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Student Journal (Learning Log)
The aim of this report is to analyze the set of abilities of the employees change in food and beverages operations. The discussion of this learning log will be built on the category of operation and the category of service that the food and beverage business utilize. I will share my personal reflection over the skills required and link with the industry discussion and in addition I will demonstrate how I can apply this knowledge in the future.
Food and beverages mean any cooked, raw, or processed edible substance utilised or intended for use (Valta et al., 2015). Therefore, human consumption includes water, rice, wine, adult beverages, beer, soda, and other beverages. The industry consists of restaurants, cafes, fast food joints, operation of manufacturing food, catering business, transport service o food, and many more. In this manner, working in this industry can range from preparing, transporting, and serving food and beverages and packaging. In this industry, I have learned a lot of things. Working in the food and beverage industry requires developing soft and hard skills. In this industry, I analysed that the food and beverage industry has always been an integral part of society. I learned how to do server services and how I can satisfy customers. I learned how to serve food and process orders. As a customer, I demonstrated that it is the customers' responsibility to make sure that they are satisfied with the services. These are the primary and soft skills of the employees. The employees should have to enhance these skills customers want (Sovacool et al., 2021). 
In the food and beverages operation, I learned how to engage with the guest to entertain them. In this manner, I learned communication skills are the best way to comfort guests. Suppose the employee of the food and beverages takes reservations of food or answers any general question about the food. I need to answer them correctly. This will enhance the efficiency in communication and become an excellent host. This skill helps reduce conflicts and provide their customers with the best service. In the class, I learned how I could enhance my food knowledge. This will help me to guide the customers on which food is more delicious. In this food and beverage operation, this skill will be beneficial to achieve promotion (Chen et al., 2015).
In the food and beverages industry, initiative means actively replying to customers. I learned how to fulfil customers' wants and exhaust their weight. Because of this skill, I can impress customers and create flexible work for everyone. I realized that I need to trust my nature and knowledge to manage unacquainted conditions or tasks but not depend on others or choose that I cannot help. I learned how Servers need to access all the food orders. I learned to serve food customers and work in a team to cook, host, and other servers to ensure visitors have a positive dining experience (Taylor, and Duodu, 2015).
In the class and as a customer, I learned a lot about the food and beverage skills that employees should have. I will implement all the soft and hard skills in future. I will work for the hotel to implement all the skills I learned. I can become the best host in the hotel to communicate with the customers to answer all their questions with ethics. I will implement the food preparation knowledge to guide my customers on what they should try and what is healthier. In the food and beverage industry, I learned many things that are beneficial for my future success in this industry (Agwa et al., 2017).
A career in the industry of food and beverages frequently includes commerce with randomness. The shifts will change daily. Some of the behaviour of the customers need to be more affordable. And odd jobs about the place may continually be essential responsibilities. It is a skill to adapt that is nearly linked to multitasking abilities. In the food and beverages industry, I meet with customers and coworkers from every gait of life. Everyone has different values, ideals, personalities, and expectations, among other distinctions. If I demonstrate that I am adaptable and tolerant of these changes in my talents, news will quickly spread, and the reputation of the workplace will improve. Therefore, some individuals will feel at ease when visiting or working at the business, which will facilitate the completion of all duties.
In conclusion, food and beverages are the most important part of the industry in the entire world. It provides its customers with excellent services and food. I learned all the hard and soft skills with the help of past experience and current observation. I will implement all the changes in the skills that I have learned in the class and observed as a customer. 

.

References

Agwa, Y., Aziz, W. and Khalifa, G.,2017. Evaluating food and beverage courses in higher private tourism and hotels institutes in Alexandria: Professionals’ perception. International Journal of Heritage, Tourism and Hospitality, 11(2), pp.98-110.
Chen, E., Flint, S., Perry, P., Perry, M. and Lau, R.,2015. Implementation of non-regulatory food safety management schemes in New Zealand: A survey of the food and beverage industry. Food control, 47, pp.569-576.
Sovacool, B.K., Bazilian, M., Griffiths, S., Kim, J., Foley, A. and Rooney, D.,2021. Decarbonizing the food and beverages industry: A critical and systematic review of developments, sociotechnical systems and policy options. Renewable and Sustainable Energy Reviews, 143, p.110856.
Taylor, J.R. and Duodu, K.G.,2015. Effects of processing sorghum and millets on their phenolic phytochemicals and the implications of this to the health‐enhancing properties of sorghum and millet food and beverage products. Journal of the Science of Food and Agriculture, 95(2), pp.225-237.
Valta, K., Kosanovic, T., Malamis, D., Moustakas, K. and Loizidou, M., 2015. Overview of water usage and wastewater management in the food and beverage industry. Desalination and Water Treatment, 53(12), pp.3335-3347. 


