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In this portfolio, I will discuss about the brigade system, the structure of kitchen and restaurant in brigade system, how it works as well as comparing with other restaurants and SOP. What is leadership and what type of style of leadership they use as well, Is it good or bad. 
Millefoglie is where I was placed for my placement for 12 weeks, It’s a café in Swansea. Millefoglie has 1 head chef/manager in the back of the house and 1 manager in the front of the house. Along with three trainers. The structure is very basic compared to other restaurants or cafés, like La Baseria. They had 1 head chef, 1 sous chef, 1 chef de partie, 3 commis chefs, and 1 trainee. (La Braseria, 2023) However, in the front of the house, they had 1 manager, 1 head waiter, and 8 waiters or waitresses. (Millefoglie, n.d.) The difference was that Millefoglie was a café and La Braseria was a restaurant, so the style of service and structure were different. Anything I would like to point out is that there is a movie called "The Founder," (The Founder, 2016) which explains how McDonald's faced and structured their brigade system to be where they are today. Explain how they give their staff the roles to make the system work smoothly and easily. Millefoglie communication is good but needs improvement on how to communicate with staff. However, Millefoglie, the head chef, works in the kitchen to make dessert or breakfast items for customers with fresh local products. Millefoglie trains staff professionals from the front or back of the house. My duty was at the front of the house, where I had to serve the customer on a tray. I had to ask if the customer would like water with their coffee. Another thing was if there were two customers, and both asked for water. I would have to pour it in front of them in a professional way. The decoration at Milefoglie was amazing, green, and beautiful. It gives off a modern vibe and a young feeling; however, the styling in La Baseria is rusty, old, and wooden. Not a place for the young generation, mostly senior citizens. The advantage of Millefoglie's kitchen and restaurant structure is that each staff member knows what they are doing and what role they have been providing on the day, and having a good system makes management easy for the front and back of the house. Having special jobs as a system can also make things faster, by which I mean if you hire a vegetable chef for only vegetables and a meat chef for only meat, or you could do the same with the front of the house, where you have only one mixology in the bar. They will not do anything except vegetables or meat, and in bars, only drinks. This could make big businesses run fast; however, in small businesses like Millefoglie, those types of chefs are not needed as it is a small business. Having a kitchen brigade could help you learn and grow in business. Having good teamwork in the kitchen brigade and restaurant brigade makes things smooth, and having faster service with the help of other staff from the kitchen brigade or restaurant brigade can easily make for smoother service. The disadvantage of kitchen brigades is that they can be very strict in handling things due to miscommunication or being misguided by the sous chef or head chef. It could be stressful as there will be lots of people and lots of working stations. As you can’t do other things, explain that if you finish your vegetable, you are bored. You thought you would join the dessert section to give handles. That can’t be possible in busy service. You might have problems talking to a senior chef due to being afraid or scared.
 
The Millefoglie SOP is the same for other restaurants; they make sure that all the standards are taken care of while handling food or instructions, step by step. Millefoglie ensures that training is ensured in a safe way for new employees and that all the guidance has taken place. As well, all the efficiency is taken care of in order to achieve this. According to this article online I saw, they say that “SOPs can also provide many other benefits, such as minimising the chance of miscommunication, affording comparability, and ensuring regulatory compliance.” By meaning of that, SOP can minimise the miscommunication if all SOP are followed at work, and affording comparability can keep businesses running as there will be a comparator for business. (Jeannette L., 2024) SOPs at Millefoglie are followed well to ensure the standard is high. The rating for that business is 4 stars by the Food Standards Agency (n.d.). Following the law and rules in business is important, as it minimises the risk of health and safety and ensures that procedures are followed. According to an article online, they say “standard operating procedures (SOPs) for customer service in restaurants are crucial for establishing clear guidelines for how customers should be serviced. In addition, there is a certain technique to deal with clients that can help you keep them and, in turn, boost revenue.” (Xenia, 2024) What they are trying to say is provide the customer with full guidance before providing it in front of them, so if they have any allergies, they know this has what ingredients. However, SOP must be followed in food handling for hygiene and customer experience. An example I could give is if you have a red chopping board that will be used for chopping meat, not vegetables or nuts, as it will contain high bacteria, or if you have one special knife for meat, vegetables, and others. According to this article, “SOPs are always needed when critical processes or workflows need to be repeated in a reproducible way or when defined procedures are required by compliance guidelines.” (Hollmann et al., 2020) What they mean is that having a workflow with guidance can make SOP easier to handle. The advantage of SOP is that it reduces employee training time, meaning that employees can train new employees with clear instructions and directions. As well as to improve the consistency of the education process and make sure that all staff members are taught how to complete duties and activities uniformly and properly. (Zdraveski, 2023) to avoid loss of knowledge and improve consistency and communication. Providing safe working environments. (graphene, 2018)
Leadership means that leading to group of people, helping the workers in caring goals and plans to get that improving to next rank. To get support from the leader to get direction, as well as to get strategic plans and improve organisational performance with your plans, According to this article, they say, “Leadership is about guiding and impacting outcomes, enabling groups of people to work together to accomplish what they couldn’t do working individually.” (McKinsey & Company, 2022) There are different types of leadership, like transactional leadership, democratic leadership, charismatic leadership, or coaching leadership. One of the leadership styles that Millefoglie uses is servant leadership, which means that for them, customers come before the leadership; second comes the leading rule. (Boogaard, 2019) Which also explains what servant means. According to Simon Western, he says that in the 1900s, controller scientific management was placed in the back and front of the house, which means that managers were closely in control of how employees worked, and they needed to hire more managers to keep an eye on every staff member to control. In 1960, the therapist-human relations movement started, which means that humans were moving and using hands, no electric or no machine, to knead the dough. After 1960 and 1980, things changed and got messiah transformational leadership and cultural control, which means a strong sense of identity and culture. 2005 Eco Leader, which meant there were all 3 of them and freedom. However, the leadership Millefoglie uses is eco-leadership. (Western, 2019) (Figure 1) The advantage of all of those Simon theories is smooth control. The disadvantages of that are that not everyone will follow as well; it will be hard.
Reference list
Boogaard, K. (2019). What Kind of Leader Are You? 8 Common Leadership Styles (and Their Pros and Cons). [online] Themuse.com. Available at: https://www.themuse.com/advice/common-leadership-styles-with-pros-and-cons.
Food Standards Agency (n.d.). Millefoglie Italian Coffee & Pastry | Rating Business Details | Food Hygiene Ratings. [online] ratings.food.gov.uk. Available at: https://ratings.food.gov.uk/business/1456284/millefoglie-italian-coffee-pastry [Accessed 15 Mar. 2024].
graphene (2018). Benefits of Standard Operating Procedure. [online] Time Clock Wizard. Available at: https://www.timeclockwizard.com/benefits-of-standard-operating-procedures.
Hollmann, S., Frohme, M., Endrullat, C., Kremer, A., D’Elia, D., Regierer, B. and Nechyporenko, A. (2020). Ten simple rules on how to write a standard operating procedure. PLOS Computational Biology, 16(9), p.e1008095. doi:https://doi.org/10.1371/journal.pcbi.1008095.
Jeannette L., N. (2024). Standard operating procedure | Britannica. In: Encyclopædia Britannica. [online] Available at: https://www.britannica.com/topic/standard-operating-procedure.
La Braseria (2023). La Braseria | The Bras, mediterranean restaurant in Swansea. [online] La Braseria. Available at: https://labraseria.com/ [Accessed 1 Apr. 2024].
McKinsey & Company (2022). What Is leadership: a Definition and Way Forward | McKinsey. [online] www.mckinsey.com. Available at: https://www.mckinsey.com/featured-insights/mckinsey-explainers/what-is-leadership.
Millefoglie (n.d.). Millefoglie Italian Coffee & Pastry | Сoffee Shop | Swansea. [online] Millefoglie Italian. Available at: https://www.millefoglie.co.uk/ [Accessed 14 Mar. 2024].
The Founder. (2016).
Western, S. (2019). LEADERSHIP : a critical text. London: Sage.
Xenia (2024). Understanding SOP Restaurant(s) For Optimal Business Efficiency. [online] www.xenia.team. Available at: https://www.xenia.team/articles/sop-restaurant-guide.
Zdraveski, V. (2023). Standard Operating Procedures: 7 Reasons Why You Need Them. [online] The People Development Magazine. Available at: https://peopledevelopmentmagazine.com/2023/01/18/standard-operating-procedures/ [Accessed 17 Mar. 2024].

Appendices
Figure 1 
[image: Analytic-Network Coaching©: Coaching for Distributed 'Eco' Leadership and  Organizational Change - Integral Leadership Review]
(Western, 2019)



image1.png
The Discourses of Leadership
1900 1960 1980 2005

Controller Messiah Eco-Leader

Scientific Transformational
Management leadership/culture control

Controller still found o giode of production,
particularly in manufactu





