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Restaurant roles and responsabilities


In my opinion, every restaurant needs a first-class restaurant staff to make sure everything goes smoothly and the customers are completely satisfied from the moment they walk through the door.
It is very important that the team in front of the restaurant is made up of workers with a variety of skills and talents for overall success. Restaurant employees must be friendly, open, customer-oriented and able to deal with situations on the go. Brown. (2007). 
However, each role has specific responsibilities that are essential and must be taken into account when hiring staff.
As a saying goes "Employees of a company are its biggest asset, and your people are your product", which reflects that investments in education and well-being are at the forefront of many business strategies.
As a restaurant manager, you have to make sure that the restaurant runs smoothly. The manager's responsibilities are to ensure efficient operation of the restaurant and to maintain high standards of production, productivity, quality and customer service.
As a food service manager there is a wide variety of responsibilities every day.
The manager is the safe point of contact for employees, the institution's supervision and for making decisions about the restaurant. Robert H. Woods
When we talk about a restaurant, we also think about the team. A restaurant is nothing without a team of employees, but the team is also nothing without a leader.
Managers have many responsibilities that influence the success of the business.
The role of the restaurant manager is to lead both the front of the house team and the back of the house team. The role of manager requires back-office work as well as interaction with the restaurant's customers. Partlow, C. (2018).
Our mission is to learn to become better through knowledge and at the same time to help others . Brian L. Weiss
Theoretical and practical knowledge are important strengths in the hospitality industry.
Theoretical knowledge refers to learning anything but without putting it into practice. It is not enough to just know the theory. Theory teaches you from the experience of others and can provide a deeper understanding, but education through practice is also very important because it makes you capable enough to know how things actually happen in the real world. Hennchen. (2019).
In my opinion, when you learn the theory, it seems simple, but when you have to put it into practice in the real world, then everything becomes a challenge.
When we put into practice all the accumulated knowledge, we must think that it is a challenge and to become an expert in what you do, tens of thousands of hours of practice are needed. Ruhanen. (2006).
During this whole period, I learned how to gather formations from a wide range of sources for my projects, and I can put this into practice and it can help me make decisions much easier and faster.
Working in a team is a common basis for teachers during college that helps with communication and decision-making. These tools are essential to succeed at work.
Communication is very important because it includes both speaking and listening skills. As a restaurant manager you have to communicate with your employees and customers but at the same time you have to know and listen to them.
It is important to acquire theoretical information, but it is useless without practical application. Our ability to put what we've learned into practice helps us get things done in real time.
The food and beverage industry is the largest sector in the hospitality industry. These include cafes, pubs, restaurants and night clubs, but the main goal remains the same, to offer its customers the best services and an unparalleled experience from start to finish. the end.

Operating a restaurant is not an easy task and requires a lot of work and a lot of responsibilities. For a restaurant to be successful, a strong team is needed.
The most essential role is that of a restaurant manager. He must be very well qualified in all fields to ensure that the restaurant works very well.
In my opinion, a restaurant manager needs extensive experience in F&B and a good memory so that he can provide the necessary information to the customers and also to his employees. To be a leader, you must show cordiality, professionalism and the ability to motivate. Watson. (2002). 
Invariably, the restaurant manager has to face various challenges in their daily life.
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