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In a restaurant is necessary to recruit staff which work efficient and follow up their roles and responsibilities in order to achieve customer satisfaction and become a popular restaurant. Fleischman and English (2019) affirm that “the reaction to a rating of zero for a restaurant in The Weekend Australian newspaper in 2016 highlighted the role and expectations of critics”. 
That's why is necessary to write a clear job description and include a list with the roles and duties necessary for the available position. In this way will be easy to reach candidates with right experience and skills in order to achieve what you want.
Staff members have responsibilities to:
Deliver excellent customer service
Serving customers
Taking food orders
Accept a payment/process a transaction
Be able to run an inventory and make the stock
Clean the tables
Provide a food safety environment, cooperate, share responsibilities for food-allergic customers (Loerbroks et al., 2019)
Business management or hospitality management 
Managing front of house staff members  
Back of house and kitchen team management
In a restaurant there are multiple roles which must be performed in order to create a productive and efficient workplace:  
Barista are welcoming guests and informing customers of menu items. In my opinion they also must have competences in English language skills required in a restaurant workplace (Gunadi, 2014).
Bartenders prepare the non-alcoholic or alcoholic drinks, serve them, and collect the bill. I will hire a flair bartender which can make a show on the weekend, this can attract customers as well. 
Waiters should take care of customers, seat them at the table, note what they would like to serve and bring them the order. I would create an app for alcoholic drinks where you can scan the QR code, login with passport or driving license and order. In this way I will avoid uncomfortable situation where customers are required to present an identity card to confirm their age.
A Chef creates their own menu, make recipes and write the allergies, maintain a safely and clean environment. Also, “chef’s image, service quality and food quality can affect positive the” customers (Peng, 2017), there are some restaurants where you can see how the chef is cooking and these please customers.
Kitchen Porters takes care of the workplace, cleaning, prepare ingredients and deliver food. Is very important to offer services with a smile, if they deliver the food without any implication maybe there will not be a second time (Turnali K., 2014).
Sous Chef help the head chef to create delicious dishes. They also train the new staff.
Restaurant Manager higher/reduce necessary staff during special times of the year, takes care of financial aspect, also they can include a drug-test policies (Kitterlin, Moreo, 2012).
Chef de Partie works under the head chef and takes care of a specific kitchen area where creates dishes.
From my point of view there should be implement a friendly environment practice in all restaurants (Kasim A., Ismail A. 2012), does not matter the restaurant type, function or size, all customers must treat special, we must accord them time and emphasise with them. The reason why people are coming to restaurant is to relax, to spend time with friends, to have some quality time with a pleasant atmosphere, otherwise they could order fast food and stay in front of tv. 
In conclusion, all restaurants must spit their work and create a list with roles and responsibilities to create a safety environment where employers work with love and customers are treat right. 
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