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  There are different core competencies within food and beverage services. A core competency can lead to the development of new products and services and it should be difficult for competitors to imitate. During my placement I had the chance to provide guests with a variety of food and beverage services, for example greet customers and answer their questions about menu items, prepare dinning area for service, promote food and beverage products. Also, I had the opportunity to serve drinks to customers at the counter bar, to clean the working area and set tables for new customers. 
  At first, I was concerned about being in front of people, talking to them and provide them my services but then I have discovered and demonstrate my adaptability to the team by taking different roles and responsibilities when needed, in different circumstances. For example, one day during my placement they were short-staffed and I showed flexibility by helping in the dinning area and serving drinks at the counter. 
  During my placement I also got to learn about food safety procedures, how to identify potential food hazards and procedures to make sure those hazards are removed or reduced to an acceptable level.
  Most important food safety procedures are, to keep raw foods and ready to eat foods separate, to avoid cross contamination, to store food in clean, food grade storage containers and to make sure food storage containers have not been used to store things other then food, and wash and sanitise them before use. 
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