


                                                                                                                                                                              Nandoca to 2nd Assistant Manager Observation Sheet                 Name: 
Observers:												Date:



Task Management  

Being prepared 
I am thorough when checking cash handling process and closing procedure
I am accurate when checking standards and completing H&S paperwork
I ensure high operational standards are maintained throughout the restaurant 
I make sound decisions to make sure customers get a great experience 
I think commercially about the decisions I make on shift 
When I don’t have the answers, I ask for help 
Making the right decision at the right time 
Paying attention to detail  

Getting results 
Gathering and understanding information 
I gather information from the team and customers as to how to consistently improve service and support our restaurant vision 
I identify issues within the restaurant which might impact the customer experience 
I join the dots and make links between different information sources to make decisions 
I get stuff done and meet deadlines 
I work with others, to keep shifts on track and get the most done
If I become aware of issues on shifts, I seek and implement solutions 
I plan my restaurant activities so that I have the right people, in the right place, at the right time
I organise my time effectively so that I spend my shift on the restaurant floor with my team and the customers
I prioritise the activities that will ensure that customers and the team have a great time at work










Notes…






	1
Rarely seen (0-30% of the time)
	2
Sometimes seen (31-60% of the time)
	3
Usually seen (61-90% of the time)
	4 
Always seen (91% of the time)

	Major development 
	Minor development 
	Comfortable
	Exceeding 


















What went well (linked to task management)




Even better if… (linked to task management) 
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                                                                                                                                                                              Relationship Management  

Being approachable 
Motivating 




I encourage Nandocas to support new ways of working 
I create an environment in my restaurant where Nandocas work hard and have fun 
When Nandocas do well, I celebrate their success individually or as a team

I am easy to talk to and get on with the team, customers and suppliers
I welcome new Nandocas, making them feel like part of the restaurant family
I build trust with my team by treating them fairly and consistently 







Notes… 









	1
Rarely seen (0-30% of the time)
	2
Sometimes seen (31-60% of the time)
	3
Usually seen (61-90% of the time)
	4 
Always seen (91% of the time)

	Major development 
	Minor development 
	Comfortable
	Exceeding 





Understanding Others  
Empowering  
Influencing 



I work collaboratively with the Nandocas in the restaurant to deliver excellent standards and customer service 
I challenge constructively in managers meetings in order to get the best decision for the restaurant 
Seeks to build networks with suppliers which directly impact the restaurant 


I delegate restaurant tasks to ensure that people have the opportunity to develop
I set clear goals so my team know what is expected of them
I give feedback to my team about what they do that’s great and what could be even better

I seek to understand my team without judgement 
I actively listen to the thoughts and concerns of my team to improve the way we work together
I ask questions to understand how my team is feeling







What went well (linked to relationship management) 



Even better if… (linked to relationship management) 
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Self- Management  

Improving myself 
Being adaptable

                                                                                                                                                                              

I flex my style in different situations and with different people to get the best result
I deal with change constructively and help embed new ways of working
I am able to still perform well even without all the facts

I seek to increase my self-awareness by asking for and acting on feedback from my team
I take responsibility for my impact in the restaurant
When things don’t go as well as they can in the restaurant, I show humility and seek help








	1
Rarely seen (0-30% of the time)
	2
Sometimes seen (31-60% of the time)
	3
Usually seen (61-90% of the time)
	4 
Always seen (91% of the time)

	Major development 
	Minor development 
	Comfortable
	Exceeding 



Overall Score: ____________
(Average score of 2.6 for successful presentation)



[bookmark: _GoBack]Being proactive  
Being assertive  
Delivering under pressure 



When my role is challenging, I keep calm and perform under pressure 
I am able to manage myself, even when stressed and am always available to help
When things get difficult in the restaurant, I persevere in supporting the team to deliver a great experience 

I respond at the right time to ensure issues are resolved which may have happened on shifts
I make decisions which will support Nandocas who may be struggling
I take initiative when resolving with customer complaints and driving restaurant sales

I have tough love conversations with other people’s best interest at heart
I communicate clearly, honestly and confidently 
In team meetings, I express my thoughts, feelings and beliefs







What went well (linked to self-management) 




Even better if… (linked to self-management) 
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