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LEVEL 4 – Student Journal 

You are required to complete a journal entry to capture the learning experience and knowledge you have acquired during a particular lecture.  You may choose from the following topics:
· Communication at the front office
· The role of the Front Office in a successful hotel operation
· The Heartbeat of a Hotel

Consider the appropriate lectures. What was the topic and what have you learnt? Provide a brief summary. What new skills/knowledge have you acquired? How will you apply your knowledge in the future? What are your personal reflections? 
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Introduction
The goal of that kind of publication is to give necessary details about this industry of food and beverages at the operating and managerial stages to help pupils develop mindsets, and professional and practical abilities, including suitable understanding (Vender, 2012). The basis for advancement into management positions is offered in the production of foods and beverages using increased operating competence as well as certain basic kitchen duties and responsibilities.
Restaurant Roles and Responsibilities
Restaurant roles and responsibilities are significant in affability diligence because the food and beverage (F & B) industry is one of the significant precincts among the various hospitality industries (Cichy, 2012). Some of the diverse subsectors included are refreshment and espresso stores, bakeries, bistros, fast food drive-thru, billet and café, food exchange, restaurants, and coffee shops. A restaurant's overall role and responsibility are to run patronage (Choi, 2017). Positions vary by role and responsibility in the food and beverage business. Key roles and responsibilities of a café include recruiting required staff, raising funds overseas, managing inventory, handling team conflicts, and ensuring guest satisfaction (Brownman 2019). 
The basis for advancement into management positions is offered in the production of foods and beverages using increased operating competence as well as certain basic kitchen duties and responsibilities. Restaurants compete with the rest of the hospitality industry by offering the best customer service with the best drinks and food. Restaurant owners and staff are bound by these roles and responsibilities (Niemeier, 2018). Each of these positions is very important for the smooth functioning of the restaurant. Working in the restaurant industry, I have learned that if a restaurant fails as an institution, it risks dying because everything is overseen by the restaurant's roles and responsibilities (Dreck, 2015).  
A café's primary functions and duties include hiring the necessary employees, raising money abroad, maintaining merchandise, resolving team disputes, and making sure customers are satisfied (Brownman 2019). Production of food and drink employing improved operating proficiency as well as some fundamental kitchen tasks and responsibilities is the base for advancement into management roles. By providing the best customer service together with the best drinks and food, restaurants compete with the rest of the hospitality sector. Customer service is one of the most important and thumb rules in the hospitality and tourism sector. Because these sectors are completely service based and once the tourists fail to get the service they become demotivated to avail the service again in this sector.
Working in the hospitality industry has taught me multifold great adeptness that will help me breed in legion organizations in the future. The industry is perseverance. Multitasking education is also available. In active situations, I have been trained to switch back and forth between disparate assignments. Some of the diverse sub sectors included are refreshment and espresso stores, bakeries, bistros, fast food drive-thru, billet and café, food exchange, restaurants, and coffee shops. A restaurant's overall role and responsibility are to run patronage (Choi, 2017). Positions vary by role and responsibility in the food and beverage business. Restaurateurs succeed through many ups and downs. 
[bookmark: _heading=h.gjdgxs]There are many successes and climacterics, as well as chromatic challenges to overcome. The edifice of the café administration brigade is a controversial issue for café holders (Sutherland, 2012). A restaurant team's members contribute to the overall satisfaction of customers and force (Fullen, 2013). Relevant suggestions are provided to distinguish implicit issues for further improvement. Finding more data and assemblage attestation influences many assignees in restaurants, such as B. Recipes and playing cards Eventually, design is driven by charge and different aspects to drive systematic results. Some of the diverse subsectors included are refreshment and espresso stores, bakeries, bistros, fast food drive-thru, billet and café, food exchange, restaurants, and coffee shops. A restaurant's overall role and responsibility are to run patronage (Choi, 2017). Positions vary by role and responsibility in the food and beverage business.
Conclusion
Different types of experiences help a person to diversify his career and to gather more knowledge. Currently restaurant and hotel management are a growing subject and students prefer to work more in here during their study. Amongst the most significant aspects of almost any hotel company, such as dining, are the dining duties and obligations that must be examined to focus on diverse demands or entice foreign consumers. At every management and functional stage in the business of food and beverages. The basis for advancement into management positions is offered in the production of foods and beverages using increased operating competence as well as certain basic kitchen duties and responsibilities.
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