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LEVEL 4 – Student Journal 

You are required to complete a journal entry to capture the learning experience and knowledge you have acquired during a particular lecture.  You may choose from the following topics:
· Communication at the front office
· The role of the Front Office in a successful hotel operation
· The Heartbeat of a Hotel

Consider the appropriate lectures. What was the topic and what have you learnt? Provide a summary. What new skills/knowledge have you acquired? How will you apply your knowledge in the future? What are your reflections? 
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[bookmark: _Toc116316030]Introduction
Those who work in the food business or trade it must know where any taint in the commodities they handle could be coming from. Given the interconnected structure of today's food production chain, it is essential to comprehend and comprehend the possible big effect of bacteria gastrointestinal illnesses epidemics. Learning the ins and outs of the hospitality industry on a global scale is the focus of the Culinary and Drink Operations curriculum. This completely functional food industry will study the ins and outs of meal and catering preparation. These veteran instructors lead nous through the course segments, instructing us in both theory and practice (Kimes et al., 2012).
[bookmark: _Toc116316031]Industry discussion
As I was required to complete a journal entry to capture the learning experience and knowledge I acquired during a particular lecture. I will write about “The Heartbeat of a Hotel”
[bookmark: _Toc116316032]Restaurant Roles and Responsibilities
The restaurant's management is at the very pinnacle of the hierarchy. Naturally, executives are responsible for overseeing all operations within the eatery.
Managerial Function: There is a supervisor at the eatery. Manage the day-to-day operations of the establishment, including setting the hotel's concept and making major operational and managerial judgments. 
Duties of the Secretary/Administrator: It is the job of the hotel's administrative or secretaries to ensure the business runs smoothly and efficiently. As the person responsible for overseeing the institutions (Chugunova, Solovjeva and Ponomarev, 2017).
Executive Chef: The function of the executive cook is of the highest importance in any restaurant or other food service establishment. preparing a meal that everyone can enjoy, from appetizers to desserts. 
Managerial Chef/Shopper: The position of cooking hand exists in establishments with numerous cooks and servers. It is common for the administration, executive cook, or neither to fill this role in smaller eateries (Coşkun and Yetkin Özbük, 2020).
Sous-Chef: The sous-chef works closely well with the cuisine, and during the absence of the executive chef, acts as the kitchen's post facto leader. A secondary responsibility of his is to execute all the cook's directives precisely. The executive cook is usually responsible for hiring the sous chef. 
Cook: Underneath the direction of the station’s cook, or executive cook, cooks are the chef's "supportive," and accountable for carrying out every request. Cook is responsible for making all that leaves the restaurant and is served to customers (Jang, 2022).
Associate cookers: They play a crucial role in the proper functioning of each department but are not responsible for the actual grilling or preparation of any food. Under the direction of the network's cook, they are responsible for setting up the workspace (Chuong, 2013).
Volunteers who clean offices: As the business grows, the responsibility of the custodial staff only expands.
Waiters: They are accountable for transporting orders to the restaurant and distributing the finished meals to the tables. After a customer leaves a great establishment, the staff could also reset the tables (Kabinga, 2020).
Front Desk officer: The host or hostess in a restaurant is the individual responsible for greeting guests, checking their reservations, and enforcing any rules on admittance and appropriate attire. 
Bartender Assistant: Similar to the way restaurant helpers make meals for the chef, bartenders helpers get the bars and their equipment ready for such bartenders to make drinks. 
Cleaning Team: A vast hotel's "accommodation" is the group responsible for clearing and resetting all of the tables after service ends.
[bookmark: _Toc116316033]Applying theoretical knowledge
“System Management Theory” allows me to apply theoretical knowledge to the practical field. According to this view, companies are systems made up of interdependent parts that can only achieve their full potential when they collaborate effectively with one another (Maksimenko, 2012). For this reason, the adaptive leader is contingent on the existence of resonance, interconnectedness, and interrelationships among its many components. Based on this view, managers constitute the greatest significant aspect of the firm, with divisions, teams, and functional areas also playing critical roles. According to the systems theory of management, leaders need to look into the bigger picture to figure out how to effectively steer their organizations. To guarantee the effectiveness of their initiatives, organizations must coordinate their activities and cooperate properly (Maslennikov and Melnyk, 2021).
[bookmark: _Toc116316034]Importance of Restaurant Roles in the Hospitality Industry
The hospitality industry plays a vital role in the interplay involving food, industry, and regional progress. Businesses' support of regional farmers and foodstuff producers benefits everyone. A nice option for traditional brochures and business advertising is to highlight regional specialties. Eateries can do a lot of good for their communities and the regional economy by using regional ingredients and by working together with farmers in their area. Alternatives like these also contribute to higher rates of localized manufacturing and better capital appreciation. Businesses that incorporate regional dishes into their offerings stand to benefit from catalogue promotion, which could result in increased demand for regional ingredients. The growth of culinary travel is something that may be fostered in any popular tourist spot (Vineshen, 2019).
[bookmark: _Toc116316035]Conclusion
The restaurant could benefit greatly from the food and hospitality industry in terms of advertising their establishments, gaining a market edge, and persuading travelers to dine here. To attract a larger number of tourists, chefs and owners of restaurants are eager to serve more traditional meals and techniques. The connection between restaurant operators and regional cattle ranchers is essential to the success of this endeavour. My research shows that the roles, responsibilities, and food industry of eateries are crucial in bridging the gaps between the many parties involved in the hospitality sector. To properly deliver the gourmet proposition to the consumer, the supply stream must first increase the integrity of the items it uses (Wei and Huang).
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