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Food and beverage is a vital aspect of the visitor experience at such an entertainment, recreational or restaurant location. In addition to enhancing the customers' overall experience, providing a wide selection of food and drink options inside the entertainment center may help the business to generate more money. Whenever an employee under the food and beverage industry such as McDonald’s employee get trained based on their skill gaps, it improves not only their inner personal skills and experience, but also improves the growth of business. Employees who have received enough training provide superior service, report more work satisfaction, and are more open to learning new things (since they don't feel as threatened by them). Training is beneficial not just to businesses, but also to their workers and their bottom lines.
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Soft skills aid workers in dealing with everyday challenges, whereas hard skills are those strictly essential for doing a certain task. When company provide its staff with hard skills training, the company is helping them develop the expertise they'll need to do their jobs (Brown, 2017). The module was compiled with food and beverage operations and restaurant management which also highlights the necessity of having soft and hard skills regarding F&B businesses. 
Even in managerial positions in McDonald’s or Starbucks that appear more remote from consumers, like restaurant management, there are still plenty of opportunities to connect with the public, handle complaints, and accommodate special requests. To ensure the smooth operation of the business, employees of such restaurants will also need to demonstrate proficiency in multitasking, coaching staff, and other related soft skills (Cousins et al., 2019). Employers care about more than just education or experience, however; they want to see evidence that a candidate can interact well with others, think critically, and manage the time effectively.
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The learnings from module, soft and hard skills can be used to get attach with the real life platforms such as dealing with consumers, maintenance of hygiene in the restaurant or any beverage business platform like Starbucks. The hospitality sector requires a wide range of soft and hard talents. This might be anything from time tracking software to a database system that I will need to utilize on a regular basis in order to do my job. Even if I am interested in a Master’s degree in hotel management, I should have some familiarity with the more hands-on aspects of the industry, such as cooking, cleaning, and maintenance. Because of this, I will be able to better organize the teams working under me and set reasonable goals and deadlines for subordinates to achieve (Foskett et al., 2021).
Effective communication is a must for anyone working in the hospitality sector. If I see any organization as a complex machine, I will realize the importance of maintaining open lines of communication with all of its moving elements which also has been learnt from the module as well (Boussard, 2021). I will need to have good customer communication skills to guarantee satisfaction for my clients whenever I will work under the F&B business organisation. This will cover both verbal and written communication soft abilities to improve strong bonding between the organisation and consumer. 
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The learnings of food and beverage operations has taught me that consumer needs can be fulfilled appropriately when employees will understand their roles at F&B sector. Such as customer handling skills, communication skills, teamwork ability, problem solving skills etc. Getting the word out about current wares and building recognition for them as a brand is crucial if I want to generate the kind of sales volume and income that will keep my future job company afloat and in the black. There are several advantages to maintaining a high standard of product quality for my clientele if I have a better knowledge on restaurant management (Antic and Bogetic, 2015). As good restaurant management through early customer preference and feedback management will lead to happier, more loyal consumers who will spread the word about the business. Boosted earnings potential; research suggests that a just five percent uptick in client retention may boost profits by as much as a healthy percentage.
Moreover, from the learnings of food and beverage module, it has been found out that better crisis management plan is essential as when a crisis involving food safety happens, having a strategy in place can assist the organization's key stakeholders know what to do (Adesokan, Akinseye and Adesokan, 2015). The HACCP plan and risk management techniques are essential components of any food safety system, but this strategy goes beyond. 
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At an entertainment, recreational, or restaurant venue, food and drink are crucial to the guest experience. Offering a variety of food and drinks at the entertainment center may boost revenue and improve client satisfaction. When food and beverage employees like McDonald's obtain skill-gap training, it boosts their personal abilities and company success. Training improves service, job happiness, and openness to new ideas since employees don't feel intimidated by them. Training benefits firms, people, and profits.
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