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The Food and Beverage Manager is in charge of organizing, directing, and resolving all phases of food and beverage preparing and serving(West, 2022). Tasks and duties include developing menus and taking health and economic factors into account. Food and drink play an important part in daily living. Operations in the industry of food and beverage contribute significantly to the economy of the nation. Operations involving food and drink employ plenty of people. Food and beverage businesses also advertise a variety of international cuisines. There are several different food and beverage operations in the hotel sector. The majority of hotels feature many outlets for food and drink. I'll go through a few of the key components of food and beverage operations in this essay. Additionally, I'll try to see any possible problems and, if appropriate, provide suggestions for changes. 

Most people see the systems for producing food and serving it as a single delivery system. They really comprise of two independent systems that are running simultaneously(Spang, 2013). 
• Food is created in a variety of methods and may range from simple sandwiches and fruits to extremely upscale gourmet fare. 
• Drinkable substances are considered refreshments. They may be offered hot or cold and alone or with meals. 

Food and drink are significant elements that are need to operate a restaurant. These positions make it easier to comprehend how a cafe operates. I picked this subject because I had experience with the underlying aspects that enabled the restaurant's smooth running (Cho, 2019). Dishwasher duties are comparable to those of a food and beverage manager. A cleaner's significance does not, however, carry the same weight as that of a food service industry. To more fully and effectively comprehend the significance of these responsibilities, I have picked this subject. 




Working at a cafeteria taught me the value of a strong team in a fast-paced environment. You'll be racing about like a crazy during the evening rush, so developing acquaintances with the waitress, busser, bartenders, and cooking will be quite helpful (Kim, 2021). For instance, if I offer to assist a fellow server in bringing out cuisine at a time of high volume, they could provide assistance in helping me get my beverages first from counter. 

I no longer evaluate people according to their social status or attractiveness. It is important to ignore the preconceived notions that customers may have about wait staff and waitresses. Even though someone else's job title is "waitress," it doesn't always mean that they are not also pursuing more education or attempting to further their careers. Think about how people may be more accepting of other people in your daily life by using this learning. 

Self-control: Any job in dealing with customers will benefit from having the capacity to maintain consciousness. I frequently wished I could shout at someone or toss food at them. I realized I needed to work on finding my "happy zone" and exercising restraint if I wanted to keep my job. When there is a surplus of material and you need to cut down on your consumption, this is useful. 

Patience: Assuming that you are fed well because of your employment may not be the best assumption. But this most certainly is not the case (Tipan, 2021). It's very uncommon to be too busy rushing through a restaurant to even stop for a meal, much less use the restroom by yourself. There are occasions when wait staff and waitresses perform 8 hours straight. I learned how to travel for long stretches of time without stopping, not even to use the restroom. As a result, I gained the ability to put aside my personal wants and objectives in order to finish the assignment, as well as the determination to work hard and with a favourable feeling throughout the process.  



In the hospitality industry, collaboration is essential, particularly between the host or mistress, service staff, and cook. When staff members are engaged and satisfied, they provide top-notch customer service, which raises the profits of the company (Alananzeh, 2019). I have to make every effort to maintain my workers' commitment to their work and motivation in this sector. Employee productivity increases when they feel appreciated and that they are a part of a team. 

Every business owner must be capable of resolving issues and handling confrontations (Cobanoglu, 2017). Because so much time and effort is spent fighting instead of working or making wise judgments, conflicts may have a big financial effect on a company. By facilitating communication and fostering a strong feeling of cooperation, you may reduce the frequency of disputes that occur at your restaurant. If there is a dispute, it is crucial to hear both sides out before coming to a fair resolution (Baum, 2017). Mediation of conflicts between customers and workers is another responsibility of a restaurant management. 

The restaurant management should always see the positive side of things (Cornell, 2019). It takes more than just aiming to make anyone you deal with joyful to have a good mental attitude. It all comes down to creating an atmosphere where everyone attempts to do their best job. A positive attitude has been shown to boost things, customer retention, and financial success even when faced with face of inescapable dining challenges. A more positive mentality could be developed via mental conditioning that emphasizes looking for the positive aspects of even the most hopeless circumstances. 

Because there are multiple responsibilities that work together to maintain the seamless running of the restaurant, the restaurant sector is not a linear one. The most important lessons I learned from working in the restaurant sector are those related to cooperation, communication, and having a happy attitude. The restaurant sector has a large number of locations (Walker, 2021). The organizational chart and teamwork are what run the whole restaurant industry. Presently, more individuals are interested in going to restaurants. The region's political sector is greatly impacted by restaurants.
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