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Restaurant Roles and Responsibilities

The topic was an excellent introduction to the hospitality industry. I learned a lot about how restaurants operate and also understood what it takes to run a successful business. For example, in the front desk role, I learned how important it is to be friendly and professional, even when dealing with unhappy customers. The topic introduced us to roles like guest service, food and beverage preparation, kitchen operations, and front desk, which are important in restaurant operations. Each role had its responsibilities that I found interesting and important. The skills we learned during this course will help me work in restaurants or hotels. 

Guest Service

I will use the knowledge I have gained from the topic to serve my guests well. Guest service is one of the many roles a hostess can perform at a restaurant, helping guests find their way around the restaurant and ensuring they have an enjoyable dining experience (Hwang et al., 2020, 5). I will use this knowledge to be able to work effectively with others, as well as understand what is expected of me. One should better understand the expectations of others and myself to be a more effective communicator, problem solver, and team player (McAdams & Gallant, 2022, 9). I have learned to treat all people respectfully as if they were all important to me. I will also ensure that the restaurant is clean and safe for everyone. 

Food and Beverage Preparation	

I want to use the knowledge I have gathered from the Food and Beverage Preparation role topic. Food and beverage preparation entails preparing food and beverages for guests to order, as well as overseeing menu items, pricing, and the general appearance of the menu (Hu et al., 2021, 3). I will use my creativity and imagination to determine what kind of food I want to prepare. It is essential to prepare food according to what is on the menu, which may change daily (Shim et al., 2021, 5). It is also essential to communicate with customers about what they should order and how their food will be prepared (Loerbroks et al., 2019, 5). In addition, I would like to practice my writing skills by preparing a detailed description of the kitchen layout, including where all the equipment is located. The skills learned will help me communicate effectively with other department employees and customers who visit our restaurant.

Kitchen Operations/Chef

The kitchen is the heart of any restaurant headed by a chef; without a good kitchen, there is no food or service. The chef is responsible for preparing all food that goes into the restaurant, from raw ingredients to ready-to-eat products that go out to customers (Huertas et al., 2019, 3). I will apply skills learned in running the kitchen and ensuring that all food is prepared according to manufacturer specifications and serving standards. A lot of responsibilities come with being a cook in a restaurant (Li & Liu, 2018, 5). There are several different departments within the kitchen, including prep and dishwashing. The chef makes sure that all equipment and utensils used in the kitchen are cleaned and sanitized after each use (Kim & Jang, 2020, 7). I have learned that chefs also need to manage inventory levels, which means keeping track of what is on hand so they can get more when needed. The most important task for heads in kitchens is understanding how this affects sales goals by knowing what items sell well and which do not.

Front Desk

I will use the knowledge gathered in this course to create a positive, welcoming environment for the customer. The main goal of the front desk is to take reservations, process payments, answer questions about menu items, and handle any other customer issues or concerns as they arise (English & Fleischman, 2019, 3). Being a great front desk employee is one of the most important aspects of any restaurant. The front desk is there to greet customers and answer their questions, but it also serves as a sort of introduction to the culture and atmosphere of your business (Cho et al., 2019, 4). It is essential to make people feel welcome and comfortable at your establishment, so you must ensure they know what to expect when they walk through the door.

Conclusion

In conclusion, I understand what it takes to be a successful restaurant staff. My knowledge has been expanded on many aspects of the job, including dealing with customers and staff members and making them feel welcome and comfortable. Additionally, I know how to prepare food in the best way possible and with the highest quality ingredients. I have also learned how to maintain cleanliness throughout your kitchen area and prepare food in advance for busy days. Lastly, I know how to greet and handle customers upon arrival at your restaurant and keep track of all reservations made through your website or phone number; I will also use this knowledge to ensure that all requirements, cleanliness, and safety standards are met in my career.
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