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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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	Topic of choice: 
	RESTAURANT MANAGEMENT AND TYPES OF SERVICE



	Manufacturing of food and beverages is one economic sector that has persisted and will continue to do so eternally. All companies and organizations that transform agricultural raw resources into consumer items are included in this economic sector. These are only a few examples of the businesses in this sector: cafeterias, restaurants, catering businesses, and food delivery services. Restaurants create food and offer dining experiences. So, overseeing a restaurant's daily operations is referred to as managing a restaurant. This ensures a smooth and efficient functioning and increases income.
For the hospitality industry, the food and beverage services sector generate considerable earnings. Due to the significance of corporate events and a range of social and personal events, customers frequently employ catering services (Cook et al, 2022). The main objective is to guarantee that the meal is of a high grade when it is provided, regardless of the kind of facilities or restaurant management system utilized. In this market, there are essentially four primary service types. They are the traditional food service, the commissary food service, the ready-made food service, and the assembly food delivery. When used, each service offers a unique set of benefits as well as drawbacks.
The first type of service that is offered by restaurant industry is traditional food service. Usually in this scenario the restaurant prepares the food in their kitchen and later on it is served on their dining area. Usually, the meal is cooked from scratch and the food is served as soon as it finishes cooking food stuff a few examples of such services are cafeteria dining hall restaurants even hostels. Usually in such restaurant structure there is a menu from which a customer can order their food and it will be served cold or hot (Kuntscher et al, 2022). Based on the preferences of customer the chef can customize the food but within a certain limit. The greatest attribute of this type of service is that it allows a lot of flexibility for the chef as well as the customer. As the food is being prepared by the chef within the vicinity there are hardly any transportation cost that the organisation has to bear. However, the greatest desert vantage of these food service type is that the organization has to have a storage or freezer section and a lot of time constructing such section becomes costly. 
The second form of food service is commissary service. Usually in this form of service usually a restaurant has multiple functional area. The first one is a cooking functional area, then has a distribution function and a sales function. Usually, the food is basically cooked in the cooking functional area. They buy necessary ingredients and a primary version of the food is created. Later on, the distribution functional area is responsible for distributing the foods to locations where it will be sold. This form of service is often seen in bakery shops. This form of food service is comparatively complex and is costly. However, the biggest risk that this form of food service is exposed to is contamination. Not to mention the organization also needs to identify the best to root that would minimize cost but maximize efficiency. The biggest advantage of it is that the quality of food is maintained and is same in every location (Goddard, 2020).
The third form of food service is known as ready prepared food which is also known as cook-chill food service. Usually in this corner of food service restaurant usually cooks foods and preserves them in a chill or frozen state. Which becomes edible when a customer reheats before eating. Usually, it is very popular in urban area because in modern world people have becomes show commercialised that they don’t have sufficient time to cook for themselves (Hobbs, 2020). The biggest advantage of this food service is that it requires hardly any additional cost except raw materials, cooking and packaging. The biggest disadvantage is that it has limited variety and low flexibility.
The final form of food service is the assembly method, which starts with partially or prepared items that can then be slightly modified or fully prepared before even being served. The distribution and servicing procedures are independent of the manufacturing process. Buying salad and making it at home is the ideal illustration of this kind of food service. The two main advantages of the assembly-serve foodservice system are comparatively lower cost of equipment and lower cost of labour. The biggest problem with this approach is the apparent loss of quality, though. The success of the sector depends on these four different service systems.
[bookmark: _gjdgxs]The food service system that I was engaged in was commissary food service system. In this food service system, I was responsible for serving foods and preparing the finished foods on a plate or as a platter to customers. By engaging in this commissioner food service system, I was able to understand their process and how they were able to effectively deliver their products to different locations as well. I also understood that the brand value of the overall food chain dependant is how good and fresh the foods were. I also worked in multiple locations which allowed me to also acknowledge the quality control procedure. Due to their flexibility they also very effective in modern online food delivery system. From my perspective, commissary food delivery system is not only effective but also very profitable for the business as well.
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