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Introduction
This journal is based on my previous experience working in a very large pizza restaurant chain for a couple of years where I was able to learn new hard skills but had the opportunity to grow and improve my interpersonal skills. Using Gibbs reflective cycle helps me understand and think about what I did well and bad in my past experiences and how to use the knowledge that will help me in my future ones (Gibbs,1988).

Evaluation

Starting in that company as a delivery driver and moving after from one department to another and reaching the manager job was hard but I have enjoyed every single one of them and helped me understand the importance and thigh connection between all of them. You can’t run a restaurant if one of the links is not working or missing and all of them need to be in good harmony. Having a good team and keeping the employees happy has always reflected in the happiness of the customers and the company as well. 
Developing good communication skills in employees can improve their performance in the workplace. It is an essential part of management and essential for the success of any organization. (Scerri et al., 2020), also, the key to good communication is listening and acknowledging the problem of guests and employees (Zutshi, 2019).

For reaching the management role I had to do more training within the company for a better understanding and managing all the departments as well as the company’s needs, practices, laws, and regulations to follow. As stated in Cousins’s (2020) book health, safety, and security are essential and if ignored can be a crime. I have learned to maintain a safe environment, and food safety, how to avoid hazards, correctly do manual handling and training my staff, control substances hazardous to health, procedures in the event of an accident or fire, and do regular risk assessments in my workplace. Having a lot of experience in customer service from previous jobs and my interpersonal skills have helped a lot but for the management part, I needed to learn.
In this industry, it is particularly important to have different pieces of training and qualifications that will improve my knowledge and help me evolve in this carrier. 
As an example, taking this job advert as Senior Restaurant Manager (Indeed,2023) one of the main qualifications for this role is to know the wines and the pairing with the food. For that role, I would need a sommelier qualification. Another is to fully train and manage the team for this I can use my experience but having a university that will help me improve in all the areas of this industry.
Another example working in a luxury hotel requires an “on stage attitude, desire to please others, efficiency, impeccable grooming and personal presentation, well-developed communication skills, honesty, integrity, ability to work in a multicultural team, knowledge of different languages, highly developed memory skills and discretion”(Broussard 2021) in order for the guest to receive the excellent service of a five-star hotel that they have paid for. For working here, I would need not just learn the hard silks but as well as working on my etiquette, physical aspect, and mind as well.

Conclusion
In conclusion, management plays a very important part in all industries, it’s a role that interacts with all the departments and has the power to change every single one if necessary for the best of the company. My previous experience has thought me to have patience with all customers and employees. I am open-minded and excited to learn new things, I like working in a fast-paced environment, I love people, happy to help in any situation. I have learned to multitask in an effective way and be punctual. I have learned how to manage a team, make schedules, food ordering, and deal with complaints. Follow the laws and regulations of the company but this is changing all the time and is different from one company to another. 


Action plan 
An action plan for my future is to learn as many things about being a manager and about customers and different areas of this industry, challenge myself all the time, and continuously improve as this industry is, era after era (Motarjemi and Lelieveld, 2014). Finish this university and get a job as a manager of a hotel or restaurant or even open my own.
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