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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:
· Restaurant Roles and Responsibilities 
· Restaurant Management and Types of Service 
Consider the appropriate lectures. What was the topic and what have you learnt? Provide a summary. What new skills/knowledge have you acquired? How will you apply your knowledge in the future? What are your reflections? 
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	Introduction
In everyday life food and beverages plays a vital role. Food and beverage operations have an enormous role in the economic growth of the country. Many employees work in food and beverage operations. Food and beverage operations also promote many cuisines of different countries (industry? et al., 2022). This operation has also high competition in the market. In the hotel industry, there are various food and beverage operations. Most of the hotels have more than one outlet for food and beverage.
Importance of restaurants in the hospitality industry
I have chosen the topic of restaurant roles and responsibilities in the hospitality industry because from my perspective I think the restaurant has the most vital role in the hospitality industry. Most of the events and occasions are celebrated in restaurants. Even except for events and occasions people visit restaurants for recreation. That is why most of the restaurants are now open in various countries and this sector is playing an important role in the economy of the country. Through a restaurant, people can easily know the different tastes of cuisines of different countries (Adams, 2021). Even without the sharing of food, the restaurant also has a hand in building a social connection among friends and families. For this reason, restaurants are playing an enormous role in people’s lives and are growing in the hospitality industry.
Restaurant Roles and Responsibilities
In my opinion, a restaurant is a place where raw material is taken as a source and then forming it to a highly perishable product. This product is then sold to the customers who visit the restaurant. The restaurant always focuses on giving a good experience and taking care of the customers. For a fixed period, customers who visit restaurants are taken care of. In a restaurant, it is necessary to have teamwork (Baldonado, 2012). The restaurant has various departments some work in the formation of food, some in the dining lounge, some work in the wine and juice section, some in preparing food and some are in the management sector. All the sectors need to have good relations and teamwork with them as well as with outsiders. There should be a good relationships among each other be it a colleague, managers, vendors as well as with guests. The restaurant business is a hardworking business but of course, it is a fun job to do (Athri, 2016).
Skills/Knowledge I have acquired
 As I used to work as a waiter, I attained numerous skills and qualifications throughout my journey. I had built effective communication and active listening skills. Throughout the day I had to have a lot of communication with my guest so my communication skill increased a lot (Cooper, 2013). Besides it, I had to listen to my customers also which has enabled my active listening skills. Moreover, I had to have enough knowledge of dealing with the consumption of alcohol. I had to be cautious about the federal system and laws regarding the consumption of alcohol. Customers who were under 18 were not allowed to provide alcohol. So, I had to be cautious about dealing with it. I also had impressive customer service skills as I had to deal with numerous customers throughout the day (Choudhary, 2013). As my main duty was to make the customer satisfied so I had to be very responsive towards their questions.
Applying knowledge in the future
 All the skills that I have attained from restaurants will help me in building my future career. The teamwork skill will help me to form a good team and will be able to cooperate and adapt to the environment easily (Lehrman, 2014). With the communication skill that I have attained for working as a waiter, I will be able to give clear directions and also, I can avoid misunderstandings. Additionally, time management skill help will help me to prioritise my work and also, will be more aware of my deadlines. As a waiter, I had to multitask like food serving, taking orders and also sometimes doing accountings. This skill will help me to shift my concentration from one work to another that is needed the most. Moreover, I can easily handle customer relationships which will enable me to make the customer happy. As sometimes I need to work in the account section, I also gained enough numeracy skills (Kumar, 2016).
Conclusion
There are numerous outlets of restaurants in the hospitality industry (Walker, 2021). Teamwork and management system is what controls the whole restaurant business. Nowadays people are more engaged in visiting restaurants. Restaurants are playing a vital role in the economic sector of the country. There is high competition in the marketplace of this industry. If all departments can effectively follow all the functions, then it will be easier to form a good reputation for the restaurant. The reputation of a restaurant in the hospitality industry will increase the reviews that are provided by the customer (Sehwail, 2022).




	REFERENCE LIST 
	


		Adams, D., 2021. The restaurant at the end of the universe. New York: Del Rey.
Atari, D., 2016. Skills. London: Partridge India.
Baldonado, A., 2012. A Personal Reflection. Dimensions of Critical Care Nursing, 29(3), pp.136-137.
Choudhary, V., 2013. Hospitality industry. New Delhi: Centrum Press.
Cooper, P., 2013. Restaurant. Toronto: PaperJacks.
industry?, W., Industry?, D., operation?, W., Services?, W. and Sector?, W., 2022. Food and Beverages Services - Types, Features, Procedures - Enterslice. [online] ENTERSLICE PRIVATE LIMITED. Available at: <https://enterslice.com/food-and-beverages> [Accessed 15 October 2022].
Kumar, L., 2016. Food and beverage services. United Arab Emirates: 3G Elearning.
Lehrman, P., 2014. The restaurant. London: Practical Press.
Sehwail, M., 2022. Personal reflection. Torture Journal, 32(1-2), pp.30-42.
Walker, J., 2021. The Restaurant. New York: John Wiley & Sons, Incorporated.













1

image1.jpg
Prifysgol Cymru
% Y Drindod Dewi Sant

d University of Wales
Trinity Saint David

%




