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There are  two types of team members in a restaurant. One is front of house team (FOH) and another one is back of house team(BOH). Wherever executive chef is in charge of group of restaurant. Head chef is the person who run the kitchen smoothly. The senior sous chef is next to command to the head chef. Chef de party is working  specific department such as meat or vegetable section. Commis is a training role where he worked to support and learning from chef de partie. And the pastry chef is working in pastry department. There are also trainee commis , commis de rang , station waiter, station head waiter, sommelier, maitre d'hôtel, reception head waiter restaurant manager. Where trainee commis are apprentice who start his journey in non busy department . commis de rang is also working as a supportive role and receive orders from station head waiter. Station head waiter and station waiter both make team who recommended the menus and taking the guests orders. Sommelier is responsible to serve the alcoholic drinks serves. the maître 'hotel is perform supervisory role so that he can find out everyone is perform their duty properly. He also taking orders and give time to managers for a brake. Reception head waiter or waitress taking booking from host, allocate and welcome guest. Restaurant manager is in charge of organization where he ensure that restaurant run smoothly (E-Learning Hotelier,2022).So, It is very important to improve relationship between BOH staff and FOH staff by encourage tip sharing, eat and drink together, have all inclusive briefings, switch roles in quiet days, company night outs, instill unity during on boarding (Indeed,2004). 
In 2022, cyber attacks are continue to hit the headlines for every incident in the press. For good crisis management , it never become in public. Also the COVID-19 pandemic has visibly shows that crisis management need extreme changes in how the restaurant industry works. Restaurants couldn't foreseen that this pandemic would turn their businesses upturned and prove to cataclysmic. It effects the roles and responsibilities of a restaurant by staff shortage, self isolation, getting vaccinated, long COVID, fair disciplinary and grievance procedures, testing for COVID etc. Ultimately, a crisis poses a risk for staff, customers and restaurant. Recently, I learned about a framework for knowledge-based crisis management in the Hospitality and Tourism industry. Where it mentioned about the crisis in the hospitality industries. Natural calamities, manufacturing incidents and other can break up an organizations activity  and survivals(Caponigro,2000). Where “80% of accidents can be attributed to human error.”(White,2018). According to Faulkner(2001) ,there are six stages of crisis management: prevent phase, prodromal phase, emergency phase ,intermediate phase, long term phase and resolution/feedback phase. Where every phase have lots of actions to cope with the crisis.
It shows some strategies to prepare from any sudden crisis and also analyze the relevance of various  IT tools. Also, some statistics  prove their point which enlighten the issues and challenges to develop the systems of organizations where they use new helpful techniques like mutual filtering technology (Haase,Volker & Sure, 2005: Chua, 2004) , data visual tool (Zimmerman, 2006) & agent base profile system (Nissen and Levitt,2004).  But it  didn't mention that how this theory actually going to work in different sized of company. Because, Many company operate their own way in the crisis. It haven't mentioned any crisis management team. So, we need to make a crisis plan and allocate a enthusiastic team with elected roles that can counter to the situation in time. Assign particular responsibilities covering different aspects of the risk action plan to every team member for instance supply chain, financial management, public relations, customer service problem, natural disaster, communication, etc. Both skilled and trained employees in team who are well responsive of their roles and responsibilities are essential in the episode of crisis.
Restaurant roles and responsibilities are incredibly important because every roles perform his responsibility to ensure consumers satisfactions which leads companies growth higher. People can work together better when they understand their roles.  Customers should be able to convinced by visiting establishment with hygienic surroundings in the substantial atmosphere(Choi,2019). According to OpenTable report, 12.5% of dinners review a post after meal and 33%of patrons won't eat at restaurants with lower ratings on website like Yelp and Trip Advisor. Resolving problems make the business quick help by great staff (Wormann,2020).
Hospitality and tourism industry are often major sufferer in any crisis(Faulkner,2001). Which damage the reputation and infrastructure of any company and make some effects on staffs roles and responsibilities. Crisis management framework is very helpful and highly recommended as I learned about this which I already experienced. However I am very interested especially during COVID I worked in hospitality department where I need to obey the government regulations, and restrictions. Moreover, I think this is not the last pandemic, another one may come. So, this knowledge help me to assist in future by  being proactive & be calm at all times.
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