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Introduction
The business environment of today’s world is not stable, it’s changing every moment. An organization must have to adopt practical policies and strategies by considering the environmental changes in the business. The food and beverage industry are facing most of the changes because of changing customer tests every day. In this study, the various operations of the food and beverage industry, what types of skills are required to manage the operations, and how these skills can be developed to attain the organizational goals and objectives are discussed (Gardetti and Torres, 2016).
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The food and beverage industry are normally responsible to satisfy their various consumer's demands and through this way, an organization in this industry can earn profit and ensure its presence in the market. Customer satisfaction is the only way to sustain itself in the market. But satisfying a customer isn't an easy task to do; to satisfy customers a well-planned and organized environment must require. There have various types of staff in an organization and their roles and responsibilities are also different from one another (Benhadda et al., 2016). Some roles and responsibilities of them are as follows: -
Roles of the bartender: This type of staff is also responsible to take orders from their guests and after the service, they also collect payment from them. 
Roles of waiter: The attitude and personality of this staff towards customers play a crucial role (BOONE, 2012). This type of staff normally welcomes their guests and takes orders after showing the menu card. One of the most important roles and responsibilities of this type of stuff is, after the departure of the guest, they normally clean the table for the next guests.
Roles of Chef: The chef is the person who normally prepares the dishes for the guests. They called the kitchen leader because almost all the functions of the kitchen are directed by their command of them. The main roles and responsibilities of this type of staff are to prepare dishes, ensure food safety, and help the restaurant to innovate new dishes and menus (Mahaney, 2015).
Roles of Kitchen Porter: This type of staff normally presents their activities in the kitchen like they are responsible to clean and wash various types of rubbish. They are also responsible to assist the chefs at the time of cooking or serving (Barrows et al., 2012).
Roles of restaurant manager: Normally the main role and responsibilities of a restaurant manager are to set a budget for the operations and monitor the operation. But this is not the only responsibility of a manager, they also presences their activity in recruiting and providing training facilities to their staff, cordially resolving customers' problems, keeping a record of various financial statements, etc (Bowman and West, 2018).
Personal Reflection
Above is discussed various roles and responsibilities which are normally followed by an organization's different staff (Chen, 2019). I should mention that I have also five years of experience in the hospitality sector as a restaurant manager. And in my statement, without the support of the subordinates, it's almost impossible to obtain the organization's goals and objectives. And if it is a hospitality organization, there is no way to achieve the target without the support of various staff like the waiter, kitchen porter, chef, etc. Because the hospitality business organization is sustainable based on customer satisfaction. If an organization can't able to satisfy its customers properly, it will negatively impact the business organization.
As a restaurant manager, I always try to encourage our staff by providing various types of financial or nonfinancial motivations (Robinson, 2016). I believe our staffs are more active and effective in their assigned duties because I introduced various types of reward and recognition systems in our restaurant which persuade our staff to provide their best possible efforts. And when a restaurant organization like ours can able to encourage their staff in an efficient manner that ultimately helps the organization to provide the best services to their customers and in this way, they can able to achieve their pre-set goals.
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Because of changing customer tests regularly, the food and beverage industry is facing most of the changes and that's why they have also adopted proper strategies and plans to attract their customers by providing their changing demands. In that case, an organization in the food and beverage industry can train its workforce and also maintain a friendly environment to keep its development pace (Gardetti and Torres, 2016).
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