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[bookmark: _dxwp93vuij7w]Introduction 
The student journal will discuss and derive the importance of restaurant management in a business. It will describe the different roles and responsibilities a manager has while at work. It will also derive some soft and hard skills that positively impact the restaurant management business. It will also go through personal reflection which analyses a student's challenges and achievements while working in Sunborn, London.
[bookmark: _is0lixug82g]Understanding and importance of restaurant management
Restaurant management is the basic operations and outcome of an organisation. It includes balancing labour costs, food operations costs, marketing and promotion of the business and so on. The responsibility of a restaurant manager is to ensure efficiency and production in the business. They take care of increasing overall revenue and safeguarding profitability (Butler and Hammer, 2019). The ultimate goal is to increase profit by using fewer resources. Restaurant management is important for an organisation as it takes care of customer service and provides them with high-quality food. The service provided is of high professionalism and good at tickets which increases the fame of the organisation. The duties and responsibilities of restaurant management are consistency, prioritising stuff, investing in promotion and advertising, increasing customer satisfaction and providing the perfect service. It also helps in providing job opportunities to the local people living near the business. In the hospital and food industry, high-quality service is on the priority list for satisfying the needs and requirements of consumers. It makes a restaurant manager be patient and learn from experiences. The positive review from customers will increase the company’s reputation positively impacting its growth.
[bookmark: _bq04guvvy8gw]Application of theory knowledge 
Restaurant management is a very important concept in managing the big businesses and hotels. The skills required for good management of a restaurant or positive attitude, basic communication skills, teamwork, leadership, critical thinking and interpersonal skills. An individual needs to be well-versed and able to critically analyse a situation faster. Effective communication skills are an important part of any organisation's growth and development (Cajander and Reiman, 2019). In order to become a restaurant manager, one needs to hear the issues of employees and try to solve them. In today’s generation, the restaurant manager also needs to develop computer and digital skills which increases the flexibility of employability skills. It determines an individual’s success over professional life. Public speaking, time management, financial management and great adaptability are also important for restaurant management. It motivates an individual from within and enhances the word place scenario. It increases professional etiquette and enhances an employee by building a strong work ethic. One should engage in learning and apply critical thinking skills to situations. In order to increase the chances of growth and success, the organisation has to appoint an excellent HR team which recruits the best talent and candidates from the workplace. It increases ethical skills and creates good opportunities in getting a better job. It establishes strength and increases work ethic (Pratminingsih et al., 2018). A manager must always see the customer's needs and requirements and priority are it. In an organisation, a team manager should be able to write emails and converse with different clients and stakeholders in the industry. One should be able to make decisions quickly and on behalf of the people. It is very necessary to be calm and make decisions on behalf of the goodwill of the restaurant. These are some occupational and employability skills that are needed for the management of an organisation.
[bookmark: _uf8kdanc8th1]Reflection 
While working in a restaurant, I need to build personal skills which enhance adaptability and reach personal goals. I tend to be more flexible, motivated and passionate about the jobs and the job roles I play. It is necessary to establish loyalty and willingness to learn in order to succeed in the hospital industry. One should believe in teamwork and good professional skills that increase the chances of success even more. I accomplish a positive attitude towards reaching company aims and objectives (Promsivapallop and Jobrich, 2018). While joining Sunborn London, my ultimate goal was to apply the theory knowledge that I studied at the university. It helps me in managing customers so well and provides them with the best service. I have experienced many negative consequences, oh but I was not enough to solve the issue quickly. Being a hotel manager, I have great responsibility for managing a team and providing great services to customer. I dealt with my time management issues in the workplace. It was one of the challenging issues as I was unable to do that.
[bookmark: _t6rvupu4dqlm]Conclusion 
The above journal has delivered the importance of restaurant management and the skills required for an employee to be a restaurant manager. It can be concluded that the process of restaurant management enhances the workforce and enables growth for the organisation.
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