[image: ]International Hotel Management



LEVEL 4 – Student Journal 

	Student Name: Roxana Iuliana Pocolin

Student Number: 2118685

	Module: Food & Beverage Operations (BMIH4002)

Lecturer: Ffion Cumberpatch



	Topic of choice: Restaurant Roles and Responsibilities
	Date Completed: 



	I discovered a great deal of information regarding the restaurant industry in the United Kingdom by finishing this module. The size of the food-service industry in the UK is rather significant. In the UK, the sector has indeed grown quite so much. The industry has changed since a few generations ago. Individuals from all over the world congregate and live in the UK because it serves as a centre for numerous enterprises. All of these folks come from various societal and indigenous upbringings, and they all eat different types of food. This really is the cause of the UK restaurant industry's unforeseen growth (Brewster and Wang, 2020). This is really a truly unique characteristic for the growth of the sector. Nevertheless, the patterns and altering behaviours of the inhabitants here are other important factors driving the UK's restaurant businesses to prosper in this area. These days, more and more younger folks are interested in learning about and experiencing new items from various cultural groups. One thing is I am sure about that the demographic trends of the country are evolving, and this has created a robust customer base for the nation's restaurant industry.
Additionally, this assignment has expanded my understanding of the duties as well as responsibilities in food-service businesses like bars and restaurants. The function of running an eatery is very challenging. For it to work effectively, a variety of variables must be prevalent. All businesses prioritise giving their patrons the best service possible as their top priority. The most crucial component of restaurants is their clientele (Marzuki, et al. 2021). People start companies to generate income, whereas, in restaurants, the profits generate from the clients by serving them the foods, drinks, and amenities they want. The provision of client service is therefore the primary emphasis of all eateries. They work to give the greatest services possible to ensure the highest positive client experience. The profitability of the restaurants is also determined by factors such as the variety of cuisines, uniqueness, quality, décor, ambience, waiter performance, and locations. When deciding on and overseeing the restaurant's workforce, the authorities should exercise utmost attention (Suboleski, et al. 2019). The abilities and credentials of the company's staff play a significant role in its comprehensive performance. Everybody, from a cook to a waitress, must be taken care of and handled well. The hiring authorities must be extremely clear regarding their expectations throughout the workforce recruitment and monitoring process and only choose the most competent candidates. They should determine which candidates are most suited for the positions needed in their businesses. The administration must also make an effort on a continuous level to improve the crew's talents and competencies by setting up various training courses. The performance of a restaurant's staff determines the overall level of service excellence. Managing restaurant inventory is another crucial task for restaurants. The management should focus on supply chain management and ensure the best quality inventories and raw materials for the restaurant (Mingjie, 2020). If they use rotten and cheap raw materials, it can bring devastating results for the restaurant resulting in bad reviews from the customers and sacrificing the reputation of the restaurant. The restaurant and food service industry is a sub-sector of the hospitality industry and restaurants should be very conscious about their hospitality services. All the staff of a restaurant should behave with the customers in a very cordial, friendly, and welcoming manner. This is directly related to the reputation of the restaurant. A restaurant must also emphasise food safety (Shigihara, 2019). It had become a burning issue in recent times of the existing pandemic situation. Anyways, all restaurants must be very strict regarding their food safety guidelines. Even the kitchen staff to serving personnel, everyone should be educated properly regarding this matter. The hygiene in the kitchen and other food preparation areas should be managed by the chefs. Even all employees should be forced to hygiene codes, personal grooming checklists, as well as other requirements.
The curriculum also assisted me in properly understanding the effects of the COVID-19 outbreak on the UK restaurant sector. As there were no public clusters, the sector was disrupted. Throughout that period, a huge number of individuals connected to this business were fired. The use of contemporary technology, however, began to alter the scenario. During the outbreak, online meal delivery services completely altered the business environment and assisted these eateries in minimising their losses (DiPietro, et al. 2021). The condition has since improved. All of that is returning to normal now.
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