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“Personal Reflection on Restaurant Roles & Responsibilities”
This report is prepared to discuss the restaurant roles & responsibilities on the basis of personal experience. Restaurant is social business that has significant impact on our society & culture. Restaurants can create and establish new food culture in a society which can last many centuries (Brawley, 2019). Restaurants are major part of hospitality industry and creates employment for many people. Therefore, staffs in the restaurants have different roles & responsibilities to play to satisfy the customers and enhance the growth of hospitality industry. I also worked for a restaurant named The Ledbury. The Ledbury in London, England is a leading dining restaurant. From 2010 through 2020, it had two Michelin stars. I had a great experience in there as a line cook.
There were 10 line-cooks were there in my time of work. As a line cook our main objective is to make the other cooks and chefs' jobs simpler by doing a wide range of tasks. The duties of a line cook include ensuring the efficient functioning of one or more cooking stations (Eken, 2017). Our responsibilities were cleaning, cutting, and arranging ingredients; ensuring food & health safety protocol; supporting and following the head chef. During this time, I learnt a lot about cooking and how different foods are prepared. The exceptional items innovated by the executive chef contributes to enhancing service overall and adapting the restaurant's cuisine idea to specific requirements (Meyer, 2018). And he handles the whole kitchen operation, from food prep to plating.
The general manager was the most stringent employee at the restaurant. He always kept an eye on us and ensured that we were on task at all times.They are in charge of personnel decisions, such as hiring, firing, induction, oversight, operation, promotion, and community engagement at the restaurant (Fields and Yen, 2020). They have the ability to determine pricing and stock levels for the menu. Because he was the general manager, a great deal of responsibility and pressure rested on his shoulders. But our restaurant's Sous Chef was by far the most kind and helpful staff member we had there. The sous chef is the person who works directly under the head chef in the kitchen. When the head chef is absent due to illness or vacation, it is the responsibility of the sous chef to operate the kitchen (Kimes, 2018).
Additionally, the waiters at our restaurant shown a high level of zeal and dedication to their jobs. Waiters are the members of the front-of-house personnel who are responsible for setting the table, taking orders, providing exceptional service, and serving the food and beverages. It is possible for a client to have a positive experience regardless of the waiter's level of ability, and vice versa (Levengood, 2019). The outstanding service provided by our wait staff, the patrons of our restaurant expressed high levels of satisfaction.
The single most valuable thing I picked up throughout my time working at The Ledbury was the fact that the hospitality industry is perpetually fraught with difficulties, and that in order to provide excellent service, a group of dedicated individuals must put in a lot of effort. If they want their company to be successful, managers of restaurants need to be able to think strategically (Silva, 2022). This involves managing staff and finances, defining and executing the strategic direction of the firm, analysing the results of marketing efforts, and keeping the company's reputation in good standing (Shriber, 2018). In order to achieve this goal, they want to perfect their menu, use cutting-edge restaurant technology, design a warm and inviting atmosphere, and carefully monitor and control their prices.
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