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[bookmark: _Toc160019502]Introduction
To excel as a Food and Beverage departmental head, it is essential to have a clear understanding of the organizational structure of both the kitchen and restaurant. This knowledge can aid in achieving success and ensuring effective management of the department. The Marriott Bonvoy comprises over 34 brands with over 8,700 properties across 139 countries. As an F&B Director at the Lanes of London Bar and Restaurant of the hotel chain, Marriott Bonvoy, I recommended ways to increase guest experience and engagement by addressing development and adherence to the Brigade System, instituting and complying with SOPs, encouraging the benefits of effective leadership and understanding employee characteristics.

[bookmark: _Toc160019503]Kitchen structure and organisation
[bookmark: _Toc160019504]Role of kitchen and restaurant organisational structure
The restaurant business is a dynamic and complex operation where trends change regularly, but providing the best customer experience remains the fundamental concept of the industry. Szende and Cipriano (2017) highlight the importance of managing the front-and-back end of restaurant operations through an organised structure to ensure the efficiency, operation and structure of the kitchen and the restaurants. Restaurants determine how orders are received, prepared, and orchestrated for kitchen efficiency by experienced chefs. The kitchen and restaurant organisation established a clear chain of command, ensured effective coordination and collaboration of the staff, and created an efficient workflow that enabled seamless coordination and interaction. According to Lanes of London, the Marriott’s restaurant provides All-day dining from 12:00 pm to 10:00 pm, Breakfast options, and a classic bar that curates cocktails, gourmet snacks, and drinks. Lanes of London restaurant has a distinct kitchen and restaurant structure that follows the Brigade system (Lanes of London, 2023).
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Figure 1 A picture of Lane of London Restaurant Source (Marriott Bonvoy, 2023)
[bookmark: _Toc160019505]Brigade system and hierarchical structure
Lortie et al. (2023) explore the restaurant kitchen brigades as a strict hierarchical system that can be compared to the strict army hierarchy structure is characterized by a strict division of labour and responsibility with stable hierarchical structures anchored by collective action through collaborative leadership to handle high-pressure service delivery. At the top of the Brigade hierarchical system is the head chef or Chef de Cuisine, who creates restaurant concepts or menus and makes strategic business decisions regarding the kitchen. The head chef is also involved in supervising kitchen activities and the staff. The second in command is the sous chef, the intermediary between the head chef and the line cooks at each food station. The Chefs de Partie plays the third-in-line, also called the line cooks, who oversee these line chefs such as the Saucier, Boucher, Garde Manger, Patissier, and Rôtisseurseur. Finally, every line cook heads a team of cooks or the cuisine (Lortie et al., 2023). 
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Figure 2 An Image of the Brigade System. Source (Serena, 2021)
Kanner (2023) expounds on Marriott's use of the Brigade hierarchy structure. At the top is an executive chef who heads a team of over 70 cooks and chefs. The executive chef manages restaurant operations, makes business decisions, and develops menus and recipes. The second level is the Chef De Cuisine, who oversees the kitchen, including sourcing, supervision, and overall kitchen operations. Segundo (2023) highlights that Marriott's hierarchy is the Sous Chef, followed by Chefs de Partie and the rest of the cooks. The Lanes of London Bar and Restaurant as a restaurant of the Marriott Bonvoy has a similar hierarchal structure. The restaurant has an Executive Chef, followed by a Chef De Cuisine, the Sous Chef with different Chefs de Partie including a Head Bartender.
[bookmark: _Toc160019506]Advantages and Disadvantages of the structure
The Brigade hierarchal system is critical in developing a clear chain of command and structures that build a cohesive, organised team. The systems create order in which informal and causal kitchens can benefit. The orders ensure that different chefs perfect their techniques and capabilities, thus maximizing the consistency and efficiency of service delivery (Kitchen Brigade: Ultimate list of kitchen staff and descriptions, 2023). A strict division of labour in the kitchen creates specialized teams, resulting in increased consistency, efficiency, and proficiency in food preparation. This approach also allows for better quality control, ensuring consistency in food portions, presentation, and taste, which can improve the restaurant's reputation. Finally, it creates an opportunity for career advancements by providing a clear framework for career progression activities such as promotion. Ali and Anwar (2021) highlight that having clear and transparent career advancement opportunities in an organisation increases employee motivation, job satisfaction, and productivity.
On the flip side, having a rigid hierarchical structure affects the flexibility and creativity of kitchen staff. Noren (2022) highlights that while chefs advance their craft knowledge in Brigade structures, chefs' strict adherence to the recipes and the standard operating procedures affects a chef's ability to deviate from the "right way of doing the cooking" (p. 9). A chef's creativity requires playfulness in their craft knowledge. Lower-level cooks can't participate in the chef's innovation process of idea generation and trial and error.

[bookmark: _Toc160019507]Standard Operating Procedures
The food services industry typically employs Standard Operating procedures (SOPs), written procedures and policies that dictate how the restaurant handles and produces safe and good food. The SOPs are crucial in the kitchen and restaurant as they dictate who performs what jobs, where, when, and how the tasks are performed (Brandt and Driessen, 2021). SOPs are used to train restaurant staff on food safety practices such as personal hygiene, food sourcing, and kitchen sanitation. It also includes aspects of food preparation such as Controlling Time and Temperature during Food preparation, Food Recall, cooking and Cooling Potentially Hazardous Foods, Recall Prevention, Washing Fruits and vegetables and other SOPs determined by local authorities. According to Marriott's (2022) Business Contact Guide, the organisation has standard operating procedures protected and safeguarded by its confidential information clause. One of these SOPs was developed in response to the COVID-19 pandemic on how to respond to ensure food safety.
[bookmark: _Toc160019508]Advantages and disadvantages of SOP
SOPs offer consistent guidelines for running restaurant and kitchen operations, ensuring high-quality food and improving reputation. SOPs are developed to ensure the highest food safety standards, providing clear guidelines on handling, preparing, and storing food to reduce the risks of food contamination and protect consumers from related illnesses (GoAudits, 2024). SOPs improve regulatory compliance, audit processes and food safety. They also train employees and promote a culture of food safety.
Some of the main challenges of SOPs are their development and implementation, as they require expertise, time, and resources to implement, as well as thorough training. Another disadvantage of SOPs is maintaining and updating them as the food industry is dynamic and consistent with changes (GoAudits, 2024). SOPs need frequent updating, version control, regular training, and strict enforcement for compliance.


[bookmark: _Toc160019509]Importance of leadership
Various forms of leadership, including transformational and servant leadership, have been studied in the hospitality and tourism industry (Vargas-Sevalle et al., 2020; Chon and Zoltan, 2019). Notwithstanding the form of leadership approach, many scholars agree that leadership is critical in the hospitality industry. To foster employee satisfaction, establish a clear vision, and maintain long-term sustainability, effective leadership is indispensable in the hospitality industry. Further, McBride and Flore (2019) explore the changing roles of a chef in today's dynamic hospitality landscape, adding that they have a role in facilitating food-relate innovation, thus contributing to organisations' productivity and success, providing hands-on learning, providing guidance and direction to their subordinates. The head chef is instrumental in establishing a culture of excellence in the kitchen. Through effective communication of their vision, constructive feedback, and motivational leadership, they inspire and empower their subordinates to strive for greatness and achieve their full potential.

[bookmark: _Toc160019510]The MBTI-Test
Many hotels employ the Myers-Briggs Type Indicator (MBTI) tests in hospitality as part of their employee training and development. Hospitality HR departments use the MBTI-Test to assess their employee's personalities and communication behaviours, thus helping them understand their behaviour and those of their guests (Horton et al., 2013). Marriott International (Lanes of London being a subsidiary of Marriott Bonvoy follows similar personality tests in recruitment and development) The company uses MBTI tests to assess the personality traits of candidates during hiring. Besides the personality tests, Marriott International conducts Leadership assessments, Situational Judgment Tests and other tests (Job Test Prep, 2024).

[bookmark: _Toc160019511]Employees' Characteristics and Management
Understanding employee personalities is critical for effective management and progress. Dewydar (2015) highlights that effective collaboration between management and employees is crucial for achieving organisational success and goals. Following the 4C model, managers have a role to help, provide hope, establish harmony and ensure employee happiness in the working environment. Create a happy, inclusive workplace that meets individual needs. Empower and motivate employees by leveraging strengths for commitment to the organization. Similarly, employees have a responsibility to play in the relationship. Following the 4Cs model, employees are responsible for communicating effectively, providing their commitment to their tasks, organisations, and leadership, and contributing and maintaining competency in their work. Caramela (2023) highlights that management and employee characteristics relations are critical in developing a holistic employee capable of running day-to-day operations. Good relationship management can improve productivity, and reduce turnover, absenteeism, and other negative impacts on the business. Professional development opportunities can enhance employee characteristics. Management can aid employee development. The Marriot International hotels ensure their relationship through numerous effective training programs. Lanes of London being a restaurant of the Marriott Bonvoy have access to and enjoy these programs. These programs include the Voyage Leadership Development Program and the HQ Fellowship/Internship Program (Marriott, 2024). Moreover, Lanes of London restaurant solicits its employees' feedback to ensure concerns are effectively addressed, and continuous improvements in the process are made. The organization holds regular meetings and has a suggestion box for employees to share their grievances, concerns, and suggestions. Finally, Caramela (2023) note that team-building opportunities are important activities in improving the relationship between management and employee characteristics. It allows the management and the employee to come together through interactive and interesting collaboration and team-building exercises that help provide a deeper understanding of employee characteristics and strengthen their competencies and capabilities. Lanes of London, as a restaurant in Marriott Bonvoy Hotels engages in team-building initiatives such as Digital Detox and Fit Break for its employees to enhance the relationship between management and employee characteristics (Marriott International, 2021).

[bookmark: _Toc160019512]Conclusion
The Brigade hierarchy system enhances consistency in producing high-quality food products, boosts the organization's reputation, and offers opportunities for career advancement. In addition, the Standard Operating Procedures are important in producing higher food quality, reducing the risk of contamination, protecting guests from food-borne related illness and ensuring organisation compliance. Leadership is the bond that ties the employee to the organisation structure and adheres to SOPs. Further, leadership provides motivation, assistance and a clear vision. Effective leadership plays a pivotal role in establishing a strong connection between the qualities of employees and the management of an organization. The results of a comprehensive study have set a precedent for managing and operating large organizations effectively, with Marriott being a prime example of its implementation. The guidelines derived from the study provide insights into effective management practices that can be adopted by organizations to foster a positive and productive work environment.	
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