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INTRODUCTION
	Food and beverage service is the commercial service of the food industry in which a person serves a meal to people at a place like cafes, restaurants, bars, canteens, QSR and other food selling outlets in exchange for money.This report cover the importance of required skills in food and beverage industry and the reflection is also performed by an individual who belongs to the mentioned industry with the help of the  Gibbs model.

MAIN BODY
	From my  past knowledge as a customer and an interested person in the food and beverage industry. I visit many cafes, restaurants, bars and events where the best food catering services serve the food. I consume a variety of foods and also observe and have conversations with the core people involved in food and beverage service. To showcase my reflection on employee change in the industry, I used the Gibbs model below:
Gibbs Model of Reflection
· Description – I have experienced top-quality service in many fine dining restaurants where I go as a customer, and the staff of such restaurants are skilled. I observe that  these restaurants are able to achieve those level of quality standard because their staff are highly trained in service etiquette menu knowledge and attractive communication skills. In their line of work, they pick up simple skills like creating staff schedules and serving clients. Some skills are also essential and will help them in their future projects. For example: Problem solving skill which is required to become a supervisor in future and some simple skills like communication skills, cultural awareness which helps to understand the customers from different cultures and backgrounds.
· Feelings – I get excited  when I visit  bars and  events in which catering services are serving food days as there are many staffs which are performing their duties with excellent multi tasking skills. I often feel sad when the event is takes too long and those people  have to work more than  duty hours. Some guests made them feel awkward, and I also feel bad  as they get impatient for their food or drink if there is any delay in serving and start misbehaving. 
· Evaluation- The one flaw that I find most bothersome is that the staff at the restaurants I frequent receive very little training, which has a negative impact on their development and limits their potential. I discovered that the food there and beverage industry requires many talents. Examples of talents that will develop as a result of learning and professional development include menu planning, inventory management, and front-of-house management skills.
· Conclusion – I learnt from my experience as a customer that working in the food and beverage sector requires a variety of talents, and my experience could have been better if customers treated the staff at bars and events more kindly. Additionally, developing stronger communication abilities is crucial if you want to be able to interact with clients from different cultural backgrounds. During my visits to events and bars, I have also noticed that those working in these fields need to improve their observational abilities in order to learn from others' work simply by seeing what they are doing.
· Action Plan – For better learning of different hard and simple skills which are required to grow in my profession, I will go for the course where I can polish my acquired skills and learn more skills. If  in future my seniors and management of the company do not support the learning and training of employees then I will raise my concern to them and if it does still not work then I will make the courageous move and resign from the company. The skills  I want to learn can be learned from proper planning. For example- Skills like inventory control and product quality control can be learned by joining a class. My communication skills will improve by practising more and making a timetable to learn different languages.

CONCLUSION
	It has been concluded from the above report that food and beverage service is the most delicate kind of service as it takes lots of other skills to perform appropriately. In this report the personal experience as a customer in the catering company is reflected with the use of the Gibbs model. The Gibbs’ reflective cycle  holds the description which states what happenes in the industry. Then the feeling which contains the emotions experienced during my time being a customer, an evaluation that describes what goes in favour and what does not, conclusion covers what the individual learn and how the rectification of errors can be made and lastly plan of action, which states that what steps need to be taken to achieve what is desired and required.	
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