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[bookmark: _Toc674257731]1. Introduction


The industrial estate location, clientele, and business hours provide an overview of the café environment The process of managing, overseeing, and assisting staff members who operate from locations other than traditional offices is known as remote management. This involves managing team culture, communication, collaboration, and productivity using digital tools and techniques. Using these tools and methods can improve culture, communication, teamwork, and efficiency.
Focus should be placed on the advantages and difficulties of working independently as a chef, managerial issues, and the effect on business operations. As technology has advanced and workplace dynamics have changed, remote work has become more common. Businesses are adopting flexible work arrangements, and to maintain business continuity and employee satisfaction, owners now need to be adept at remote management.
















[bookmark: _Toc1485334832]2. The role of an independent cafe chef.



In the hospitality industry, remote management may entail working alone for long stretches of time while handling several tasks to keep the business operating as a small team. Located in a busy industrial estate, the area is typically quiet before and after the hours of 8 a.m. to 3 p.m. People who work in and around the estate typically make up the clientele. Due to the nearby gyms and other establishments, which also attract customers, this can change daily. Working remotely in the kitchen can mean having minimal supervision; online ordering of supplies, texting staff rotations, and taking phone food orders can all be helpful. Other tasks involved would be cooking food to order, with exacting standards and in a timely manner. stocktaking, rotation, and traceability. Keeping the kitchen clean to a high standard. Conversing with customers and building rapport with the regulars.











[bookmark: _Toc1391971794]3. What is Remote Management? 

The term "remote management" describes managing employees and operations from a distance. For a café chef, this entails using digital communication, transparent protocols, and sporadic remote monitoring to guarantee kitchen productivity, quality standards, and customer service levels. Building trust, having strong leadership qualities, and being able to clearly define expectations and procedures are all necessary for successful remote management.

An independent cafe chef would normally be expected to perform a variety of tasks, from preparing food to welcoming and interacting with patrons. Maintaining ambitious standards of cleanliness and hygiene is essential when working in the kitchen. Food must be prepared as ordered in a timely manner, with all food temperatures recorded and traceability protocols documented. 

[bookmark: _Toc896538792]3.1 Advantages of Working Independently in a Café Kitchen

There are many benefits to working remotely in a café kitchen, especially when it comes to greater flexibility, better work-life balance, and increased productivity. Working remotely enables kitchen employees to plan their work on their own, which lessens the need for strict timetables and promotes a more flexible approach to day-to-day operations. Employees who have this autonomy may be more satisfied with their jobs because they can arrange their workload to suit their own needs and preferences. Working remotely can also help employees feel less stressed because it allows them to work in more comfortable settings and reduces distractions from other people's physical presence. Additionally, without having to be physically present in a traditional café kitchen all the time, the ability to manage and finish tasks remotely can improve communication and operational workflows, making it simpler to track orders, inventory, and customer requests. Given the circumstances, working remotely in this context can improve output, job satisfaction, and help workers maintain a better work-life balance.

[bookmark: _Int_UMicGQEt]Felstead, A., & Henseke, G. (2017). Assessing the growth of remote working and its consequences for effort, well‐being, and work‐life balance. (“(PDF) Assessing the growth of remote working and its consequences for ...”) (“(PDF) Assessing the growth of remote working and its consequences for ...”) (“(PDF) Assessing the growth of remote working and its consequences for ...”) New Technology, Work and Employment, 32(3), 195-212.
[bookmark: _Int_NCTZUrmY][bookmark: _Int_8VEIv1nd]“Brynjolfsson, E., Horton, J. J., Ozimek, A., Rock, D., Sharma, G., & TuYe, H. Y. (2020).” (“Brynjolfsson, E., Horton, J. J., Ozimek, A., Rock, D., Sharma, G ...”) (“Brynjolfsson, E., Horton, J. J., Ozimek, A., Rock, D., Sharma, G ...”) (“Brynjolfsson, E., Horton, J. J., Ozimek, A., Rock, D., Sharma, G ...”) “COVID-19 and remote work: An early look at US data (No. w27344).” (“Brynjolfsson, E., Horton, J.J., Ozimek, A., Rock, D., Sharma, G. and ...”) (“Brynjolfsson, E., Horton, J.J., Ozimek, A., Rock, D., Sharma, G. and ...”) (“Increase in Remote Work Saves Americans $90B in Commuting Costs”) National Bureau of Economic Research.
Hansen, S., Lambert, P. J., Bloom, N., Davis, S. J., Sadun, R., & Taska, B. (2023). Remote work across jobs, companies, and space (No. w31007). National Bureau of Economic Research.

3.2 Challenges to working remotely

There are several obstacles that can prevent collaboration and operational efficiency when working remotely in a café kitchen. Maintaining efficient communication between front-of-house teams and kitchen staff, which is frequently essential to guaranteeing seamless service, is one of the main problems. The quality of service may suffer because of miscommunications or delays in communicating customer orders caused by the lack of face-to-face interaction. Furthermore, dependable technology and systems are necessary for remote working in a kitchen setting to track orders, inventory, and other crucial tasks; without these, kitchen employees might find it difficult to maintain organisation and satisfy café demands. The possible absence of supervision presents another difficulty since it may lead to uneven methods of food preparation or sanitation. Additionally, remote work poses challenges for team cohesion and morale because employees may be physically separated, which can limit opportunities for mentorship, collaboration, and the creation of a cohesive workplace culture. These difficulties show that to guarantee operational success and employee satisfaction, remote work in kitchen settings requires careful thought and preparation.
As seen in Obenauf, (2021) concerning factors of managing remotely is not overseeing staff's daily tasks and responsibilities being done correctly and efficiently. 


Obenauf, S. E. (2021). Remote management of library staff: Challenges and practical solutions. (“Sci-Hub | Remote management of library staff: Challenges and practical ...”) The Journal of Academic Librarianship, 47(5), 102353.







4. Assessing Data and Trends in the Operations of Small Cafés

Small café operations are impacted by several significant trends and data points that affect customer satisfaction and profitability. Sales usually peak at certain times of the day, with coffee consumption driving sales in the morning (8–10 am) and lunch or snack demand driving sales in the early afternoon (12–2 PM). Another crucial factor is seasonality; warmer weather may increase sales of iced drinks, while colder months draw more foot traffic.

[bookmark: _Int_kyU3ugwB]Bera, S. (2020). “An application of operational analytics: for predicting sales revenue of restaurant.” (“An Application of Operational Analytics: For Predicting ... - Springer”) (“An Application of Operational Analytics: For Predicting ... - Springer”) (“Big Data Applications in Guangzhou Restaurants Analysis”) In Machine learning algorithms for industrial applications (pp. 209-235). Cham: Springer International Publishing.

Glantz, S. A., & Smith, L. R. (1994). The effect of ordinances requiring smoke-free restaurants on restaurant sales. American Journal of Public Health, 84(7), 1081-1085.
.
[bookmark: _Toc639906710]4.1 Critical Thinking & Problem-Solving in a Café Setting

Techniques for handling unforeseen deadline pressure (e.g., batch cooking, menu adjustments).
resolving supplier problems (such as delayed deliveries or shortages of ingredients).
Strategies for managing time to balance customer service and kitchen responsibilities.
How efficiency can be increased with technology (POS systems, order tracking, digital logging of food safety data).
Fortin, N. D. (2022). Food regulation: law, science, policy, and practice. John Wiley & Sons.
[bookmark: _Toc1052298416]4.2 Justifying Operational Decisions

A strategic approach that strikes a balance between long-term profitability, cost control, and customer satisfaction is necessary to justify operational decisions in a café. Important operational choices, including inventory, staffing levels, and product offerings, For example, the decision to offer speciality coffees and health-conscious menu items may be supported by the growing demand for unique, high-end beverages and plant-based alternatives, particularly among younger consumers (Millennials and Gen Z), who place a higher value on sustainability and health. Substitutes, especially among younger consumers (Millennials and Gen Z), who place a higher value on sustainability and health, can support the decision to offer speciality coffees and health-conscious menu items. To ensure timely service, reduce wait times, and increase customer satisfaction, staffing decisions should be made based on periods of high customer traffic. Additional workers should be scheduled for morning and lunch rushes. periods of high customer traffic, scheduling extra workers for morning and lunch rushes to guarantee prompt service, cut down on wait times, and improve customer satisfaction. A strong point-of-sale (POS) system can be justified as an investment in inventory management since it can be used to monitor sales patterns, optimise stock levels, and cut waste, all of which help the café stay cost-effective while satisfying customer demand. Furthermore, it can be argued that integrating online ordering platforms and putting loyalty programmes into place are effective ways to boost customer engagement, encourage repeat business, and broaden the café's clientele beyond its physical location. Overall, operational choices should be data-driven, with a strong emphasis on the customer experience, considering both immediate financial objectives and long-term brand development.

[bookmark: _Int_QcDWKbPP]Okumus, B. (2021). “A qualitative investigation of Millennials’ healthy eating behaviour, food choices, and restaurant selection.” (“A qualitative investigation of Millennials’ healthy eating behaviour ...”) (“A qualitative investigation of Millennials’ healthy eating behaviour ...”) (“A qualitative investigation of Millennials’ healthy eating behaviour ...”)  
Ehuwa, O., Jaiswal, A. K., & Jaiswal, S. (2021). Salmonella, food safety and food handling practices. Foods, 10(5), 907.



[bookmark: _Toc1987055014]5. Practical Application in an Independent Kitchen Environment

In a kitchen context, practical application means making operational decisions that directly affect daily operations, output, and quality control. Making sure that perishable goods are used within their best before date, is one example of how inventory management is put into practice. Checking stock levels frequently and rotating ingredients can help cut down on waste. This is critical for maintaining both food safety and cost efficiency.
In terms of food preparation, chefs can maintain the required level of food quality while keeping costs under control by using standardised recipes and portion control, which help to ensure consistency and minimise waste. Time management plays a significant role in kitchen operations, with staff training and effective scheduling designed to ensure peak hours are covered efficiently without overstaffing.


[bookmark: _Toc2060005420]6. Reflective Analysis 

For a chef or café owner, working remotely presents both benefits and difficulties. On the plus side, it offers more efficiency and flexibility, allowing for the remote completion of tasks like scheduling, inventory management, and supplier communication. This can enhance work-life balance and free up time for strategic business planning. But there are serious drawbacks to working remotely, especially in a customer-focused, fast-paced industry like a café. When not physically present, it can be challenging to maintain direct oversight of food quality, team dynamics, and customer service, which could result in problems with operational efficiency. Digital tools can help with communication, but they can also cause delays or misunderstandings that could affect teamwork and customer satisfaction. Additionally, although technology makes it possible to manage some administrative duties remotely, it must be carefully integrated with the café's daily operations and can cause issues if not used appropriately. Therefore, even though working remotely has its advantages, a chef or owner must balance remote duties with in-person supervision to ensure that the café's essential operations are not jeopardised.


[bookmark: _Toc966501336]6.1 Personal Experience in an Independent Kitchen Role 
There have been highs and lows in my own experience working as an independent cafe chef. Being able to work at a job you enjoy is always a plus, but meeting deadlines while working remotely can be stressful. By batch cooking and being as prepared as possible for the day ahead, I was able to overcome some challenges over time. Another problem was that the small team was understaffed. As a result, I had to quickly switch between roles, such as helping to make coffee if the kitchen was quiet.
[bookmark: _Toc1302302120]6.2 Using a Reflective Model 

Gibbs' (1988) Reflective Cycle allows me to think back on my experience working remotely as an independent cafe chef. First, to explain the situation, some administrative tasks, like marketing, supplier communication, and stock ordering, now require remote work. My initial reactions were favourable, and I valued the flexibility and improved time management. But as I thought back on the experience, I realised that there were some difficulties, especially in keeping up effective communication with the staff and guaranteeing the constant calibre of the food and customer service when I was not there. This occasionally resulted in miscommunications and mistakes in operations. After doing some research, I discovered that although working remotely gave me more time to concentrate on strategic planning, it also decreased my ability to immediately supervise day-to-day operations, which is crucial in a busy café setting. Stronger digital systems and frequent check-ins are necessary to close communication gaps, according to the experience's conclusions. In the future, I would strike a balance between working remotely and being physically present, utilising technology to manage administrative duties while making sure that in-person leadership is still essential for preserving team morale, quality assurance, and customer satisfaction.



[bookmark: _Toc1669301157]7. Transferable Skills for Professional Practice

For professional practice in any industry, including the hospitality and catering sector, transferable skills are crucial. Experience, education, and personal growth have all contributed to the development of these transferable skills. Effective verbal and written communication are a critical transferable skill that is essential for providing excellent customer service, communicating with suppliers, and providing staff with clear instructions. Another essential ability is problem-solving, which enables managers to respond swiftly and efficiently to unforeseen circumstances, such as equipment malfunctions or staff shortages. Maintaining efficient daily operations, juggling several tasks, and meeting deadlines all depend on time management and organisation. Leadership and teamwork abilities are essential for professionals to inspire others, assign work, and create a productive workplace. Leadership abilities are essential because they allow professionals to inspire others, assign tasks, and create a productive workplace. In addition, adaptability and resilience are increasingly important, particularly in fast-paced environments where flexibility and the ability to cope under pressure are vital.


[bookmark: _Int_ljsSeA8K][bookmark: _Int_dmuddbzv]Willer, H., Trávníček, J., & Schlatter, B. (2024). The world of organic agriculture. Statistics and emerging trends 2024. (“New edition "The World of Organic Agriculture" - FiBL”) (“New edition "The World of Organic Agriculture" - FiBL”) Aschemann-Witzel, J., Gantriis, R. F., Fraga, P., & Perez-Cueto, F. J. (2021). “Plant-based food and protein trend from a business perspective: Markets, consumers, and the challenges and opportunities in the future.” (“Plant-based food and protein trend from a business perspective ... - PubMed”) (“Plant-based food and protein trend from a business perspective ... - PubMed”) (“Sustaining Protein Nutrition Through Plant-Based Foods - PMC”) Critical reviews in food science and nutrition, 61(18), 3119-3128.







[bookmark: _Toc959326583]8. Conclusion

In summary, professional practice in remote management offers both opportunities and challenges, especially in hands-on sectors like hospitality. Greater flexibility, better time management, and the capacity to concentrate on administrative and strategic planning duties from a distance are all made possible by it, but it also necessitates careful thought about leadership, communication, and supervision. Maintaining clear and regular lines of communication, using technology sensibly, and juggling remote work with on-site presence when needed are all essential components of effective remote management. Strong transferable abilities like problem-solving, flexibility, and organisation are crucial for overcoming the difficulties of remote management. Remote management can improve business operations when done carefully, but team cohesiveness, quality standards, and customer satisfaction must never be sacrificed.
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