Helping with Managing the Kitchen and Supplies:
My role involve ensuring the kitchen operates efficiently by organizing supplies and maintaining cleanliness. Tasks include keeping track of inventory, restocking items as needed, and ensuring supplies are stored correctly. It also involves maintaining a safe and hygienic environment by cleaning and organizing workstations, tools, and storage areas. Effective communication with colleagues is crucial to coordinate tasks, share updates about stock levels, and ensure everyone is aware of their roles.
· Strong Organizational Skills: My ability to plan and prioritize ensures smooth kitchen operations.
· Excellent Communication:  Excel at collaborating with team members to solve problems and maintain efficiency.
· Reliability and Initiative: My proactive approach helps in identifying and addressing supply or cleanliness issues before they become problems.
· Attention to Detail: Ensuring the kitchen is well-organized, properly stocked, and complies with hygiene standards.
· Positive Team Player: Foster a supportive atmosphere by working collaboratively and helping colleagues succeed.

