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Assignment 1
The Ledbury is a Modern European Restaurant and Galvin La Chapelle is a French Restaurant and both are located in the UK. They both have a restaurant manager. Restaurant managers are accountable for ensuring that day-to-day operations are carried out in a methodical and productive way for the establishment they oversee. They want to provide customers with an enjoyable dining experience that is in keeping with what is expected of the brand, and they want to do this while maintaining the ability of the firm to earn a profit (Principato et al., 2018). Restaurant managers are accountable for a broad range of responsibilities, some of which include the effective recruiting and administration of staff members, the oversight of operations, the handling of customer complaints, and the development of financial reports. In addition to these primary duties, a restaurant manager is responsible for ensuring compliance with all applicable health and safety regulations as well as managing the restaurant's inventory.
Restaurant managers are accountable for a broad range of responsibilities, some of which include the effective recruiting and administration of staff members, the oversight of operations, the handling of customer complaints, and the development of financial reports. In addition to these primary duties, a restaurant manager is responsible for ensuring compliance with all applicable health and safety regulations as well as managing the restaurant's inventory (Radke et al., 2016). Restaurant managers are accountable for ensuring that day-to-day operations are carried out in a methodical and productive way for the establishment they oversee. They want to provide customers with an enjoyable dining experience that is in keeping with what is expected of the brand, and they want to do this while maintaining the ability of the firm to earn a profit. 
A skilled manager of a restaurant has to be able to keep the business operating smoothly while simultaneously maintaining a pleasant demeanour and showing consideration and empathy for the customers. In addition, they need to have patience, the ability to keep their cool even when they are under a lot of pressure, solid skills in customer service, the capacity to properly plan, and an understanding of how effective marketing strategies may be executed (Jang et al., 2017). Restaurant Managers may be found working in a broad range of establishments, from little cafes to sprawling resorts to enormous restaurant chains. They work along with General Managers, Wait Staff, Cooks, and Bartenders the bulk of the time.
If a restaurant employee who is responsible with cleaning the floor just drags a wet mop over the floor in areas where there is obviously visible dirt, then the floor has not been cleaned effectively by the person who was doing the dragging action. If the health inspector chooses to make an unannounced visit and finds out that the floor seems to be quite clean but has not been thoroughly sanitised, it is likely that there will be implications for everyone (Filimonau et al., 2020). It is also possible that there may be penalties for the health inspector. In extreme cases, the inspector could decide that the only way to ensure that the restaurant achieves the necessary cleanliness standards is to close it completely until he or she is satisfied that the company has achieved that level of cleanliness (Raab et al., 2018). If a client of a company believes that another client has received better treatment than they have, the company may have just lost that client's business and may lose additional clients if the offended client relays their negative experience to family, friends, and others, for example via an internet review website. In this scenario, the company may have just lost that client's business and may lose further clients in the future. In point of fact, the great majority of people are far more likely to recount a story of a poor eating experience than one of a pleasant eating experience. 
This is because negative eating experiences tend to be more memorable. Some workers assume that as long as they maintain a good attendance record, it will be sufficient for them to satisfy the conditions that have been established by their employer. They arrive on time, but over the course of the workday, they often depart to attend to matters that are more relevant to their personal lives (Beuscart et al., 2016). A great number of employees aren't even conscious of the fact that they are slacking off while on the job since it is so easy to waste time at work. Some people, for instance, have a habit of taking extended lunch breaks or an excessive number of coffee breaks; other others pass the time by talking on the phone with friends or attending to personal business (Namin, 2017). Some individuals in the workplace waste their time by chitchatting with their colleagues when they could be working instead of doing so. Since this causes the other workers to stop working as well, twice as much time as usual is lost as a result.

[bookmark: _Toc134800590]References
Principato, L., Pratesi, C.A. and Secondi, L., 2018. Towards zero waste: An exploratory study on restaurant managers. International Journal of Hospitality Management, 74, pp.130-137.
Raab, C., Baloglu, S. and Chen, Y.S., 2018. Restaurant managers’ adoption of sustainable practices: An application of institutional theory and theory of planned behavior. Journal of foodservice business research, 21(2), pp.154-171.
Radke, T.J., Brown, L.G., Hoover, E.R., Faw, B.V., Reimann, D., Wong, M.R., Nicholas, D., Barkley, J. and Ripley, D., 2016. Food allergy knowledge and attitudes of restaurant managers and staff: an EHS-Net study. Journal of food protection, 79(9), pp.1588-1598.
Beuscart, J.S., Mellet, K. and Trespeuch, M., 2016. Reactivity without legitimacy? Online consumer reviews in the restaurant industry. Journal of Cultural Economy, 9(5), pp.458-475.
Jang, Y.J., Zheng, T. and Bosselman, R., 2017. Top managers’ environmental values, leadership, and stakeholder engagement in promoting environmental sustainability in the restaurant industry. International Journal of Hospitality Management, 63, pp.101-111.
Namin, A., 2017. Revisiting customers' perception of service quality in fast food restaurants. Journal of Retailing and Consumer Services, 34, pp.70-81.
Filimonau, V., Zhang, H. and Wang, L.E., 2020. Food waste management in Shanghai full-service restaurants: A senior managers’ perspective. Journal of Cleaner 
2

