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To have a business that is functional and successful there are ground rules that have to be set in motion and these consist of staff members that have a foundational bond inside and outside of work as a healthy relationship between staff usually leads to a effective and sustainable business(houston 2019) . organisational structure is crucial to this .organisational structure in hospitality comes from the brigade system which was introduced by august Escoffier(serena 2021) in the early 1900s and this system has been a fundamental point to creating a smooth running or functional business . In this format the kitchen or front of house will have a head in catering  etc. the head chef and in front of house its the head of front of house and these people are the ones that guide the service inbound and the functionality of the night ahead this can be in verbal affirmations ,briefs , it can be written on to do lists there are many forms of leadership in head roles in hospitality and this will go in depth on such topic  as without there would be no order which would cause mayhem in the place of work and affect how businesses work load would be managed


When looking at functionality of a hospitality business having a team in front of house is one of the most important parts of a business as they are the life line between customers and food as they get the orders and retrieve them to send to the kitchen and accompany the food created through a variety of drinks ;drinks are a crucial point of profits when it comes to  dining .with this in mind its crucial to have someone managing and leading this team as without this there would be no order and would change the dynamic of any establishment. This portfolio is going to go Indepth about how the  different routes of management and characteristics  affect a work place(martinis 2025)   when it comes to the brigade system and leading roles  to show what the effects and benefits are .

Kitchen structure was not always a thing and was only introduced in the 19th centuary by a man described as  the king of chefs and the chef of kings august Escoffier who implemented the different roles into the kitchen and formed the hierarchy known of today for front of house  and kitchen which created a abundance of jobs and helped business blossom to what they are today(collier 2025). This brigade system he created was a key point in revolutionizing the professional kitchen and front of house skills as this new order helped define roles and responsibilities to ensure that each job had someone specialised for it in time spent training and observing . It also was a key point in improving the efficiency and speed as due to the clear chain of command there was no hiccups and less mistakes made . There are many different forms of management that have been developed over time which has been due to the brigade system august made . Without this brigade system thee kitchens would be chaotic nothing would be done ( fitchett 2025)on the lists as the communication and fluidity of the team work would be out the window it would be like a chicken without a head there would be no order and this could lead to arguments or negative situations between staff members .
 In the establishment chosen which is the printworks there is a head chef , a sous chef ,1 chef de partier and 3 commis chefs and a kitchen porter some establishments can have a lot more people in the kitchen but due to printworks not doing obscene covers this is the manageable amount for them but some places contain more speciality chefs like  a patisserie chef ,fish chef  and relief chefs.  there is cases where printworks  will change there staff numbers on busy seasons just due to demand but then will let them go on the colder seasons where business could be quieter as its wasted money for the business . Going on to the front of house side of things the roles are very different with  responsibilities and roles  that are used in floor work and bar work are very different as without the structure  and order used in by the house manager there would be no idea of how many reservations or what the evening consist off it could all go very wrong very quick it is up the lead of front of house to direct and order the team on what's going on through the evening while also having the team keep customers comfortable . The different roles that are needed in a functional front of house team consists of a restaurant manager , head waiter , assistant manager/ supervisor ,host / waiter, food runners and the bar usually consists of a cocktail mixer , bartender and sommelier and this is the team which helps get food to the customer and give the dining ()they came to the business for .
There are many rules and regulations that have to be upheld while in hospitality businesses' and one of the key procedures is the standard operating prodedure this is most commonly taught (hashmi 2024)and known as SOP this procedure covers an array of things that have to be documented from actions in the workplaces and occurrences that can pop up . The purpose of this procedure is to maintain consistency in the workplace as inconsistency can be the downfall to a business , it also has functions to go about anything that goes on between staff if there's a issue it has procedures on how you would cover these things and keep everyone's opinions equalled (louveau 2025). Standard operating procedure also consists of keeping up with staff training and if new people come to the establishment it shows about how you would train them to interested into the workplace which is a key part of hospitality as it keeps employees from being chucked into deep water() with things they dont know from kitchen to foh , while also training them to keep the upmost standard of quality with customers . 
For a restaurant like printworks to run they need to use and cover all the different things that come intern with the SOP  documents and all the aspects they run to go more indepth in the sense of the kitchen procedures there's 5 main protocols for example some of these are food handling ,personal hygiene , communication procedures etc( goyal 2025) .with these it ensures that hygiene levels of food and staff are kept at a good quality with no risk of illness or bacteria while also keeping a effective procedure for a good service overall these procedures are to make sure sanitation products like hand basins are kept in perfect order and effective bacteria killers are kept in stock and in printworks case they have a selects ppe that is kept in mind to keep consistently and optimum hygiene in the workplace for foh and kitchen.
With the leader ship role and being a manager many think that these two are the same thing but they are not as they have different functions a leader in this aspect would be someone who inspires people to get there tasks done and keep involved with the workload while a  manager would be setting and organising the tasks and watching over to control how they go about it ( needham 2024). Another contrary between these roles would he the fact of a manager covering what melds to be ordered and inventory while a leader would be thinking of ways to use the products left over in the inventory .so in short a leader keeps staff motivated while a manager keeps it running effectively 

One of the key aspects of why printworks is so effective is the manager takes time to know the staff and understand how they work possibly with the use of the mbti-test and also on a 1-1 equal level to find out what the strengths and weakness are to help there staff grow to be effective (gordan 2020) and content alot of sociable people seem to be drawn to front of house and many of the printworks foh members are very bubbly while the kitchen workers are less talkative which shows how different behavioural approaches lead to different job roles.
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