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The food and beverages businesses can be considered as one of the renowned businesses in the UK. In 2023 the revenue from this sector is projected to be 103.96 GBP (Statista, 2022).
[bookmark: _Toc126266298]2. Main Body
Gibbs reflective cycle will be used to reflect upon personal experience. It consists of five stages which includes “description, feelings, evaluation, analysis, conclusion and action plan”.
Description: There are mostly two types of food and beverage companies which include the commercial type and non-commercial type. In the case of commercial type, the Food and beverages services is the primary one. These kinds of businesses include bars, hotels, pubs and many more. While the non-commercial operations operate as a secondary business in alliance with the main business (Cousins, 2020). It includes the food and beverages services provided at the hospital, Prisons and many more. I have worked for the Mitchells and Butlers for more than 1 year and they are one of the largest operators of pubs, restaurants and bars in the UK. The restaurant I worked in only provides dine-in, no delivery service is provided there. There are different types of hard as well as soft skills needed for getting a job in this restaurant.
Feelings: I need to learn table service, food knowledge, bartending, reservation system operation, and more to work at Mitchells and Butlers. Hard talents helped me provide good restaurant service. However, there are fast-service eateries. This restaurant is self-service (Davis et al., 2018). The cashier accepts the order and attempts to get the food to the table quickly. London McDonald's. Fast-food restaurants serve early. I saw that their employees had different hard and soft talents than Mitchells and Butlers eateries. McDonald's employees don't require bartending or waitressing abilities. They generally require software order-taking and food-preparation expertise. They also require bill preparation skills in Mitchells and Butlers, which is unnecessary.
Evaluation: There are certain soft skills that I developed while working at the Mitchells and Butlers restaurant and customer service are one of them. The whole food and beverage industry is centred on customer experience. The cooks as well as servers, hosts and everyone plays an important role in creating a customer-friendly and welcoming atmosphere at the restaurant. Maintaining customer satisfaction through food quality as well as service and table preparation is an important skill for this industry (Johnston et al., 2014). In addition, I have also developed time management skills.
Analysis: The food and beverages industry is a fast-paced industry and every one of us needs to work promptly. Providing the food promptly is important for the customer's health as well as customer satisfaction (Zutshi, 2019). Therefore, I needed to develop this skill so that I can provide the service in a timelier manner. On the other hand, I also developed certain skills like organising the inventory and the restaurant properly. It is important in the restaurant business to make sure that their customers get organised as well as a clean and healthy atmosphere at the diners (Brown, 2003). Active listening and giving proper attention to the guest is needed in this industry too. Conclusion: The food and beverages service employees are needed to have a proper eye to inspect foods as well as remember the customer orders and prepare the food according to it (Foskett and Paskins, 2011). They should make sure that every need of the customers is met and there is no mistake. In addition, sometimes they also need to memorise the menu items as well as descriptions so that they can quench the queries of the customers properly (Moore et al., 2014). They need to communicate with the kitchen staff to make sure that the food is made properly, while to have proper order and feedback it is needed to communicate with the customers effectively too (Walker, 2021).
Action plan: while working at the Mitchells and Butlers I felt that I need to improve my active listening skill more as it will help me to better service to the customers. In addition, I need professional grooming as it will help me in my personal life later. I might take course on bartending or any other hospitality courses as there are some relevant courses that might help me in my professional life in this industry.
[bookmark: _Toc126266299]3. Conclusion
I developed communication skills while working at Mitchell's and Butler's restaurants as it is one of the important skills; the food and beverages industry employees should have. The employees at the restaurants should have the proper communication skills so that they can communicate with their co-workers as well as guests in a proper manner.
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