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[bookmark: _heading=h.gjdgxs][bookmark: _heading=h.30j0zll][bookmark: _heading=h.1fob9te]In this journal, the experiences gained from working in the food and beverages operations will be discussed all of the learnings as well as the knowledge gained from the learning and experiences from working in the food and beverages will be thoroughly discussed in the report. The required set of skills including soft skills for personal as well as professional development will be discussed in the report including the type of food and beverage operations will be discussed as well. 
There are numerous types or several categories of food and beverage businesses which include restaurants, fast-food joints, cafes, fast-food joints, catering businesses and more are some of the key examples of the food and beverage businesses (Wood, 2013). These businesses are basically specialised in providing the customer with essential products which are basically food products and most of the time these are the businesses that basically depend upon the services provided by the business (Cousins et al., 2011). The employees working in the hospitality sector have to prioritise customer satisfaction and the experiences gained by the customers because it is a very crucial factor or the element that determines the ability of the business to retain customers for a long span of time and it is very important for the businesses to maintain a smooth and consistent flow of profit and revenue in the business (Foskett et al., 2021). The employees working in the food and beverages department, as well as the other departments, have to be well-trained and fully equipped with the basic soft skills which will ensure the customers are appropriately addressed with all of the problems as well as other queries that they are having in the business (Boussard, 2021). 
[bookmark: _heading=h.3znysh7]There are numerous skills that hospitality personnel should be equipped with for ensuring the services delivered by the employees are excellent as they are representing the organisation to the customers and a good brand image will help in attracting and retaining more customers in the business (Cousins, 2020). Some of the key skills include teamwork which is very important every staff should maintain strong coordination in the organisation so that all of the required services and other requirements of the customer are fully met by the individuals (Davis, et al., 2018). Second is communication without effective communication skills the requirements and the needs of the customers will not be effectively understood by the hospitality industry which can impact the ability of the hospitality personnel to successfully address the problems and the complexities that are being faced by the customers (Johnston, 2012). Effective communication is also very vital for maintaining effective coordination and cooperation with the team members and the management team for an effective and well-maintained environment in the organisation (Motarjemi and Lelieveld, 2014). Problem-solving skills are another major skill that are extremely important skills that individuals should be equipped with, the problems faced by customers have to identify and addressed as swiftly as possible (Zutshi, 2019). Time management is also considered to be one of the most important skills the effective management of time and providing the customer with the food items that they have ordered are served in a timely manner as well as the other activities being completed within the planned schedule so as to maintain a smooth flow of the operations and activities related to the services (Zutshi, 2019). 
[bookmark: _heading=h.2et92p0]In my opinion, skills are equally important as knowledge and most of the time priority is given more to the knowledge rather than the skills, knowledge is a great thing and for the effective implementation of the knowledge that I possess the set of effective skills is required. Some of the key skills I have learned from my experiences in the food and beverages businesses are communication skills, time-management skills, problem-solving skills, teamwork and more are some of the key skills I have learned and these skills are not only important for the hospitality industry these skills are basically the core skills that are necessary for almost every business industry. These skills are going to surely help me in my future endeavours and be more competent in any of the fields that I will go into in my career path. These skills will not only allow me to be professional in the organisation it will also allow me to enhance my interpersonal skills for maintaining a good relationship with my colleagues and will surely help in my personal life as well.
[bookmark: _heading=h.tyjcwt]The journal has covered the importance of skills and knowledge for serving customers and also for operating in the hospitality industry. The necessary and key skills that are required in hospitality skills have been discussed and personal reflection has been made upon the experiences gained as a hospitality worker. 
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