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My learning log involves academic research into the hospitality staff attributes given the distinctive roles and responsibilities that fulfil specific function to working in the restaurant sector (Delgadillo, 2021) essentially, as part of a team.  Whilst the trend in teamwork is widely recognised in today’s labour market, much of the scholarly works on this subject-matter here discussed lend credence to the indispensable role that of hospitality workers, such to our concerted efforts working toward the common goal (Brown, 2007, p.626).   
My research led to extensive listings for the various food & beverage service job roles identified by industry professionals and academics alike, as an average of 16 different job roles are shown to cover both FOH & BOH operations (McCann, 2022).  Whilst the website ‘Culinary Agents’ not surprisingly showed some 29 different job roles to cover just the BOH operations (2022).  
The purpose of this work, however, the aim is to log a simply exhaustive listing to job roles (and whilst limited to) the restaurant sector.  Although, for the wider industry to include the food & beverage service, the terminology used to identify job roles varied between larger and smaller restaurants, as further job roles are introduced and, at times, roles combined (Cousins and Weekes, 2020, p.18).  
Take, for example, wherein busier restaurants additional floor staff and door staff may be needed, such for the role(s) of ‘host’ and ‘bouncer’.  Whereas it can be argued any FOH staff member can in fact play host to meeting, greeting, and seating customers at their tables.  And where reservations are sometimes compulsory for customers to book in advance serves to ensure foremost customers are not to be kept waiting for their table, in addition to maintaining discipline to controlling crowds at popular or busier outlets, which required bouncer(s) to therefore keeping the peace to upholding the restaurant reputation. 
Similarly, the combination to such job types seen within luxury 5-star hotel experience where restaurant staff are trained to a particular skills set given to vocation(s) achieved in hospitality; and, for the art of learning to the personal development of their role (Caruso, 2019), whereby FOH staff - for example, for someone starting as waiter may become skilled in ‘silver service’ for the calibre of their role ahead in professionalism to further becoming perhaps a sommelier, typically the norm for the luxurious dining experience. 
The following job roles are those I undertaken for my contemplative study, for effective running of a restaurant to include both FOH & BOH whilst both have respective chain of command (Culinary Agents, 2018), such in coherent entity for smooth functioning organisation of the ‘two worlds’ brought together to serve the customer.  Whilst clear analysis to show the extent of responsibilities and duties involve the role concerned.  

FOH- Front of House Operations:
Owner – or business proprietor, the restaurant may be owned by individual or belong to a company.  Whilst the owner’s role can be seconded to that of general manager’s position and may take up multiple roles within the place of business to create the brand and reputation for its success, in addition to financial/legal responsibilities to assuming the administrative role, it follows:
General Manager – responsible for all day-to-day operations and often considered the ‘voice and face’ of the business (Culinary Agents, 2018), owner of the restaurant may assume this position or is delegated to someone essentially trustworthy and reliable given the two most basic characteristics to qualify the person for this role, in addition to effective leadership exercises full autonomy in both FOH & BOH operations to overseeing smooth running of the restaurant, may also include employing and/or interviewing staff, in addition to preparing customer bills and taking payments 
Waiter/Waitress – responsible for their customers to tables allotted to taking customer orders, serving meals/wine and clearing the tables. Replenishes items of FOH stock amongst other shared duties to shining the cutlery.  The waiter’s basic traits involve a friendly personality, prompt behaviour and punctual.  Whilst basic literacy/numeracy skills would suffice to qualify the waiter’s role.  Knowing the full contents of menu.
Bartender – effective communication and customer skills, knowledge of alcoholic drinks involving spirits, beers and wines, includes knowledge of optical measures.

BOH - Back of House Operations:
Executive Chef/Head Chef – first in command of the entire cuisine operation and in charge of the whole kitchen to maintaining BOH standards of hygiene and care to responsible for the administrative and recruitment of all kitchen workers (Cousins and Weekes, p.20). Whilst duties involve conducting complete inventory of everything within the kitchen to ensuring availability of all ingredients.  Qualified to HACCP standards (Food Standards Agency, 2022)
Assistant Chef – second in command, holds much of the responsibility above to daily operations in the kitchen to cooking menu items 
Kitchen Porter – assists with the daily preparation to all meals to preparing any salad dishes, in addition to assisting the two chefs above as and when required. 
Dishwasher – washing all dishes, crockery and utensils, pots and pans.
  
This in effect concludes the roles of an average restaurant on the high street. 
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