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INTRODUCTION
Food and beverage means raw, cooked and processed substances that are used for use in part for human consumption. In this study, I am going to discuss skills and capabilities that are required for becoming successful in food and beverage businesses. Further, it will discuss type of services, provided by food and beverage businesses.
Personal reflective leaning log on experience as a food and beverage employee
Before discussing my experience as food and beverage employee, I want to share some information regarding this sector. This sector or business include: cafes, fast food joints, food manufacturing operations, restaurants, catering businesses and cafeterias (Bakaritantri, 2022). I have worked in restaurants for 1.5 years and I want to share my experience with the help of Gibbs reflective model.
Description: Before coming into this sector, I did not have much knowledge about variety of food and beverage businesses. I came to know about different food and beverage businesses such as: delicatessen, catering businesses and all those stores that offer food related products. Packaging, preparation of food, transportation and serving of food are some activities that are being completed in this sector. This job role, increased my knowledge regarding types of food and beverage services such as table service, family service, silver service, French service, buffet, cafeteria and food court (Erzse and et.al., 2022). So, in this regard, I can say that this job role has increased my knowledge to the great extent.
Feelings: Here, I want to share my feelings about my job role of assistant to the head chef. I performed number of job roles that include: responsibility for all aspects of the kitchen when my head chef was absent maintaining the required high standard, motivating staff, creativity and food manufacture as per the client taste and culture. While performing this job role, I found that staff of this sector require number of soft and hard skills. Some skills that are vital for performing job role in an effective manner include: communication, problem-solving, flexibility, cultural awareness and team spirit. Success of food and beverage business relies on the behaviour of staff and team working (Sari, Nabella and Fadlilah, 2022). We all need to work in a team. For providing satisfactory food services to customers¸ chef needs to communicate with other staff so that they can tell detailed information of customers. On the basis of my personal evaluation and learning log, I can say that I am good in communication, team working, problem solving and flexibility skills.
Evaluation: I want to discuss my strengths as well as weaknesses that I have identified while working as an assistant to the head chef. While working, I came to know that I am lacking behind in time management skill and this skill is vital for becoming successful. For providing fast services to customers, we all need to possess this skill, otherwise, it may lead dissatisfaction among customers. When I was asked to serve food to customers and communicating with other staff and chef then I used to take too much time (Filippini and Srinivasan, 2022). It is my main weakness that I want to improve so that I can be successful in the future. Some important things about I came to know while working in restaurants include: importance of having alcohol license, food quality management legislations, sequence of services and ethics to manage restaurant. 
Analysis: As, I discussed that I learned about food quality management and in this context, I can say that it is a process of directing as well as controlling the production and distribution of food products. For different businesses of food and beverage, it is important to manage the quality of food so that they can protect their customers from food poisoning and other problems. I also came to know that pricing, quality and physical appearance play a vital role in customers’ satisfaction and buying decision. The restaurant in which I used to work, focused on social media promotion. It used to upload images of food items for attracting customers and it is one of the best strategy of increasing sales and customers’ satisfaction (ADOM, 2022). I Also found that required skill set of a food and beverage employees is based on the type of business and type of service. Workers of restaurants need to possess communication, 
Conclusion: On the basis of above analysis and discussion of my experience, I can say that time management, communication, active listening, positive behaviour skills play an important role in food and beverage sector.
Action plan: As I found that I am lacking behind in time management skills. By using personal development plan, I can improve this skill:
	Area needs to be improved
	Resources and activities
	Time-frame

	Time-management
	I believe that procrastination is the biggest barrier to time management. So, by decreasing procrastination and preparing an effective time table, I can improve this skill.
	2-3 months


CONCLUSION

From the above report it has been concluded that communication and positive behaviour is key to success of food and beverage businesses. It has shown number of businesses of food and beverage sector along with services that they provide.
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