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The term "food and beverage" is used to describe the sector of the service business that is concerned with providing customers with food and drink (or food service) (Del Chiappa et al., 2016). According to (Strotmann et al., 2017), every day, millions of meals are prepared and served by the food service business, which spans the globe and encompasses a diverse range of establishments. Managers in the food and beverage industry need to be skilled in a variety of areas, including marketing, merchandising, people management, team development, training, customer relations, financial management, and operational management, in order to effectively oversee both the process of providing services and the experience that the customer receives (Chiappa et al., 2016). 
It would be necessary for me to obtain a specific set of talents in order to advance in this sector. Some of these qualities: customer service, time management, organization skills, attention to detail, communication, flexibility, and hospitality (Cetin et al., 2016). In addition to these talents, a server is required to concentrate on developing their food service skills via practice and instruction (Hennchen, 2019). When dealing with providing meals to both chefs and guests, servers need to keep a pleasant attitude in order to maintain a happy environment (Yang et al., 2020). A welcome approach always supports a positive environment.
In order for me to prosper in this field, I would need to constantly focus on developing food production and food service skill competencies. There is no doubt that managerial candidates should have appropriate work experience, as well as the capacity to mentor and motivate their subordinates (Sabuncu and Karacay, 2016). Thus, in addition to practical experience, I should be able to handle budgets, organize production, keep costs low, and get along with people under pressure. There are many terrible things that occur at restaurants. Consuming improperly cooked food might make customers sick. The incorrect use of cleaning products might cause chemical burns. Millions of people can enter and leave the institution without incident every day thanks to the coordinated efforts of the restaurant's staff to protect the safety of their customers and themselves (de Freitas and Stedefeldt, 2020). Thus, I should develop excellent observational skills. Workers must keep their workplaces and equipment pristine in order to stop the spread of microorganisms that might result in food poisoning (Alsallaiy et al., 2016). Even if a disgruntled customer may be less of a concern under the strict demands of greater emergency, keeping track of the needs of several tables in a noisy, chaotic environment is exhausting work. So, developing the mind-set to maintain attention to detail is important to excel in this field.
I have experience working in the centre’s food bank, client services, thrift shop, sorting, and all other departments, so I am familiar with how everything works together. The efficiency of the separate elements determines how well the total works. I took part in routine services and was given the chance to organize original projects. I was given the opportunity to create a customer survey for the food bank alongside my supervisor. We spoke about the questions that needed to be addressed in order to figure out how to offer our consumers the best possible service. When people showed up for their appointments at the food bank, I conducted the survey and interacted with them. Customers were grateful to have the opportunity to share their perspectives because they usually have the impression that their perspectives are not taken into consideration. It gave me the self-assurance I needed at that precise moment. Because of the training that I got at this place, I've become a better customer service representative. In addition, I devoted some time to the creation of a tiny cookbook, which, in the event that there is sufficient demand for it, will be given out free of charge to the food bank together with each order. A meal plan, a seasonal produce table, and recipes for the essential products that clients of the food bank get will all be included in the package. Customers could benefit from reading this leaflet since it explains the fundamentals of making nutritious meals on a budget as well as providing general information on dining out (Dave et al., 2017). It is essential to acquire even the most fundamental cooking abilities and develop them to a high level in order to work in the food service industry. Because of the employment experience I've accumulated, I now have an advantage over other people competing in that particular market.
At the end, it is safe to state that there are number of considerations to overcome and develop to have a successful career in this field. From my experience, this field can be fun, informative and helps you in your personal development if there is a positive working environment. When you are surrounded by people who are willing to help you, you will nevertheless become better. The learnings from this role will also help in both professional and personal life.
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