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[bookmark: _Toc107906148]Importance of the Food and Beverages section in a restaurant
The Food and Beverages department in a restaurant is in charge of providing and maintaining quality food and services. Foods are made in the kitchen and are served with drinks to the customer in the restaurants by several waiters and waitresses. The chefs maintain the quality of the food so that the customers enjoy eating the food while sitting in well-decorated restaurants. Fine dining restaurants are characterised by exclusive menus and quality foods and various delicious dishes. This section aims at fulfilling the needs of the customers by serving them delicious or tasty food and drinks. Generally, in any restaurant, this section is preferred to be most important as people visit the restaurant for having quality time eating new quality dishes. Nowadays, customers from different societies are more interested in having new dishes rather than having various types of drinks (Grand hotelier, 2022).
[bookmark: _Toc107906149]Role of cook in the food and beverage section in a restaurant
I have observed from a few restaurants that impressing the customers with their required dish allows a restaurant to gain a reputation. However, pampering the customers with the things they want helps a restaurant to reach more and more customers. Gaining feedback from the consumers assists the cooks or the chefs of the food and beverage section to improve the taste and quality of food. The chef or the cook is the most essential individual in any restaurant as the quality and taste of the food fully depend on the chef. Moreover, if the taste of any dish is not proper or not delicious to the point then the chef is the only person who is responsible for making that dish. I personally visited quite a lot of restaurants and observed that the quality of the food is the main factor in every restaurant which attracts more customers as well as food bloggers (Venturini, 2021). 
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I have visited various restaurants and have witnessed the waiters working all day long to make the customers happy. Thus, I have decided to gather details on the role of waiters. After working in the food and beverage section, I have experienced the following:
1) Being a waiter, it was my job role to provide the customers visiting the restaurant with the best possible service. I had to greet them, offer them their seats and communicate with them. 
2) I also have to ensure that the tables are spotless and arranged properly. The spoons, forks and knives are well placed and the other belongings are placed properly (Truity, 2021). 
3) Taking orders from the clients is another important task. I interact with the customers, learn about their food habits and suggest them that suits their taste. 
4) I also ensure to keep the dining area clean so that the passers-by get a good view and desire to visit it.
5) I also have to keep a note of the food items that are available at the restaurant for that day. This will help me to provide prior information to the guests that the food is unavailable and they have to choose a different one. 
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I have gathered lots of experiences while working as a waiter in the food and beverage section. I have elaborated on my experience below by using Gibbs's reflective model (Adeani, Febriani and Syafryadin, 2020). Its elements will be evaluated below to share the experience. 
Description: Being a waiter is not at all an easy job. I have to attend to the guests and ensure that all their requirements are met and they are provided with A-class services. Moreover, all the equipment in the dining area needs to be clean and arranged perfectly. 
Feelings: I love listening to and identifying customers about their food preferences. I communicate with them. I feel happy when a customer has rejoiced with the services. I feel satisfied when all my tasks are done efficiently. The job role is hectic yet all customers provide new lessons through which I am able to improvise my skills.
Evaluation: Every waiter has some good and bad experiences. I have better experiences which makes me feel satisfied after I complete my tasks.   
Conclusion: From my job profile I have learnt how to deal with customers. I have also gathered knowledge on various techniques through which I can serve them in a better way. The importance of a clean and arranged dining area is also inherited. Moreover, the behavior of the staff towards the customers and its importance is also diagnosed. 
Action Plan: With my experience of being a waiter, I have been able to gain various skills and competencies. I will be able to use this in the near future while opting for better job opportunities.
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