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Food and Beverage – Relating to restaurant 
[bookmark: _Toc106655762]Introduction 
The following student journal will be based on the food and the beverage industry relating to the restaurant. To do the study the researcher will be discussing the learning experiences of the various programs related to the following industry. Later the researcher will be discussing the overall achievements of an individual along with key skills development and application of Gibbs Reflective Theory. Furthermore, the researcher will be discussing the identification of the lost opportunities along with future development skills. 
[bookmark: _Toc106655763]Learning Experience 
Working in the food and beverage service programs prepares an individual in tuning their career in the hotel and restaurant business. It helps an individual in learning restaurant services and techniques in fully functioning a restaurant. Working in the following department had given me an opportunity in practicing my skills with real-life customers. I had learned how to deal with a customer and also learned how to set up a restaurant business. The learning also helped me in learning various bar techniques and understanding effective communication with the guests (Phin, Zámborský & Kruesi, 2022). The following also helped me in increasing my knowledge about the resources related to the food and beverage resources. 
[bookmark: _Toc106655764]Outcome achievements 
Regarding the achievements it can be said that the following company helped me in brushing up on my customer service skills and helped me in gaining experience. It helped me in becoming more professional in my field and along with being more attentive. Another achievement that I gained from the following industry is that it helped me in reorganizing the supply inventory procedure and helped in understand the needs of the customers. It also helped in gain proper knowledge on how to design a kitchen and at the same time how I can focus on the food and the ambiance of the restaurant (Zhou et al., 2020). It helped in earning two awards such as best chef of the year 2020 along with the young restaurateur of the year 2021. 
[bookmark: _Toc106655765]Key Skills Development 
To improve my skills that are required for the F&B industry are reading food and beverage-related books and following MasterChef’s over social media. Furthermore, an individual needs to be always enthusiastic about learning something new about the food and the beverage service. However, to improve the skills related to the following industry one needs to subscribe to the foods and the beverage industry magazine and read the service area. Besides all of the above skills the main skill that an individual needs to improve in them is to fulfill the demand of the guests as they are the king of the business (Akyazi et al., 2020). 
[bookmark: _Toc106655766]Application of theory in practice – Gibbs Reflective Cycle 
As per the Gibbs reflective model, it can be said that in the description section the main factor that helps in defining an employee in the organization is motivation. Employees in the F&B business tend to work hard if they are motivated. Later, in the time of giving rewards care must always be taken promotion in the following as it involves feelings. The feeling in the following case is a synonym for reward in the following category. Regarding the evaluation section, I found that it is the reward that plays an important role in the motivation of the employees which is also the same for me and it affects the way I handle assignments. Regarding the analysis section, it helped me in appreciating the fact that it is the reward that helps me in defining the employee motivation (Adeani, Febriani & Syafryadin, 2020). Regarding the conclusion and the action plan, it can be stated that it is the reward that binds everyone in the organization, and getting an appraisal helps in determining how the rewards can be adjusted in an organization. 
[bookmark: _Toc106655767]Identification of lost opportunities 
To stay ahead in the competition and understating the ways by which an individual can understand how to boost up the restaurant business is to maintain the high employee turnover in the business. The restaurant business in today’s time needs to have an online presence to cater to the demand of the customers online by providing deliveries with food aggregators. The poor inventory management of the kitchen needs to be managed to do proper business (Yilmaz & Şahin, 2021). 
[bookmark: _Toc106655768]Future career development/skills application 
To push me up in the following business at first I need to get a degree in the following field. Later, to excel more I need to do some of the light stalking things such as tracking down the right people and making connections in the business. It will later help me in advancing my career (Akyazi et al., 2020). I need to express myself more and need to spend time with colleagues and friends who own other restaurants, as the following will help me in learning more about business. 
[bookmark: _Toc106655769]Conclusion
The above study focused on the food and the beverage industry and was focused on the restaurant business. The researcher in the following study discussed various skills that are required to excel in the following business along with the skills that the individual has. Furthermore, it also discussed the basis of the Gibbs Reflective model and things needed to improve the future developmental skills. 
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