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Introduction:
I want to achieve my dream job, which is to become a food and beverage manager. I am going to share some of my recent experiences in the restaurant where I work. a restaurant called Bombay Brasserie; this place is situated in an area call Acock's green (west midland). I have been working as a waiter for the last few months. I have faced few situations at my workplace. I had to deal with the situation. I will share two of my experiences and what i have learnt from the situation and how it will help me in future to work in the hospitality industry.

Description:
I have researched the manager position in food and beverage. Most of the job requirements require experience as a manager and a minimum level 4 diploma degree in hospitality, information based on, (hiringpeople,2023) ‘’Food and Beverage manager Duties and responsibilities includes staff training, team's schedule ,organize menu task etc’’.  According to online research, there is a lot I need to learn. There for I planned to enroll for an International Hotel management degree ln level 4 and find a part time waiter job in an Indian restaurant which will help me to learn more, also gain experience in the catering sector, according to (Create your resume,2023)’’Manager has responsibilities of cleanliness and safety procedures in efficient working’’.
Evaluation: 
I want to prepare myself to become a restaurant manager. I was doing some research about this position. From my research managerial position requires a lot of knowledge and experience, Aswell as degree .so I want to work as a waiter first and finish my degree, gain experience, learn more by serving the guest directly. From my research I also acknowledge that to become a food and beverage manager I need soft skills and hard skills, state on (Ward’2023) ‘’in the hospitality industry you need both hard skill and soft skill’’. Last month I had to deal with a situation at work where my colleague fell by slip over and hurt his knee because the restaurant floor was wet and there was no hazard sign. I have immediately acted by identify any other hazard around him, anyone else in Denger, call other staff to help the situation. Then myself and one of my colleagues deal with the situation. I offered first aid first, call 999 as he was in so much pain. Called the duty manager, record, and report, fill the accident form what happen, what time, how the situation was delt record. There was no hazard sign ,employee have responsibility to follow the health and safety rules ,according to (TUC,2022)’’ employers must protect the health and safety and welfare at work of all their employees as well as others on their premises ’’I  have learnt a lot from the accident that follow the health and safety roles and regulation is very important .Colleague had fall because there was no sign of hazard for wet floor, according to Benstead,2019)’’ employees also have responsibilities of health and Safety at Work’’. 





One more experience I had was when I served the meal at the wrong table. when I start to work at this Indian restaurant, I was new in catering industry. It was my first day when I made the mistake of serving the food on the wrong table. I have apologies to the Guests as soon as I realized and took the food back to kitchen, served them, their food and offered them complemental drinks. The guests totally understood as I was a new employee, and they were happy as I sorted out soon and served them their food properly, according to (skillsyou need,2023)’effective communication skills can help perform better from your professional life to social'. What I experienced there was a lack of communication. I could ask and double check with my colleague.

Analysis:
What I have learnt from those situations is health and safety should be followed all the time. All the necessary roles should be carried out. All the hazard signs should be used as  described-on health and safety roles, State on,(Worth,2004)’’understanding, analyzing, communicating are important at workplace’’. staff should communicate with each other and be Awar of any danger at workplace.  I also understand working on the floor as a waiter will help me to start my career.  I should of double checks the table order before I served. If I were not sure I could communicate with my colleagues. I have learned a lot from the situations that communication is the key to achieve in hospitality,’’ Communication is the act of transmitting and receiving information’ ’state on (Barker,2010).
Conclusion:
 From my research and experience I can say if I want to become a restaurant manager there is a lot I need to learn and gain experience. Before I apply for a managerial role. I should gain knowledge about food, menu, drinks, health and safety, organization, knowledge of requirements and regulation of the restaurant etc. There are so many responsibly for a manager. A manager should be able to run the restaurant and make sure the employees and guests all meet their needs and they are all comfortable and safe. Action plan:








Action plan:
I am studying for an IHM degree. I am in level 4 now, in the third semester. I am in placement in the hotel (Marriot Birmingham). I am excited to finish my placement as I can gain experience in the hotel, opportunities to learn more about food and beverage by serving the guest directly. After my placement, I will continue my degree. Finish my degree, complete PHD Lavel in IHM. After finishing my studies, I will apply for a waiter job where I will work on the floor and will learn more day-by-day gain experience. I want to work as a waiter for at least two years then as a team leader for another two years. The more I will serve, the more I will learn, and I will be able to make myself ready for a managerial position and fulfill my dream job. There are so many rules and regulations I should acknowledge for this position. Once I am confident to take the responsibilities I will apply for this position.
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