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Abstract
This journal is on the learning outcome of the lesson on restaurant roles and responsibilities. Also, here will describe the application in the practical life of gaining theoretical knowledge from working in the industry. Besides, this will speak about the importance of this topic in the hospitality industry.
Introduction
Restaurants are a lucrative sector in the hospitality industry that provides delicious food and cozy hospitality. Only food can’t fulfill hospitality. It contains other rules and responsibilities to cheer their guests. There is so much more to serve to the guest besides delicious dishes. Along with the delicious dishes, restaurants should cook the recipes within dietary limitations in a hygienic environment. Also, they have to provide warm hospitality to the guests. As well as better communication between the wait staff and kitchen staff is a vital duty to deliberate on effective services. Restaurant management engaged with various types of expertise. That is why many restaurants are managed alone. In this lesson, it has been clear how these several types of areas work and run accordingly. 
Learning Outcome
From the lecture on the topic of restaurant roles and responsibilities, I gained some outstanding knowledge about the rules and responsibilities of restaurants and other hospitality industries. The vital role and duties of a restaurant can be cooking and serving delicious food, but there are many more things to be noticed at the same time. The thing I got to know is managing a restaurant seems very normal but often people fail in the process. These are, 
1. Serving quality food (including fresh ingredients, perfect use of herbs, spices, and seasonings on the food, and Hot off the stove),
2. Quality service (includes warm hospitality, serving accuracy, neatness and cleanness, and great communication), 
3. Focus on maintaining a diet ( keep in mind the vegetarianism, ketogenic, allergic, and religious restrictions) 
4. Safe and hygienic (including sanitary kitchen, and fire safety) 
Managing the restaurant and guests on the appropriate rules is their responsibility. The restaurant's responsibility does not contain only cooking and entertaining the guests. Restaurants must have more than a great cooking experience for hospital guests. Responsibilities include management as well as organization. Even having a great menu and chef, many restaurants fail to maintain the business of hospitality, Due to the lack of knowledge about the hospitality industry. 
Application
While working in the industry, I gained a lot of theoretical knowledge on the topic of restaurant roles and responsibilities that I can apply in my practical life. As I have planned to walk across the path of the hospitality industry, I will witness so many things. The lesson I got from the topic is worthy enough to support me in the real field. This topic will help me to understand my duties, responsibilities, and limitations. I enjoyed the lesson along with gaining some better knowledge.
Importance in Hospitality Industry
The business that sells services to guests is a part of the hospitality industry. The hospitality industry is responsible for the economic presence of a country. Every year full-service restaurants are the only source that brings in more than 1.5 trillion CA dollars. The hospitality industry is closely related to our regular life. The importance of a restaurant's roles and responsibilities are vital. When a customer visits a restaurant, they expect more than a plate of food. They expect a warm greeting, a friendly vibe, attentive services, and an attractive place. After providing all the things at a time along with a perfect meal, the hospitality experience works. Proper hospitality makes your guests happy. And as always, a happy customer is the loyal one. Once they get great hospitality, they keep visiting the restaurant, over and over. It also keeps the brand reputation up and improves the oddity of the staff. 
Conclusion
The topic of restaurant roles and regulations is very knowledgeable to gain practical life lessons. Through this lesson, it is clear that the roles and responsibilities of restaurants have enormous impacts on the hospitality industry. And the application of theory-based knowledge in practical fields.
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