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Introduction
 I would like to demonstrate the summaries of my learning. My interest was on the topic that I compiled as a student journal of one of my lecturing. the  summarise of restaurant management  is the what I demonstrate the knowledge I have learnt so far combining  with  the industry knowledge I learned while working.  
I would like to start by defining the term restaurant management according my lecturing, this term is involves the simultaneous overseeing operations such as kitchen and service staff, marketing, finance and menu. It is every day managing business within a restaurant industry. It is a huge responsibility which will require the person mental capacity and all the efforts combined to make the business successful. Furthermore  I will explain in detail the meaning of the responsibilities on a workplace situation.Managing restaurant with focus on many spect which you should deal with and make sure all those elements are intact. Fore instance ; the laws the regulations must be complied and followed by every member or staff, you make sure about the recruitment,  training and retention of staff to be excellent, customers service to be excellent, menu planning  exceptional and quality to ensure marking is secured, to attract more customers,. Looking on this other aspects customer service; the way you will be treating your customers how you welcoming them and maintaining the public relation, report any record should be  perfect, equipment maintenance and  supplies every things should be done with excellent communication skills.to increase the business reputation and ensure that restaurant is running smoothly.
Under management restaurant we have learned policy and regulations;
Like serving alcohol and other substances, the  precaution was give to us and explained in details who should we sell alcohol, in my summery was clearly stated that  we can not sell alcohol to an underage other wise  you will  be cautioned and pay a penalty of £90 also the premises license holder can also be penalised. So far we spoke about the type of licenses which was premises license and personal license and we have defined them explained clearly
Management restaurant we have spoken about the type of services all the steps were clearly explained like preparation of the service, taking booking, greeting and siting.  Taking order serving beverages and food cleaning so on , we have learned about service methods like tables service, assisted service, self service, single point of service and specialised service, the purpose of these services is very important to provide customers with pleasant dining experience that live up to brand standards.we we’re given some examples for some companies which practices different types of this services like McDonal with single point  service KFC with single point service as well Frankie and Benny’s table service so on include effectively managing employees, are ultimately geared towards safeguarding the profitability of the restaurant demonstrate a comprehensive understanding and use of knowledge the to lake the step services  special and effective to know how to deal with complain, we have learned about how to manage a complaint as well , defined the term complain management which is the process  of dissemination and correcting various causes of customers dissatisfaction practice, including critical awareness of current issues in the industry that I worked before we learned about quite few things which are very helpful, these made peoples aware of common mistakes which happened at the work places. helps to deal with a challenging behaviour of the residents and infections.. All these skills help to anticipate action when seeing a risk , we were allowed to do the bedding for the residents and prepared food for them which give more experience and thought how to deal with a client , this some knowledge should be demonstrate in appropriate way when dealing with customers and types of services, we should apply a legal reasoning and professional way of treating customers.
To  manage restaurant  we should demonstrate knowledge and apply an appropriate legal and policy framework and guidance to people and businesses that you will be managing. 
The reason why we should possess some skills which will allow you to successfully do the job , let talk about some still we have learned so far;
Excellent communication skills helps you become a great leader and motivate people you interact with , like staffs and customers   Each day you will be dealing with people from different backgrounds,  gender, ages and nationalities. We are advised  to speak clearly clearly to make peoples to understand to know also how to solve problem and conflict, how to manage and to have the resolve conflict which can  the organisation to lost profits, to lower productivity and poor decision . Problem-solving and conflict management 

.

CONCLUSION
 If you have an effective communication would result in building a teamwork spirit, low the number of conflict in your restaurant. Also to be come a successful restaurant manager you should be flexible because you will be able to plan for schedule each day..
.
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