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[bookmark: _Toc126189664]Introduction
Food and beverage operations are businesses that serve food and a wide range of drinks to customers (Davis et. al., 2018). The international food service industry makes sure that millions of meals are served every day in a wide range of ways. Food and Beverage service operations require a lot of things that the employees have to do, like buying raw materials, preparing food and drinks, keeping track of inventory, making sure service quality is always good, managing different catered events, and, most importantly, analyse the business. In this assignment, I'll summarize what I've learned in class and what I've seen as a customer in the food and beverage industry. This assignment is to write a reflective essay based on Gibbs' reflective cycle about what I've learned and what I've experienced. I will also try to compare different Food and Beverage companies in terms of the types and patterns of service they offer and how the hard and soft skills their employees need to have change depending on the level of services they provide (Garcia Martinez et. al., 2014).
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	What
	Employees have certain tasks and responsibilities as a restaurant employee. This includes cleaning, serving customers, cooking food, and maintaining inventories Kanyan et. al., 2016).


	Why
	Serving customers ensures client satisfaction and the restaurant's reputation. Customers and employees need clean surroundings.

	How
	The "how" is the way utilized to complete tasks and duties. For instance, collecting orders, distributing food and drinks, and accepting payments may require specific procedures.













Personal Reflection
 
This course examines the technical and management abilities needed to succeed in food and beverage service management. Addressing F&B service industry concerns now and in the future. I have just finished a long-week-long lecture course (Angelo and Cross, 2012). The first week of class was spent discussing the course's module, its outcomes, the teacher's nine-week lesson plan, the writing assignments, and the reflective writing that would be required of us throughout the course. In these courses, I learned the Gibbs reflective cycle as well as how to write a reflective task. The 2nd week was about food and beverage operations. During this recent week, I was taught the fundamentals of the food service sector, including the needs of consumers, F&B marketing strategy, necessary skills for this profession, etc. The third week's topic was restaurant management, and I learned about the Licensing Act, different types of services, and the actions involved in providing such services. Additionally, a staff member's duties include providing consumers with quality service. I listened closely to the lecture on crisis management because it is so important for the food and beverage industry. The fourth week is now in progress, and this week focuses on menu engineering, which I'm really appreciating. There are still many weeks left, and I'm expecting I'll be able to get more knowledge from this course (Pretorius and Ford, 2016).
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Learning from Past Experience 

I had previous work experience in a popular restaurant. One of the hardest and most valuable experiences of my life was working in a restaurant. Throughout my time here, I have gained a lot of knowledge about the food service industry and acquired a variety of useful skills. I learned time-management skills. Prioritizing and managing time are essential in a restaurant because there are numerous jobs to accomplish quickly. This requires proper planning, organization, and flexibility. I'm hoping to gain a better understanding of my responsibilities at work, as well as the technical and interpersonal skills I'll need, from my time here (Boud et. al., 2013).

[bookmark: _Toc126189669]Conclusion
Considering my educational background and work experience, I can confidently declare that the food and beverage service industry requires a specific set of skills from its workers. Depending on the company's focus and the kind of service it provides, the skillset needed by a food and beverage professional may shift. In future I want work in a 5* hotel restaurant in the United Kingdom (Dopson and Hayes, 2019).  As a “Food & Beverage” employee in a high-end restaurant, I might need to be well-versed in everything from wine to cooking to menu planning to customer service. I have a responsibility to treat customers, co-workers, and other stakeholders with respect and professionalism as an employee of a restaurant. But a food and beverage employee in a fast-casual eatery, on the other hand, may have to prioritize speed and accuracy in their service to customers and in the preparation of their meals. In addition, mixology and barista training are two examples of service specializations that may be necessary in specific F&B training (Agwa et. al., 2017). 
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