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THE IMPORTANCE OF A KITCHEN MANAGER

[bookmark: _Hlk135379486]Restaurants which involve the preparation of food and drinks and then serving those to the customers are full-service restaurants and the place used for relaxation are resorts. (Kalogiannidis, 2020). This essay includes role of the kitchen manager in Aurchrannie Resort and Wiltons restaurants. This essay also provides evaluation of the skills which are require for the kitchen manager in Aurchrannie resort and Wiltons restaurant and include impact of skills on the employee. 
In addition to managing the kitchen, the kitchen manager oversees keeping the supply of cooking ingredients stocked. The restaurant kitchen manager in Wiltons is crucial to overseeing both the shift schedule for the kitchen workers and the management of the kitchen team. In Wiltons, kitchen managers are tasked with ensuring safety, keeping track of costs, and storing food in a secure location (Konuk, 2019).
[bookmark: _Hlk135381147][bookmark: _Hlk135380110] 	The restaurant management and the kitchen manager in Wiltons work together to keep the cost of the meals reasonable. The kitchen manager plays a key role in keeping the kitchens tools in good working order and contributing to the preservation of food quality. By managing the kitchen workers and resolving issues with food quality, the kitchen manager aids the restaurant. The kitchen manager of Aurchrannie Resort oversees and manages the kitchen personnel while they prepare the food. Restaurant kitchen managers contribute to preserving the quality of the meals and drinks served there. The restaurant manager plays a significant role in keeping the price of the product in Aurchrannie Resort as well the kitchen manager helps to maintain the shift of staff of the restaurant.
 	Kitchen managers have the responsibility of supervising food preparation, also the kitchen manager must have a variety of skills, including understanding of menu planning, recipe expertise, management abilities and the ability to maintaining staff.
Planning abilities it is one of the duties of the kitchen manager and involves skills of planning the menu and pricing of the dishes that are going to be served to the customers. Wiltons and Aurchrannie Resort require these abilities from the kitchen manager because a great menu brings customers to the restaurants and their food (George et al., 2019). Kitchen manager in Aurchrannie resort manage the kitchen staff and supervise them while preparing food and help the Executive Chef to maintain quality of food in resort (Aurchrannie Resort, 2023).  In my opinion planning skills plays an important role in kitchen manager job role. Planning skills help kitchen manager to plan menu price and it helps him in other activities.
 According to Chen and Voigt (2020), a kitchen manager needs to have expertise in recipes. The kitchen manager guides or supervises the staff and aids them in producing high-quality food or beverages, which means Aurchrannie Resort and Wiltons want these abilities from their kitchen managers.
 	Management skills are also necessary for kitchen managers because they play a key role in supervising staff members and their shift (Posch et al., 2022). Both restaurants need their kitchen managers to be skilled at managing food quality and solving kitchen-related issues. According to Bumbudsanpharoke and Ko (2019), kitchen managers are responsible for maintaining both the quality of their cuisine and the staff's shift.  The task of maintaining or managing their staff members in improving the taste of the food or drinks belongs to the kitchen managers.
 	Management abilities are necessary for kitchen managers since they must manage issues relating to the kitchen, coordinate staff shifts, and maintain the quality of both the food and beverage served. Knowing recipes is an important part of the job of a kitchen manager since they assist restaurants maintain the taste and quality of each of their food and drinks (Poulos, Pasch, and Laska, 2019). Restaurants require their kitchen managers to have this expertise. Both Wiltons and Aurchrannie Resort demand these abilities from their kitchen managers.
 	Impact of skills like management and planning abilities help to improve food quality and sustain the kitchen personnel. Staff members keep the foods quality high because the kitchen manager works to improve the quality of food preparation and informs them of the recipes, they may use to improve their restaurants (Ali and Aboelmaged, 2021). Both the administration of the kitchen and the shift scheduling of employees are improved by the kitchen manager. Kitchen management helps their staff to maintain the quality and taste of their product.
 	In conclusion this essay goes into detail on the kitchen manager's responsibilities in dining establishments that provide both food and drinks, in this case Aurchrannie Resort and Wiltons restaurants. The impact of these abilities on Wiltons and Aurchrannie Resort employees is presented in detail along with the qualifications needed for the position of kitchen manager. 
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