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	Food & Beverage industry is vast as it encompasses different types of ventures, which aim is to enhance consumer satisfaction. While working in this industry, I can apply my theoretical knowledge and understanding related to restaurant management and types of services. As it quite essential for individuals, who tend to enter in F&B sector, to develop good understanding related to restaurant management, which can play significant role in overall industry (Choi, Nelson, and Almanza, 2019). In the recent time, the current topic can contribute to enhance the staff performance and business productivity, more than the management expectations. Restaurant management refers to procedure of managing every operation, including functional and operational that support to increase organizational performance in the hospitality sector, in which F&B is included (Liyanage and et.al., 2018). This procedure includes varied activities and practices, which contribute to increase the sales, profits and generate revenue of businesses in hospitality industry. In the recent time, restaurant management is important because of varied reasons, for example, it is utilized to enhance service standard of different services accessible in the hospitality sector. 
	Customer service, food preparation & serving, order taking, etc. are included in the list of types of services that a restaurant had and offer to people, who visit their location (Davronov, 2021). Restaurant management can help ventures to manage their business-related practices and activities effectively and appropriately, in the industry where competitive level is high, which can affect negatively upon organizational success in the market (Watthananon and et.al., 2022). Whilst working in the sector, I had developed good knowledge regarding restaurant management, which I can apply further in appropriate manner. It makes me capable to teach other candidates in the same workplace about managing everything related to business success and growth in the market, which is important for them to do so. It helps to assure management that restaurants or other form of ventures in the sector is running effectively, profitability and smoothly, which in turn lead to increase profits and sales, more than last few years or months. It includes overseeing day to day practice, related to different types of operations, including recruitment and selection, food preparation, etc. within a restaurant (Mohammadi‐Nasrabadi, Salmani and Esfarjani, 2021). Along with comprehending related to restaurant management, I will be capable to apply my knowledge that I gain whilst working in the sector, related to strategies and approaches, utilized for purpose of managing restaurant and services accessible in a company in the hospitality sector. 
	Planning, managing, monitoring and organizing everything in the restaurants, are those activities that a restaurant manager, like to conduct in appropriate and professional manner. Training in the recent time is one of the best approaches that I will apply further for purpose of restaurant management in the hospitality sector, which is essential and beneficial in varied ways. It can support to increase the performance and improve the productivity of venture better than the other competitive restaurants. I had good understanding related to training, for which technology and other resources can be utilized in order to reach desire outcomes, for example, productivity enhancement and operational effectiveness maximization. In the sector, restaurant management and practices related to that is important, because it can support to gain competitive advantages in bulk. 
	Including recruitment, restaurant management is possible, as this approach can drive the attention of individual person in the administration, toward developing effective plans with human resource department (Advisors, Holmes, and McAdams, 2021). They can develop plan and implement the same to hire people, based on skills, knowledge, experience and qualities they had. I will conduct this practice, in form of determining actual need of human resource in the restaurant, who require managing restaurant work effectively and productively. When I apply my theoretical knowledge related to restaurant management, the owner can get benefits of enhancing consumer experience and retention rate, which is quite challenging for everyone to do that. In today's, restaurant management contributes to increase profitability in the hospitality sector, as it aid to gain the attention of more consumers toward visiting restaurants and ordering foods, which they prefer to eat. It also helps to enhance consumer satisfaction level, for which management including employees work harder than before. It is important for management to usually focus on recruitment, for which they can develop or set selection criteria, on the basis of which further process and decision will be taken that can benefit venture in which I will work further
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