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In the complex hospitality business, restaurant and kitchen organisational structures and operations are key to efficiency and quality. This portfolio explores restaurant management and operations using Brown & Jones (2018), and Ford & Sturman (2019) findings. This research uncovers the intricate dynamics that propel culinary excellence in diverse culinary environments, ranging from kitchen brigade hierarchies to Standard Operating Procedures (SOPs) (Lugosi et al., 2019).
The organisational structure of a restaurant and kitchen determines its hierarchy, communication channels, and operational efficiency (Harris & Morrison, 2019). Within the context of restaurants, this establishment comprises two distinct divisions: front-of-house (FOH) and back-of-house (BOH), each with their own set of duties and reporting structures. Hosts, servers, and bartenders provide service to customers, while chefs, cooks, and dishwashers are responsible for food preparation and managing the kitchen (Harris & Morrison, 2019).
The conventional brigade system in professional kitchens consists of a hierarchical framework where each member is assigned specific roles. As an example, the Chef de Cuisine, who is the Head Chef, is in charge of overseeing the kitchen, while the Sous Chef, who is the Assistant Chef, helps and support the Head Chef. In addition, there are Chef de Partie, who are in charge of specific stations, Commis Chef, who assist them, and Kitchen Porter, who are responsible for maintaining cleanliness (Escoffier, 2011).
On the other hand, contemporary kitchen organisation frequently incorporates a more adaptable framework. An Executive Chef is responsible for supervising all aspects of the kitchen, including managing operations and ensuring that high standards of quality are maintained. Sous Chefs may aid in diverse responsibilities including menu development, inventory control, and personnel instruction. Line Cooks are responsible for working at designated stations, where they focus on efficiently preparing and arranging food. Prep Cooks are responsible for preparing ingredients to assist line cooks during service. Dishwashers uphold cleanliness in the kitchen, guaranteeing a sanitary setting for food preparation (Institute of Culinary Education, 2011).
As the culinary industry has shifted from the traditional Brigade system to more contemporary organisational frameworks, it is evident that it has successfully adjusted to accommodate changing dynamics. The Brigade system, derived from classical French cuisine, is a traditional yet effective approach to structuring a kitchen (Le Cordon Bleu, 2020). By designating specific roles such as saucier (sauce chef) and pâtissier (pastry chef), it improves culinary skills and streamlines food preparation, particularly during busy periods (Le Cordon Bleu, 2020). 
However, as hospitality management evolves, SOPs and other structured methods are becoming more important. Regular tasks are performed consistently and efficiently using Standard Operating Procedures (SOPs) (Smith & Johnson, 2020). Instead of the Brigade system's hierarchical structures, SOPs ensure consistency and quality in restaurant and kitchen operations (Gupta & Singh, 2019). 
SOPs ensure compliance with regulations, standards, and best practises, promoting industry legal and regulatory compliance (Hill & Jones, 2021). McDonald's, Marriott, and Amazon are well-known companies that used SOPs to excel. This shows how standard protocols improve operational efficiency and quality (Gupta & Patel, 2021); (Johnson & Miller, 2023). 

These protocols outline procedures, duties, and schedules to ensure routine tasks are done consistently and efficiently. 
Standard Operating Procedures (SOPs) ensure organisational consistency and efficiency (Brown & Jones, 2018). SOPs improve task completion and organisation efficiency by providing structured instructions (Brown & Jones, 2018). Standard Operating Procedures (SOPs) help maintain high quality and reduce output errors by standardising operations (Hill & Jones, 2021). 

McDonald's, Marriott, and Amazon, industry leaders, have used standardised operating procedures (SOPs) to excel (Smith & Wilson, 2022). McDonald's is famous for standardising procedures worldwide to ensure food quality, service, and operations (Smith & Wilson, 2022). This shows how important Standard Operating Procedures (SOPs) are for consistent operations and quality in organisations. Marriott has clear SOPs for housekeeping, front desk, and food and beverage services. 
These SOPs ensure consistency and quality at all Marriott properties worldwide (Gupta & Patel, 2021). Amazon uses Standard Operating Procedures (SOPs) to optimise order picking, packing, and shipping in its warehouse and fulfilment operations. Operating efficiently and accurately is ensured (Johnson & Miller, 2023). 
SOPs are crucial to operational efficiency and quality standards across industries (Smith & Brown, 2021; Patel & Gupta, 2022; Miller & Johnson, 2023). Standard Operating Procedures (SOPs) help healthcare providers maintain consistent patient care and safety protocols, improving outcomes (Robinson & White, 2020). SOPs help financial institutions streamline transactions, reduce risks, and comply with regulations (Jones & Williams, 2021). Manufacturing companies also use SOPs to standardise production, optimise resource allocation, and ensure product quality (Chen & Lee, 2022). 

Compliance with regulations and excessive documentation can hinder organisational decision-making (Wilson & Smith, 2023). Product development and regulatory approvals may be delayed in highly regulated industries like pharmaceuticals due to strict regulations and SOPs (Taylor & Parker, 2020). In complex supply chain networks, inflexible Standard Operating Procedures (SOPs) can slow the organization's response to market changes or unexpected disruptions (Brown & Garcia, 2021). 
Advancing, the Therapist leadership style, in contrast to the Controller leadership style, places emphasis on fostering robust relationships and motivating employees through empathy and encouragement (Hinkin & Tracey, 2010). Leaders who embrace this strategy, like Howard Schultz, the former CEO of Starbucks, make substantial investments in employee development and engagement (Hinkin & Tracey, 2010). Nevertheless, there is a possible danger in prioritising relationships excessively, disregarding accountability, which could result in a state of complacency (Hinkin & Tracey, 2010).
In contrast, the Therapist leadership style places emphasis on cultivating robust connections and inspiring employees through empathy and encouragement. Leaders who embrace this approach, like Howard Schultz, the former CEO of Starbucks, make significant investments in employee development and engagement (Hinkin & Tracey, 2010). Nevertheless, there is a potential danger in placing too much importance on relationships at the expense of accountability, which could result in a state of contentment (Hinkin & Tracey, 2010).
The Messiah leadership style centres on effectively communicating a compelling vision and fostering a cohesive organisational culture that is in harmony with that vision. Leaders with visionary qualities, such as Elon Musk of Tesla, inspire and motivate their employees by effectively communicating a distinct sense of purpose and direction (Adair, 2011). However, there is a risk of cultivating reliance on the leader's vision, which can result in disappointment if the anticipated outcomes are not achieved (Adair, 2011).  
Eco-Leadership, on the other hand, highlights the interdependence of different components and promotes ethical conduct within organisations. An exemplary instance of this is Patagonia, under the leadership of Yvon Chouinard, which places a significant emphasis on sustainability and actively involving stakeholders (Hinkin & Tracey, 2010). Nevertheless, the task of handling conflicting interests and priorities can present difficulties in intricate business settings (Hinkin & Tracey, 2010). 
Unlike the collaborative approach of Eco-Leadership, authoritarian leaders such as Steve Easterbrook, the former CEO of McDonald's, tend to give orders without considering the input of employees (Tanke, 2017). The implementation of this authoritarian approach frequently results in staff experiencing resentment and disempowerment, ultimately compromising both morale and productivity (Tanke, 2017).
The lack of effective communication, exemplified by the actions of Wells Fargo's former CEO John Stumpf during the fake accounts scandal, can create a state of uncertainty and loss of confidence among both employees and stakeholders (Bass, 2008). 
The absence of responsibility, as demonstrated by Elizabeth Holmes, the founder of Theranos, who neglected to enforce accountability for deceitful activities, undermines trust and credibility both within the organisation and in the wider context (Avolio & Bass, 2004). 
Incompetent decision-making, exemplified by the leadership team at Enron headed by Kenneth Lay and Jeffrey Skilling, can result in disastrous outcomes for the company and its stakeholders, including financial collapse and harm to its reputation (Hinkin & Tracey, 2010). 
Organisational success relies on the presence of effective leadership. Nevertheless, it is crucial to acknowledge and tackle the constraints linked to different leadership approaches in order to cultivate a culture that promotes innovation, accountability, and ethical conduct (Robbins et al., 2018).
To manage labour dynamics, the hospitality industry uses the Myers-Briggs Type Indicator (MBTI) and traditional leadership methods. MBTI profiles reveal team dynamics, communication styles, and areas for improvement, but they are not used in restaurants and kitchens (Quenk, 2009).

Understanding personality differences helps managers resolve conflict and foster productive discussions (Robbins et al., 2021). MBTI assessments also inform customised employee training and development programmes, where intuitive preferences benefit from creative brainstorming and sensing preferences from hands-on, practical training (Tanke, 2017).

The MBTI also helps identify restaurant or kitchen team leaders. Management can develop these leaders by assessing assertiveness, decision-making, and communication (Lussier & Achua, 2018). Employee engagement strategies using MBTI insights often boost job satisfaction and morale (Hinkin & Tracey, 2010). 

Management can boost work satisfaction and motivation, which are essential for hospitality success, by shifting from conflict management to task and responsibility alignment (Hinkin & Tracey, 2010). Diagnostic psychological profiling, behavioral-based questioning, and applicant interactions with current employees can help identify and select applicants with desired traits (Tanke, 2017). 


The MBTI exam helps manage staff dynamics, improve communication, and create a positive organisational culture in the hospitality industry (Hinkin & Tracey, 2010). 

Focus has shifted from cultivating harmonious relationships based on individual qualities to specific strategies to improve them. Since leadership styles can elicit different responses, effective, personalised communication is crucial (Robbins et al., 2021). Effective leadership requires management to adapt to employee traits (Lussier & Achua, 2018). 

Recognition and celebration of employee accomplishments also fosters unity between management and staff. Employees progress with regular, balanced feedback that includes positive reinforcement and constructive criticism (Tanke, 2017). Give employees decision-making and task ownership to boost job satisfaction and accountability. Using talents to assign tasks builds trust and respect between managers and employees, boosting engagement and appreciation (Hinkin & Tracey, 2010). 
Employee training and development must be tailored to individual traits to promote workplace progress. For instance, hands-on training may benefit practical learners, while online courses or seminars may appeal to independent learners (Robbins et al., 2021). Training programmes that match employees' personalities and career goals boost company loyalty (Robbins et al., 2021). 








After reviewing the portfolio, it is clear that understanding restaurant and kitchen organisational structures is crucial for effective management and operations (Brown & Jones, 2018; Ford & Sturman, 2019). The portfolio covers traditional brigade systems, modern kitchen organisation, and the importance of SOPs in operational efficiency and quality control (Lugosi et al., 2019). 

Restaurant and kitchen organisational structures affect hierarchy, communication, and operational efficiency (Harris & Morrison, 2019). A kitchen's structure, which has changed from a brigade system to a more flexible organisation led by an Executive Chef, is crucial to managing operations and maximising performance (Escoffier, 2011; Institute of Culinary Education, 2011).

The portfolio also emphasises the importance of Standard Operating Procedures (SOPs) in managing routine tasks and ensuring consistency (Smith & Johnson, 2020; Gupta & Singh, 2019). The traditional brigade system is hierarchical and predefined, but SOPs structure activities, responsibilities, and timelines, improving operational efficiency and quality control (Brown & Jones, 2018). 

I have worked in restaurants and kitchens and experienced many leadership styles (Robbins et al., 2021). Some leaders are authoritative, like the Controller, who emphasises efficiency and productivity through strict control. Others are empowering. This approach encourages team members to own their roles and help the company succeed (Avolio & Bass, 2004). 

Some leadership styles work better than others. Authoritarian leadership, which orders without input, often makes employees resentful and powerless (Tanke, 2017). Due to leaders' poor communication and accountability, the team might be confused and demoralised (Bass, 2008). 

Compassionate and empowering leaders, like the Therapist leadership style, have built strong team relationships and inspired them to achieve great results (Hinkin & Tracey, 2010). I find the Therapist leadership style particularly inspiring, as it motivates me to strive for improvement. 
With emotional support and career advancement opportunities, these leaders have fostered a culture of responsibility and independence in the company (Hinkin & Tracey, 2010).

Standard operating procedures (SOPs) are essential for consistency and efficiency, but excessive documentation and inflexibility can hinder decision-making and adaptability (Wilson & Smith, 2023). Organisations must find a balance between strict SOP adherence and the ability to adapt and overcome challenges and uncertainties efficiently (Wilson & Smith, 2023).

In conclusion, the portfolio has illuminated the complex dynamics of restaurant and kitchen management. It stressed the importance of organisational structure, SOPs, and leadership in operational excellence and a positive work environment. 
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