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[bookmark: _Toc126260034]1. Introduction
[bookmark: _GoBack]The fast-paced nature of the food and beverage sector necessitates a wide variety of customer-specific systems and management procedures (Cousins, 2020). Using Gibbs' reflective approach, I want to keep a diary in which I reflect on the aforementioned subject.
[bookmark: _Toc126260035]2. Main Body
The food and beverage industry involves restaurants, cafeterias, cafes, pubs, delis, food manufacturing organisations, food joints and even catering services also (Cousins et al., 2011). The following study will focus on describing a self-reflection journal that will focus on the changes in the required skills of food and beverage employees depending on the services. Gibbs’ reflective cycle is used by individuals to learn from their experiences (Adeani et al., 2020). The model consists of six stages that focus on different aspects of experiences to help individuals to analyse those. The six stages of the model have been described in accordance to my experience in the food and beverage industry.
Description
I have gained knowledge and experience regarding the skillsets that are required by food and beverage employees depending on the type of services offered by them. Here I can express my experience of working as a Waiter in a renowned restaurant, which has provided me with the knowledge of the necessity of upgradation of the skill set existing in the food and beverage industry. I have also worked as a bartender for a few months and from there I have gathered knowledge regarding the basic difference in skills that a job role of a bartender and a waiter have. 
Feelings
While working in restaurants as a waiter and bartender I felt interested and curious to know about different skillsets that are essential for these job roles. Additionally, I also felt confident in my job profile after gaining the necessary skill sets allowing me to improve my productivity and performance. To define the importance of skill set upgradation of the employees working in the food and beverage industry it can be said that it contributes immensely to the structural and economic transformation of the industry by ensuring the enhancement of employability as well as productivity (Johnston, 2012). 
Evaluation
In the food and beverage sector, restaurants demand trained workers to provide consumers with distinctive eating experiences (Cousins, 2020). Waiters and bartenders have separate duties. Bartenders make beverages while waiters serve meals (DeJong and Blamey, 2022). Thus, from my study and knowledge, both of these jobs demand numerous talents to maintain cleanliness and food standards to provide the greatest quality to clients (Davis et al., 2018).
Analysis
My experience has taught me that waiters and bartenders require varied abilities dependent on their duties. Both jobs need communication, food preparation, customer service, sanitising, bartending, kitchen equipment operation, problem-solving, and more (Akyazi et al., 2020). Bartenders require mixology, stamina, financial management, and a good memory to remember the quantities and names of the alcoholic beverages they mix (Di Nugraha et al., 2020).
Conclusion
Therefore, as per the above discussion it can be said that both the quality and components and their proper mixing are the art of a bartender. Now the soft skill set that a bartender needs according to my own experience is communication skills, organisation skills, skill of composure, customer service and even situational awareness (Tayade, 2022). According to my experience in the food and beverage industry, it can be said the skillsets that are required by bartenders and waiters are different due to the difference in their responsibilities. With the help of my experience, I have found out that I lack communication and problem-solving skills. 
Action plan
Thus, although operating in the same industry, different food and beverage firms require diverse skill sets. Companies may meet consumers' wants by upgrading and altering employees' skills (Boussard, 2021). Communication and problem-solving abilities will help me succeed in the field. Make precise points and maintain posture while keeping the content concise to enhance communication abilities (Coffelt et al., 2019). Analyzing underlying concerns, generating several solutions, and choosing the best one based on likely consequences helps enhance problem-solving abilities.
[bookmark: _Toc126260036]3. Conclusion
As a result of this subject, I now have a far better grasp of the UK's food and drink market. Also, the restaurant's management methods, which come in a variety of forms and styles, are geared at satisfying the wishes of its clientele. I appreciate the chance to get insight into the fast food industry, and it will serve me well as I work toward my ultimate ambition of starting my own restaurant chain.
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