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Element 1: Restaurant and Kitchen Structure

The structure of a restaurant and its kitchen can vary depending on factors such as the type of cuisine served, the size of the establishment, and the overall concept (Francis, 2024). However, there are common elements and considerations in designing both the restaurant and kitchen structure. Its divide into two sections Front of House (FOH) and Back of House (BOH).
Some common elements in designing a restaurant structure include the layout of the dining area, the placement of tables and seating, the flow of traffic for both customers and staff, and the overall ambiance and decor. Factors such as lighting, acoustics, and temperature control also play a role in creating a comfortable dining experience for patrons (Plunkett and Reid, 2013).
In terms of kitchen structure, considerations include the placement of cooking equipment, storage areas for ingredients and supplies, workstations for food preparation, and sanitation stations. The layout of the kitchen should promote efficiency and safety for staff members while allowing for smooth communication and coordination between different stations (Tanner, 2023). In the restaurant industry, the brigade system is a fundamental component of kitchen organisation and efficiency. Developed by legendary chef Auguste Escoffier in the late 19th century, this hierarchical structure divides kitchen staff into specific roles based on skill and experience. At the top of the hierarchy is the executive chef, who oversees all kitchen operations and culinary creations. Below them are various levels of chefs de cuisine, sous chefs, line cooks, and commis chefs, each with their own responsibilities and areas of expertise (Auguste Escoffier, 2015). This system allows for a smooth workflow, clear communication, and effective leadership within the kitchen environment.
Hell's Kitchen, a popular reality television show hosted by celebrity chef Gordon Ramsay, showcases a leadership style that is demanding, intense, and unforgiving. In this high-pressure environment, chefs are pushed to their limits to achieve success. Ramsay's leadership style is characterized by his strict discipline, quick temper, and relentless drive for perfection (Hell's Kitchen, 2022). Furthermore, these methods may seem extreme to some, they are also effective in pushing individuals to perform at their best and produce top-quality dishes under pressure. This style of leadership promotes accountability, resilience, and continuous improvement in the culinary world (Western, 2019). However, it is important to note that this aggressive approach may not be suitable for every workplace or individual, as it can create a stressful and hostile work environment if not managed properly.
Regardless of the type of cuisine or size of the establishment, it is important to prioritise functionality, cleanliness, and organisation in both the restaurant and kitchen design (Wagen and White, 2018). By carefully planning out these elements, restaurant owners can create a space that not only looks appealing but also operates smoothly to provide a positive experience for both customers and staff.
Element 2: Standard Operating Procedures:
Standard operating procedures (SOPs) are essential guidelines that outline the step-by-step processes needed to perform tasks consistently and effectively within an organisation (Tanji, 2014). Furthermore, they establish a uniform method for employees to follow, ensuring quality control, compliance with regulations, and a streamlined workflow and by documenting SOPs, businesses can achieve higher productivity levels, reduce errors, and enhance overall efficiency. These procedures serve as a reference point for employees to refer to when in doubt about how to carry out specific tasks or handle situations. Furthermore, SOPs provide a foundation for training new staff members by providing them with clear instructions on how to execute their responsibilities (Dopson and Hayes, 2011). Overall, the concept of standard operating procedures is crucial in maintaining consistency and professionalism within any professional setting.
Standard Operating Procedures (SOPs) offer numerous advantages in a professional setting. Firstly, they provide clear guidelines for employees to follow, ensuring consistency and quality in processes. SOPs also aid in training new employees by providing a roadmap of tasks and expectations (Tanji, 2014). 
Additionally, SOPs can improve efficiency by streamlining workflows and reducing errors through standardisation. However, there are also disadvantages to consider. Creating and updating SOPs can be time-consuming and require resources that some organisations may not have readily available (Mathieu, 2020). Furthermore, overly rigid SOPs may hinder innovation and creativity within an organisation, leading to stagnation. It is important for organisations to strike a balance between the benefits of SOPs and the potential drawbacks to maximise their effectiveness while allowing room for adaptability and growth.
When it comes to writing standard operating procedures (SOPs), it is essential to choose the right approach that suits the specific needs of a business (Mathieu, 2020). From flowcharts and checklists to narrative formats, there are numerous options available for creating SOPs. One common way is to follow a step-by-step process, starting from identifying the purpose of the SOP and gathering relevant information to drafting and finalising the document (Dopson and Hayes, 2011).
Standard operating procedures (SOPs) are crucial for ensuring the smooth daily operations of a restaurant. A prime example of an SOP in a restaurant setting is the protocol for food safety and handling. This SOP outlines specific steps that all staff members must follow to maintain food safety standards, such as washing hands frequently, cleaning cooking surfaces regularly, storing food at proper temperatures, and avoiding cross-contamination between raw and cooked foods. Additionally, this SOP includes procedures for dealing with food allergies or special dietary requirements from customers (Moiz, 2022). By adhering to these guidelines consistently, restaurants can prevent foodborne illnesses, uphold their reputation for quality service, and comply with industry regulations. It is essential for all employees to be trained on these SOPs regularly to ensure the highest level of compliance and customer satisfaction.
Element 3: Importance of Leadership:  
Leadership is the art of motivating, inspiring, and guiding a team towards achieving common goals (Iszatt-White and Saunders, 2020). Furthermore, a good leader possesses strong communication skills, a clear vision, integrity, and the ability to make tough decisions (Iszatt-White and Saunders, 2020).
 They are adept at recognising the strengths and weaknesses of team members and delegating tasks accordingly. Effective leaders display empathy, humility, and respect towards their team members while also holding them accountable for their actions (Ginni Rometty, 2023).
According to Western (2019) the concept of the four discourses of leadership - Controller, Therapist, Messiah, and Eco-Leadership - provides a framework for understanding different styles of leadership (Appendix, A1). 
Furthermore, the Controller discourse focuses on exerting power and control over others to achieve goals, often through directive and authoritarian approaches (Western, 2019), in a fast-food chain restaurant with high-volume operations, the manager may adopt a Controller discourse to oversee workflow, monitor quality standards, and enforce compliance with food safety regulations.
The Therapist discourse emphasises empathy, listening skills, and a focus on nurturing relationships within the team, in a family-owned restaurant (Western, 2019), the manager may adopt a therapist discourse to create a positive work environment, offering mentorship, listening to employee concerns, and promoting a sense of belonging among the team.
The Messiah discourse revolves around inspiring and motivating others towards a shared vision or mission (Western, 2019), A celebrity chef leading a fine-dining restaurant may exemplify the Messiah discourse by setting ambitious culinary goals, championing creative expression among chefs, and creating a unique dining experience that reflects their vision and passion.
Finally, the Eco-Leadership discourse promotes sustainability, collaboration, and interconnectedness with the environment as key aspects of effective leadership (Western, 2019). By recognizing these different discourses, leaders can adapt their style to best suit their team's needs and specific circumstances, ultimately enhancing their ability to lead effectively in diverse contexts. In a farm-to-table restaurant, the manager may adopt an Eco-Leadership discourse by sourcing local, organic ingredients, minimizing food waste through efficient kitchen practices, and engaging with customers and suppliers to support sustainable food systems.
Danny Meyer, the founder and CEO of Union Square Hospitality Group, exemplifies good leadership in the restaurant industry. Known for his emphasis on hospitality and employee empowerment, Meyer has created a culture of excellence and innovation across his restaurants, which include renowned establishments such as Gramercy Tavern and Shake Shack (Romeo, 2022). Meyer prioritises the well-being and development of his staff, fostering a positive work environment that translates into exceptional customer experiences. His commitment to quality, hospitality, and community engagement has earned him accolades and recognition as a leader in the hospitality industry.

While it's theoretically possible for a business to operate without a formal leader, it's rare and typically unsustainable in the long term. However, there are some examples of businesses that adopt decentralised or self-managing structures where leadership roles are distributed among employees.
[bookmark: _Int_StyW16s2]Semco Partners, a Brazilian conglomerate, gained international recognition for its unconventional approach to organisational management under the leadership of Ricardo Semler, also Semco implemented a system known as "industrial democracy," where employees have significant autonomy and decision-making power (Semler, 2003). There is no rigid hierarchy, and employees are encouraged to manage their own work schedules, projects, and responsibilities. Teams self-organise and collaborate based on their expertise and interests. While Semler played a pivotal role in shaping the company's culture and values, he deliberately decentralised leadership and empowered employees to take ownership of their work (Semler, 2003). This approach has led to increased employee engagement, innovation, and adaptability, contributing to Semco's success in various industries.

















Element 4: Employees’ Characteristics and Management (Self-Reflection):
Employees' characteristics and management in a placement restaurant are crucial aspects to consider for a successful operation. As a manager, self-reflection on one's leadership style, communication skills, and ability to motivate and engage team members is essential. Employees in the hospitality industry require certain characteristics such as strong interpersonal skills, attention to detail, adaptability, and customer service orientation (Ardts, van der Velde and Maurer, 2010). I have developed those skills from Cinnamon Kitchen by fulfilling day to day tasks. Once customer order I take them to kitchen to make sure customer receive their food what they ordered and on time this help me develop customer service and time management, also sometimes during my placement customer receive wrong order, Cinnamon Kitchen try to make that correct order to make its serve as soon as possible, and when they bring that curry back to table, they also provide fresh rice and nan bread without any extra charge and also depends on the how quick they solve that problem, they also give some discount on that dish to make sure customer loyalty. This helps me develop strong interpersonal skills and adaptability.
Effective management involves recognising and leveraging individual strengths within the team, providing support and guidance when needed, and fostering a positive work environment (Han and Ryu, 2007). In Cinnamon Kitchen when team member struggling all the team members support that member to make sure everybody in same boat. Also, they allocate roles depends on individuals' strengths.
By actively reflecting on one's performance as a manager, addressing any areas for improvement, and continuously seeking feedback from both employees and customers, one can cultivate a high-performing team that delivers exceptional service and drives business success in the competitive restaurant industry (Chen and Elston, 2013). I have noticed during my placement they do team brief and inspired all the staff before busy night start to make sure everyone ready to give their best. This more likely Messiah leadership followed by the owner and manager.
By engaging in self-reflection on employees' characteristics and management, you can gain valuable insights into your strengths, weaknesses, and areas for development as a leader. This self-awareness enables you to cultivate a positive work environment, nurture employee growth and well-being, and drive organisational success.








Conclusion: 
Ultimately, effective restaurant management often involves a combination of leadership approaches tailored to the specific needs and dynamics of the restaurant environment (Carter and Baghurst, 2013). While some situations may benefit from a more directive or hands-on leadership style, others may require a more participatory, supportive, or visionary approach. By understanding and integrating various leadership discourses, restaurant managers can cultivate a positive work culture, drive operational excellence, and achieve long-term success in the competitive hospitality industry.
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Figure 13.1 The four discourses of leadership




