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	After completing this module, I feel like I have a much better understanding of the hospitality industry in the UK. The food-service industry in the United Kingdom is substantial in size and has grown enormously over the last several decades. Throughout the United Kingdom, you'll find people from many walks of life and cultures, each with their own set of dietary preferences (Sovacool, et al. 2021). Uniqueness is a contributing reason to the industry's unexpected growth. Another important contributor to the restaurant industry's success in the UK has been the public's ever-evolving tastes and routines. The younger generations of today are more curious about other cultures and eager to try new foods. I am certain that the nation's changing demographics will offer a steady stream of customers for the restaurant industry as it grows.
In addition, having finished this work, I now have a better understanding of the various duties and commitments that come with managing hospitality businesses like restaurants and bars. In order for a restaurant to be successful, a great deal of planning and attention to detail must be put into it. One of a business's primary goals should be to provide its customers with the best possible service (O'Shea, et al. 2022). Since restaurants earn money from customers based on what they order and how much they spend on food, drinks, and other amenities, clients are the most vital part of any business. So, restaurants should constantly prioritise providing excellent service to their customers and keeping them as satisfied as possible. Several factors influence a restaurant's profitability, including the food it provides, the creativity and quality of that food, the friendliness of its wait staff, and the neighbourhood in which it is situated. While employing new staff or managing current members, restaurant management must pay great attention to the smallest of details (Renton, et al. 2016). The qualifications and expertise of a company's staff are crucial to the success of the business as a whole. Everyone on staff, from the executive chef down to the busser, deserves the same level of consideration and respect. The authorities in charge of hiring need to be open and honest about the criteria they've established for the post, and they need to choose the candidates with the most applicable background knowledge and expertise throughout the whole recruitment and monitoring process. It is the role of the administration to determine which job candidates are best competent for each vacant position in the organisation (Appelbaum and Halliburton, 2019). Furthermore, efforts should be made on a continuous basis to enhance the workforce's skills and capacities via a range of training programmes. One of the primary criteria that determine the quality of service provided at a restaurant is the effectiveness of its staff. For the same reason, efficient stock control is crucial in the restaurant industry. The restaurant's management staff should pay close attention to the supply chain and make every effort to get fresh, high-quality ingredients. If the restaurant employs low-quality ingredients, it might have devastating results, such as poor reviews and a damaged reputation. The food service industry is a part of the hospitality industry; as a result, eating establishments must provide considerable attention to customer service (Alexander, et al. 2021). It is everyone's responsibility on the restaurant staff to maintain a positive reputation by treating guests with the utmost friendliness and hospitality. Moreover, it is incumbent upon eating establishments to give considerable weight to the problem of food safety, which has arisen as a main concern as a direct consequence of the present pandemic. So, it is imperative that all eating establishments meet highly specific requirements to ensure the safety of their food. All employees, but especially those in the kitchen, need to be made aware of these standards. All employees should be required to follow proper hygiene laws, standards for personal grooming, and other regulations, and chefs should take primary responsibility for ensuring these conditions in the kitchen and other areas where food is produced.
After finishing this course, I could see how COVID-19 affected Britain's restaurant industry. A large number of people lost their jobs as a direct consequence of the industry suffering from a lack of public gatherings. But, things started changing as people started using modern technologies. With the help of internet food delivery services, restaurants were able to reduce their financial losses during the epidemic. The problem has been resolved, and life is returning to normal.
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