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The purpose of this journal is to provide relevant information within the Food and Beverage Industry at operational and supervisory levels to work sustainably, efficiently, and effectively to equip students with attitudes, technical and personal skills as well as appropriate knowledge. To progress into managerial positions, the foundation is provided in the food and beverage operation through high-level operational competencies and some basic restaurant roles and responsibilities in both back and front of the house.
Restaurant roles and responsibilities are important in the hospitality industry as within different hospitality sectors one of the largest sectors is the food and beverage industry (F&B). While working in the restaurant industry, I have learned that the restaurant begins to be at risk of dying if any one of them fails as an establishment as all of it is overseen by the roles and responsibilities of a restaurant. I have spent my weekends and nights working in restaurants pursuing my career in content production before graduating from college. I have learned some amazing resume-building lessons while working both in the back and front of the house.
Bringing a great dining experience to a patron takes an appreciation and understanding which I always had and so I continued and went on to work in a completely different industry. Also, I learned some skills that are still relevant in my current role. They are: - being flexible in any situation, key communication skills, multi-task learning, learning problem-solving with patience.  From my point of view, there are many good practices of restaurant roles and responsibilities. From my personal experience working in the restaurant industry, I've learned many good skills that helped me work in many future organizations. The first thing is learning problem-solving with patience while crafting a dining experience from someone. Working in a busy industry, one of the advantages is having the ability to be patient. To resolve the dispute happening this kind of skill will help us both in resolving the problems within us and our relationship with others. I think the main idea of human evolution is problem-solving. This skill helps me to keep thriving and make the hard task possible through my abilities. This skill is equally important for both setting my daily life and my working situation. 
[bookmark: _Int_sKlUyCeW][bookmark: _Int_BbLULOdX]Some of the main restaurant roles and responsibilities that I have gained during my working at a restaurant are - necessary staff hiring, finances overseas, controlling inventory management, handling team conflicts, keeping the guests happy, etc. All of these are equally important to run a restaurant. According to me, keeping the guests happy is the most key role of a restaurant. I have learnt that keeping customers happy is essential. They help to advertise the restaurant. I also have experienced how unhappy customers talk about a restaurant. When people learn about bad customer service, we would not have many customers. On the contrary, satisfied customers bring more of their friends with them, as this will mean more profit for the business.
I have also learned that the consequences of not keeping the customer happy are worse. One unhappy customer can affect the whole organization’s reputation. In the restaurant where I used to work before, I heard some negative feedback from some customers because of the lack of cleaning. It is common that among 200-500 additional people, every 25 customers are dissatisfied. The dissatisfied customers can multiply the amount, which can affect the full reputation of the restaurant.
According to me, through a lot of ups and downs, a restauranteur becomes successful. With a lot of success and milestones, various problems need to be overcome too. The success of the overall customer and staff satisfaction is contributed by the restaurant's team members. According to me, through a lot of ups and downs, a restauranteur becomes successful. With a lot of success and milestones, various problems need to be overcome too. The success of the overall customer and staff satisfaction is contributed by the restaurant's team members. Finally, to achieve systematic results, I have gained some good skills which will enable me to use those skills in my hotel placement.
I have acquired some good skills from my experience of working at a restaurant and will use those skills in the practice of my future work. Among them, some food production and food service skill competencies helped me to meet organizational requirements and standards. And in my future work, this knowledge of skills will become very helpful in placement next term. Including restaurant management, customer service, and food preparation, a wide range of abilities are encompassed in food service skills. I think food service skills are used in all positions including hosts, bartenders, servers, and cooks. So, outside of specific industry knowledge, food service uses some main skills that I 
have gained from my past experience.  I have looked at ways to improve customer services, so I have decided to speak to my manager and give my input.  The manager has noted these ideas and will inform me after the meeting
In any hospitality industry like a restaurant, one of the important parts is restaurant roles and responsibilities which need to be considered to focus on different requirements or to attract international customers. Within the food and beverage industry, at every operational and supervisory level.  In order for a restaurant to run smoothly, it is important for both front and back house roles to work as part of a team.
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