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JOURNAL LOG:

For this journal log, it will be use the Gibbs reflective model:
Description: I have engaged with the module called "Food and Beverage Operations" and in the week three I have got knowledge about Restaurant Management and Types of services.Restaurant managers control day-to-day operations but also must strategize for long-term success. Restaurant management involves everyday operations and long-term profitability. Restaurant managers may manage labour and food costs, inventory, marketing, and POS issues.(Cousins, 2020)
Restaurant Mnagement is dealing with laws and regulation,recruitment, retention of workers, insurance, suppliers, clients service and experience, recording and reporting,public relations, equipment maintenance , and other more duties.(Principato et al 2018)

Discuss why the topic is important in the hospitality industry.
Restaurant Management is relevant in the hospitality industry because it is assuring that the restaurants and operations related to those are run smoothly and in an efficient way, contributing to the overall success of this company. It is assuring that customers are happy with their dining experiences and the workers are effectively managed everything.( Zutshi, 2019)



FEELINGS :
I am delighted to have the opportunity to learn a great deal, and I was genuinely startled by the functions of restaurant management and the range of services.


EVALUATION:
Describe how you will be able to apply theoretical knowledge whilst working in industry.
I will apply the theoretical knowledge whilst working in sector by assuring all the time that the restaurant manager has done its  role in terms of Health& Safety and Risk management, suppliers, menu planning et.al In the case I will be the person in this role, I will assure that I have fulfill the tasks related to overseeing operations in the same time at the kitchen, workers, finances, marketing et.al ( Zutshi,2019)
I willl ensure that I will look for all service types of the time and fulfill the service required. For instance, I known that there is table service and with the application of the knowledge I will look to see if the staff is doing the job related to delivering the menu, preparing the table. Additionally, for example I have knowledge related to Service Sequences such as preparation for service, taking bookings, greeting, taking the order, deliver the food, serving food, clearing , billing et.al . Therefore, I will apply this knowledge when doing this job.
The good parts have been to the fact I have got a lot of knowledge related to Restaurant Management, service methods, types, complaint management, what is and how to deal with crisis management in this sector.


ANALSYSIS: What I can learn from this activity?

 What is your knowledge of the topic and what have you learnt?

In terms of what skills and knowledge I have acquired, I have learned alot about restaurant management, the roles, types and other relevant concepts related. I now known that the restaurant manager is fulfilling a lot of relevant roles in terms of organizing staff, monitor operations, reaching the company financial aims, keeping a safe and great medium and strengthening career growth for staff workers.
Both hard and soft abilities are relevant when it comes to the hospitality job market.
Hard abilities are related to thise learned in university, training modules such as languages, certification, IT and even college degree. I have developed communication skills, planning skills, understanding the food service sector, recruitment and training knowledge, how to reach customer needs  et.al ( Johnston,2012)

CONCLUSION:


Provide a summary on what new skills / knowledge you have acquired.
To conclude, the lectures until the week 5 are great as have equipped me with relevant knowledge in this field, learning about food and beverage operations such as management fundaments, clints need, marketing, training. I learned also about Restaurant management, the licensing art, different services, and their steps required, workers duties related to service of alcohol, how to deal with crisis management. Therefore, more than sure I will apply in the work placement these learnings and skills.
However, there is still a room for improvement. 

Action plan:
Personal reflection
It was really great to discover the relevance of Restaurant Management in this industry, I have understood what is management and the combination of restaurant with management, understanding better how relevant it is this job for the whole business success. I hope that in the future I will be able to apply the knowledge got in a real workplace.
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