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In any kind of restaurant working towards leadership team makes it successful. This industry is very competitive and plays a big role in making correct decisions as a restaurant management which are customer service, finance, team working, sales, and marketing etc. Whatever the decisions are it can bring a big impact on how the customer feels or experience about the business can then lead to a success or not success restaurant.
In any kind of restaurant industry, it is the manager's responsibility to make sure the full operations are run properly from start to finish for example starting from, general enquiries, problem solving, staff management, quality control and sock level etc. 
At Kalimirch our manager is very strict in ensuring leadership is dealt with properly. Even though the business has been running for a while the manger always expects us as a staff to also micromanage our parts as the manager believes restaurant success comes not only from the manager but from staffs as well, therefore the manager gives every staff their own responsibility to deal with daily. 
Our success also comes from customers as without our customers visiting and giving individual reviews it would have a big impact on our restaurant. At Kalimirch our customers always give good feedback on the way we deal with customers, food expectations, services provided, as that way when any new customers want to try out at kalimirch will have no doubt purely because of the previous experience feedback which was given by our regular customer’s. 
Good management skills and abilities relate to good skills in any kind of management position. The common ones are things like problem solving, good communication skills, teamwork skills etc. Management skills can be built in different ways such as education, work experience or training. Sometimes you can build great management skills by just working as you go along. Management skills achieve business goals and be more successful. 
There are three different types of manager skills like technical skills, conceptual skills and human skills which are needed in a management position.
At Kalimirch we use a lot of technical skills to receive customers' orders online, receive customers feedback online, take payment, staffs wages, supply order and payments etc. Our website is always up to date as we have a website specialist dealing with and updating everything regularly so that customers are aware of all our new dishes, offers, restaurant details. 
Conceptual Skills at kalimirch is important as the manager always wants us as a staff to come up with good ideas and solutions. It can be things like recommending a new dish to the menu, a problem happened, and we are looking for different solutions to overcome the problem. Staffs should have the ability to make their own decisions.
Human skills at kalimirch are also important as the manager wants all staffs to be helpful to both staffs and customers, respect each other, be clear when speaking with each other, have the ability in dealing with customers from start to finish etc. 
Good communication in a restaurant is very important as it gives the Staffs the opportunity to work together throughout their shifts. It helps staffs to realise what needs to be done and what is happening in the restaurant, and it can relate to customers, staffs or something else. When communicating in a team makes the work get done quickly. 

Manager and staffs will know better than anyone else on how to work and communicate together in the restaurant specially when it's a staff turnover it can be a major issue therefore to reduce staff turnover and improve productivity spend more time communicating with each other in the restaurant. 

At Kalimirch communication is very important because if we don't communicate properly then our individual workflow will slow down and that could be a big issue for the restaurant For both front and kitchen. Kalimirch staffs and I have great communication skills as we always talk with each other throughout our shifts. We always speak and help each other out when needed. Staffs have the duty of communicating together when preparing customers' orders to ensure the correct order has been given as that way it will avoid misunderstanding and lower any complaints. We at Kalimirch remind each other of what job needs to be done on a daily basis such as vegetable cutting, refilling chutney, making sure tandoori is turned on straightaway as we enter the kitchen etc. Even when we speak with customers whether it's to do with order or complaint, we feed it back to our staffs so that they are aware of the issue. We have a WhatsApp group for kalimirch staffs where all the lates news and updates are given and it could be anything like, staff absent, stock levels, turning up early to shifts etc.  
I came across a situation where I forgot to inform the chef that the customer had called in to cancel their order. I felt so bad as the chef had already made a few of the ordered dishes. The thing I felt guilty about the most is the food now will get wasted and a lot of ingredients and effort will go down as well. The chef was annoyed as a lot of effort was put into plays it was so busy that day. If I come across a situation like this again i will make sure I don't repeat the same thing again but in fact as soon as the customer calls in to cancel I will straightaway inform the chef or other staffs in the kitchen, as that way it I can ensure the food won't get wasted, staffs will not have to do extra work and the restaurant wont need to lose any money.
In any kind of restaurant or hospitality owners must think about the basic process of hiring the right staff who have good skills that will help with the business. Managers have a full-time job in running the business to ensure it stays successful, but sometimes facing and dealing with multi challenges can be overwhelming. There are lots of different types of challenges owners must deal with such as stock and inventory wastage, demand forecasting, stock theft, managing stock in multiple branches, calculating and analysing profitability of a dish, employee management, payroll management and customer retention etc. 
At kalimirch we have several challenges that we deal with throughout the day and months for example stock level ensuring stock are all available ready for staffs to use when preparing dishes for customers, kalimirch have few suppliers which they deal with so sometimes it can be a problem as they need to be aware of which supplier supply's what product.  If for any reason the manager forgets to order an item from the supplier, then it becomes a problem when making the dish and to overcome the issue manager or if I'm working have to visit the local shops to get the item at a higher price. 
I came a situation were the chef had ordered the usual products from the supplier but when the supplier came with the delivery, they forgot to get a box of yoghurt. In kalimirch Yoghurt is very popular, and it is something which they need use on most of the dishes every day. The supplier apologies to the chefs. The chef was very angry and annoyed as he would have to spend extra money to get it from the local shop as when he gets it in bulk it works out cheaper. The outcome for that was the chef had no choice but to send me to the local shop and just get a few to cover one or two days as the supplier said they will come back just to deliver the yoghurts in a few days. To ensure that the problem of missing products doesn't happen again I told the chef to recall a day before making sure they are aware of what products need to be delivered the next day as that way it will not be an issue at kalimirch.
At Kalimirch we are going over our menu prices as we finding it a challenging everything is getting expensive day by day therefore have planned to recreate our menu with dishes prices going up slightly as that way it will help us manage the remaining stuffs and keep the business running as normal. When dealing with customers complaints it's our duty to solve the issue immediately as that way customer will be satisfied and we will not lose the customer, and issue can raise from anything such as food not turned up on time, food cold, missing dish, staffs not being helpful etc. 
At Kalimirch Payroll management is all dealt with by manager who makes all payment via staffs bank account. Everything is done online. Every member of staff has different wages fixed to be paid monthly to their account. The wages are different as every member of staff has a different role to work for. 
POS systems are known as point-of-sale systems which are both the software and hardware that is used in restaurant every day to manage customers' orders, take orders, payments, manage the operation fully in both front and back. 
The majority of the restaurants' POS systems are cloud-based which means that all the data which are stored, for example, menu prices, sales data, level of reservations, are all stored in a safe internet server. This is good because it allows the restaurant to get full access and manage everything using a smartphone or tablet. The restaurants have an offline mode so that if the internet drops, they will still have access to work as normal using the system. Once the internet is back running normal all the restaurant data gets saved to the cloud. 
At kalimirch they use POS system as well, it is very helpful when taking customers order, payments and planning the whole operation. My manager gets to see the whole week and monthly sales that helps him calculate if the business is in profit or not.
I asked the manager about the business profit margin, and he explained and wanted to get some advice from me on how to build back his profit margin as it has gone down. We both had a look at the cost of both suppliers products and found out that a lot of products are gone up as usual therefore to overcome the situation of loss profit margin we both decided to make a new menu that will cover our profit margin as well as that we also took in board making sure that our dishes don't go up too much as we might have a risk of losing customers. Me and the chef were both happy with the decision and a planning our menu with the new prices. After we change the menu and if kalimirch still drops down profit margin we will think of changing suppliers and see who else can supply cheaper. The chef also buys some of the products locally when they are on offer to help save money and better profit for business. 
After doing a lot of research and working at kalimirch I have found out that management skills is not an easy job to follow, but with my previous experience and knowledge with my placement I will carry on dealing with different challenges, problem solving, communicate, work towards leadership as that way it will help me come more closer in complying my ambition of having my own business and being a manager. It is not easy but with the help of my placement and by completing my degree I will be in a better position. I enjoy going to placement and learning different things and facing different challenges as that way it gives me more confidence. It allows me to physically deal with the situation and learn the good and bad things. I have learnt to stay very calm and speak gently when any complaints come from customers because it will have a good impact on me and a good reputation for the business. 
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