

Answer:-
If asked about plans for continued education, companies typically look for applicants to tie independent goals with the aims of the employer. Interviewers consistently
want to see motivation to learn and improve. Continuing education shows such desires, especially when potentials display interests in academia potentially benefiting
the company. 
Answering in terms of "I plan on continuing my studies in the technology field," when offered a question from a technology firm makes sense. Tailor answers about
continued studies specific to desired job fields. Show interest in the industry and a desire to work long-term in said industry. Keep answers short and to the point,
avoiding diatribes causing candidates to appear insincere.
Read More Answers.

Question # 59
What is your desired salary As Personal Chef?

Answer:-
Bad Answer:  Candidates who are unable to answer the question, or give an answer that is far above market. Shows that they have not done research on the market
rate, or have unreasonable expectations.
Good answer: A number or range that falls within the market rate and matches their level of mastery of skills required to do the job.
Read More Answers.

Question # 60
Give me an example of an emergency situation that you faced. How did you handle it?

Answer:-
There was a time when one of my employers faced the quitting of a manager in another country. I was asked to go fill in for him while they found a replacement and
stay to train that person. I would be at least 30 days. I quickly accepted because I knew that my department couldn't function without me.
Read More Answers.
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Question # 61
What is your greatest weakness As Personal Chef? What are you doing to improve it?

Answer:-
I believe my biggest weakness As Personal Chef is wanting to help anyone I can help. What I mean is I am willing to take on task that are not my job. I want to learn
all I can. However, that has helped me get promoted or even asked to help in times of need in other department. I have been know as the "go to person" when help is
needed.
Read More Answers.

Question # 62
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 # 63
Do you like to start personal relationships with other employees?

Answer:-
Well, the right answer is yes and no. Good personal relations can improve the overall performance of a team. But on the other hand, you should not let your emotions
to affect your decisions in work.
Read More Answers.

Question # 64
Do you think you have enough experience As Personal Chef?

Answer:-
If you do not have the experience they need, you need to show the employer that you have the skills, qualities and knowledge that will make you equal to people with
experience but not necessary the skills. It is also good to add how quick you can pick up the routine of a new job role.
Read More Answers.
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