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	Unit 302 Worksheet 3


Unit 302: Supervise and monitor own section
[bookmark: _GoBack]Worksheet 3: Problem solving in own section 
1.  Why is it important for a chef de partie to manage:
a) Personal problems in the team
b) Operational problems








2. Describe the procedures a chef de partie can implement to reduce personal and operational 
    pressures.











3. Describe the steps a chef de partie should follow when solving problems.



















[bookmark: _Hlk31649522]4. Explain why it is important for a chef de partie to be able to resolve problems
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