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The food and Beverage industry is basically all the activities which are compiled with processing the raw materials of food and beverage, packaging of them and distributing them accordingly. It also includes manufacturing drinks and ready to drink products. This part plays a significant role especially in the hospitality industry. As food is essential to live and it varies from country to country also culture to culture that is why it is a sensitive industry as well. A good amount of guest satisfaction depends upon this industry as well. 
Food habits and choice varies from country to country even it varies from culture to culture as it is related to the religion, norms and values of a person. Apart from that Food habit also depends upon the health condition and age of a person and it varies from person to person basically considering their body tolerance, allergically reactions and any other special health condition. For a stuff of a food and beverage industry, it is essential to keep remember all these things considering even any special request of an individual guest while cooking or serving (Dittmer and Keefe, 2019). Guest satisfaction is the ultimate goal or the ultimate success of this industry that is why it is essential to fulfil any kind of special request of any guest or the foods need to be prepared in such way where no people will get harm through having the food. Maintaining proper food hygiene and food temperature also the ingredients are essential to be considered properly because these things may cause allergic reactions or any kind of intolerances of body which may harmful for the guest and this may create guest dissatisfaction and also it can result the fall of the goodwill of the company or the hotel (Nanotechnology in the food, beverage and nutraceutical industries, 2016). 
Through this course I have learned that what ingredients may cause of allergic reaction and how these foods should be prepared to avoid the allergic reactions. The basic tolerance level of body and in which temperature which food should be cooked. What should be the temperature of which food to keep the food and beverage in a good condition? In a business of hospitality management, the food and beverage industry should be taken carefully. The cook needs to take care of and ensure both the taste and quality of the food at a time. How I should treat a guest while working at the food and beverage industry and how I need to treat the guest to achieve the maximum guest satisfaction (Earle, Emerton and Earle, 2017). 

Throughout my learning process about the food and beverage industry I will be able to work in this industry efficiently (Blackstone and Christian, 2010). I will be able to make myself efficient and skilled enough to deal the customers. I have also acquired some other skills such as how to serve a dish to a customer because serving is an essential part of food and beverage industry. Apart from that I have learned some interpersonal skills such as communication, negotiation and managing customers. I have also learned the inventory managing skills which means how to manage the inventory, when to reorder and also when to restock the raw materials or the beverage (Arendt and Zannini, 2013). I have also acquired the mechanical operations skills and computation. Throughout the course I have learned the food safety and a perfect environment to keep the food in proper temperature and the policy which should be maintained for making, manufacturing, preparing and serving the food. I have also learned the pricing system of a food or beverage. I have also learned that how to perform a team work, the internal operational system of food and beverage industry, how to achieve the guest satisfaction, in which manner I should deal with the guest. 

The new skills and knowledge will encourage me how to deal with these things. For example, in the hotel where I am working was facing a problem recently. Suddenly a wrong ingredient had been used in a meal. Since we always taste the food before serving a guest to find out any kind of unexpected incidents that is why in the time of testing, I got to know about it and asked the head cook to cook it properly. For the knowledge I have gained I could make it. 
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