INTRODUCTION
	 Food and Beverages services is a professional service industry which includes restaurants, cafes, canteens, bars, lounges, and many other foods related hospitality businesses which serve food to their customers. This journal covers the food and beverage industry services offered and the discussion on hard and soft skills required of the employees changes in accordant to the level of service offered, the personal reflection is also involved with the help of Gibbs model.
[bookmark: __RefHeading__83163_821988988]MAIN BODY
	I have an experience in the food and beverages industry of 2 years in which I worked in different kinds of food serving businesses. For 1 year I worked in a restaurant as server and then I switched to a wine bar and complete 1 year of service there as a bartender. For the personal reflection on employee change in the food and beverage industry based on their soft and hard skills, Gibbs model is implemented below:
[bookmark: __RefHeading__83165_821988988]Gibbs Model 
· Description – In my working experience in the restaurant I had to possess great serving skills as my duty was to serve food to the customers, and great communication skills which helped me to explain more about the dishes to the customers and also to solve their doubts regarding their choice of food. This improves my overall communication skills and build a confidence to handle the customers. I also want to learn the skill of cash handling which will support me to become more capable in handling finance and other skills also, for example- Table setting is the soft skills which I also need to acquire to arrange them in a better manner. 
· Feeling – I felt really confuse in my initial days as a bartender in the bar because many times order placed by people confused me in preparing their drinks. I also felt awkwardness in that job because of inappropriate behaviour of customers as they were mainly drunk and got rude and anger. 
·  Evaluation – The good part was I grew so much professionally in my first job as a server in the restaurant because there I learned the basics of serving and handling the guest. In my second job as a bartender, I faced several problems regarding handling the customers and big compensation if any glass misplaced or break by me. Another problem was, for example- If someone want to work in the bar, they need to learn better drink mixing skills, and arranging the counter which will increase their working speed. 
· Analysis- My manager in the restaurant was really supportive and growth minded, he teached me many basic techniques of serving and how to start a conversation with the customers. In the last 3 months of my bartender career, I did not get any help from my manager and team mates in my skill development of mix drinks and perform actions on the counter. I can make sense by this that having a supportive and understanding leader is necessary for the growth of a junior. 
· Conclusion – I acquired a piece of knowledge from my bad experience as a bartender, that do not depend on anyone to learn and grow in your career. The situation of unsupportive manager can be better if all other employees collectively complaint about the manager behaviour to the owner of the bar. I need to develop better drinks mixing skills and taking orders for the customers without getting confused, this makes me less dependent on my manager to helps me out. 
· Action Plan- I will increase my drink serving skills and mixing skills as bartending is a really potential career and I will learn this with the help of more practice and watching videos of famous bartenders. If in future my senior or manager being rude and not supportive, I will keep the courage and surely made a complaint about him to the owner or other appointed senior. For example – The front of house management skill in the bar will put the person more ahead of others who do not knows this skill.


[bookmark: __RefHeading__83167_821988988]CONCLUSION
	It has been concluded from the above journal that food and beverage service take a lot of skills and traits of a human. The above written report includes the personal experience in the food and beverage service industry and the reflection with the help of Gibbs model is presented. The model contains the complete description of what happened, it holds feeling which showcase different emotions during the career, evaluation which describes what goes well and what not, analysis of why things do not go well, conclusion that states the rectification of challenges and learning from the situations and lastly action plan which includes the steps need to be taken to do things differently. 

