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Introduction
This journal will express my understanding of Restaurant Roles and Responsibilities, along with the various requisite skills and issues faced by the industry.
[bookmark: _Toc116552878]Main Body
There are numerous job roles with varying responsibilities in a modern restaurant, but I feel that all these conform to either of the three categories of Administration, Kitchen, and Front of House (FOH) staff. The administration category has the responsibility of overseeing the full operations of different functional areas of a restaurant and often makes critical decisions that impact the whole organisation (Betterteam, 2022). A major job role in this is that of the Manager, who is often the owner of smaller or single restaurants. This job role consists of overseeing all hotel functions including accounting, human resources, customer relations, and food preparation and serving (Indeed, 2022). In my view, the critical skills within this job role consist of critical thinking, multitasking, problem-solving, communication, and interpersonal abilities. I identified it is a prime job role within a restaurant as the manager is often the person that acts as the centre of a restaurant because of the power and responsibility that comes with their job.
I believe restaurants may face various issues like resource allocation, management and culture, marketing, health and safety, and others. The Managers and Administrators within a restaurant are directly responsible for the restaurant to overcome these problems, and they achieve this by utilising their knowledge, experience, and skills (Andriushchenko, 2020). For example, resource allocation issues like the division of budget allocations within the marketing and kitchen operations may require the manager to decide on smooth operations without conflicts. I studied that they make swift decisions based on their skills and experience to ensure that their restaurant can sustain its profitability and appeal.
Another job role is that of a chef, which falls in the Kitchen staff category, and consists of food preparation functions within a restaurant and training and development of younger cooks (Indeed, 2022). This is another critical job role as chefs often have a team of junior cooks who prepare the food, and they have to manage the whole kitchen operations themselves. I have learnt that it requires meticulous cooking skills and knowledge, along with the ability to lead and manage people, and extensive coaching and mentoring abilities. The kitchen job roles are a critical aspect of restaurants and a notable one in the food industry because a restaurant's reputation is built on the quality and taste of the food that they serve (Singh, 2019). This makes the job role of a chef essential to the success of a restaurant as their practices and style decide the taste of food that their restaurant offers to its customers.
They have an immense responsibility within the restaurant because the kitchen is often the location of issues like resource allocation, health and safety, and mis-practices. I found another critical area that the way that kitchen staff clean their equipment is a major determinant of their health and safety features, which chefs supervise to ensure compliance with food safety laws. The chef also influences the culture and practices within the kitchen, acting as the stalwart of the kitchen proceedings which has a profound impact on the restaurant's reputation (Pekersen, 2020). Therefore, this job role is essential to sustain the profitability and appeal of any restaurant.
Further, within the FOH staff, a critical job role is that of a waiter who mostly takes orders from diners to relay them to the kitchen staff and serves the prepared dishes to them after preparation (Mokhine and Geyser 2020). These employees directly impact the customer-institution interactions as they are the points of contact. Waiters require good communication, interpersonal, respectful behaviour, and memory skills, along with presentation abilities (Mohamad, Osman, and Ishak, 2018). I learnt that they can provide a unique and memorable experience to customers of their establishment, allowing them to ensure successful operations of their restaurant.
The problems that I found waiters have to deal with usually comprise aggressive customers, accidents, and other dinging-area problems. These issues require swift resolution to ensure smooth operations and a comfortable and satisfactory experience for customers (Simillidou et al., 2020). Therefore, waiters require robust problem-solving skills, the ability to act under pressure, and the skill to maintain positive and respectful behaviour despite negative circumstances (Mars and Nicod, 2019). I observed that waiters are often the staff that contribute heavily to the brand reputation of their restaurant because of their behaviour and actions deciding the atmosphere of their establishment.
[bookmark: _Toc116552879]Conclusion
I analysed the various job roles and responsibilities within a restaurant along with the required skills and issues faced by them. It emphasised the Manager, Chef, and Waiter job roles as part of the Administrative, Kitchen, and FOH staff of a food establishment.
[bookmark: _Toc116552880]
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