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To have a successful establishment in the hospitality and catering globe, said establishment needs to have a team that can not only bond in and out of working hours, but must also work efficiently as a team during working hours. This same team needs to be led by one, maybe two individuals to keep the sanity in the service and to ensure safety of members of this team. This portfolio is being written to discuss the hierarchy of the hospitality industry and the characters between members in a team.

Having a team in the front of the house sector is one of the most important things to have in the hospitality industry. It is even more pivotal to have someone to lead and manage said team. This portfolio is being written to report and discuss the different types of characteristic approaches when leading a team, the difference between leadership and management, and the importance of Standard Operating Procedures and lastly the brigade system.

[bookmark: _Int_xd4UXpie]August George Escoffier, well known as the king of chefs, or the chef of kings stated by (le cordon bleu 2025) introduced the brigade system in the late 19th century. A hierarchy system that determines responsibilities for each station within a professional kitchen. The brigade system allows the establishment to successfully run kitchen services, effectively and efficiently. The brigade system withholds many positions, carrying an assortment of responsibilities and skills, guaranteeing a successful dinner service. The grove Establishment requires a head chef, sous chef, chef de parti, commis chef, and of course kitchen porter, other businesses may have less staff, it's all dependent on the size of the kitchen, additional chefs are called in, these roles may be a pastry chef, baker, and a butcher (minkova 2024).

The kitchen brigade as stated brings structure to a kitchen, without the brigade, the kitchen is deemed chaotic and disorderly, this can have a negative impact on the kitchen team, creating stress, tension and awkwardness between staff, a toxic and unhealthy kitchen environment may occur which opposes a risk to those working. Each role within the kitchen brigade is given training, giving the opportunity for staff to show creativity and provide high standard quality dishes. As stated, each person within the kitchen brigade has their own role, with their own responsibilities, this allows staff to focus on their own dish, relieving pressure and stress. The kitchen brigade provides smoother, and more efficient operations. On the other hand, disadvantages may arise following up on the kitchen brigade, underlying issues including a lack of staff. To elaborate, the kitchen brigade is better suited for larger kitchens. for smaller establishments, it's not appropriate to hire a full brigade, as the business will most likely struggle to support the volume of staff members within the establishment. 

On the other hand, the front-of-house brigade has different operating techniques, different roles and responsibilities, which can easily turn into chaos without a proper organisation structure greatly suggested by (Richards, 2024). The front of house brigade is orchestrated by a team of professionals, professionals that work together to perform a seamless dining experience (Beck 2024) for an organized brigade system to function, the staff that are required for service is the floor manager/ supervisor, the head waiter, commis de rang - which is known as the back waiter, and the sommelier or wine stewards identified by (Erict_culinarylore). The function of the dining room brigade provides success to a restaurant, allowing smooth sailing service, enhancing customer satisfaction.

A standard operating procedure known as SOP gives the meaning of detailing every action or occurrence completely though documents, guides, to support staff members throughout given responsibilities, this is greatly supported by (Ceta 2024). The purpose of standard operating procedures is to ensure that everyone working within the hotel is consistent, all staff are addressed equally, treated in a professional manner. Guarantee efficiency, reducing staff confusion aswell as keeping up to speed with tasks, preventing any delays. Standard operating procedures include training, training is provided to support staff/new staff members, training is vital when working within the hospitality sector, training enhances staff's knowledge, skills development, and provides consistency. Training is beneficial, not only is it beneficial to the actual business, and the staff members working within the hotel, it's also worthwhile to guests attending the grove (Rollison 2023)

For the grove to successfully function, they must incorporate all SOP documents / procedures throughout all areas of the establishment. For example, Kitchen SOP entails 5 main procedures, personal hygiene SOP, food handling SOP, communication SOP, equipment SOP, and lastly menu creating SOP. These roles serve the purpose of supporting the establishment maintain, high standard service, consistency, and optimize productivity (Saraiya 2024). Personal hygiene procedures are put into place to reduce/prevent the risk of spreading illnesses or germs to food. Overall, the procedure increases the level of cleanliness withing the kitchen. The procedures followed consists of handwashing, hand washing basins are required in all operating kitchens. The groves provide all staff (FOH & BOH) with PPE (personal protective equipment). Staff uniform must be clean on arrival, ensuring all hair is tied back, nails short, etc. Lastly after reporting any illnesses, staff who have notified being unwell, are prohibited from handling food. Preventing the growth of bacteria/germs, and contamination. 

Communication SOP, communication within the hospitality sector is essential for a smooth operating service. Commnication is effective and efficient, and very important in both front of house and kitchen, likewise, when order taking, it is important for the staff to notify the kitchen if there's any allergens/dietary requirements, confirming any queries that arise, in a calm and efficient manner. The head chef has authority over the kitchen team, staff needs to be attentive, and fast-moving. When orders come through staff must be aware of the orders coming through, to prevent a buildup in orders/missed orders. Food handling SOP, the prevention of food-borne illnesses, controlling food storage, following the correct guidelines for food deliveries, inspecting the deliveries, ensuring all products are at a prestige standard for business. food preparations areas, which consists of portion control, temperature checks/control, preparing the food, and lastly the presentation.  Ignoring food safety procedures/regulation as stated can oppose a risk of contamination, contaminated food can lead to food poisoning, which puts everyone who consumes said product at risk. 

Lastly equipment SOP, the procedure for equipment requires prestige quality equipment that is fit for purpose and colour coded. Colour coded equipment is used for the safety of the business as well as guests with allergens, the equipment is used to prevent the risk of cross contamination.  There are 7 different coloured knives and chopping boards, colours being, blue-fish, white-dairy, red-raw meat, yellow-cooked meat, brown-vegetables, green-fruits and salad, lastly a purple- allergens. To ensure everyone working is aware of the colour code, posters are located in the preparation areas in the kitchen, diminishing the risk of cross contamination. Labeling foods plays a vital role withing the hospitality sector, to elaborate, food stored that is out of date must be removed immediately, FIFO (first-in-first-out) meaning, food with a lower sell by date must be brought to the front of cupboards/fridge/freezer, ensuring all food is used up before the use by date. Failure to commit to these procedures, may result in some life altering conditions, such as death, if equipment isn't used for its correct purpose. 

Undoubtedly, there is a misunderstanding between the terms leadership and management. Leadership and management are two separate roles, with different concepts, which are often taken advantage of. Leaders are motivators, they support the team guiding them through difficult scenarios, whilst being creative and showing initiative, as well as having a positive impact on others, to elaborate, teaching staff new skills, gaining knowledge which will guide staff with decision making, supporting staff throughout their career (Baker 2023). On the other hand, managers are all about organisation and coordinating, managers are very much straight to the point, to reach the end goal. Within the hospitality sector there are 3 main leaders, a democratic leader, autocratic and lastly a transformational leader (manning 2025).

To start a democratic leader's role is to motivate and encourage the team, this may be performed by sharing opinions and ideas with the staff, encouraging the team to get involved when decision making arises (Erden Tuzunkan 2023). Involving staff members in decision making implements adaptability, allowing the establishment to improve in areas which may be overlooked, which is greatly suggested by (Cherry 2024). Valuing staff will bring a sense of confidence and comfortability, allowing staff to feel appreciated within the workplace. democratic leaders guarantee a positive working environment for all working staff. The manager at the grove conducts staff meetings, and email surveys, allowing staff to voice their opinions, establish ways to improve the business, providing staff voice schemes, staff are 73% more likely to continue working for the business, reducing the turnover, statistics found by (Wilson, 2024)

Moreover, to discuss another role within leadership, autocratic leadership as a definition, a leader that centralizes decision making in the leader, empathizing discipline and clear authority, which stifles the creativity, having a negative impact on employees stated by (Westerlund 2025). This style of leadership gives said leader the authority to make their decision based on their own thoughts and ideas, deciding what is best without the use of human resources stated by (Edmisten, 2023). based on research an autocratic leader, is the least effective method of leading, turnover rates are much greater, Aswell as inadequate customer service, strongly supported by (cherry 2024). Autocratic leaders are an asset to business, quick decision making. Autocratic leaders are generally known for being self-assertive, discouraging other staff members, draining the creative mindset of others. Furthermore, staff can be made to feel untrustworthy, not worthy of doing tasks they are at a higher level, this can cause low team morale. 

The third and final leadership role is known as the transformative leader, this style is greatly effective within the hospitality sector, this style of leadership empowers staff to accomplish a positive change, through big visions, and a call to action, which empowers the team to achieve their goals stated by (Baker, 2023) Rather than charge teams to a specific role, a transformational leader aims to inspire staff to look for new angles, expectations, and motivations toward the intended finish. The turnover has significantly decreased as the transformational leaders satisfy the needs of the staff as well as the customers attending the restaurant discussed by (Gallie, 2018).

The relationship between employees and managers is vital, the importance of the management team getting to know their staff helps provide employees with additional support. to elaborate, taking the time to learn more about employees, will help
Build respect and trust with employees, learn more about their learning style/methods, and lastly their strengths and weaknesses. Some employees may lack confidence, or be shy, MBTI- tests are provided. MBTI-tests are used to identify employee behavioral traits, thought patterns and even preferences. MBTI test is known as the “Myers Briggs type indicator test” (simkus 2025).

[bookmark: _Int_FL3RIEg9]The grove is a flexible establishment, providing a safe place within the job roles, to define, members of the team that may lack in confidence, feel uncomfortable communicating with others outside bubble, prefer to work in the kitchen, where as those who are more on the extroverted side often  prefer working front of house. The front of the house requires confidence and efficiency; the grove will not put anyone in a disgruntled position, making staff feel uncomfortable. Staff that a placed in positions where they are comfortable and happy will thrive, making work more productive and efficient. 

To conclude, The Grove as an establishment uses the hierarchical system to the best of their abilities, they respect all staff and thrive for nothing but perfection in and out of service hours. As mentioned before, the establishments provide a sense of safety, for customers and staff alike, part of that is due to the atmosphere and much of it is due to the level-headed leaders and managers that run the operation. 
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