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· Introduction
The essay's focus will be on me as a student about the ability to put in together a journal by summarizing the subject of Restaurant Management and Types of Service, adding personal thoughts, attaching personal work experience, drawing conclusions, communicating and information, the meaning, the importance of safety from the employee through the customer and the awareness of the topic in the hospitality service industry.

·  What is the importance in the Hospitality Industry?
I think the hospitality sector is noted for its diverse range of occupations that value hospitality, service, and first impressions. Giving guests a good experience is the key in the hospitality sector since doing so will enable them to link exceptional customer service with hotels or restaurants and develop into devoted customers. Let’s list and see some of the restaurant's kitchen BOH management's key responsibilities: 
1. Coordinating between departments 
2. Maintaining financial records, recruiting new employees, 
3. Rights standards for food safety and quality 
4. Create partnerships with suppliers and look for new benefits 
5. Acknowledges commitment with all relevant standards for quality improvement. 
6. Roles of behavior 
7. Leadership
8. Wastage, dealing with deliveries, trail
9. Team brief, daily planning
10. Entering hours
 Through all this necessary training for staff by also informing the staff members the values of delivering outstanding service and being hospitable to guests. These trainings will help employees understand their roles better, motivate them to provide better service, make them aware of their potential, and more. In addition, their behavior could affect how the company is seen.
After five years of college education in hospitality and cooking culinary, I began working as a team member line chef in this year 2021; one of the British restaurants that specialized in Asian cuisine with a Japanese influence, Wagamama, which opened in London in 1992. There are 127 Wagamama stores worldwide, I learn by doing, asking questions, listening, talking, reflecting on needs of the restaurant, and acting on what I have learnt. Two successful menus are introduced yearly.
Wagamama's goals and purposes are the core values and the diversity of the society, the inequity, and the inner love form the employees to the guest. 
As a junior sous chef now, it's critical to start organizing the shift, adjust as needed to create a wonderful guest experience, manage the kitchen, ensure that all food is delivered on time, and most importantly, interact with the front- and back-of-house teams. I started the first week with takeout because restaurants were closing due to Covid, but after that, customer service started to factor into the meal plans, which was an incredible treat. After a year and some months of work and observation, I am knowledgeable about the many different types of services, the numerous elements and ingredients in the kitchen, as well as some aspects of the restaurant industry. One of my responsibilities as a junior sous’ chef is to acknowledge my effort and to ensure that the restaurant's daily operations, by planning my shifts ahead, brief my team, completing all food safety checks, preparing the station plan for the shift, temperature of all the fringes by also putting in record, labels (FIFO), haccp, closing time wastage, dealing with deliveries, team breaks, daily hours, staff allowance, safe clean legal and kitchen cleaning standers,  and all this to make a good dishes that meet guest expectations. 
Most important basic things are attitudes and behaviors with one another, also by making sure our new starters and all the team will have a good work environment and to assist one another.

· Type of Service
Before and After lockdown
Since the Covid-19 outbreak, the company's operations have dropped from 650 branches at the beginning of 2020 to 400 branches, costing roughly 4,500 jobs. Additional lasting cuts are still struck out. Once bars, restaurants, and pubs were forced to close for several months, the hospitality industry was strongly affected, but it has since recovered from its lockdown lows. 
When the lockdown was lifted, Wagamama released a new cook at home range to offer people prepare more than just a meal in order to encourage more people to enjoy the benefits of cooking.
A classic of contemporary Asian cuisine is Wagamama, a new sort of dining establishment that has become famous for its fried noodles and Japanese curry dishes. Wagamama is also recognized by its hospitality, which brings food to the table as soon as it is ready and minimizes the need for customers to wait for others to finish eating. 
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