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Introduction
Since the beginning of the hotel industry, its workers have been held to an exceptionally high level (Barrows, 2016). Tourism and hospitality encompasses a wide range of businesses, but there are four that stand out. This paper was inspired by the contents of my own study journal. An in-depth analysis of the differences between the major service categories is also offered. In addition, this practice has helped me make more insightful connections between my professional experiences.
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Hygiene and proper cooking procedures were perennially discussed in my courses for the hospitality business. The policies and procedures that must be implemented to lessen the likelihood of patrons becoming unwell as a result of eating at the restaurant were also covered in our class (Gita Subakti, 2013). And I learned the proper way to clean and maintain all the various appliances used in a kitchen.
I can attest to the need of following all applicable standards of hygiene when working with food, as I have done so in my prior job in the Blakemore Hotel, U.K. I have first-hand knowledge of the consequences of falling short of expectations in both fast food and fine dining settings. As a result, I now realize how important it is to practice good hygiene at all times, such as by washing my hands frequently, keeping perishables at the right temperature, and cleaning and disinfecting my work area after each use.
Something else I've learned from my time spent working in the food and beverage industry is the value of putting in the effort to build a strong team. Since the orders must be fulfilled and supplies delivered quickly, it is crucial that all cooks work together and communicate effectively (Brotherton, 2016). Furthermore, I've seen that the attitude and drive of each cook makes a major difference in the efficiency of the kitchen as a whole.
Overall, I have realized that teamwork and meticulous attention to detail are highly valued in the hospitality sector. My prior work experience has shown me how crucial it is to follow these regulations in order to ensure the health and safety of clients and the overall performance of the kitchen. I'm excited to learn more so that I can further my career in this field.
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Fast food restaurants like Bruce Burges or Subway and Greggs are characterized by a small menu and an emphasis on fast, self-service items. Workers in this industry need more than a casual understanding of culinary and accounting to be successful. However, soft abilities, such as multitasking and composure under pressure, are just as crucial as hard talents (Debnath, 2015).
There is a wider variety of food and service alternatives at restaurants. Workers at such establishments may need to be well-versed in a wide range of cooking techniques and know which drinks go best with which dishes. "Soft skills" such as the ability to communicate effectively, work well with others, and show compassion are also crucial.
The best restaurants have the most extensive and intricate menus. Employees in fine dining establishments may need to be familiar with intricate cooking techniques, have a keen sense for plating, and be confident working with pricey goods. The ability to read people and react correctly are examples of "soft talents" that will help me succeed in this setting and meet or surpass my customers' expectations.
Cafés and coffeehouses such as the Costa Coffee and Caffe Nero often provide coffee and pastries, and they may offer either counter service or table service (Korte, 2013). All workers in this industry should know how to prepare simple foods and drinks. The "hard" and "soft" abilities a person possesses are both crucial.
[bookmark: _GoBack]Despite the fact that many popular bars and pubs in the UK like Laurieston Bar, The Compton Arms or the Marble Arch Inn center their offerings on beer and cocktails, they typically have a wide selection of alcoholic beverages available. Workers in such establishments need to be able to mix a wide range of alcoholic beverages and know a lot about them. Competence in customer service and multitasking are two examples of the "soft" skills that employers value most highly today.
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I have had a wonderful time in my time working in the hotel sector. Keeping up with a constant flow of customers was one of my major challenges as a customer support representative. 
The workplace has been a great place for me to hone my skills in customer service, flexibility (Kotas, 2015), and collaboration. The fast-paced, high-pressure environment of my job has forced me to develop better organizational skills and time management strategies. As a result of this, I am more patient, adaptable, and serene than I was before. I am excited to have the chance to work in this exciting and competitive field, and I plan to make the most of it by learning as much as possible.
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Hotel staff has traditionally been held to a high level (Lee, 2017). This composition was inspired by my study journal entries. It also compares service types. I've also discovered that this pattern helps me find important similarities between different elements  of  my professional life.
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