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Interview Questions for Managers
What do you do?

What’s your title?

How many people work for you?
How many shifts do your employees take on?
How many people do you hire per year?

What is the turnover rate?

Hiring Process
What is your hiring process? Resume, application?

Who does the hiring at your restaurant?

Do you have the sole authority to make all hiring decisions?

What are the concerns you have about hiring?
Where do you search for employees to hire?

What do you look for in the people you hire?
Do you currently use online tools for hiring? Posting on craigslist?

How do you advertise for job openings?
What are the most important problems you have encountered when staffing your employees?
Do you ask employees about references on their application?

How important are these references to you?
Are there some restaurants that have good reputations that carry a higher value towards you?
What kind of expectations do you have for new hires?

Throw them in the fire versus extensive training
Training

How extensive is the training for your employees?

How experienced are your employees?
Do you have your more experienced employees train your new hires?
How do you schedule your employee’s work schedules? Rotational, etc
If your employees have limited history working together how do you encourage teamwork?

Managing your Employees

Do you have clearly defined roles and expectations that you communicate to your workers?
What do you do when one of your employees cannot come into work at the last minute?
Storytelling/Situations
Talk about a time you hired someone that did not live up to your expectations. 

Describe a situation where you trusted an employee and it backfired.
Describe your ideal employee? What do you look for in terms of personality, values, work ethic, experience, etc?
Have you ever needed last minute help?
In your wildest dreams, how would you resolve the problem of a fickle staff?

Would you benefit from such a tool that we are talking about building.
