2

Restaurant Roles and Responsibilities
Student name: Estera Cristina Lautarescu
Student number:2122252
Lecturer: Steve Jones

Table of Contents
Different types of roles in restaurants, their job descriptions and their role	3
How I’ll apply this theoretical knowledge in industry	3
Importance of this topic in hospitality industry	4
References	5



[bookmark: _Toc116687191]Different types of roles in restaurants, their job descriptions and their role 
A restaurant needs to have a team where everyone needs to collaborate together to survive in the competitive restaurant industry. The head of restaurant is the general manager who leads all the other members of a restaurant from the front (Gordon, 2022). The general manager needs to see if all the operations of the organization is running smoothly. An innovative and strong leader kind of general manager is always a blessing for any restaurant. Then comes the assistant manager who works as the right-hand ally of the general manager (Vetter, 2022). His job is to communicate all the directions from the general manger to the team (Stamper, 2001). The assistant manager sometimes needs to take the role of a strong leader in the absence of the general manager. 
One of the main operations of the restaurant is the cooking part which takes place in the kitchen. The head chef is the person who directs the whole kitchen and manages all other chefs. The head chef needs to have great people management skills apart from his culinary skills. Then comes the sous chef who is the right-hand ally of the head chef. A sous chef needs to be the person who can take directions and also lead at the same time as he needs to take directions from the head chef and also needs to lead the other chefs at some point of times (Cajander, 2019). 
There are two types of cooks in a restaurant. Ones are the prep cooks who prepare the food and the other ones are the line cooks who take charge exactly where the prep cooks jobs are done. The dishwashers, cashiers, waiters, hosts and all the other departments needs to work together if they want to ensure the best customer experience in their restaurant (Yrjölä, 2019).   
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Knowledge about anything enriches the thinking capability and performing beyond expectations. Yes, in this course, I’m just getting the theoretical idea about the restaurants and jobs of the restaurant industry but this will give me a huge boost if I join the industry. As I’ll already know about the roles and responsibilities in a restaurant, I’ll be already ahead of the other interviewees who’ll come to compete with me for a job (Su, 2011). My chances will be high of getting the job as I already have proper theoretical knowledge about what I really have to do in any role for a restaurant. On the other hand, having this theoretical knowledge will prepare me to do works which I know will help me in future for getting a job in the industry (Chuhai, 2022). I’ll align all of my working experiences according to my future goal. If my goal is to be a general manager in a restaurant, I’ll start to looking for jobs where I will have to have to lead from the front. If I have the work experiences which align with my future goal, I’ll get preference for my future goal. Overall, this theoretical knowledge will help me to become a better version of myself and prepare me in the most perfect way for the industry.   
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Hospitality industry is all about ensuring the best customer satisfaction for the customers while maintaining a really high standard of the service. The environment of a place needs to be as elegant as it could be while ensuring the utmost humbleness to ensure the best customer experience in the hospitality industry (Gatta, 2022). In this report, I have worked with the restaurant roles and responsibilities and all of it aligns perfectly with the hospitality industry. I will have the exact type of work which are similar kind of post with the roles of the restaurant industry in my future. The responsibilities in the restaurant industry are about ensuring the best customer service to create more loyal customer base while bringing in new customers (Sachs, 2014). In the hospitality industry, my job would be to do everything I can to ensure the best customer experience in any organization I am working with (Namkung, 2007). As this is a topic which align very much with the hospitality industry, this report will play a vital role in the hospitality industry. 
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