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LEVEL 4 – Student Journal (750 words)

You are required to complete a journal entry to capture the learning experience and knowledge you have acquiring 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 personal reflections on the subject? Why is this topic important within the industry? Provide evidence of further reading. Include a minimum of 5 references.
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Restaurant roles and responsibilities 


	
For restaurants to operate successfully several people are involved. There are different roles within the restaurant. Each individual at the restaurant fulfils specific positions, and are important as they ensure that order is maintained. The roles and responsibilities depend on the size of the establishment. In small restaurants, some roles are less important and the tasks are divided amongst the employees. The various positions at the restaurant include manager, administrator, kitchen staff, executive chef, kitchen manager, sous-chef, assistant cooks, cleaning team, front office staff, head waiter, receptionist, sommelier, bar staff, and waiters (Walker, 2017). The administration staff is in the top positions of the restaurant. They manage all functions at the restaurant. 
The manager is in charge of the restaurant. In small establishments, they are mainly the owners. He is responsible for all functions at the restaurant. The manager must be able to run all the business aspects and make sound decisions like the operations, arrangement, and other administrative functions. The manager is responsible for the marketing strategy and appearance of the establishment. He has the most responsibility at the restaurant.
The administrator role at the restaurant is mainly to run the various operations. He also manages the capital and allocates resources to various departments like the kitchen for food stuff and cleaning materials. He hires and fires staff at the restaurant, and pays their salaries and wages. The administrator runs the organization at the smaller establishments, while in bigger ones like the Hilton have  the human resources department, and the finance department to hire staff, and allocate funds for various functions such as salaries or wages. From the above discussion, it is therefore evident that the size of the establishment determines the roles. 
The executive chef plays the third most important role in a restaurant. He is part of the administration at the establishments. He is usually the most qualified chef at the restaurant, and he innovates and tests menus. He develops weekly or monthly menus at the restaurants. He directs all kitchen staff, and develops their roles and responsibilities. He maintains efficiency at the kitchen through supervising the kitchen staff. He must have acquired relevant skills and qualifications from culinary schools and various kitchen roles (Johnston, 2012). 
The kitchen manager role is to mainly in larger restaurants. In smaller establishments, the kitchen manager roles and responsibilities are made by the administrator or the executive chef. He takes inventory of the kitchen stock. This ensures that the food levels are maintained to ensure client satisfaction. 
The sous-chef main role is to assist the chef. He carries out the chefs’ orders, like the preparation of ingredients. The sous-chef must have gone through other stations within the kitchen. Another role at the kitchen is the station chef. He is in charge of a specific function within the kitchen. He reports directly to the executive or the sous-chef. There are various chefs in restaurants. The sauce maker or sauce chef supervises the fish and seafood preparations. Another key person at the restaurant is the pastry chef. He is in charge of supervising confectionery and ice cream makers. The pantry chef supervises all the butchers at the restaurant, while the rotisserie chef is responsible for the grill and fried cooking. It is important to understand the various roles and responsibilities within the restaurant for various stakeholders. As a client, it will be important to understand the various responsibilities and roles, making it easy to make complaints, order as well as make enquiries at the restaurant. It is essential for the individuals to be aware of their roles within the establishments to maintain orderliness and adherence to the set health food and safety standards (Cousins, 2020). The starter chef supervises the chicken, soup and vegetable cooks. All chefs working at restaurants must be duly qualified and adhere to the health standards. Cooks execute all orders under the supervision of the station chef, the sous chef or the executive chef. The cooks prepare almost all meals coming from the kitchen. Another role at the restaurant are the assistant cooks. They are in charge of important jobs at the kitchen stations but are not in charge of cooking or prepping any dish. They organize, clean and prepare tables under the orders of the station’s chef. The cleaning staff are the dish washers’ staff that clean the chefs and cooks work tools. They maintain cleanliness at the kitchen and other areas such as the dining rooms. 
The front desk staff include Maître d or the head waiter, the receptionist, and the sommelier. The head waiter is the most crucial at the floor of the restaurant to ensure customer satisfaction. The head waiter’s main role and responsibilities include accompanying the diners to the table and handing over the menu to them, is attentive to the diners needs and refills their wine or water glasses, gives direct orders to the waiter and ensures compliance to presentation and excellent customer service. The head waiter trains new waiters and room cleaning staff and presents the bill to diners after service. The head waiter must have excellent customer care, communication and social skills. 
Another crucial role at the restaurant is the receptionist. He receives the diners to establish and verify their reservations, entry and adherence to the dress code. The receptionist must however have excellent communication, presentation and social skills. In bigger restaurants, there are sommeliers. These are experts in oenology and recommend the wine and dish pairings for the diners. He works in liaison with the sous and executive chefs to know the available wines and dish pairings available. According to Walker (2017), the bar staff are crucial to service especially in fine dining restaurants that host the diners as they wait for their dates. The bartender exclusively deals with clients at the bar and prepares cocktails for them. They have extensive knowledge of mixology and prepping of various drinks.
Finally, the waiters are the main staff at the restaurant and the face of the dining areas. The waiters have different roles and responsibilities depending on the size and type of the establishment. The runners are mainly in larger establishments and are responsible for taking the dishes to the diners. The administration hires more runners to ensure prompt service of the food at the right temperature. The waiters take orders to the kitchen and deliver the dishes to the diners once ready. They hand bills to diners, get compliments or complaints, communicate to the kitchen staff and billing of the services.
From the above discussion, it is evident that various roles and responsibilities contribute to the organization and running of the restaurants. Knowledge of the various roles held by the individuals will help in maintenance of orderliness, efficiency and adherence to the set hotel standards. Disregard to the health standards will lead to inefficiencies, losses and food poisoning to the clients. It is therefore important for restaurants to have defined roles and responsibilities for each individual
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