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LEVEL 4 – Student Journal (750 words)

You are required to complete a journal entry to capture the learning experience and knowledge you have acquiring during a particular lecture.  You may choose from the following topics:

· Restaurant Roles and Responsibilities 
· Restaurant Management and Types of Service 

Consider the appropriate lectures. What was the topic and what have you learnt? Provide a brief summary. What new skills / knowledge have you acquired? How will you apply your knowledge in the future? What are your personal reflections on the subject? Why is this topic important within the industry? Provide evidence of further reading. Include a minimum of 5 references.
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A restaurant is a place wherein food of various items is found. A lot of people depend on restaurants for regular food and some people search for restaurants when they go out for dining (Lucas, 2022). Therefore, throughout the world, the restaurant business is going in full flow (Cousins, 2014). Now, restaurants have several roles and responsibilities. These roles are purchasing, pricing, preparation, service and cleanup. Here, a restaurant has to purchase food items from suppliers (Pratt, 1991). After that, it needs to cook and prepare those food items. Then, it has to fix a price for its food items (Johnston, 2012). Moreover, it should serve the food in front of the customers in the best possible way. Lastly, it should also clean up the utensils, tables, cloths etc. for the convenience of the customers and to maintain hygiene as well (Davis, 2018). 
Now, I have acquired so many vital skills required for this job. I have learnt verbal communication skills which means the ability to interact with a group of people. After that, I have developed an understanding of customer service. In this case, I have come to know the ways to check on customers to know about their rating for food items, hospitality etc. Moreover, the leading of teams have occurred to me as well including the suppliers, waiters, delivery men etc. Furthermore, I have known a lot about problem-solving which might arise at any given point. Then, I increased my skill of profitable thinking. In this case, I would like to think about ways to increase the overall profits of the organisation. Lastly, I have understood the importance to be creative. 
I will apply this knowledge in the future when I will get into a restaurant. I think, gaining this knowledge could prove to be vital. Moreover, after gaining this knowledge, I will try to improve as much as possible. I will implement this learning to lead teams in the future. Moreover, it will also help me strike deals with suppliers. Furthermore, when my role will be promoted, the applications will happen in a wider range. 
This subject has been pretty informative for me. I got to learn a lot about the restaurant business. I understood the functions of restaurants. Moreover, I got knowledge about the roles and responsibilities of various parties engaged in this business including the managers, waiters, suppliers, cooks etc. Indeed, I understood the roles of a restaurant towards its customers, employees, government, suppliers etc. On the other hand, it has increased or widened my outlook. In this case, I have developed knowledge about the skills I need to acquire in the future to shine in this sector. It has occurred to me that I need to enrich my knowledge level in various fields. These fields include communication, leadership, negotiation skills etc (Motarjemi, n.d.). If I manage to motivate myself and gather these skills by working hard, I might land a good job in the future. At that time, I will be able to lead a huge restaurant to the way of success. Hence, my overall assessment of this subject has been solid. I have enjoyed the subject so much as it has increased my expectation and forced me to think outside of the box. 
Now, this topic is essential within the industry for several reasons. The restaurant is a common term throughout the world. In a restaurant, customers seek several things such as quality food, a hygienic environment, moderate pricing, great service, well-behaved employees etc (Zutshi, 2019). But, the matter of sorrow is that these essential features are neglected in most restaurants (Graham, 2022). The restaurant authorities only care about making more money even though the overall quality of the restaurant is below the acceptable level (Hanks, 2022). Therefore, teaching students about these things will improve the quality of some restaurants in the future (Hyun, 2012). Moreover, it is expected that students might turn around their careers in the future due to this subject. Furthermore, this subject will serve the wellbeings of the customers, employees and the restaurant industry as a whole. Therefore, the importance of this subject for the overall restaurant industry is immense.
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