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In food and beverage operations, there are some core competencies required for different positions. For instance: 
· Food and Beverage Manager: Hiring and giving training to individuals with different efficiency will be the core competency here (Casado, 2012). Maximization of profit by reducing wastage will be another very important competency. 
· Catering Manager: Ensuring proper presentation and preparation of foods and coordinator catering staff in order to ensure quality of food will be the core responsibility. 
· Food Production Manager: Procurement of raw materials, inventory management, and proper utilisation of all the inventors in the kitchen is the most common responsibilities of this person (Casado, 2012). 
· Restaurant Manager: Ensuring appropriate and optimum level guest services and giving all sorts of benefits to the guests with proper quality people is the key responsibility here. Monitoring the movement of the stuff is another important aspect of this job (Hagg, 2013). 
· Kitchen Manager: Taking care of each and every single thing of the kitchen and preparing budget for ensuring the availability of all the materials and equipment in the kitchen at the responsibility of Kitchen Manager. 
· Executive Chef: Coordinating, collaborating, supervising, and directing others for preparing quality foods according to the demands of the customers will be the key and measure responsibility for executive chef. 
· Banquet Manager: This particular manager has responsibility to manage functions and events according to the requirements of the guests or the customers (Hagg, 2013). 
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In order to ensure adaptability, it is important to have skills for all the people of the food and beverage operations which ultimately make business organisation successful. Some of the key skills for adaptability are: 
· Leadership: Managers need to be very careful and clear about the approaches of their employees. Efficient leadership will help the managers to accomplish their target and goals and objectives of the business and also serve the customers efficiently (Jones, 2010). Management will have to be very efficient in managing their employees to cope with any kind of changes. 
· Problem-solving and conflict management: Food and beverage management system is very innovative and complex areas to deal with because of the changes in the tastes of the customers (QAA, 2018). For this reason, innovation and creativity and capability of solving problems will increased the adaptability of the employees in this sector. 
· Attention to detail: Being very precise and accurate about what customers is looking for will help employees in this sector to get adapted with also sorts of difficulties. 
· Communication: Appropriate communication with the customers and others who will help the organisations to be very successful as it will improve the skills of the stuff of the kitchen to understand the requirements of the customers and serve the foods accordingly (ASET, 2017).
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At the time of the preparation of foods, it is necessary to keep in mind the core principles of food management. Food has to be cleaned, raw material needs to be separated from each other at the time of cooking and preserving, and the cooking has to be thorough so that all sorts of microbiological problems can be solved, cooked foods need to be kept in safe temperature, and finally uses of face raw materials and the water have to be ensured.
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In order to make things work effectively, food and beverage operations require different resources to be established properly (Fallon, & Rutherford, 2010). For instance: Availability of human resource, availability of raw material, inventory management system, appropriate billing System, accounting policy, and all others things need to be settled in appropriate manners in order to keep everything right on the track and up to the mark.
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Marketing policy for restaurant and hotel management systems are now getting very much computerized and digitalized. Digital marketing has outperformed traditional marketing system which also reduces the costs of operations for the organisation (Fanthorne, 2004). Therefore, having knowledge about utilising the things is very important.
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Appropriate structure of management and appropriate leadership will help an organisation to be very effective and successful in providing appropriate service to their customers. In this regard, innovation and creativity will be the key for the management to deal with their employees and the customers successfully.
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The cultures of food and beverage industry has to be very accurate from four perspectives. Psychological, economic, social, and physiological at the perspective which needs to be established properly in any restaurant. Psychological perspective will give customers self-esteem (Vallen, & Vallen, 2014). Physiological perspective will deal with the tastes of the foods. Economic perspective will have to ensure reasonable price of the foods with proper taste and quality. Social perspective will be the environment of the restaurant.
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Competitiveness of the industry will make it quite challenging for the organisation to go with the approach of customer satisfaction all the time (Vallen, & Vallen, 2014). Organisation needs to be very careful about cost management while being innovative and creative in their food preparation and service. Therefore, organisation will be in a dilemma between cost Management and food management.
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