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1. What do you do?

Naomi is relatively new to the job. She worked at this catering company for almost 2 years (Staffing Manager for 1 year, prior to being Staff Manager she was on the catering staff and was promoted from within). This is a small company with no strict or consistent policy on hiring. 

2. How many people work for you?

About 40 people 

3. How many shifts do your employees take on?

There is a big range of shifts people take.

People who work most or the oldest employees have the top priorities for events.

Average of about 6 jobs or events per month with each event typically lasting about 6-7 hours
This company is a full service catering and event planning company serving SF and the Bay Area.

4. How many people do you hire per year?

There is lots of turnover, lots of people come and go. Naomi doesn’t really have a formal hiring process because the nature of the job is inconsistent and fixed schedules are hard. 

There are at least about 20 new people a year that are hired at this company.

Many summer students pass through and do some jobs. 

Hiring Process

5. What is your hiring process? Resume, application?

There is no formal application process. Usually people email Naomi a resume or call her. They find the catering company online or through friends. Naomi replies by either calling the candidate back or looking over the resume. She usually asks about the person’s past experience. 

If Naomi really needs more staff (demand exceeds supply) she just asks the person to come in and work and train on the job.

This company hire a lot of students. The company also hires people who have catering experience including teachers, musicians, etc. Many times the people already have another full time job and just needs some extra income.

There is a core staff at the company, particularly the management.

Naomi, Jane and two other event managers and chefs are salaried. There are about 5 caterers who have been at this company for many years and are very consistent. There are 15 others that come and go. 

6. Who does the hiring at your restaurant?  Do you have the sole authority to make all hiring decisions?

Naomi does 80% of the hiring and Jane does the other 20%. People contact either Jane or Naomi and they do either a phone interview or an in person interview.  They tend to look at past experiences. The more experience the person has the better. If the person knows how catering works it makes Naomi’s life easier, although prior catering experience is not a must. 

7. What are the concerns you have about hiring? 
Generally there are no concerns about hiring. If the person is not a good fit then the feeling is mutual. Naomi will not call them and give them shifts and the person will not respond or sign up for new jobs.  This usually doesn’t happen because the job is so flexible.

8. Where do you search for employees to hire?

Catering is more word of mouth. People find us online and email the company. “I don’t contact anyone. It is very much friends of friends.” 

Referrals are often made…, “So and so has experience…”

“Many times we are short staffed because people are not available that day and no one is really committed.” When Naomi is short staffed she calls people and sometimes they recommend friends. She contacts people who have worked for her in the past and haven’t worked in several months. She calls them to see if they are available. Naomi has never used a temporary agency although the company has done that in the past. It is hardly ever necessary.

9. What do you look for in the people you hire?

Crucial characteristics are someone with a good attitude and a strong willingness to learn. 

Availability is crucial! People must be available on short notice so flexibility is necessary. There are jobs at different times of the day and the week.

10. Do you currently use online tools for hiring? Posting on Craigslist?

Postings online are rare. There is currently a Craigslist ad for an event packer. Finding people for the job is very much word of mouth and friends and friends. If short staffed the option to call a staffing agency is always there.

11. What are the most important problems you have encountered when staffing your employees?

The biggest issue is scheduling and finding people that are available. For examples, there is a job this Wednesday morning to afternoon and many people come after work if they work 9-5 jobs so it is hard to find people to work morning times on weekdays.

“I have hired a couple people who said they have experience but are actually not really on top of things in understanding how it all works.”

12. What kind of expectations do you have for new hires?

“Catering is not rocket science.” Naomi looks for self starters, good listeners and those that will not just sit around. Naomi mainly looks for people that are willing and alert to be on top of things. 

Some positions require more of a skill set. For example bartenders need to be able to set up and break down the bar and make drinks. The hiring process for bartending is similar except Naomi looks for specific skills such as catering bartending versus restaurant bartending. 
Managing your Employees
13. What do you do when one of your employees cannot come into work at the last minute?

This happens a lot. If the person gives a couple of days notice Naomi sends a group email to those that have worked there in the past. If it is really last minute, Naomi has a list of people to call. She generally knows who is available at that time of day and she calls them first. 

Storytelling/Situations
14. Talk about a time you hired someone that did not live up to your expectations. 

 “I had a case where I hired someone…this not the kind of company to fire people, EVER…in that case we just assigned her different tasks.  We assigned her coat check where you don’t have to do much or setting tables but told her not to try to man the buffet. We provided more specific instructions and gave her one task instead of asking her to multitask. We gave her less shifts and less demanding jobs.”
She is only 1 out of 40 or 60.

15. Describe your ideal employee? What do you look for in terms of personality, values, work ethic, experience, etc?

Hardworking and willing is number one. Smart and having some intelligence is also important in order to plan and figure out things and execute tasks. I also look for someone who is friendly and smiles at clients, demeanor matters.

Ideally the person would have some experience in catering, the more the better.

16. In your wildest dreams, how would you resolve the problem of a fickle staff?

“It would be great if we were a big enough company and we always had certain people always available. If we had more core people who can always provide work. Jane Hammond is a small company. If we had a large enough pool of people who are trained who we can just grab for events. It would be ideal to have a long enough list of people who are available at all times of the day. A large pool of people to draw from would be ideal.”

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

Would benefit, honestly helpful, there are staffing agencies but they have there own way of dealing with things. Being able to use a network of friends would be more convenient than using a paid agency. 

