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Food and beverage operations play a very significant role in the hotel industry. It’s an essential part of the hospitality industry though it’s not only a part of the hotel industry it’s also an independent business. In the hotel or hospitality industry, the service is related to every sector. From the restaurant, lounge, coffee shop, bar, swimming pool, Room service, etc almost in every area the food and beverage operations are important for the increasing demand for the Food and beverage. I think all the positions related to the Food and beverage operations significantly reflect their importance in the service industry and evaluate every individual position is related to the service. All the positions have a different set of key skills including wine server, Night club manager, Line cook, Food and beverage server, Executive chef, and Catering Manager. All the positions have different job responsibilities based on the key skills they have to work based on the requirements of the organizations and maintain organization standards. 

Food and beverage Servers Servings wine or food based on the needs of the consumers hence for cocktails or drinks and cakes and desserts they need to know the measurements and set of skills for serving the consumers. In baking, there are different types of products like cakes, brownies, chocolate, etc. For drinks, the person is mixing different juices or flavours’ hence the person also needs to be concerned about the allergies because food allergies become common nowadays and it could impact severally the human body and sometimes causes death. On the other side baked or cooked products could also cause an allergic reaction in the human body. According to the international standard for food safety management systems, ISO 22000:2007, emphasizes that allergens are food safety.  Some ingredients have acute allergic reactions mostly milk and peanuts. Hence As a beverage server or cooker, it’s his/ her responsibility to become conscious of the health and safety of the guest because they are directly or indirectly serving foods and beverages. Food safety law ensures the food safety of the guest hence all the positions in the food and beverage operations should have to be concerned about the food allergies. 


Food sensitivity (Reactions to Foods) is most common and people are facing this food reaction that impacts deadly to the humans. Food allergy and food intolerances both are reactions to the foods. In food tolerance, an anaphylactoid reaction that is certain foods causes symptoms of allergic reaction such as allergies in strawberries or apples. Secondly, metabolic food disorder is caused by exposure to some food ingredients that are toxic to the individual human body for the hormones or genetic defects that ingredients could impact acutely on the human body.  Hence the all the positions who are related to the food and beverage are needs training on the food sensitivity that will ensure the use of ingredients for making foods and beverage along with helps to build precautions for the guest while serving.

According to the US government, there are restrictions on mostly allergic contains foods these include milk, eggs, fish, crustacean shellfish, tree nuts, peanuts, wheat, and soybeans. Hence restrictions on such products could not manage the allergic reaction rather the food server should make cautions to the guest about the ingredients and safety guidelines before serving foods. 

Moreover, Foods and beverage operations are an essential part of the hotel industry which will impact hospitality and everyone in the different positions in the industry have a different set of key skills which reflects their duties and activities in the food and beverage operations and ensuring food safety for the guests. 
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