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“Topic: Restaurant Roles and Responsibilities”

[bookmark: _Toc116661849]Introduction
The student journal or the learning log will focus on compiling the learning on Restaurant roles and responsibilities and will provide personal reflection and learning and its implication to the industry. 
[bookmark: _Toc116661850]Brief Summary of the Learning
The learning revolved around defining roles and responsibilities within the food and beverage sector. According to Zhong and Moon (2020), a major role concerning restaurant duties involves delivering excellent customer service, as customers are a priority in this sector, holding a customer-centric approach. However, the lectures also focused on analysing the needs and want of the customer to serve them accordingly. The learning also established several insights into the customer needs; these include the urge to try new varieties, quick service requirements, hangouts with friends, and want to enjoy free time away from home. Customer needs constantly changes according to physiological, economic and psychological needs. Liu et al. (2020) provided that a restaurant's major role is to identify its customers' needs to tackle their requirements and fulfil their conditions and demands. 
Besides this, another role highlighted in the lecture that holds significance in the competitive environment includes restaurant marketing. To tackle these roles, the lecture provided that food and beverage marketing can be conducted through internet marketing, branding, sales promotion, advertising and public relations. Another important area to be focused on by the restaurant is maintaining a positive employee lifecycle. Employees are major assets for restaurants as they are the front-line workers that serve customers; hence their satisfaction is a major priority (Kukanja and Planinc, 2020). This means that employees should be valued and respected from the point of recruitment to resignation. 
[bookmark: _Toc116661851]Skills and Knowledge acquired and its future implications. 
The learning during the lectures not only broadened my knowledge base but also helped me acquire key skills with regard to the restaurant industry. These skills and knowledge will be beneficial to be applied in future and help fulfil customer desires. In terms of knowledge, adequate insights into the operations and processes within the food and beverage industry were gained (Chen and Voigt 2020). I also learned that for the success of an organisation, accomplishing customer needs is not only sufficient but tackling the needs of employees is also fundamental. 
On the contrary, key skills were acquired and added to my personal skills tool kit during the lecture. Amongst the various skills, the planning skills are considered an important area. This is because of technological advancement and the urge to capture consumer attention through advertising. The focus on digital promotion requires digital skills, literacy, and appropriate planning skills, which will help differentiate from competitors. In addition to this skill, Mishra (2020) provided that a positive attitude and fluent and effective communication skills are also major aspects of tackling the customer and providing them with a memorable experience at the restaurant. Since I want to own a restaurant, these skills and knowledge will help me grow. 
[bookmark: _Toc116661852]Personal reflections
I consider the learning from the lecture a useful asset because of my keen interest in establishing my restaurant in future. I realised that a restaurant's functionality depends on two components: customers and employees. I will keep myself in their shoes and lead effectively to make my dreams come to reality. Furthermore, I will not impose duties on the employees without providing adequate training. Suryadi et al. (2019) provided that training is essential as it provides a greater understanding of responsibility and helps acquire the skills and knowledge to conduct tasks confidently.
Furthermore, Kurdi et al. (2020) stated that employee should realise the importance of the customer as the word-of-mouth recommendations provided by customer helps generate more lead and incur profits. I also learned that restaurants need to oversee operations, effectively manage and recruit employees, handle the complaints of the customer positively and also keep an eye on financial reports (Chen et al., 2022). Hence, the learning will stay with me forever. 
[bookmark: _Toc116661853]Topic Importance within the industry
The topic of restaurant role and responsibility has significance to the industry because of the growing demands and increasing consumer spending in the industry. According to Statista (2022), consumers spend 117 billion in restaurants in the UK. Hence, the roles and responsibilities need to be monitored adequately to further increase this ratio. Besides this, Kaushal and Srivastava (2021) provided that several changes have been observed in the industry, which forces a change in the roles and responsibilities as well. A major change was administered amid the pandemic, which changed consumer preferences, and their focus on hygiene has increased. Besides this, restaurants also need to increase their focus on online business and advertising as a boost in online ordering from the restaurant has also been witnessed, adding to the responsibility of safe delivery of food. Hence, to succeed, an eye on the changing preference needs to be rested to stay productive in the long run. 


[bookmark: _Toc116661854]References 
Chen, X. and Voigt, T., 2020. Implementation of the Manufacturing Execution System in the food and beverage industry. Journal of Food Engineering, 278, p.109932.
Chen, Y.F., Law, R. and Yan, K.K., 2022. Negative eWOM management: How do hotels turn challenges into opportunities? Journal of Quality Assurance in Hospitality & Tourism, 23(3), pp.692-715.
Kaushal, V. and Srivastava, S., 2021. Hospitality and tourism industry amid COVID-19 pandemic: Perspectives on challenges and learnings from India. International journal of hospitality management, 92, p.102707.
Kukanja, M. and Planinc, T., 2020. Toward cost-effective service excellence: Exploring the relationship between managers’ perceptions of quality and the operational efficiency and profitability of restaurants. Quality Management Journal, 27(2), pp.95-105.
Kurdi, B., Alshurideh, M. and Alnaser, A., 2020. The impact of employee satisfaction on customer satisfaction: Theoretical and empirical underpinning. Management Science Letters, 10(15), pp.3561-3570.
Liu, K.N., Hu, C., Lin, M.C., Tsai, T.I. and Xiao, Q., 2020. Brand knowledge and non-financial brand performance in the green restaurants: Mediating effect of brand attitude. International Journal of Hospitality Management, 89, p.102566.
Mishra, S.K. and Mishra, P., 2020. Functional aspects of communication skills for professional empowerment. Journal of English Language and Literature (JOELL), 7(1), pp.79-85.
Statista 2022. Consumer spending on restaurants and hotels in the United Kingdom (UK) from 2005 to 2021. [Online] Available at https://www.statista.com/statistics/476625/restaurant-and-hotels-consumer-spending-uk/ [Accessed on 14 October 2022].
Suryadi, A., Hufad, A., Komar, O. and Riswanto, A., 2019. Entrepreneurial skills at retirement age: Analysis of the importance of training for retiring employees in Bandung city. International Journal of Entrepreneurship, 23(2), pp.1-6.
Zhong, Y. and Moon, H.C., 2020. What drives customer satisfaction, loyalty, and happiness in fast-food restaurants in China? Perceived price, service quality, food quality, physical environment quality, and the moderating role of gender. Foods, 9(4), p.460.


