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[bookmark: _Toc126258545]1. Introduction
The food and beverage industry is very fast in nature that has different sets of systems and management processes according to the type of customers they are dealing with (Cousins, 2020). I am going to compile a self-reflection journal about the above topic using Gibbs's reflective model.
[bookmark: _Toc126258546]2. Main Body
Description of the experience: I recently gained an in-depth understanding of the food and beverage industry in the UK and the different types of management systems in restaurants based on customer needs and demands. There are a series of hotels and restaurants like The Ritz London, The Fat Duck and more that provide premium quality fine dining services. ST Valentine’s dinner in the Ritz restaurant is considered to be one of the most romantic dinner options in London (The Ritz Hotel London, 2023). I learned that the food and beverage industry is fast-paced and that the required skill set of an employee varies based on the type of business and the type of service the food and beverage operation provide. Moreover, Pubs and Bars are also important options where people go to spend some relaxed time along with enjoying different varieties of beverage option (Davis et al., 2018).
[bookmark: _heading=h.1fob9te]Feelings: I am curious and interested in learning about the different types of food and beverage operations and the skills required for each type. I am also determined to apply this knowledge in the future when I open my own fast-food chain. For instance, In the case of fine-dining restaurants, the food services organisation tries to provide a high-end dining experience with formal and premium quality attentive services (Boussard, 2021). In the same way when I visited Nando’s one of the popular fast food options for fast food dining. The employees were working in a fast-paced fashion and constantly were trying their utmost calibre to handle the high chaos of customers and further provide the food option they asked for (Nando’s, 2022). This made me feel more curious about the working style of the employees.
Evaluation: Through my research and observations, I have noticed that in casual dining restaurants, speed and efficiency are the most important factors for customer satisfaction. Employees need to be well-versed with the menu options and be good team players. I have visited Egg Slut restaurant which is one of the popular casual dining restaurant options in the UK. There I noticed most of the employees were working in a collaborative fashion and further trying to provide the ordered menu within a limited span of time possible. It has also been seen that people working there are highly efficient in their job which has made Egg Slut one of the popular options in the casual dining restaurants section of the country (eggslut, 2021). 
Analysis: I have analysed that the skill set of an employee in the food and beverage industry varies based on the type of business and the type of service that the food and beverage operation provides. In fine-dining restaurants, the focus is on providing a high-end dining experience, so employees need to possess exceptional communication and listening skills. In casual dining restaurants, efficiency is key, so employees need to be quick and work well in a team (McAdams et al., 2019). In fast-food restaurants, speed and attentiveness are important, and in pubs and bars, bartender skills and menu knowledge are crucial.
Conclusion: Based on my research and observations, I have concluded that the skill set of a food and beverage employee changes based on the type of business and the type of service that the food and beverage operation provides. The industry is fast-paced and constantly changing, so it is important for employees to possess the necessary skills for their specific job in order to provide the best possible customer experience.
Action Plan: Moving forward, I plan to apply this knowledge in the future when I open my own fast-food chain. I will make sure that my employees possess the necessary skills for their specific jobs and will continuously assess and update their skill set to provide the best customer experience.
[bookmark: _Toc126258547]3. Conclusion
During the module, I gained an in-depth understanding of the food and beverage industry of the UK. Apart from that different types and styles of management systems in the restaurant are in accordance with the customer need and demand. I feel grateful for the opportunity to learn about this industry and am confident that this knowledge will be valuable in the future as I pursue my goal of opening my own fast-food chain.
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