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Reflective Portfolio of Practical Tasks

Introduction
My journey in restaurant management has been both challenging and enlightening, providing me with a wealth of experiences that have significantly contributed to my vocational, self, and academic development. This reflective portfolio aims to encapsulate the essence of my placement experience, emphasizing the dynamics of the restaurant team, my personal learning outcomes, and the overall impact on my career goals. The portfolio is structured into two main elements, each delving into specific aspects of my placement experience.

Team Dynamics in Restaurant Management
Working as part of a restaurant team during my placement has exposed me to the intricate dynamics of communication, leadership, and collaboration. The team's communication played a pivotal role in the day-to-day operations. Effective communication ensured that orders were accurately relayed to the kitchen, resulting in timely service for customers. However, I observed instances where miscommunication led to errors in order execution, causing delays and customer dissatisfaction. However, I soon realised it is the role of a good leader to get the team back on track. Quick, regular chats with an employee can work wonders to increase employee motivation, and improve communication across the whole team (Constantino, 2023).
The leadership within the team showcased both strengths and weaknesses. The head chef demonstrated excellent leadership skills by maintaining a calm and focused demeanor even during peak hours. A good leader not only sets the tone for the restaurant but also inspires and motivates their team to achieve their goals (Bruce, 2023b). However, there were moments when the lack of a clear chain of command led to confusion among team members, impacting the overall efficiency of the kitchen. Recognising the significance of leadership in a fast-paced environment, I have identified this as an area for personal improvement.
Collaboration was evident in the successful coordination between the kitchen and front-of-house staff. The spatial arrangement in the restaurant should connect the frontend of the restaurant well to the backend, which comprises of the kitchen (Francis, 2022). The seamless interaction ensured that the restaurant functioned as a cohesive unit. The value of an organised restaurant is priceless as it improves efficiency and allows for the smooth running of the business. On the flip side, there were instances where breakdowns in collaboration resulted in disorganized service and compromised customer experiences. I quickly realised the importance of adaptability in the fast-paced environment of restaurant management. The manager emphasized the need to navigate unexpected challenges and to think on my feet. This insight has influenced my approach to future learning and skill development, with an increased emphasis on agility and adaptability.
In evaluating these dynamics, I have recognised the need to enhance my communication skills and develop effective leadership abilities. I have learned that I can start a good restaurant but if I do not have good leadership skills I will not succeed to the best of my abilities. It is an excellent approach to human resources that truly sets a restaurant apart from the competition (Dhiman & Marques, 2011). 
To achieve this, I plan to engage in leadership workshops, communication training, and seek mentorship from experienced professionals in the field. Furthermore, I aim to foster a more collaborative mindset, understanding the importance of interdepartmental co-operation for overall success in restaurant management.

Missed Opportunities
Reflecting on my placement, I acknowledge that there were instances where I missed opportunities for enhanced learning and skill development. One notable example is the limited exposure to financial management within the restaurant. Owning a restaurant means navigating two different yet equally challenging roles: small business owner and restaurant manager (Bensoussan, 2023). Understanding the financial aspects, such as budgeting, cost analysis, and profit margins, is crucial for effective restaurant management. As well as this it is important to keep records of all your restaurant’s money and make yearly financial reports following HMRC rules (Sutherland, 2023).  Although my primary focus was on daily operations, I now recognise the importance of gaining insights into the financial aspects of the business.
Embarking on my placement has also opened my eyes to the legal landscape of starting up a restaurant that I was partially oblivious to before. It is vital to consider the rules and legislation to make sure your business is compliant and to protect business interests. National legal frameworks are a key pillar in an effective food control system (Food laws & regulations, no date). I was quickly made aware of all food and safety processes in place that the business must adhere to as it will be checked by local authorities to make sure it is following food safety rules (Government Digital Service, 2016).  It is crucial to establish proper food handling practices and train staff in food safety procedures. This will help the business comply with the Food Standards Agency (FSA), which provides food hygiene certificates (Sutherland, 2023).
Moving forward, I plan to address the gaps in my knowledge by taking additional courses or workshops focused on restaurant financial management. This proactive approach aligns with my commitment to holistic development in the field, ensuring a well-rounded skill set that extends beyond operational aspects.

Future Career Development and Skills Application
The reflective process has also prompted me to envision my future career trajectory and how the skills acquired during my placement will be applied. My ultimate career goal is to become a successful restaurant manager with a keen understanding of both operational and strategic facets of the business.
To achieve this, I intend to pursue advanced coursework in restaurant management, participate in industry conferences, and actively seek mentorship from seasoned professionals. Continuous learning and staying updated on industry trends will be integral to my growth. Nearly anyone can be a restaurant manager in the short-term, but their ability to learn, challenge themselves, and build rapport with staff, vendors and customers is the real mark of a born leader (Taylor, 2023).  I aim to implement innovative practices learned during my placement to enhance the overall efficiency and customer experience in any restaurant I manage.

Integration of Theory into Practice
One of the notable achievements during my placement was the successful integration of theoretical knowledge into practical scenarios. Concepts learned in academic settings, such as customer service strategies and quality management, were directly applied to enhance the overall dining experience. This aligns with the overarching goal of any educational placement – the seamless transition of knowledge from theory to real-world application.
I must express my gratitude to the entire restaurant team, my placement tutor, and kitchen supervisor for their unwavering support and guidance throughout this placement. Their collective efforts have significantly contributed to my learning experience and have been instrumental in shaping my understanding of restaurant management. 

As I move forward in my academic journey, I am inspired to continue bridging the gap between theory and practice. This integration not only enriches my understanding of theoretical concepts but also enhances my ability to make informed decisions in dynamic, real-world settings.

Conclusion
To conclude, this reflective portfolio has served as a valuable tool for assessing my journey in restaurant management. It has allowed me to not only realise my achievements and strengths but also identify areas for improvement and future growth. The emphasis on self-reflection, critical analysis, and forward planning has been instrumental in shaping my understanding of the complexities within the restaurant industry. As I embark on the next phase of my academic and vocational journey, I am committed to carrying forward the lessons learned and continually refining my skills in restaurant management.
The experiences gained during this placement have instilled in me a deep appreciation for the multifaceted nature of the hospitality industry. Moving forward, I intend to explore additional facets of the industry, such as event management and culinary arts, to broaden my skill set and gain a comprehensive understanding of the interconnectedness within the field. This portfolio encapsulates my journey in restaurant management, from team dynamics to personal growth and the integration of theory into practice. It serves not only as a testament to my accomplishments but also as a roadmap for continuous improvement and development in the vibrant and challenging realm of restaurant management.
The lessons learned during my placement will undoubtedly shape my approach to restaurant management, equipping me with the skills and knowledge necessary for a successful career in the industry. The journey has been transformative, and I am eager to apply these experiences in my future endeavors.

References
Costantino, D.J. (2023) Improve Team Communication | tips, strategies and more. https://www.7shifts.com/blog/improve-restaurant-team-communication-tips/.
Bruce, B. (2023b) The importance of strong leadership in a restaurant manager. https://www.linkedin.com/pulse/importance-strong-leadership-restaurant-manager-brian-bruce.
Francis (2022) Restaurant Management Structure For A Successful Business. https://restaurantmanagement.co.uk/restaurant-management-structure/.
Bensoussan, E. (2023) Restaurant Finance Management: Guide for 2023. https://www.northone.com/blog/financial-management/restaurant-finance-management.
Government Digital Service (2016) Food safety - your responsibilities. https://www.gov.uk/food-safety-your-responsibilities.
Sutherland, T. (2023) Key Legal Considerations When Setting Up a Restaurant in the UK. https://legalvision.co.uk/business-structures/legal-restaurant/
Taylor, S. (2023) How to be a Successful Restaurant Manager. https://www.lightspeedhq.com/blog/restaurant-management/.
Dhiman, S., & Marques, J. (2011). Role-modeling 21st century small business management: Le Taj. Performance Improvement, 50, 5–9. doi:10.1002/pfi.20220
Tingsager, M. (2018) Great restaurant leaders don’t blame their people, tools or systems. https://www.linkedin.com/pulse/great-restaurant-leaders-dont-blame-people-tools-tingsager-mcipd-.
Food laws & regulations | Food safety and quality | Food and Agriculture Organization of the United Nations (no date). https://www.fao.org/food-safety/food-control-systems/policy-and-legal-frameworks/food-laws-and-regulations/en/.
