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[bookmark: _Toc126180837]INTRODUCTION
One of the key components for the employee when producing the food and beverages that are provided to consumers in a restaurant, hotel, or other service sector is the food and beverage operations (Designs, 2017). People who work in businesses that serve food or drink to consumers need to have a deep understanding of these products to display them attractively and meet customers' needs. When it comes to food preparation, however, hotels and large restaurant chains have an advantage since they hire highly educated staff who will do it in a manner that benefits the company.
In this assignment, I'll share a professional difficulty I had and how I dealt with it at work.
[bookmark: _Toc126180838]MAIN BODY 
My last job was at a restaurant that served Indian cuisine. My time spent working at the restaurant exposed me to a wide range of novel situations and experiences. I learned about Indian culture because to the fact that it was an Indian restaurant. This restaurant is known mostly for its Indian food, and many of its clientele hails from various parts of the Indian subcontinent (Lynn and Lynn, 2019). When I was with them, not only did I enjoy myself immensely, but I also picked up a few new tricks here and there. Food in India is often prepared in a manner that is somewhat distinct from English cuisine. The cuisine of India makes extensive use of various spices. Because of this, the flavour of the dish is rather robust. Additionally, the nutritional content of English cuisine is not comparable to that of Indian food.
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Gibbs' Reflective Cycle (Designs, 2017)
One of the skills I have learned from working in this restaurant is the technique of serving food to customers at the right time. The following is about it:
Description: The first thing I was educated on was the dietary and cultural variances that exist between people. The kinds of foods that people eat change greatly from one place to the next (Mill, 2017). Because of this, the manner in which the meal is presented to the diner differs.
Evaluation: I have established that I am deserving of praise. I have trained myself to appropriately manage everything even when there is a huge number of people. This has helped me tremendously. After working for a long period of time, I have gain some of the skills in service industry. These include:
· Communication skills: I have learned strong communication skills with the guests, people and others which helps to attract and connect people with me. Also, a good presentation helped me to create attention from our clients. 
· Technical skills: I also gained strong technical skills relating to payment procedures, online bookings, feedback collection and other issues which has increased my skills in managing in service industry.  
Action plan: The ability to apply what I learned in class to real-world scenarios was one of the primary goals of this educational experience. I am going to make an effort to improve my situation in the future by making use of the information that I have just acquired.
[bookmark: _Toc126180840]Skill needs to work on big hotel and restaurant
I am certain that I have acquired all the skills required to function well at a major hotel. because there was a great deal of pressure coming from the guests staying at this hotel. As a direct consequence of this, I was afforded several chances to put my skills to the test. In addition to that, I had the opportunity to get helpful instruction on how to handle any situation that could arise. At the end, all these experiences will get me ready for a career in a prestigious restaurant or hotel (Designs, 2017). In my view, the most important skill for working in a big hotel or restaurant is the ability to use sound judgment at the proper times. This is especially true in customer service roles. I am certain that my experience will always help me choose the path that will provide the greatest results.
Also, I need to learn about wine and different kinds of wine service so that it helps to offer drinks to the guests. Although, I am a Muslim and I do not drink, it will be difficult for me to learn without testing the wine. 
[bookmark: _Toc126180841]CONCLUSION
It is believed that the information obtained in a range of topics may be use in the hospitality sector, particularly in the food and restaurant business (Wood, 2013). It is impossible to accomplish success in business if one does not have the necessary information about these topics. Because of this, it is necessary for a good manager to educate themselves on all of these different facets of management. I believe that the skills and experiences that I have acquired will be beneficial to me in the years to come.
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