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[bookmark: _Toc117700443]Introduction
In this detailed study the various roles and responsibilities played by the restaurants within the hospital industry. Along with this, the various responsibilities fulfilled by the selected persons are also discussed in detail.
[bookmark: _Toc117700444]Main Body

Personal reflection
Under the hospitality industry, restaurant plays a very important role. It also contributes in generating a major share of profit within the hospitality industry (Kim et al., 2021). The General Manager has a major function in managing the whole processing and functioning of the restaurant (Gordon, 2020). I feel that they perform a difficult job. After this, I feel the chefs plays the most crucial role because the good will of the restaurant majorly depends on them. As I have seen that the consumer prefers any particular food house mostly based on the taste of the food they serve, so according to me chefs plays the most important function behind any restaurant. The kitchen manager also plays an important role as they used to manage the whole kitchen and the operations within it (Habijan et al., 2020). I feel they are major responsible for the smooth functioning of the restaurant. The restaurants also got certain responsibilities to be fulfilled such as maintaining the quality. 
According to me, it is one of the most important responsibilities of the any restaurant operating in UK is to maintain the quality of the products they are delivering to their customers and the raw materials they are using for it. This should always be maintained and, the restaurants should ensure the safety of all of its customers. I feel the restaurants should also be responsible for the recruitment and the training of its employees because they well efficient staffs are very important for the smooth functioning of the restaurant. Therefore, I feel that the restaurants should look after organising regular training programmes and the workshop for all the employees. For instance, ‘The Red Carnation Hotels’ in UK organises these type of workshops for employees, so that they can serve customers better.







Discuss why the topic is important in the hospitality industry
The General Manager plays a very crucial role as they are responsible for the managing the complete operational set up of the restaurants (Indeed, 2022b). They are responsible for providing quality customer service to the customers while addressing the individual needs of the customers. Along with this, the general manager also needs to look after the internal operations of the restaurant such as the stocking of the products whether the quality of the food served are maintained or not. So on a whole, the job role of a general manager poses certain important responsibilities that ultimately lead for the organizational growth and success (Cornish, 2019). 
Secondly, the chefs also play the major role in the smooth functioning of the restaurants while maintaining the brand value of the restaurants (McBride and Flore, 2019). The chef’s plays a vital role in any restaurants as the consumers visit the restaurants based on the quality of the foods that they are getting serves and the taste of the food matters the most (Indeed, 2022c). The consumers always look for the signature taste along with the authenticity of the food that one can have in any particular restaurant. Therefore, the chefs plays the important and the delicate responsibility, as they needs to be alert all the time while cooking as bringing the taste is the ultimate thing. 
 Along with this kitchen manager also plays a very vital role in the functioning of the restaurant within the hospitality industry. As the kitchen manager is responsible for the coordination between all the staffs within the kitchen (Indeed,2022a). The kitchen manager also acts as the supervisor of the tasks happening within the kitchen of any particular restaurant. The maintenance of the food safety standards are also observed by the person managing the kitchen (Liu and Lee, 2018). They also have various other responsibilities like hiring of the staffs, performing quality control measures and many more. Therefore, in this various ways the particular topic is very important for the hospitality industry.
[bookmark: _Toc117700445]Conclusion
In this derailed study the different roles and responsibilities of the restaurants within the hospitality industry. The vital job roles and responsibilities of The General Manager, Chef and the Kitchen Manager is discussed in details along with its importance.
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