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                              Introduction

    The scope of this essay is creating a report and explain with industrial examples and definitions, some of the attributes of food production and food and beverage service systems. 
      Food & Beverage department is very important for a business because the guests are eating, drinking, spent time, have events, meetings and everything must go smoothly. When people talk about Food & Beverage, they talk about kitchen, catering, banqueting, restaurants, room service, minibars, lounges, bars and stewarding. 
     Based on the definition that Blackman gave it in 1983, Food Production means “the process of transforming raw ingredients into prepared food products.” Also, Food & Beverage Service Systems is defined as “the process of preparing, presenting and serving of food and beverages to the customers.” Food production characteristics are creating the menu, obtaining and the party of the raw materials, cleaning, cooking and depositing. According to Unklesbay (1977), “offering food services has unique characteristics as compared to production of other products in the market.” There are different kinds of food production. Some of them are sweltering, sterilising, dessert, cutting, preserving, drink, and many more. The techniques of making food production are hacking or cutting of vegetables, preserving, sharpening and marinating, food ebullition, fruit juice processing, boiling, and many more. The characteristics of food industry are intangibility, inseparability, perishability, variability, heterogeneity, quality measurement, and nature of demand. Each of them is important and plays a crucial role in food production. In this domain, hospitality, there are three things that the managers must pay attention of. First, is about taking an investigation of the providers and refers to assortment of the buying techniques that match with the duties that are required in the hotel. Also, the value of production must be checked, and make a price. Second, is a about growth of purchasing specs that are important to prevent stealing money. The last one, is about the how the suppliers are chosen, and refers to choosing them for a long time or for a short time to provide   the raw materials that are used in food production and beverage services.        
     The employees that are in charged to observe and check the food production must be sure that the guests are receiving at high standards quality and the temperature of food is the correct on. Also, is in their duty to check that the food is   They must also make sure that the food accomplishes the safety and hygiene conditions. For assuring that everything goes smoothly, the hotel must have a system in place like Hazard Analysis Critical Control Points (HACCP). The employees must have special skills and special training for this operation. They must know to plan and to organise, to monitor and to control, together with information’s up to date of current food hygiene standards and legislation.
     Now, let’s see some examples of different types of hospitality outlets operations in Forest of Arden Club Golf, Coventry. This hotel is one of the most impressive hotels from all points of view. The employees from Food & Beverage must have a lot of important skills and special training for this department. The communication is the key in this department because they must communicate most of the time with the kitchen department for offering the best food and fresh. Their leadership skills must be at high standard and the organizational skills, the same. The key skill is to offer the best services, and to be the higher provider they can be. At Forest of Arden the manger is doing his best to deliver the best services. The typical activities that they carry out in this unit every day include things such as taking care of  food production effectively and securely, resolve the issues in food production, taking care of the control points that uphold  the quality and securely, of the product, taking care that all the requirements  necessary for the quality of the food and also, the safety of it, are made correctly. Also, they must collect and respond to comments from teamwork and guests. They are very cautious with the allergens and every day talk with the kitchen to inform them if they have special requirements from the guests. The bar staff are special hired with special skills in making cocktails, special types of coffee and with previous experiences. Also, they communicate a lot with the Front Office because they must know how many people have for breakfast, or if they have meetings, banqueting planned. 
    The manager from Food & Beverage is motivating and checking his team all the time. He wants to deliver the best services and knows that this is possible only by teamwork. 



                                            Conclusion 
   
[bookmark: _GoBack]    Based on these attributes of food production and food and beverage service systems, is clearly to understand that are fundamental in a hotel. For client’s safety, Food & Beverage must maintain a connection all the time. Is one of the most significant part in the hospitality industry and maybe the hardest one because they must be multitasking. All the operations that are made in Food & Beverage department starting with food preparation, sanitation, services, the quality of food, cost controls and finishing with management, must be made, checked and understated by all the employees that are working on Food & Beverage. 
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