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[bookmark: _e19poftqlopc]Introduction
This student journal will provide a summary of the student’s learning experiences regarding restaurant roles and responsibilities and how this learning will help the student in the future. It will include personal reflections to better understand the perception and learning of the student.  

[bookmark: _hgmpmtt8zqk6]Restaurant Roles and Responsibilities
This journal regarding my learning of the roles and responsibilities of restaurants can be better presented using Kolb’s experiential learning cycle. The first step in the learning cycle is that of concrete experiences (Chiu, 2019). In this stage, I had the experience of knowing about restaurants and that they have various roles and responsibilities. I came to know about the complex structure and organisation that follows the lavish and exquisite-looking restaurants and other accommodation organisations. I also came to know that the smart and good-looking restaurant staff also need to go through a strict and well-disciplined schedule of training and development in order to develop the skills and knowledge required in the industry (Watson et al., 2019). The industry is highly attractive and exciting, but there are a lot of hardships that the industry person needs to go through in order to make their mark. This was the experience that I had during the first stage of the learning cycle of Kolb (Wallace, 2019). I also understood the need to for having strict rules and guidelines. I came across the opinion of Loerbroks et al. (2019), which gave importance to customer service and how to keep the guests happy and satisfied. 
The next stage of the learning cycle is reflective observation where the learner reflects on the experiences that they had in the first stage (Secheress et al., 2020). Reflecting on my experiences, I came across a sound knowledge and understanding of the roles and responsibilities of restaurants and their importance in the industry. Customer service enables restaurants to keep the guests happy and engaged in order to increase their sales and revenue. This is done by catering to the needs of the customers, greeting them and presenting them with the menu with additional suggestions regarding the speciality, or the most ordered dishes and more (Cho et al., 2019). Understanding the needs and preferences of the customers is key to providing them with the best service as suggestions can be made on the basis of their likes and dislikes, eating habits, favoured dishes and so on (Brewster and Wang, 2020). Restaurants need to have a ravishing and professional aura to whatever they do, even if it is a small serving of tea or drinks, it needs to be classy and attractive. They need to keep the seating arranged in a well-fashioned and stylish manner and always try to pitch the best food to the customers (Kim and Jang, 2020). The food may be ordered by the customer, but the restaurant needs to make sure that the order is made by the restaurant itself. This is the art of handling customers and providing them with information regarding the food and drinks and understanding their preferences (Lin and Chung, 2019). 
The next stage is abstract conceptualisation where the learner needs to learn and develop from the experience and create ways to improve their learning and its application in future scenarios (Kolb and Kolb, 2018). Here I devised ways such as focusing more on the aspect of cleanliness and hygiene as it has been a matter of concern since Covid-19 and could help in improving customer service (Brewster and Wang, 2020). In addition to this, simplifying payments and table bookings by using online platforms can also be another way to improve customer satisfaction (Kim and Jang, 2020). Moreover, training should be provided to restaurant staff to keep the services to a minimum but adequate in order to provide a tidy and simplified experience to the customers. The final stage is active experimentation where learners execute the new ways and methods that they devised in the previous stage (Chiu, 2019). This stage will enable me to try out the learnings in job roles in this industry and further develop my skills, abilities, and knowledge to be able to provide the best services to the guests (Lin and Chung, 2019). Thus, this learning experience has increased my wisdom and knowledge regarding the roles and responsibilities of restaurants and prepared me to take on similar roles for my future jobs. Moreover, I will be able to get a head start from others and will also have the ability to learn and adapt to the needs and requirements of the restaurants and the customers. 

[bookmark: _o8trksleitg7]Conclusion
The journal provides a detailed understanding of the roles and responsibilities of restaurants through an informed elaboration of the learning cycle of Kolb. I have learned about the importance of customer service and satisfaction for restaurants and also understood the need for safety and hygiene. 
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