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Introduction
The roles and responsibilities in a restaurant are vast as the responsibilities and roles are hierarchal. During my time in the industry, I have learned some of the important roles and responsibilities and this log will discuss my learnings during my time in the industry.
Reasons to choose restaurant roles and responsibilities
Restaurant roles and responsibilities are important factors that are essential to run a restaurant. These roles help understand the functionality of a restaurant. This topic was chosen by me because I wanted to understand the underlying factors that ensured the efficient operation of the restaurant (Cho, 2019). The role of a dishwasher is as much as the role of a restaurant manager. However, the weight of the importance of a dishwasher is not as important as the restaurant manager. I have chosen this topic to understand the weight of these roles better and more efficiently.
What I have learnt during my time in the restaurant
Teamwork: Working in a fast-paced workplace, such as a restaurant, has taught me the importance of a solid team. During the evening rush, you will be running about like a madman, so becoming friends with the hostess, buzzer, bartender, and chef will be of great assistance (Kim, 2021). For instance, if I volunteer to help a fellow waiter bring out food during a busy moment, they may offer to assist me in retrieving my drinks from the bar.
Being less judgmental: When appraising individuals, I no longer consider their social standing or physical appearance. It is crucial to disregard clients' preconceived preconceptions about waiters and waitresses (Morgan, 2021). Even if someone's job description includes "waitress," this does not suggest that they are not also seeking higher education or working to further their professions. Consider how you may use this lesson in your everyday life to be more tolerant of others.
Self-control: The ability to exercise self-control will serve well in any customer service position. I often wished I could fling food at customers or speak out. To retain my job, I realised I had to practise locating my "happy zone" and exerting self-control (Germina, 2018). This is helpful when there is an excess of food and you are attempting to limit your intake.
Patience: It may be a mistake to assume that you are fed properly because of your place of job. However, this is very definitely not the case (Tipan, 2021). It is not unusual to be too busy hurrying around a restaurant to even pause for a meal, much alone using the toilet. Sometimes waiters and waitresses work eight hours without a break. I developed the ability to travel for extended durations without stopping, even to use the toilet. As a consequence, I developed the capacity to set aside my own needs and goals in order to complete the task, along with the discipline to work diligently and a pleasant attitude while doing so (Ramirez, 2021).
Implementation of the learnings in the restaurant industry
Communication in the restaurant industry: Teamwork is crucial in the restaurant industry, especially amongst the host or hostess, wait staff, and kitchen. When employees are satisfied and motivated, they give great customer service, which in turn increases the company's profitability (Alananzeh, 2019). In the industry, I must do all possible to keep my employees motivated and devoted to their job. When employees feel valued and a part of a cohesive unit, their productivity rises.
Conflict management in the restaurant industry: Having the ability to solve problems and deal with conflicts is a must for every restaurant manager (Cobanoglu, 2017). Disputes may have a significant financial impact on a business due to the time and energy that are wasted arguing rather than getting work done or making sound decisions. The number of disagreements that arise at your eatery may be minimised by improving communication and building a strong sense of teamwork. In the event of a disagreement, it is important to hear out each side before settling the issue fairly (Baum, 2017). A restaurant manager's duties also include mediating disputes between patrons and employees.
Positive attitude in the restaurant industry: The manager of a restaurant should constantly look on the bright side (Cornell, 2019). A positive mental attitude involves more than simply trying to make everyone you interact with happy. It is all about fostering an environment in which everyone tries to produce their best work. Even in the face of unavoidable restaurant pressures, a cheerful approach has been demonstrated to enhance morale, retention rates, and bottom-line performance. Mental training that emphasises the hunt for bright spots in even the darkest of situations may cultivate a more optimistic mindset.
Conclusion
The restaurant industry is not a linear industry as there are several roles that combine together to ensure the smooth operation of the restaurant. Skills like teamwork, communication and a positive attitude are the key takeaways from my experience in the restaurant industry.
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