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Introduction 
A student journal was written which covered the details of restaurant roles and responsibilities based on the understanding of the theoretical knowledge that was developed while trying to understand the subject matter. The industry discussion that was being followed was the food and beverage operations industry which is an integral part of the restaurant because they provide the restaurant with the material for their cooking and other consumption-related things which is an essential part of any restaurant. A personal reflection was also done which was related to the industry in which the study was being conducted. 
Restaurant roles and responsibilities 
A restaurant has to deal with many responsibilities when dealing with customers. One of the primary tasks is to provide the customer with excellent services so they can have a good time at the restaurant (Taşkıran, 2019). Some of the main responsibilities a restaurant has to deal with are listed in the following order.  
From the theoretical knowledge that I have gained from the review of materials that were provided to me I was able to learn quite a lot of things about the food and beverage operation and how it was essentially the backbone of the restaurant industry. The roles and responsibilities of the restaurant are also dependent on the food and beverage operation according to my understanding. 
Once the customer has decided what they wish to have it is the responsibility of the server to take the order and then provide it to the chefs who can then start working on the order (Principato, Pratesi, and Secondi, 2018). Restaurants need to ensure that all their staff is adequately trained in handling different types of dishes and they must also provide the kitchen with fresh ingredients so that the customers receive good food (Kim et al., 2018). The food and beverage operations are a major part lay a major role in this part because they supply the restaurants with all the materials that are necessary for them related to food and beverages like alcoholic and non-alcoholic drinks (Anantadjaya et al., 2017).   
The restaurant should properly deliver the food to the tables of each customer and ensure that they get the food in the best condition once they have finished their meal they must be provided with the bill for food and beverages that they consumed and based on that the restaurant can then collect the payment from the customer (Nguyen et al., 2018). The restaurant needs to maintain the utmost hygiene in their kitchens as well as the area within their restaurant so that the customer does not face any health hazards (Shin, and Cho, 2022).  
Coming to food and beverage operations is one of the integral parts of the restaurant’s roles and responsibilities because it is an umbrella term for all the tasks that are present in the restaurant business (Cousins et al., 2019). The initial task that comes under food and beverage operations is to purchase the product which means that the raw material purchased from the source like meat, vegetables, drinks and other consumables (Araci et al., 2017). Once the product is purchased the restaurant receives the product and makes stores the product in the storage area so that it can be preserved properly. once the food and beverage are stored properly it is issued to the kitchen as per the order which means only the quantity that is required is issued to the kitchen staff who then cooks the food and provides it to the server (Victorino et al., 2018). The server presents the food to the customer after which the customer consumes the food and finishes their order (Agwa, Aziz,and Khalifa,2017). Consumption of the food leads to repurchasing of the food because the stock has to be maintained and then the process is repeated again and again. 
Having knowledge about food and beverage operations holds great importance to the hospitality industry because the industry is based on these operations and that is why they must specifically work on roles and set responsibilities so that the hospitality industry can properly function. 
 
 
 
 
 
 
 
Conclusion  
The conclusion that can be drawn from the above discussion is that insight was derived into the working of restaurants by understanding the various roles and responsibilities that they have to handle which was also related to the food and beverage operation of the restaurant which was an essential part of the restaurant responsibilities because they started with the purchase of the raw material to the consumption of the food which was prepared and the cycle continued in this manner. The key insight that could be derived from the discussion is that food and beverage operation play a major role in defining the roles and responsibilities that are present in the restaurant. 
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