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LEVEL 4 – Student Journal 
You are required to complete a journal entry to capture the learning experience and knowledge you have acquired during a particular lecture.  You may choose from the following topics:
· Restaurant Roles and Responsibilities 
· Restaurant Management and Types of Service 
Consider the appropriate lectures. What was the topic and what have you learnt? Provide a brief summary. What new skills/knowledge have you acquired? How will you apply your knowledge in the future? What are your reflections? 
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	Working at a restaurant has exposed me to many distinct job functions, each of which calls for a unique set of abilities and experiences, with a wide variety of exciting opportunities to pursue, whether I am just starting in the workforce or switching gears entirely. There are several departments to choose from, such as accounting, sales, reception, human resources, cooking, and maintenance (Borkenhagen and Martin, 2018). Working at a restaurant has provided me with several professional and personal development avenues. It not only allows me to advance professionally while simultaneously acquiring new skills but also provides me with many possibilities. It is a cliche, but no day is ever the same while I am working at the restaurant. Working in a restaurant has never gotten old for me since there are always fresh faces to meet and difficulties to overcome (Chang and Tse, 2015).
In the restaurant industry, hiring the right individuals for open jobs may be challenging. One of the most important things to concentrate on, whether you own a tiny bakery or a large family restaurant, is employing quality people. Each job at a restaurant, from host to the dishwasher, is essential to the operation and has unique responsibilities (Bonn and Terrell, 2019). That is why it's important to hand them over to the most qualified individuals.
General Manager: This is the restaurant's leading operational role. General managers oversee staffing, development, PR, marketing, process improvement, and more. They are the restaurant's CEO.
Executive Chef: If someone wants the best meals in town, hire an executive chef. The executive chef created the menu. The top one works with them to improve service quality and tailor the menu to the business. They supervise everything from ingredients to the plating (Roy and Ballantine, 2020).
Sous Chef: In the kitchen, only the executive chef is higher. Sous-chefs assist the executive chef. The sous chef takes over when the executive chef is out.
Waiter: Waiters are a restaurant's heart, while hosts are its face. The best waiters can make even the grumpiest customers pleased. Servers must care for each customer and relay orders to the kitchen and bar. This role requires specific skills. Waiting too long for the bill or meal is the worst customer service issue. The waiter must know the difference and serve customers properly (Bai, L. and Gong, S., 2021).
Host/Hostess: The host or hostess establishes the mood for diners. If someone wants to give their consumers a good experience, hire a cheerful person. Their host or hostess will welcome and seat guests. They present menus and answer questions before orders. This role requires phone bookings (Cha and Borchgrevink, 2019).
Diners should be prepared for a brisk pace at restaurants. Working at a restaurant teaches me to multitask and deal with pressure, no matter my position. I can apply the learning of my communication skills with customers and coworkers as I gain experience in customer service. When dealing with demanding consumers, employees must draw on great reserves of patience. Last but not least, working in a restaurant teaches me to focus on the finer points of service, like the satisfaction of my clients, the food presentation, and the skilful mixing of meals and beverages (Alberti, 2014).
Here are some talents I might pick up at a restaurant that would be useful in many other fields.
Cooperation: All restaurant employees must rely on others. A server depends on the promptness and accuracy of the kitchen and bar employees and equitable client seating to serve each table. If someone has worked in a restaurant, highlight their expertise working with diverse groups in a fast-paced workplace (Wang and Tsai, 2014).
Patience: Managing a high volume of requests, furious customers, and diverse work styles. Deep breathing and optimism might help you stay calm under pressure (Finley and Yasseri, 2018).
Multitasking: In restaurants, swapping activities quickly and efficiently is vital. Working well under pressure can boost my job prospects.
Time Management: Diners want to be seated and served quickly, and achieving this expectation earns praise and a substantial tip. Multitasking and meeting deadlines are valuable skills in every field (Wang and Tsai, 2014).
Ethics in Work: Work ethic means always giving 100% on the job (Cobos and Ingram, 2022). Working at a restaurant may help me develop a strong work ethic by requiring me to focus on others' needs and keep the place clean and running smoothly. I will bring their work ethic to my next career, where I will be just as professional and committed to my employer and team.
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