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[bookmark: _Toc134546187]Introduction
Servers belonging to the beverage and food may perform works for single setups or catering companies of third-party. The professionals of this service work in cocktail bars as well as restaurants. The major portion of its income comes from incentives. The report is going to discuss the skills of food production along with the service of food and beverage guests (Zutshi, 2019). The appropriate operational tasks of F&B departments will be illustrated in this task. A review of the operational tasks along with its practice theory is going to be mentioned here. The report will discuss the operations management in the F&B department.
[bookmark: _Toc134546188]Food production and food & beverage guest service skills
Efficient communication is significant in the food and beverage department because it develops relationships among customers as well as employees. In the industry of hospitality, interaction is important to promote inclusivity. Consumers are convinced about the service and food of the department for this skill so it is essential for increasing sales of the department. Effectual teamwork in the hospitality sector makes regular operations swift (Davis et al., 2018). Therefore it is necessary for increasing benefits in the business with productivity in employees. Task management is essential for job specification and schedule work along with budget analysis. The F&B department monitors the different types of production and customer handling through task management. Personal skills like food knowledge, bartending, and preparation of food are significant for increasing sales and consumers in the sector of food and beverage (Johnston, 2012). With the expertise of task management, the departmental managers of F&B service can easily tackle the operational issues within the sector.
[bookmark: _Toc134546189]Operational tasks appropriate to F&B departments – task management and performance 
Service operations related to the hospitality industry include a set of activities which allows the staff from buying raw materials along with its inventory keeping and managing several catered events. In order to lead and manage the beverage and food services task management is a necessary skill. Additionally, sales team management is a significant step within the hospitality industry to ensure the highest quality of client and consumer service (Zutshi, 2019). Maintenance of the restaurant and bar is included in the operational tasks to fulfil the fast-changing demands of consumers. With the help of this management of tasks assist to forecast the performance of restaurants. The managers of the F&B department control the planning of food ordering in the property of hospitality.
[bookmark: _Toc134546190]Review – reflection, self-appraisal, reaction to feedback
The study on the development of the F&B sector examines several important skills and business operations. At the time of researching the given topic, I understood that some skills are essential for getting a job designation in this industry. The skills of communication and teamwork are most important (Cousins, 2020). Task management is also another compulsory factor which is a required skill in this sector. I need to develop my knowledge of contemporary foods which are popular among customers. I will need to upgrade my vocabulary and verbal communication power so in future I would be able to start a conversation with employees. 
[bookmark: _Toc134546191]Theory into practice
The practice of task management plays a crucial part in every business industry. Hence, the F&B industry also requires proper implementation of task management and the employees can learn many things about how to monitor all projects and it helps in making proper decisions (Motarjemi and Lelieveld, 2014). The elementary step of task management is to examine which things are required to do. This path is a bit of a critical procedure and it is responsible for identifying the orders from the higher authority that needs to be followed by the employees (AdaptiveWork, 2021). Task management theory is beneficial for preparing guest services. Multiple tools can be used by the task management team which can benefit the employees as well. 
[bookmark: _Toc134546192]Operations management
The operational management of the beverage and food industry is responsible for operating the whole work procedure. Restaurants, catering companies, hotels and resorts are the main examples of this industry. The management mainly takes care of the food resources and brings raw materials in order to make the foods properly. The operational management works on identifying the complex projects and it evaluates both the external and internal resources (Hullova et al., 2019). Along with that, the operational management orders the employees to accomplish all the goals. Managing the budgets of the foods is also another responsibility of the management (Cousins, 2020). Moreover, the execution of the planning and decision-making regarding the costs of the beverages and the foods are also done by the operational management.  
[bookmark: _Toc134546193]Conclusion 
Hence, it can be concluded that the industry of beverage and food includes business organisations which manufacture products from raw and agricultural materials. The supply chain includes some steps such as the distribution of the products, processing and also packaging. It has been observed that these companies have faced some organisational issues related to policies and methods, statements of mission and training of the employees. This report discussed the service skill in beverage and food companies. The reaction and self-appraisal and the reaction to the feedback was mentioned along with the attachment of a theory. The operational task and the operational management of the industry were described in this report. 
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