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Reflective Portfolio: Cruise to the Culinary Realm

Introduction

During my present placement, I had the opportunity of being a part of a versatile and diverse restaurant crew. This indulgence gave me with significant insights into the valuable dynamics of teamwork, focusing on the important roles of communication, leadership, and teamwork. In this reflective portfolio, I will summarize my experience including strengths and weaknesses of our team, evaluating their affect on the overall achievements of the restaurant. Additionally, I will display the areas for improvement, both for myself and my team, as well as draw a chart for my personal and professional development.
Management is a process of achieving organisational goals through activities of others(
Tesone, Dana,2010) The restaurant is managed by the general manager, or restaurant manager. Depending on the capacity, customer Base and sales revenue of the restaurant, there may be multiple managers with customized responsibilities, such as floor manager, kitchen manager, and bar manager. These managers are typically cross trained to relieve each other. (Walker, J & Walker, j 2013)

Team Dynamics

Communication:
Effective communication was the ingredient of our team's successful operations. From the busy kitchen to the front-of-house activities, clear and concise communication assured that everyone was on the same objective. We used a pattern of verbal communication, written instructions, and digital communication tools to smoothen our operations. Regular team arrangements and instructions were considerable to nurture a culture of open communication, allow team members to express their ideas, concerns, and suggestions.
The interplay of attitude and practices resulting in effective communication (Renate, David , 17-11-2016)
identify the strengths and weaknesses of your team’s communication skills, make them more comfortable with different communication styles and strengthen them with strategies that can nourish their communication skills. (Acai, A , Mcqueen ,p. )

However, there were incidents where communication breakdowns happened, leading to create confusion and delays. These incidents were often caused due to the high-pressure atmosphere of a busy restaurant, considering the need for effective communication strategies during busy hours. highlighting on this, I realise the significance of developing fast and effective communication methods to resolve the challenges posed by a fast-paced working environment in a restaurant.

Respectful Communication: 
During my placement respect is something I witnessed in the service sector is the most important gesture for the guests. Showing respect is a non-verbal affirmation of deserving respect. 
If you treat people how you would like to be treated, respectful communication will come naturally(opentextbc.ca)

Leadership:
According to Planday there are 6 leadership skills that every restaurant manager should be well equipped with 

Motivate: 
motivation is not just confined to monetary rewards but can also be encouraging employee, celebration of personal events like Birthdays, Saying thankyou 
Construct a training and orientation: leader should focus on developing professional skills.

Stress Handling: 
Well for a leader it’s hectic to control on their nerves when phone is ringing, waiters asking for instructions, Chef’s Shouting to pick and serve and guest demanding their food. 

Tech Educated:
 In this contemporary business technology is not a luxury and it’s must for leader to learn to operate all the gadgets.
 
Create Loyal Customer base:
Rather than investing on marketing a leader should spend om the regular customers because they will be your walking and talking adverts.

Number Machine: 
A Leader should be knowing which items are not picking, how much were spent on the pay roll last month, how much food was thrown away and how he can turn this loss in to future profits. (Planday.com, 2004-2021). our team was fortunate enough to find all the above leadership qualities in Manager and I found an opportunity to learn and adopt. 
 
Collaboration
When collaboration works, it can result in something that is better than what individuals produce alone. (Kelly Chandler-Olcott, August 2019,p. 125-126)
Collaboration was the epicentre of our team. From the chefs cooking aromatic dishes to the servers delivering a smooth dining experience, each team member played a pivotal role. The kitchen and front-of-house staff collaborated tightly to ensure that guests orders were fulfilled efficiently and with the top-notch quality. Cross-training initiative delegate team members to examine each other's roles, nurtures a sense of unity.
Nevertheless, there were incidents where collaboration failed, due to a lack of clarity in responsibilities and duties. Establishing well-structured processes and cross-functional training programs could resolves these challenges, strengthening the collaborative rope within the team.

Strengths and Weaknesses

Strengths

Effective Communication: The team had established efficient communication platforms, online messengers to give heads up for the parties ensuring that information is passed seamlessly throughout the restaurant.

Experienced Leadership: The presence of experienced leaders navigates through correct direction and stability to the team, especially in high-pressure conditions.

Collaborative Culture: A strong sense of collaboration existed within the team, fostering a positive working environment.

Weaknesses

Communication Barriers: During busy hours, communication breakdowns incidently   occurred, leading to confusion and delays for guest’s order.

Hierarchical Leadership: The hierarchical leadership structure at times hindered the autonomy of junior team members, limiting their ability to take initiative.

Role Ambiguity: Certain roles and responsibilities were not clearly defined, leading to occasional confusion and inefficiencies in collaboration.
Impact on Overall Success

The strengths of our team undoubtedly sails restaurant to the overall success of the . Clarity in communication ensured that orders were accurate, and customers received a consistent and positive dining experience. The experienced leadership played a vital role in maintaining high standards of quality and service. The collaborative culture fostered a sense of unity among team members, enhancing productivity and job satisfaction.

On the contrary, the weaknesses, particularly communication breakdowns and hierarchical leadership, did impact the overall success of the restaurant. Instances of confusion and delays resulted in customer dissatisfaction, highlighting the need for improvement in these areas. Addressing these weaknesses is crucial to maintaining and elevating the restaurant's success.

Areas for Improvement

Team Communication
Strong communication is the driving force for everything you do at work.
(asana.com, 2023,Inc)
To Address communication breakdowns, there should be well structured reservation system and pre-orders with any food allergens should be communicated throughout whole restaurant before peak hours so all operations will run smoothly.

Leadership Development
Should Delegate the junior staff with different projects and direct them to lead the whole project as a on the job training for leadership, meetings and arrangements should be done monthly to ensure the learnings of junior staff. 



Role Definition
Clearly defining roles and responsibilities through updated job descriptions and regular team meetings would mitigate role ambiguity. Cross-functional training programs should be expanded to ensure that every team member understands and appreciates the nuances of different roles within the restaurant.

Personal Development Objectives

Communication Skills
Recognizing the critical role of communication in team success, my primary objective is to enhance my communication skills. This involves actively participating in communication training programs, seeking feedback from team members, and consistently practicing effective communication in various scenarios.

Leadership Growth
To develop as a leader, I plan to take on additional responsibilities within the team. This includes volunteering for leadership roles in specific projects and actively participating in leadership development programs. Seeking mentorship from experienced leaders will also be instrumental in my leadership growth.

Cross-Functional Understanding
Understanding the various roles within the restaurant will be a focus of my personal development. Participating in cross-functional training sessions and shadowing team members in different roles will provide me with a comprehensive understanding of the entire operation.

Personal Learning Outcomes

Reflecting on my experience in the restaurant team, several key learning outcomes have emerged:

Adaptability:
Adaptability is a soft skill that means you easily adjust to changing circumstances. An adaptable person in the workplace can keep up with moving priorities, projects, clients, and technology.(theforage.com,2023)  realize that adaptability is a huge part in one’s success (Priya Mishra,2016,VOL 2)
The prevailing nature of restaurants and food trends suggest that adaptability is the ingredient to stop being obsolete. For example, Vegan, plant-based diet and allergens, are recent requirements of guests and if any restaurant does not include dishes in their menu accordingly, they will miss a big portion of customers. 

Collaboration:
 collaboration involves deciding goals together with others, sharing responsibilities, and working together to achieve more than could be achieved by an individual on their own. (Andy Barfield,03-2016, p. 222-224)
Restaurants cannot operate a seamlessly without collaboration. I had an experience to serve and prepare for 100 guests wedding event and collaboration was the key for smooth workflow and successful event.
 
Leadership: Observing effective leadership has inspired me to develop my leadership skills, fostering a positive and empowering work environment.

Communication: Understanding the impact of effective communication on team dynamics and overall success has underscored the need for continuous improvement in this area.

Problem-solving: Addressing challenges in real-time has honed my problem-solving skills, allowing me to navigate unexpected situations with composure.

Conclusion

In conclusion, my time in the restaurant team has been a rich tapestry of experiences, filled with lessons that will undoubtedly shape my future endeavours. As I embark on my journey towards personal and professional development, I am committed to applying these insights to become a more effective and impactful team member and leader. The restaurant industry, with its blend of creativity, collaboration, and constant innovation, has provided me with a solid foundation for growth, and I am eager to carry these lessons forward into my future career.
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