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	Introduction 
It can be a difficult task to find the most suitable individuals for the positions in a restaurant. Whether it is a big or small restaurant, the most important task is to recruit the best managers and staff. For the business to succeed, there are certain roles and responsibilities that these individuals will have to undertake which will make it easier to achieve goals. Before dividing the duties among appropriate staff, it is important to identify the positions and place the right person at the right job (Nancy, 2015). The following journal will outline the role and responsibilities within a restaurant and what is expected of each of them.
Roles and responsibilities 
General Manager
The role a general manager of a restaurant will have to play is to ensure everyone is working towards the same objectives and are coordinated which will positively contribute to the success of the business. A general manager makes sure that every visit to the restaurant by a guest is satisfactory and up to the standard in terms of both food and service (Maximillien, 2019). Moreover, whether the employees can take the overload and are satisfied with their tasks also depends on the leadership of the manager. The main responsibility is to motivate the employees and direct them towards carrying out their assigned tasks effectively and efficiently which will influence the service given to the guests. A general manager must possess skills such as the ability to have strong communication with staff, understanding the demands of labour and also having knowledge of food hygiene and inventory.
Executive Chef 
The executive chef of a restaurant is in charge of the kitchen and takes care of the issues related to it. Through their skills, they retain the best staff who can maintain a mutual relationship with their team members which results in increased labour productivity. An executive chef will provide adequate training to staff to work on new recipes that would make their menu stand out and give the restaurant a competitive advantage. They will also be offered live training sessions where they can watch and perform the preparation of food by using various cooking techniques and tools (Marsico, 2016). Employees can learn how the preparation of unique dishes takes place and how to appropriately serve the guests. The executive chef will be responsible for implementing ethics within the restaurant and policies about hygiene and cleanliness.
Food and Beverage Manager
Food and beverage managers and responsible for ensuring that the process of developing, supervising and placing orders is done effectively. They make sure that their inventory is of top quality and that there are sufficient numbers of them (Jackson, 2018). They act following the food safety regulations and also analyse the menus that have been designed. Food and beverage managers set standards that must be met, set appropriate levels of budget and also take care of any customer complaints and create strategies on how the mistakes could be rectified. For them to successfully undertake their responsibility, they must have creative thinking and problem-solving skills. As they are in charge of ordering the food supplies, they must have the proper ability to forecast to ensure that the restaurant does not run out of resources until it’s time for the next delivery.
Reflection 
After a few months of completing a course in the hospitality industry and gaining knowledge through training in the classroom, I enrolled for an internship in a restaurant for the job of a waitress (Hill, 2018). Generally, a waitress is in charge of serving food and drinks and ensuring that each guest is meeting their expectations by providing them excellent customer service. They are also responsible for having strong communication between the kitchen and where the guests will be dining. As I began my job, I was expected to have the ability to multi-task such as explaining the menu to customers, receiving bills, tidying up the place and taking feedback for improvement in the future (Olsen, 2014).
I worked in teams with other individuals and ensure that all expectations of the guests were being met (Davis, 2012). This also included having weekly meetings with managers to discuss topics such as areas of improvement, new skills to develop and creating new objectives and goals. Waitresses must pay focus on details and have the ability to make quick and rational decisions. I have kept daily interactions with the guests that create a positive work culture. I must remain constant and effective communication with the kitchen while providing them with recommendations for improving the menu based on the customers’ feedback. 
Conclusion
To conclude, when managers are hiring their employees and managers, it is necessary to make sure the individuals are motivated, and willing to adapt to changing situations. As mentioned above, the general manager is responsible for creating the best team by placing the right person in the right job depending on their knowledge and skills (Almanza, 2016). A productive team must include individuals who are educated and meet the restaurant’s demands so that the business can be profitable and remain successful in the long term.
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