


Student Journal (Learning Log)



Topic:	Restaurant Management and Types of Service

Name:			Jasmin Akhtar

Food & Beverage 
Operations:  		BMIH4002

Lecturer:			Steve Jones

Submission Date:	28 October 2022

Word Count: 		750







Introduction
In this Journal I will summarise my findings on the topic of Restaurant Management and the Types of service they provide including some personal reflection. 

Background information
I may not be working directly in a restaurant or any other hospitality, because of being a housewife but I am involved in running a business. My husband runs a restaurant in Ripley, Derbyshire named Jeera Restaurant, with the co-owner of my brother, and I do all the necessary paperwork. A restaurant manager is in charge of the restaurant's day-to-day operations (Mega, 2019).

Role of the restaurant manager
Overseeing team performance, resolving team conflicts, streamlining operations, hiring and onboarding new employees, ensuring and measuring guest satisfaction, inventory management, managing finances, and enforcing COVID-19 safety measures are all responsibilities of the restaurant manager (Schalow, 2020). My job involves managing finances, making sure to pay wages and bills, and invoices when required and necessary on time.

Restaurant service
Restaurant service is a collaborative effort between three groups of people: managers (including owners), employees, and customers (Susskind and Maynard, 2019). This is our aim as well as we work together to run the business. This is from welcoming the guests through the door, checking them in on the EPOS system, asking if they want welcome drinks at the reception area then seating them to assign tables depending on how many customers there are. Waiters approach the customers to take orders, on our tablets. 

The use of Digital Technology
Eriksen states 65% of customers are already members of one or more restaurant loyalty programs, according to an Oracle Hospitality Report (2018). All generations have stated a desire for loyalty programs, including Gen X, Boomers, and Millennials. Restaurant loyalty programs have been around for some time, but the adoption of digital loyalty marketing is just beginning to pick up. The system we installed in the restaurant allows us to offer online ordering, online reservations, mobile payment, and POS integration. This has become the digital norm. It is more of a requirement than a recommendation to use management software. Using restaurant management software not only makes your job easier but also improves the customer experience and allows you to make more profitable decisions (Oyetade, 2020). Using this technology with the current rates, I increase the prices on the menu online, on our Jeera app, for takeaway.

Managing Employees
Employees are an important part of the restaurant and contribute to its success. To ensure smooth restaurant operations, restaurant management defines employee roles. This is to ensure that everyone understands what they need to do (Naylor, 2021). I advertise on Indeed.com in the small community where our restaurant is located, clearly defining the job title and description. We typically train staff beginning with a kitchen porter job and progressing to the next position as required and needed, which can be the Chef assistant or Tandoori chef. Or at the front desk, from table setting to serving drinks, and then learning to be a full-service waiter. 



Managing Finance
One of the attitudes essential to the success of hospitality businesses is business planning (Dadic, Maskarin and Vlahov, 2020). I can see the current state of our company because I have a managed inventory. I can also come up with new approaches when we need to improve our performance. My husband and brother review weekly what stocks should be ordered and what should not be ordered, which can result in expiry dates or a waste of money. This can be monitored by reviewing cash coming and going on a daily basis; it analyses sales trends, payroll costs, and customer counts. With the rise in living costs, most supplies and stock prices have increased, and I have had to raise the menu prices four times in the last six months. We keep in mind to change our menu on a regular basis to keep it interesting and to avoid serving poor-quality food to customers (Mealey, 2019). Inventory management aids in capturing any discrepancies in stock after the audit operation for food costs and inventory available at the end of a given period is completed. This way, the staff is held accountable, and waste is avoided (Maggo, 2018).

Covid-19 safety measures
Since the pandemic, many restaurants, and hospitality establishments have had to make changes and take precautions to ensure the safety of their customers and employees, as shown in the YouTube video (13News Now, 2020). We also implemented measures such as one-way entry and exit, reducing tables, and providing masks and sanitizers. We are a 5-star hygiene rating restaurant, so we maintain all health and safety measures and protocols. This is also an attraction for our customers because they know we comply with the law and ensure there are no health concerns.

Our main goal is to keep people safe while also hoping they have a good time at our restaurant; in this way, we can make a living.
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