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                                                          Learning Log


Hospitality represents to the different facets of the catering and hotel industry. Catering is regularly employed to indicate to all the categories of food and beverage processes. Furthermore, the Food and Beverages services is a critical component of the hospitality industry. It offers ready-to-eat food and drink services to the customers (Walker, 2017). Moreover, the objective of Food and Beverages is to attain the requirements of their customers and reach customer fulfilment either if their needs are psychological, economic, social, or just convenience (Cousins, 2020). 
There are a variety of job roles in the food and beverage industry that are frequently used. In some operations, these positions may be also blended. These job roles are also in function of the organisation size. Therefore, a hospitality team is composed of various individuals working in different roles such as management, operational, and supervisory (Foskett, D. et al. 2021). For instance, managers are in charge for ensuring that the business's operations go efficiently and according to the financial plan. Senior managers, on the other hand, are responsible for overseeing the company's overall strategy and direction. They also play a vital role in helping to establish the company's profitability and efficiency (Cousins, 2020). Whereas the operational staff is composed of hands-on individuals who are responsible for running a restaurant. They include bar and restaurant staff, waiters and chefs, and accommodation staff. Besides, supervisors are accountable for administering the work of the staff. 
Furthermore, a food and beverages manager are in charge for supervising the application of policies and adding to the growth of the organization's general food and beverage tactic. However, large companies are improbable to have the manager participating in the policy setting activity (Brown, 2013). Additionally, the responsibilities of a food manager are to acquire all the essential products, work together with the staff in creating menus for special events. Also, a manager is responsible of hiring new staff and dismiss unskilled workers and to offer training for the employees. Similarly, was to ensure the products purchased are of quality and decide the quantity of serving while linking it with the selling cost (Wang et al., 2020). 
Another important part of an restaurant is the food production department. For example, the head chef is accountable for managing the day-to-day procedures of the food making team and is also in charge for building and employing tactics and techniques that will enhance the quality of the food that the restaurant offers (Cousins, 2020). The sous-chef is a part of the team that is responsible for supervising the diverse characteristics of the restaurant's operations. They can additionally play the role of the head chef when it is not accessible. A sous-chef has obligations such as managing the stock control and training the employees (Vingerling, 2020). Furthermore, another role in the food production has it the section chef. A section chef is an individual who is in charge for a certain part of food making such as vegetables, fish, and dessert course (Kittler, Sucher and Nelms, 2016). Lastly, an additional role in the food production is occupied by the kitchen assistants. There are two types of kitchen assistants: kitchen hands and kitchen steward. The former aids in the preparation of food, under the guidance of the section chef. The latter cleans and carries out other chores in the kitchen (Davies et al., 2018).
	                     Roles
	                  Responsibilities

	Restaurant management
	Directing the processes of food and beverages. (Morrison, 2022).

	Head waiter
	Accountable for the effectiveness of the services in the preparation of food.

	Station head waiter
	Responsible of the serving team.

	Station waiter
	Takes order and carry them to the tables.

	Waiter
	Carries and places orders to the tables and help with clearing the tables.

	Porter
	Has common cleaning duties and helps with moving supplies and equipment.

	Wine butler
	It is responsible for serving the alcoholic drinks in accordance with the meals.

	Barista
	Serves chill and hot beverages.

	Bartender
	Mixing and serving alcoholic drinks 

	Cashier
	Charging clients, giving checks.

	Counter assistants
	Stocking the stands.

	Room service staff
	Providing meals and drinks to the rooms.

	Receptionist/Greater
	Receive bookings and keeping record of them.



Being capable of understanding theoretical practice about the food and beverages within the hospitality sector, is considered to be the first part of the learning process of a hospitality manager. When I will start working in the hospitality industry, theory can similarly be seen as borrowed experience (Rutherford, 2021). Moreover, a manager is responsible for helping and managing the staff members working in a restaurant. Although, at the same time, a manager is expected to offer some assistance at times, especially when is overcrowded or short staffed, by jumping on a workstation to do so. Therefore, by having the necessary knowledge and skills in all aspects of the restaurant business could be beneficial for myself when working in the industry.
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