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The food and beverage industry is one of the most popular sectors that contributes a great deal to the profits in hospitality which is increasing day by day. The importance is increasing as from any business meetings to social events people are coming to these food places. The food and beverage professionals timelessly operate these services to ensure higher quality services to their customers in hotels, restaurants, or any premises. As for the higher demand,an F&B service organization needs to keep the standard high of the caterings(Charles, 2016). If the foods are up to the mark and consumers likethem and are satisfied with the service they will surely come back. 
There is a model named Gibb’s reflective model which is categorized into 6 components which is a good way though process the whole experience. This journal will be categorized with these components which are Description, Feeling, evaluation, analysis, conclusion, and action plan. 
The given topic is about the food and beverage industry which is a popular service that includes various functional systems. The food and beverage industry is the oldest industry on the planet but still is having continuous innovations. From developing a product to creating new invention this industry is always looking for new ways to produce food that consumer requires at the best possible price(Leavy, 2016). This industry engages itself with the provision of food and beverages in a short duration of time to meet the need of the consumers. 
[bookmark: _GoBack]This sector has an immense possibility in the future as the requirements are increasing every day with the advancement. As many big investors are investing in this sector in a wider term it is sensed that this sector is beneficial for profits and be a happening industry in the future as well. 
In the food industry, there are positive and negative consequences that can affect the company and the items in many ways. After analyzing the answers of the people in many departments it is recommended that the food explorers of the companies need to explore the foods and try to evaluate the eating pattern of the consumers in an efficient way(Hager, 2013). So there needs to be more discovery and innovation about the food which is the most important thing which will bring positive impact to the people and thus the company can be focused on determining the effectiveness. There are also negative consequences which can affect the food industry which can happen for the lack of food safety and agricultural resources. there would be a severe food crisis in the industry if there is a lack of resources. 
If there is an analysis of the food and beverage industry we see a lot of opportunities surrounding this sector. This industry holds equal importance from the international perspective as well. the cost of the food varies from location to local food industry with the availability of proper infrastructures. As explained before this sector has immense growth and can be grown to $7.5 trillion by 2023. 
Starting from a fast-food vendor to a five-star restaurant, the authority must establish a process that determines the hygiene operations and also represent the establishment well in determining the quality of food and beverage so that it can lead the company to a successful business (Leavy, 2016). Employee training and ensuring the safety of the food is the key to ensuring quality and productivity which also helps to lower the turnover rate. Many industries are lacking behind as the employees are not getting proper training. The food industry is changing fast and it needs continuous learning and training so that the employees have all the knowledge up to date. 

The food and beverage service course is designed to provide the students with proper knowledge about balanced training, combining theory and practical experience so that specific skills are involved in the preparation, service, and control of the food and beverage system. For the proper action plan, a specific series of tasks are needed to be sorted and needs to be finished on a date(Harcourt, 2011). The action plan needs to have some objectives and a proper action plan determining different objectives. the supply chain of the food industry is quite large so ensuring the task assigned to the stage with a specific series is important otherwise, it will be hard to lead a successful business. From picking up the raw material to working with the chef everything needs to be in detail for which creating an action plan is essential for the success of the company. 
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