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Restaurant roles and responsibilities
The hospitality sector is an important industry which mainly comprises restaurants, hotels, events, amusement parks, entertainment, and other tourism-related services. The industry is not just essential for business purposes but also plays a key role in the economy of the country (Lelieveld and Motarjemi, 2013). Restaurants play important roles in society and provide entertainment to people. Behind providing a beautiful ambience, good quality food and various entertainment services, there is a lot of work and effort done by the restaurant staff as well as owners. A restaurant is a hospitality service that provides prepared food and drinks to the customers and community (Zutshi, 2019). Through this learning log, I have learned so much. It made me realise the importance of restaurants in our society. This learning module helped me to identify the keen responsibilities and duties of the restaurant as well as how they are directly and indirectly contributing to the success of the economy and society. 
They contribute to the growth of the economy and play a key role in strengthening the economy of the country. The restaurant sector helps in the regional growth of jobs, supports agriculture as well as keeps earned money within the community. One of the main responsibilities of a restaurant that I have realised is that the restaurant should provide clean and hygienic food to their customers. The working place where the food is being prepared should be clean enough and hygienic as well. I got amazed when I came to know that 10% of the UK workforce is employed in the restaurant industry of the UK (Cousins et al., 2019). So, in other words, I can say that spending money on local restaurants means contributing to feeding the members of the community. Furthermore, I realised that restaurants pay taxes which allow the state government to provide community services (Davis et al., 2018). In addition, one of the most beneficial points that I identified during the learning of this topic is that the restaurant and food industry is not only for local consumers but also exports food items and goods to other countries. This, in turn, results in the engagement of the food industry with the primary and subsequent processes of agricultural products. It Is the responsibility of the restaurant to provide healthy food to their customers. Customer health should be the first priority of restaurant management. Customer health is in the hands of restaurant drivers. They should take all the precautions while preparing food for the customers.
 Through learning from this topic, I also realised that local restaurants play a part in the regional production of food as well as support farms in the country. I also identified the fact that these restaurants not only provide food and drinks to the community but also provide various job opportunities to the local community (Loerbroks et al., 2019). In this way, these restaurants also support the economy of the country. I think that l realised through the deep learning of this topic that the restaurant and hospitality industry is actually the picture and culture of that country. They are portraying the image, culture and norms of the country as well as the traditional food taste of that country. Therefore, in order to get a good image of the country globally, it is the responsibility of the restaurants to promote the positive culture of the country through their quality food and other hospitality services. People around the world, when they come to visit a country or a city, usually must try the food and local restaurants of that country. So, a big responsibility lies on the restaurant owners and working staff to provide a good environment to their guests and quality hospitality services so these foreigners could build a good image of the country.
This learning from the topic would help me in my future career. As I identify and recognise the roles and responsibilities of the restaurant, I will be able to perform these responsibilities heartedly in my professional career. The study made me realise the importance of hospitality as well as the roles of restaurants in society. Before learning this topic, I used to think that the health of the community and society only belonged to the health departments and medical care centres, and only these departments were responsible for the health of the people within the community. But now, the study of this topic made me analyse and realise that the hospitality sector, especially the food industry and restaurants are also much responsible for the health of the people of the community. They are more liable for providing good quality food and healthy food and other services to their customers within the society.
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