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Introduction

In this assignment, I will compile a Student Journal summarising my past experience from my time working in Food and Beverage in regard to the type and style of skill sets required of the employees which change according to the level of service offered. To analysis my personal reflections I will be using Gibb’s Reflection cycle to describe the role or situations that occurred, evaluate, analysis the situation, conclude what else I could have done, and set an Action Plan for the future (The University of Edinburgh, 2020).						

Description

I am a co-owner of a restaurant in Ripley named Jeera Restaurant. My main duties are as a Chef and Restaurant Manager (Jeera, 2022).

	Chef 
A Chef’s duty is to create appealing menus that adhere to dietary guidelines, regulate and order stock, check it upon arrival, and prep food for cooking. Work under pressure to serve food on time; be hygienic, adhere to health and safety regulations, and use creativity when preparing and serving meals (Betterteam, n.d)

Skills and Knowledge
A Chef’s skills and knowledge required to be extremely diligent and pay attention to detail, to be familiar with the processes used in the production of food, to be able to accept criticism, and perform well under pressure, to have leadership qualities, to be able to get along well with others, to be familiar with manufacturing production and processes, to be proficient in math and to be able to work with your hands (Crown Copyright, 2019).


Restaurant Manager
The daily operations of a restaurant are under the control of the management. The responsibilities include creating employee schedules, managing sign-off times, and managing payroll. Ensuring that the kitchen and front bar are fully stocked. Ensuring adherence to company policies and procedures. Creating reports on profitability and managing budgets.

Skills
You need a combination of hard and soft talents to succeed as a restaurant manager. Hard skills are acquired through schooling, whereas soft skills are primarily based on interpersonal, emotional, and communication abilities that can only be learned through practical application (EHL Hospitality Business School, 2022).

Evaluation

I may not have the hard skills but from working as a porter, side chef, assistant chef, and head chef, I have achieved experience to enhance my soft skills in the ability to become a co-owner and run a restaurant business. As this is a small family business most of the budgeting is done among ourselves which includes me, my co-owner (brother-in-law), and my secretary (my wife). I do most of the purchases of stocks and assistant of staff in organising. The bad experience along the line we do have when ordering stock some items do not arrive upon delivery. For example, from Euro Foods Ltd I ordered 2 containers of 10kg of yogurt that did not arrive on Monday (2023). But this was needed for Tuesday, therefore had to purchase a couple of yogurts from a local shop which is much smaller in size. This affects business by, expensive buying smaller yogurt pots plus more time and energy is wasted or needed to sort out the crisis that has occurred.					

Analysis

When the stock was missing I rang up the supplier and they said they didn’t have the stock availability for delivery. So as this can be assessed that their stock availability wasn’t available. Customers demand excellent service, and staff members in the hospitality industry must always have food on hand so they can fulfill orders. Customer satisfaction will suffer and workplace tension will rise if there aren't enough products in stock (Miller, 2021).							

Conclusion

We do have several suppliers, so we could have tried them or at least had one yogurt on hand so that we wouldn't have run out. We do have an epos that is utilised for invoices, but we can also record information in the inventory management to keep track of the restaurant's supply. You can keep a tight eye on all of your goods with dependable retail POS systems. The stock level of each item is instantly updated after a customer makes a purchase, so you always know precisely how much inventory you have on hand and when to place an order for more. You can examine the performance of your inventory to identify the best-selling items and arrange your shop space most effectively (Eurostop, 2020).			

Action Plan

Next term will be going to a hotel for experience, maybe from there I can hopefully see and learn how to check stock levels and then implement this into my business, and hopefully looking at different roles I can train my staff ability to improve my business. Going to work experience is to gain knowledge, work in a team, and enhance your skills in a working environment (SpaceIQ, 2022).		
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