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	The food and beverage manager are responsible for planning, controlling, and fixing all aspects of food and beverage preparation and serving (Spang, 2013). These include things like planning meals and thinking about health and money. Assist and hire the Food and Beverage Manager to maintain smooth operations(Appelbaum, 2014).
Restaurant Roles and Responsibilities
Many new restaurants are opened because their owners have the energy, enthusiasm, and desire to start a business(Service, 2012). They are businessmen who put ethics above profit. My reasoning for choosing that path is that when making money is more important than helping people, the restaurant is no longer a non-profit but a for-profit business. As a responsible company owner, I must provide my customers with the best cuisine and customer service that my establishment can provide(John Cousins, 2012). As a restaurant owner, it is my responsibility to ensure the well-being of my employees and to compensate them fairly for their hard work. We've scoured the internet for the most helpful tips and materials, and we've compiled a comprehensive list that every restaurant or cafe can use. Using these methods, you can quickly see how potential star employees handle the challenges faced by restaurant workers regularly(Davis, et al., 2018).
Working at a restaurant taught me
Time moves rather quickly in the hospitality sector. It doesn't matter what role I have in the restaurant; working there will teach me how to juggle several tasks and stay calm under pressure. As I gain experience in customer service, I can polish my communication skills with both the clients I serve and my fellow employees. As a result of dealing with challenging customers, employees acquire a resilience that is beyond human. Working in a restaurant taught me that it's important to pay attention to the little things that make a dining experience memorable for both customers and servers(Abrams & Gebeloff., 2017). If I had ever worked in the fast-food sector, this might seem obvious. No matter how the problem arose, people still want to find answers. But that experience will set me apart from others who have never worked in customer service.Employees in the fast-food industry are given a glimpse into the "operations" of large corporations, allowing them to gain insight into how they operate businesses and how individuals can positively (or negatively) impact organizational success. An employee risks having their paycheck withheld if their cash drawer is messy at the end of the day. Working at a fast-food restaurant taught me the importance of getting along with people, even if I didn't like them. Mastering these types of skills will set me up for success in any line of work I choose to pursue. The fast-food sector is a great place to build a career and take on a leadership role(Jayaraman, 2014). 
How I'll apply my fieldwork skills and experience in the future
Those who run successful eateries put their diners first (and the company, in general). Working at a restaurant will help me appreciate the value of listening to and responding to customers' feedback. Getting good at customer service will help me get hired for a wide range of jobs since almost every business depends on happy customers. The ketchup, the oven, the availability of booths for big groups—these are only a few examples of the things that may be enhanced at every restaurant. My career will benefit from my ability to remain cool under pressure and to think creatively about ways to address problems(Gangitano, 2016). It's not a given that everyone can read and write well or that everyone can comprehend the other person when they speak. As an alternative, I may see a chef preparing burgers on the grill while talking to a waiter and keeping an eye on a cookie sheet all at once. It was in a fast-paced setting, like a restaurant, that I learned to value efficiency above perfection and to multitask. A restaurant's success is proportional to the quality of its management(Freedman & Freedman, 2014). I was becoming hungry and wondered how much longer it would take before supper was ready. Each employee's contribution is essential to the restaurant's overall success. Applicants who can collaborate well with others are highly sought after by employers(West, 2012).
A restaurant's entire staff requires a coordinated effort to consistently provide high-quality food and service. If the food is not adequately prepared or if the service is unsatisfactory, the dining experience will not be enjoyable for the consumer. Everyone on the team contributes in some way to the overall goal of providing a memorable experience for consumers. The kitchen staff is often what chefs have in mind.
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