[image: ]




Food & Beverage Operations
Student journal




Student Name: Cristina Hondor
Student ID number: 2246595
[bookmark: _Hlk148616447]Module Title: Food & Beverage Operations BMHI4002
Lecture Name: Antoinette Milne
Word Count: 925

Table of Contents
“Introduction”	3
“Main Body”	4
“Conclusion”	7
“Reference list”	8



[bookmark: _Toc147401714]“Introduction”
The following essay covers “Food and Beverage Operations”. Food and beverage services require staff to purchase “raw materials, preparing food and beverages, keeping the inventory, maintaining service quality, managing catering events and monitoring the outcomes” to determine future policies. Thus, restaurant quality management and result monitoring are cyclical. Staff need certain talents to accomplish the same. Some of them will be described below with real-life examples and how to improve them. Finally, it will explore industry issues and remedies. 
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Restaurant service improvement requires several abilities. Key restaurant skills are those needed by staff to provide services. Excellent “communication skills, empathy, multitasking skills, time management and conflict management skills” are important (Cousins, 2020). “Strong Communication skills” is considered to be essential to work in the hospitality industry. Staff working in restaurants have to deal with people from different backgrounds, genders, ages as well and nationalities. Communicating in a clear and understandable manner is advised. Its significance is that it provides guests with the information they require. Flexibility is very critical in this field and to provide the required flexibility, the staff need to multitask (Davis et al., 2018). The staff must be capable of balancing various roles at a time while remaining calm. It helps them to maintain a smooth flow at work and eliminate chaotic situations. A critical attribute which is required by the restaurant owners and staff is “empathy”. The more the staff members understand the situation of their customers, they will be able to provide the services in a better way. Time management skills are very significant in this industry as punctuality goes a long way in the service sector. It helps the employees to be prepared for their shifts and be more productive at work. Conflict management skills are required to develop a fair solution for solving matters as a restaurant is a place people from various background and beliefs visits. 
In order to enhance communication, a restaurant may organise training programs as well as arrange interpersonal communication among the staff members for live practices (Cousins, 2020). Organisations may also provide a booklet to the employees which may contain a few basic communication etiquettes. 
To improve empathy, restaurants can make employees practice putting themselves into someone else’s shoes. They may have “on-the-job” experiences in order to listen to the guests and understand their perspectives and concerns. Daily interactions can help them improve their empathy skill over time (Foskett et al., 2021). 
Time management skills can also be improved with the help of informal training where restaurants can encourage their employees to set goals and prioritise tasks. Moreover, they can assist them to avoid procrastination. Formal training may also be given in order to train concretely. For instance, the organisation may provide tools like “time-tracking apps” as well as calendars for managing time more effectively. 
Lastly, conflict management can be improved by practising brainstorming and active listening skills. Organisations may provide techniques or may suggest books which can help the employees to develop calmness and patience. It can help the employees to develop conflict management skills over time. 
There are several restaurants in the UK that have accomplished their organisational goals by delivering exceptional quality services. Some of the examples of such restaurants in the UK are The Ritz London, Raby Hunt, Hawksmoor and Dishoom. The Ritz London is known for its personalised services. The personalised services of this restaurant include customised menus and arranging special events as well as birthday parties. The Raby Hunt is another significant restaurant which has improved over time in respect of evolving kitchens (Foskett et al., 2021). It has self-taught chefs who keep investing in tasting menus. Hawksmoor restaurant has upgraded its technology to provide good quality and seamless services to its customers. They have adopted electronic ordering as well as payment systems to reduce the wasting time and to enhance their efficiency. Lastly, the Dishoom restaurant has evolved its focus on hygiene. After the COVID-19 pandemic, people started focussing much more on the cleanliness and hygiene of the places they visit (Johnston, 2012). That is why, Dishoom restaurant decided to evolve its cleaning protocols. It has implemented strict protocols for cleaning as well as hygiene. They provide hand sanitisers at each table, ensure social distancing and so on. 
Certain potential challenges that employees of the restaurant may face while implementing the required skills are “lack of training, communication breakdowns, change resistance and cost implications”. The employees may feel a lack of support due to a lack of training. Moreover, communication should be clear otherwise it may lead to confusion between the staff and the managers of a restaurant (Johnston, 2012). Moreover, the attitude of resistance toward change can become another hindrance in attaining the required skills. Also, implementing any new skill requires money and therefore cost implications may also restrict an organisation from implementing the specific measures. In order to overcome these challenges, an organisation should first analyse the environment of their business and thereafter they must decide the time frame to implement the needed changes (Cousins, 2020). Moreover, the communication channel must be clear to avoid any confusion and misunderstanding among the staff members and the management level. 
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The essay above covered “Food and Beverage Operations”. These encompass all restaurant operations, such as acquiring raw materials, meals, and drinks, and quality management. Several talents are needed to achieve restaurant aims. Important talents include communication, multitasking, empathy, conflict management, and time management. Skill development is important since restaurant personnel must interact with customers of different origins and views. Training exams, books, etc. may develop such abilities.
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