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Reflection Log Topic - Restaurant Roles and Responsibilities 
[bookmark: _Toc116936022]Application of the Knowledge Gained Whilst Working in the Industry
I would like to begin this reflective log by discussing the application of knowledge gained whilst working in the hospitality industry. I have gained a great deal of knowledge about the roles and responsibilities of a restauranteur while working in the hospitality industry. I have learned that a restauranteur is responsible for the overall operation of the restaurant, including the menu, the staff, the finances, and the guests. I have also learned that a restauranteur must be able to effectively communicate with all members of the restaurant team to ensure that the restaurant runs smoothly (Ariza-Montes and Han, 2019).
Further based on my experience and learning of the hospitality industry I would like to reflectively state that when working in a restaurant, there are many different roles and responsibilities that need to be considered. The most important role is that of the manager. The manager is responsible for ensuring that the restaurant runs smoothly and efficiently. They will be responsible for hiring and firing staff, as well as dealing with any complaints or issues that may arise (Nadda and Arnott et al., 2022). The manager will also be responsible for ordering food and supplies and keeping track of inventory. The next most important role according to my understanding and experience happens to be that of the chef. The chef is responsible for preparing all the food that is served in the restaurant (Cho et al., 2019). They will need to have a strong understanding of food safety, as well as be able to create delicious and nutritious meals. The chef will also be responsible for training any new kitchen staff and ensuring that the kitchen runs smoothly. The front-of-house staff are the next most important role in a restaurant. These staff members are responsible for greeting and seating guests, as well as taking their orders. They will also be responsible for serving food and drinks and handling any payments (Bonn and Divers, 2019). Front of house staff needs to be friendly and efficient, in order to provide a good experience for guests.
[bookmark: _Toc116936023]Importance of the topic in the Hospitality Industry
The topic which I would like to cover in this reflective log happens to be the importance of having different and distinct roles and responsibilities in the hospitality industry. I think that different roles and responsibilities are important in a restaurant in order to maintain a smooth and efficient operation. The front-of-house staff, including the host or hostess, servers, and bartenders, are responsible for greeting and seating guests, taking orders, and serving food and drinks (Jung and Yoon, 2018). The back-of-house staff, including the kitchen staff and dishwashers, are responsible for preparing food, cleaning up, and keeping the kitchen organized. Both front and back-of-house staff need to be able to work together seamlessly to provide a positive dining experience for guests.
As a server, I have a responsibility to provide excellent customer service to guests. This includes greeting guests upon arrival, escorting them to their table, taking orders, and delivering food and drinks (Mundet and Aulet, 2019). I also need to be aware of any dietary restrictions or allergies guests may have to ensure that they are able to enjoy their meals (Rhou and Singal, 2020). In addition, I need to be able to upsell and make recommendations to increase the restaurant's sales. I also have a responsibility to keep the dining room clean and organized, and to help with other tasks as needed, such as setting up for private events or cleaning up after closing. The kitchen staff has a responsibility to prepare food that is delicious and appealing to the eyes as well as taste buds and to keep the kitchen clean and organized (Pelau and Dabija, 2021). I also need to know how to properly maintain cooking equipment and deep fryers, along with how to properly wash dishes. I also need to be able to follow a recipe given by an owner or manager in order to get a dish prepared correctly.
The front-of-house staff is responsible for greeting guests upon arrival, escorting them to their tables, taking orders, and delivering food and drinks (Lippert and Rosing, 2020). The back-of-house staff is responsible for preparing food, cleaning up, and keeping the kitchen organized (Gilboa and Mimran, 2019). The task of keeping the dining room clean may include setting up for private events such as birthdays or weddings.
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