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[bookmark: _heading=h.30j0zll]Task 1 – Student Journal
[bookmark: _heading=h.1fob9te]1.1 Restaurant Manager, Importance of His works & Key skills within this area of Hotel Management 
A restaurant manager has to efficiently determine the work for running a restaurant smoothly. From managing everything in the budget to responding to major customer complaints, they have to take care of every detail. As they have a broader surface of working, their importance is very much in the Food and Beverage Operations (Irawan, 2019). While serving as a restaurant manager, I faced new challenges every day. Months always started with planning the budget and making sure that the budget will undergo a strict monitoring process. This is where I needed to have a good sense of calculation, forecasting, and knowledge of the current economic situation. The biggest challenge comes when it comes to leading, training, and motivating service employees. This needs a good grip on communication, service-providing skills, non-verbal skills, convincing skills, and being a reliable person is important. Another crucial part of this job is handling sensitive customer complaints. Often there are people who have this complex way to describe what sort of discomfort they are facing. Therefore, I must be very sensitive to understand and make them comfortable enough to find the main problem. Sometimes, it is the customers who are creating the chaos or trying to do so, that become the main problem. With excellent negotiation skills, I had to confront those situations (Davis, 2018). To warmly welcome the guests, sometimes there are special guests from higher authority, to make sure they have the best stay of their life at my restaurant, I had to be very friendly, calm, and composed. The ability to ensure safety, and security as well as the analytical ability to dissect any violation of rules and regulations. 
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[bookmark: _heading=h.3znysh7]1.2 Developing Food Production and Food Service Competencies to Meet the Organizational Requirements and Standards 
Serving the food on the customer’s plate is the epicenter of the whole restaurant management. In order to get the food, there are several steps that are needed to be gone through. There are different departments or segments for the whole procedure. There are the main kitchen, banquet kitchen, soup section, pantry section, pastry section, baking & confectionary section, and vegetable section. Not only chefs and butlers are included here but also we have to have a food inspector, food nutritionist, line managers, guards, and so on (Tamime, 2009). There are several steps to go through all this. Firstly, the auditor needs to audit the raw materials and check the meat or vegetable quality. Its origin, way of growing, and storing matters while producing the food. The differentiation between halal or haram, vegetarian/vegan or non-veg, checking of the components of canned or processed foods as well as the awareness regarding any sort of food disease, or food allergy needs to be kept in mind while managing this. One single mistake regarding this can cause a bad reputation for the hotel. ISO 22000 graded, legally certified sources, with a full check of ingredients, are needed. Besides, the behaviour of the people who are in charge of serving the food needs to be very well maintained (Engstrom, 2004). Carefully organizing the food on the tray, having excellent knowledge about the menu, brilliant serving skills, responsive, amiable, and able to handle any sort of unwanted situation. 

1.3 [bookmark: _heading=h.2et92p0]Examining and Addressing Existing Issues 
In food and beverage operations there lies a lot of problems that are to be taken care of. Firstly resource allocation should be done efficiently. To achieve the economy of scale, the raw material for production needs to be bought in a very calculative way. The most amount of resources needed to be ensured in the least amount of expense. For this bargaining power, bulk buying will play a good role. Besides, the marketing needs to be done in such a way that confirms the safety, and security of the food, generation of informed customers, also unique in a way that attracts its particular target group (Hallam, 1996). Often the advertisement or marketing of any food involves fraud and safety breaches, besides they can be sometimes very irrelevant to the consumers that they fail to feel connected with the food or the beverage. In the case of managing the operations, the economics of supply and demand needed to be understood clearly. In many cases, the product has great demand but due to a lack of good management, the supply is not sufficient to meet the needs. Even if any food or beverage is having great demand in the market it should maintain safety and health measures. Otherwise, it will not take a minute for the industry to collapse as soon as any health safety breach is detected. 
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