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Portfolio – Effective Management 

Introduction 

 

This module is about the effective management in business. From ensuring that the 

customers are happy throughout their experience and that they keep returning. There is a 

hierarchy system in the kitchen which allows operation of the kitchen to run smoothly. In 

the UK there are legislations that all business must comply with. The management of these 

businesses must be effective so that mistakes and confusions are kept to a minimum in the 

running of the back and front of house. 

 

Section 1 – Restaurant and Kitchen Structure Section  

 

The term, brigade de cuisine is a French brigade system which allows the operation of the 

kitchen in a hierarchy system to go as smoothly as possible. Most professional kitchens 

would work according to this hierarchy system. (Collier, E. 2023, Highspeedtraining.co.uk). A 

French chef named Georges Auguste Escoffier developed this kitchen hierarchy 100 years 

ago and that is why the names are in French.  

At the top of the hierarchy is the Chef de Cuisine which is the head Chef. The Sous Chef is 

directly under the head chef. After that you would have the Chef de Partie, the Plongeur, 

which is the kitchen porter, and the Dishwasher called the Escuelerie.  

The Chef de Partie’s, are specific chefs such as Fry Chef, Grill Chef, Butcher, Fish Chef, Pastry 

Chef, and the Baker. Lastly at the very bottom of the hierarchy, there would be the Commis 

Chef known as the Junior Chef. (2.11.23 Select.co.uk) 

Chef de Cuisine is known as the executive or the Head Chef. It is their responsibility to 

ensure the smooth running of the kitchen. They would have an input on the menu, manage 

the expenses and budget, and liaise with suppliers. 

The Sous chef works directly under the Head Chef. They are in charge when the Head Chef is 

off work. They have a say in the presentation of the food and oversee food quality control. It 

is their job to train new or Junior Chefs. 

In the professional kitchen, there are many dishes that take different amount of time to 

prep and cook then plate up and nicely present, but they all must be served at the same 



time. It is important to manage the kitchen accordingly so that the service is efficient as this 

would make the difference between customers having a wonderful experience and 

returning to someone else having a bad one and leaving a negative review and not 

returning. 

 

 

Section 2 – Standard Operation Procedure Section 

 

To run a successful business, it is vital to follow the standard operating procedures (SOP’s). 

There is a clear set of procedures and rules for each department of the restaurant, from 

welcoming and greeting the customers, taking orders, serving techniques, being attentive 

throughout their experience at the restaurant, to serving and handling complains, it must be 

ensured that each task is carried out consistently and to the highest standards. With good 

SOP, the staff will have clear guidelines on how to efficiently perform all the tasks around 

the restaurant. (2.11.23, Revolutionordering.com). This minimises the chances of mistakes 

and delays. It is a set of guidelines to ensure the tasks are being performed and completed 

efficiently and systematically. There must be consistency in the quality of the food and 

drinks that are served, and the SOPs would have guidelines on them. This ensures that all 

the guests experience the same high-quality food and service. (2.11.23, Team, s). 

  

Section 3 – Regulation and Legislation Section 

All businesses in the UK must comply with legislations. There are finance regulations such as 

HMRC, tax, payroll, accounting, anti-money laundering and record keeping regulations. 

There are workers’ rights and employment law. For workers and visitors in offices or sites 

there are health and safety legislations as well as (GDPR) General Data Protection 

Regulation. 

There would be SOP guidelines on how to handle food so no cross-contamination takes 

place. Staff need to know how to regularly clean and maintain the sanitization. (2.11.23, 

Nation L) 

There are Food hygiene requirements for businesses that must be followed. It is essential 

that the food served is safe to eat and by following these guidelines and procedures will 

prevent food poisoning. (2.11.23 Food standard agency). 

When new employees are hired there would be an employee boarding process to help them 

adjust into the unfamiliar environment at work and they would help them prepare for their 

responsibilities daily. (2.11.23 peninsulagrouplimited.com) 

Business regulations are in place to modify the employee's behaviour. 

 



 

 

 

4 – Management and Leadership (Self-Reflection)   

 

The definition of management given by Kotter (2001) is the planning, organising, budgeting, 

and monitoring of the business or the organisation. Leadership encourages and influences 

staff and managers would give orders and instructions.  

The role of a manager is to deal with customer issues and solve problems and especially 

entertain the customers that are not too pleased. A manager especially if they are from the 

front of the house, should communicate to the kitchen effectively to build a strong 

relationship throughout the team, so they feel valued and ensure the right information gets 

passed on accurately to the back of house regarding guest's special diet requirements such 

as coeliac disease or other needs. (Highspeedtraining.co.uk 6.11.23). Communication is vital 

so employees know what is expected from them and there are no issues arising from who 

does what and, tasks get completed. (Michaelpage.co.uk). Effectiveness is when work is 

done and there are common goals. A structure is strong when there are right people doing 

the right jobs with shared mindset. (Journals.sagepub.com 7.11.23) 

The five functions of management are planning, organizing, staffing, directing, and 

controlling. (Managementstudyguide.com 6.11.23). The plan is what a course of action 

should be. Economic climate, cash flow and resources are part of planning. Assigning the 

activities, falls under organizing. Staffing is all about putting the right person on the right 

job. Directing deals with supervising and leading the entire business and delegating tasks to 

team members. Controlling is to check and ensure that the progress is made for the 

outcome and for action to be taken, if necessary, before that. 

 

4 types of management 

 

Autocratic (Coercive Management Style)  

This style of management has strict control over every decision. Although these decisions 

would be made promptly and fuss free, the employees would lose creativity and feel 

demoralised. (Simply psychology 7.11.23) 

 

Democratic (Participative Management Style)  



Democratic leadership is used throughout organisations from education and government. 

They expect a level of input from their employees through surveys or feedback and allows 

them to share their ideas. 

An example of this kind of leadership was the 16th president of the United States, Abraham 

Lincoln who was a visionary leader. He did not have a problem with his members 

challenging him if they disagreed. Employees under this kind of management, feel valued 

and have job satisfaction. The disadvantage is when members may not feel confident to 

speak to big groups or come forward with important ideas. This style may not work with 

uneducated, or unskilled workers and there will be issues of blame of failure. (Betterup.com 

7.11.23) 

 

Laissez-faire (Delegative Management Style)  

The Laissez-faire leader trust the skills of employees and delegate tasks to each team, this 

gives power and control to them. Team members need to use the best strategies and their 

own judgement for the best possible outcome. Through the guidance and training given by 

the leader, the success of this kind of leadership lies on the capability of the team.  

(IMD.org.reflections/delegative 8.11.23) 

 

Persuasive (Charismatic Management Style) 

This form of leadership is based on professional guidance and effective communication 

skills. They have charm and are passionate about their work and inspire the rest of the team 

through their charismatic and persuasive leadership and encourage strong problem-solving 

skills. The positives are that results are produced from strong motivated, and focused team-

oriented communications. 

The disadvantage is that the leaders may develop an illusion that they are invincible and 

unable to recognise their own mistakes which could be negative to the organisation. 

 

 

Conclusion 

 

The Brigade system is a way of delegating tasks and jobs and managing the back of the 

house. There are advantages and disadvantages of the Brigade system and the hierarchical 

structure. The advantages are that work is delegated to the relevant people and there is no 

confusion about who is working under who and work is done efficiently. There are 

specialised roles and a development pathway. The disadvantages are that there could be 

emotional, physical, and verbal abuse in the high stress environment.  



The Democratic style of management benefits from different viewpoints and staff feel 

valued and could be a good style to use in a small restaurant business as the one that I work 

in. Management style such as Autocratic management may be too intense for employers to 

stay for an extended period as they would lose their creativity and right to give ideas and 

that is the reason the three main chefs in my work kitchen have worked there for many 

years and the staff prior to that also have worked for extended periods of time. However, 

the disadvantage can be managing conflict which is an issue from time to time. Staff feel 

devalued if their ideas are not taken aboard.  

. 
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