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Y Bryn a'r Bragdy

This portfolio will analyse and discuss the role of the food and beverage manager in Y Bryn a'r Bragdy restaurant as a case study; this portfolio will discuss the role of the organisation structure, the standard of all operations procedures, the importance of leadership and the importance of the employee's characteristics in a food and beverage department. The key terms in a restaurant are front of house, which is a part of the restaurant that is open to guests, including the dining area, bar, and reception (ResDiary, 2025). The front-of-house staff have a significant role in how a restaurant is run, for example, the way they greet the guests and the behaviour that they exhibit whilst on the floor (Chaturvedi, 2024). The kitchen or back of the house is the area that is not seen by any guests, and includes the kitchen, storage, and staff areas. The back-of-house staff play critical roes in making the establishment function; there are many people back there, including the chefs, kitchen porters, and many more (Goldstar Recruitment, 2023). There are more key terms like upscale, often referred to as fine dining; fine dining is an immersive experience with good food, amazing service and a great atmosphere (Vanderbeeken, 2024). 
Y Bryn a'r Bragdy could be described as moderate because it has good food, reasonably prices and a great dining experience making it a good and popular choice for families, dates, and Everday outing.

Organisation structure plays a crucial role in definging how tasks, roles and responsibilities are distributed within a restaurant, it helps operations, improve communication and establish accountability (Restaurant365, 2025). Both the front-of-house and the back-of-house rely on clear structure to ensure seamless service and quality control. In the front-of-house, it follows a chain of common roles that includes restaurant manager, supervisor, head waiter, servers and hosts and more (Marketman, 2024). with this structure it supports efficient service delivery, customer engagement, and issue resolution. A clear hierarchy ensures that tasks are delegated appropriately, and customer needs are addressed quickly.
In the back-of-house it uses the brigade system that was developed by Georges-Auguste Escoffier back in the early 1900s, is a classic hierarchical kitchen structure that enhances efficiency by assigning specific roles (Minkova, 2024). The role in the kitchen goes head chef (chef de cuisine) This person holds the highest position in the kitchen hierarchy. Every day, the executive or head chef works closely with the kitchen crew and supervises them all. They also order food, create menus, and keep an eye on inventory costs., sous chef are who is the executive chef's second in command, sets staff schedules, oversees kitchen staff, and trains new kitchen hires., chef de partie (station chef) each responsible for a particular section for example sauces, fish and pastry, commis chef they assist the station chefs, and lastly the dishwasher they wash all dishes and clean whatever the front and back need cleaned. Also, they generally have their own station that is equipped with a dishwasher and dish storage (backofhouse, 2023). 
A Brigade system within a kitchen offers numerous significant advantages that allow for effective smooth running (Lightspeed, 2020) One of the significant advantages is having distinct roles, which prevent confusion and repetition by making it clear to every member of staff what their individual specific tasks are. Efficiency is aided through this clarity as concentration on work allows chefs to perform their roles promptly and attentively. Because each station is tasked with maintaining the standards and quality particular dishes or sections, the system also encourages consistency. Last, the format encourages professionalism and discipline, so it is an ideal place to teach culinary standards, techniques, and work ethic. It comes in handy especially while teaching apprentices or junior staff. 
While the Brigade system offers organization and efficiency, it has several disadvantages that can impact modern kitchen operations. One of the primary issues is that it is not very flexible—clearly defined stations tend to prevent staff from working outside their station, which can be problematic when the kitchen becomes busy or when there is a staff shortage. The system also demands high staff levels, making it less practical and more costly for smaller establishments or those with limited budgets. In addition, the strict hierarchy can lead to communication gaps, slowing down feedback and decision-making. Finally, the system can stifle creativity because it does not allow much room for staff input, experimentation, or collaboration, which are increasingly valuable in contemporary culinary environments.

The standard operating procedure (SOP) in a restaurant is a step-by-step guide designed to ensure consistency, safety, quality and effectiveness in daily operations. The breakdown of key standard operating procedures commonly used in restaurants are organised by areas such as the front of house and back of house, as well as health and hygiene, admin and compliance. First, at the front of house there are four standard operational procedures (Goyal, 2025). The first one is greeting guests; it is to greet the guests within 30 seconds of arrival using a friendly tone and offer menus. The second one is seating procedure which is to escort the guest to a clean and preassigned table, sometimes pulling up the chair and offering napkins and introducing the server.  The third one is taking orders; to repeat the order to confirm and to enter the order into the point of sale (POS) system within two minutes,  lastly it’s handling complaints; listen, apologise and ensure the manager knows what has happened.
 The next area is back of house which also has five key procedures. The first one is food preparation which means to follow recipes, have portion controls and have all fridges and all ingredients to have the correct label and date on them. The next one is a cooking and plating standard which involves using the appropriate cooking time and temperatures, so with chicken the temperature must be above 75 degrees (Shimojima, 2022) and following plating guidelines for presentation and portion sizes of the food.  The third one is cleaning and sanitising which includes sanitising surfaces every two hours or after every different ingredient that is used and also following a daily and weekly cleaning checklist.  The fourth one is waste management, and it is important to use different colour coded bins for different types of waste (Mbama et al., 2022) and also to have a record of food waste in a logbook to monitor losses. The fifth and final one is recovery and storage which means checking deliveries including the temperature quality and when the product expires, and also having a good understanding of first in, first out (FIFO) ordering procedures.
  Safety and hygiene procedures have four different elements. The first one is personal hygiene such as hand washing before and after completing tasks or handling products, wearing a clean uniform and hairnets if the hair is below the ear, and no jewellery or open wounds.  The second one is the fire safety which includes knowing where the extinguisher locations are and where to evacuate people. The next one is pest control to keep food covered and off the floor and also have a monthly pest inspection done and recorded and lastly allergy management that is to maintain a list of allergens for each dish and also have separate prep areas or utensils for allergen free food (Popov Raljić, 2022).
When it comes to the role of management and leadership in a restaurant, leadership plays an important role in employee motivation, teamwork, and overall success in the restaurant. 
The role of a manager in a restaurant is essential to its smooth operation, satisfied guests and a productive staff. A restaurant manager with leadership capabilities is essential to the success of the business (Nouhad Es-Said, 2024). Apart from ensuring day-to-day operations, they inspire and motivate their employees to give their best. A restaurant manager acts as a bridge between the owners and customers. The role of a manager has seven key responsibilities (Business Consi, 2016) the first one is staff management including hiring and training new employees, creating a schedule to ensure all shifts are covered, monitoring performance and providing feedback and critical information, and managing conflict and promoting team morale.  The second one is customer service oversight which means to ensure all guests receive excellent service but also handling complaints and concerns promptly and professionally, but also monitoring feedback that customers leave such as reviews or comment cards and making improvements to address these complaints.
 The third one is operational supervision which is overseeing the restaurant daily from open to close to ensure that the SOPs are followed and managing inventory that includes ordering new stock and stock control.  The fourth is financial management, monitoring sales and expenses, controlling the food and labour costs but also managing the POS system and recalling daily cash and credit transactions.  The fifth one is important as it is about health and safety; for this one they ensure that the restaurant follows the health and safety and food regulations,that are keep area clean, separate type of food, cook the food to the correct temperature, and refrigerate keep in the fridge that is between 6 and 2 degrees (Torkglobal, 2023) and  conducting regular inspections and training staff on the safety procedures and allergy awareness. 
With leadership there are three main types; one is autocratic leadership which is a leader who makes decisions with little to no input from staff, which is useful in a crisis situation for example a food safety issue or during a high pressure rush hour that can lead to fast decision making, but this leadership style may also lead to lower morale.  The second one is democratic leadership which involves staff in decision making and values input and fosters the team’s contribution. The impact of this will be to build trust motivation and engagement with staff and encourage teamwork and ownership of responsibilities and it often results in a positive environment and improved service quality.  The last one is transformational leadership which inspires and motivates employees to work towards a shared vision. The impact of this will encourage personal growth and professional development but also boost morale and it aligns the team with the long-term goals of the restaurant and especially affects an upscale or concept-driven restaurant where passion and innovation are key.

The MBTI test is significant to help restaurant managers learn about employees' personality and thus develop superior teams and allocate job roles based on individual strengths (Channell, 2021). At Y Bryn a'r Bragdy , a moderately priced community restaurant, management applies personality information from casual MBTI testing to improve team communication and performance. For example, extrovert types like ESFJ or ENFP type (Maria, 2023) are allocated front-of-house roles where their energy and social competence can benefit the customer. Alternatively, introvert types like ISTJ or INFP type are happy to the back-of-house where attention to detail and independence exist. The manager of the restaurant, being aware of these tastes, adapts his management style accordingly offering systematic directions to Judging types who like planning but more flexibility to Perceiving types in their work. This has led to better teamwork, less staff turnover, and higher customer satisfaction, demonstrating how MBTI can lead to more thoughtful and effective people management in hospitality.
The manager-employee relationship is critical in creating a functional and harmonious workplace, particularly in the fast service and fast-paced industry. Successful managers understand each employee brings different individual strengths, personalities and work habits into the organisation. Understanding the types of patterns of behaviour in their employees  allows the manager to delegate more effectively and be more adaptable in their leadership approach. For example, if a manager understands that some employees like clear direction and preparation (Miller, 2020), he/she can provide them with clearly delineated directives, and employees who prefer flexibility and originality can work better when given some discretion. At Y Bryn a'r Bragdy they developed an individualised motivational style to fit the communication style of each employee, i.e., they recognised that extroverts liked public praise and introverts like feedback in private (BHSF, 2025). Employing this type of individualised management style builds trust, improves staff morale, and improves the evaluation of team performance. This suggests great leadership has no recipe but rather is a product of the distinct capabilities of the team.
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