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Introduction 
A reflection of a series of experiences while working in the food and beverage industry. Soft and hard skills which I need to have and how I have implemented them in future are discussed here with personal reflection.
[bookmark: _heading=h.30j0zll]Evaluation of personal experiences linking to the food and beverages industry
There are many different types of food and beverage businesses like cafes, fine dining, fast services, Bistros, Bars and Pubs and many more. Cafes and fast service restaurants are most found in the UK (Puigcorbé et al., 2020). Customers are offered cold and hot drinks with different types of snack items such as cakes, pizzas, and sandwiches, which can be easily made. In this type of business, the number of customers is comparatively high because food items are at affordable prices. In this business type, an employee does not need to provide very fast services and technological knowledge is somehow not that much required. On the other hand, fast-serving restaurants prepare ordered food as fast as possible and they use disposable containers. Customers take their food from the counter. The service employees only look after the vacancies and clean the tables. In this business time management is a very crucial factor. I am working as an employee in a fast serving restaurant in the UK. According to me, skills change as per the necessity of working approaches of the business. Technological learning is the first hard skill where I had to update myself to connect with suppliers using virtual platforms. This is essential for me to learn new technologies and implement them in the workplace (Dittes et al., 2019). This has helped me to connect with my customers quickly and serve them better, as I have worked in a fast-serving restaurant. Communication is a soft skill which I lack while working in the restaurant. During my work, I was not confident to interact with various customers and my colleagues from different departments, which delayed my entire service. This resulted in failing to approach them and enquire about the functions of different departments and was not able to stay connected while executing tasks. 
Thirdly, time management is also a soft skill which is very important in this industry. I used to become confused and failed to prioritize important tasks first. Showing gratitude to customers, handling their vacancies, payments, table settings and knowledge regarding different menus, and other technologies are important in fast serving restaurants particularly (Garg, 2022). I have tried to learn these services at my workplace and this knowledge would help me to become an efficient employee in future.
[bookmark: _heading=h.1fob9te]Application of learning in future
I have experienced and learned many things which I would like to implement in my future. Firstly, while working I also got the opportunity to work with new technologies related to the industry. I have learned to be adaptive and open to various working methods as per requirements leads to getting an upper hand in my job. This has built confidence and promoted more mental health to work with dedication. Communication is very important to express ideas and I will interact with customers by having eye-to-eye contact in future (Cousins, 2020). This will convey that I am showing interest in their queries and they would feel valued. Secondly, I would also like to seek feedback from customers about the food quality and taste. This will help me to understand better where I need to improve and also influence customers to approach the same restaurant due to proper etiquette shown to them. 
I need to handle time and manage customer's in the peak hours (Shi et al., 2019). In future, I would keep the dry food and beverages ready during busy hours. This will help me to take orders and serve customers quickly, which brings more customer satisfaction. In case I start a business, I will keep separate staff for different departments. This will help to serve customers in a better way and they will not be attended to for a longer time phase. I will also ensure to provide better and quality services to customers by welcoming them during the entry with gratitude. This will lead to customer satisfaction and they would visit the restaurant again due to proper etiquette (Belanche et al., 2021). I will also try to provide more offers and services to my customers, which will help my business to grow. 
[bookmark: _heading=h.3znysh7]Personal Reflection
My working experiences in the food and beverage industry in the United Kingdom is having an optimistic outlook on me. I believe I have learned a lot while working there and have also understood change to get myself adjusted to the time, work patterns and customer needs. My experiences while working there are good and I have learned to manage the crowd in the restaurant and handle based on the service level offered to customers. Different types of services are offered by various food and beverage industries which vary from average to premium quality (Davis, 2018). The services are based on how quickly and efficiently employees are getting comfortable with a distinct working style in the company. I have experienced that if I am not capable of connecting with customers and understanding what they want I am failing to give them quality service. Therefore, it is always important to connect with people and understand their approaches which would help me to work better by providing better services (Mahmoud et al., 2020). I feel fortunate that I have got an opportunity to learn many things along with the ways of working in the food and beverage industry. This working experience helped to boost my career.
[bookmark: _heading=h.2et92p0]Conclusion 
The conclusion states employees go through various changes while working in the food and beverage industry. The learning and experiences of various skills are imposed in future for better performance in my career.
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