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In this journal, I will provide some personal reflections on the world of food and drink, as well as some critical analysis of the way food is presented in restaurants and the significance of upscale dining.
During the second semester of my undergraduate education, in the span of only a few short weeks, I was exposed to a significant amount of new knowledge about a variety of foods and drinks, which piqued my interest in learning more on the topic. I began looking into a lot of other sites, and it astonished me how many different things may influence it.
The idea of Food and Beverage Management originated with Bernard Davis, who wrote the first version of his book. After that, he went on to create the second and third editions, and many students and food and beverage managers all around the globe have learnt from these books.
It is explained to us by Powers and Battows, 2003, how essential the tasks that hospitality managers play in the hospitality industry are. The manager is responsible for ensuring that customers feel welcome, ensuring that the restaurant is successful, and bringing in a profit.
The 21st century will usher in a new age of food safety, in contrast to the latter part of the 20th century, which saw a significant rise in the number of food-borne diseases and widespread outbreaks.
"Food safety" is defined as "the assurance that food will not cause damage to the consumer when it is cooked and/or consumed according to its intended purpose," as stated by the California Advisory Commission (CAC).
The open kitchen layout is becoming more popular in restaurants. In this manner, the restaurant is more open and honest with its patrons, which in turn makes it more appealing to those patrons. This layout is being used by Marriott International at the Marriott's Cru Steakhouse that is located in Manila.
"Customer satisfaction with the cuisine went up by 10 percent when the chefs could see the consumers," said Ryan W. Buell, an assistant professor at Harvard Business School. "This was the case even when the customers couldn't see the cooks." In the alternative scenario, neither group was able to see the activities of the other, hence there was no increase in overall satisfaction compared to the condition at the start of the study.
To fulfil the requirements of the patrons, the open kitchen requires cooks to possess both conventional hard talents and soft abilities. It has been observed that closed kitchens constitute "aggressive behaviours of this mostly male sector of work." [Citation needed] (cf. Burrow, Smith, Yakinthou, 2015).
According to the book "Nine Basic Principles of Hospitality and Service" (written by Wiley and published in the year 2000), "you only have one opportunity to create a good first impression."
According to Robertson (2008), once a consumer enters a restaurant, within the first 45 seconds of his experience there, he will have already formed more than 11 impressions of the establishment.
There is an important level of quality in everything that is offered in fine dining restaurants, including the food, the drinks, the service, a calming and opulent atmosphere, and courteous employees, but the cost reflects this level of excellence. According to Chen et al., the client chooses fine dining not just to meet the fundamental need, but also because they have varying degrees of expectations for the eating experience.
At a restaurant that specialises in fine dining, the following are the four most important roles:
1. Hosts: They give the first impression to the customer and are required to be friendly and approachable. They are responsible for taking reservations, responding to any questions the customer may have, maintaining a clean front house, dining room, and lobby area, and performing a variety of other duties.
2. Servers are responsible for taking orders for food and beverages, being familiar with the restaurant's menu, and providing guests with recommendations for beer and wine that go well with their meals.
3. Executive Chef- provide a memorable dining experience, developing new menus. The head chef serves in a function analogous to that of a general manager for the kitchen. In addition to instructing line cooks and sous chefs, he is also responsible for overseeing the kitchen's equipment and for the procurement of supplies and food.
4. Pastry Chef: His duties include the preparation of sweets to round out the menu, and he, along with the other chefs, is responsible for collaborating with the Executive Chef to create menus that are perfectly balanced.
There are many more vital responsibilities, some of which include the sous chefs, line cooks, and prep cooks. All these individuals put in a lot of effort to ensure that the client has an experience that they will never forget.
After doing some study, I have concluded that working in hospitality is not for everyone since it is a high-pressure workplace in which you cannot bring your troubles with you, you constantly need to be in a good mood, and you must make sure you do everything for the customer.
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