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Introduction:
In order to know the role and responsibilities of the restaurant so, find the job description, role and responsibilities of each member involved in the restaurant (Kim and Qu, 2020). In this essay, I will discuss the role and responsibilities of the restaurant and also discuss the role and responsibilities of each member involved in the restaurant, which is: the general manager, assistant manager, executive chef, Cook, dishwasher, and cashier. I will describe what skills are necessary to fit the position of general manager, assistant manager, executive chef, Cook, dishwasher, and cashier. I will also elaborate on why this topic is important in the hospitality industry. 
Discussion: 
The restaurant roles and responsibilities refer to the find the role and responsibilities of each member that is included in the restaurant (Kim and Jang, 2020). The role and responsibilities of each member of the restaurant are included the general manager role and responsibilities, assistant manager role and responsibilities, executive chef role and responsibilities, cook role and responsibilities, dishwasher role and responsibilities, and cashier role and responsibilities (Principato et al., 2018). The general manager of the restaurant is responsible for looking after the day-to-day activity and operation of the restaurant, hiring the employee, training the employee, manage and controlling the finance. The general manager must have the decision-making skills for taking a decision in any pandemic condition and also has communication skills for effective communication with the guest (McAdams et al., 2018). From this section, I have learnt the role and responsibilities of general managers and what skills are needed to become a general manager. I will apply this knowledge at the management level in any company and industry. The assistant manager of the restaurant refers to the support of the general manager. The assistant manager of the restaurant helps the general manager to meet the customer's needs. Assistance manager is responsible for the create worker schedules and hiring the employee. The other responsibilities of the restaurant's assistant manager are Proper market plans and market strategies to achieve success in business (Loerbroks et al., 2019). From this, I have determined the role and responsibilities of the assistant manager and how the assistant manager helps the general manager. I will apply this knowledge in the management side of the company and industry. The Chef executive of the restaurant is responsible for looking at the kitchen operation, developing the unique recipe for preparing delicious food, planning an effective menu, and others. The chef executive staff must have management experience and work well (Cho et al., 2019). From this, I have learnt the role and responsibilities of the chef executive staff and what skills are needed to become a chef executive. I will apply this knowledge in the restaurant industry. The Cook of the restaurant is responsible for preparing food, chopping the ingredient that is the required to prepare delicious food, and cleaning the workstation. The Cook of the restaurant must organise and clean (Chehab et al., 2022). From this, I have determined the role and responsibilities of the Cook of the restaurant. I will apply this knowledge in the restaurant industry and bakery. The dishwasher of the restaurant is responsible for cleaning the plates and dishes and cleaning the glassware and spoon ware after the customer uses the glass and spoons. The other responsibilities of the dishwasher of the restaurant are setting the tables and organising the dishes (Brewster and Wang, 2020). From this, I have determined the role and responsibilities of the dishwasher. I will apply this knowledge to any cleaning purpose in the hospitality industry. The cashier of the restaurant is responsible for greeting the customer when the customer pays the bill and answering the question of customer about the menu. The other responsibilities of a cashier in the restaurant are managing the cash counter and processing the payments. The cashier of the restaurant must be friendly (Song et al., 2017). From this, I have understood the role and responsibilities of the cashier. I will apply this knowledge in any cash counter side of the hospitality industry. Restaurant roles and responsibilities are very much important in the hospitality industry because the role and responsibilities of each member of the restaurant show the take care of the guest and provide the better service to the guest that are necessary to achieve success in business (English and Fleischman, 2019).
Conclusion:
In this essay, I discussed the role and responsibilities of the restaurant and the role and responsibilities of each member involved in the restaurant, which are: the general manager, assistant manager, executive chef, Cook, dishwasher, and cashier. I discussed the job description of the: general manager, assistant manager, executive chef, Cook, dishwasher, and cashier. I described what skills are necessary to fit the position of general manager, assistant manager, executive chef, Cook, dishwasher, and cashier. I analysed why this topic is important in the hospitality industry and what knowledge I have learnt from this, and where I will apply this knowledge in future. 
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