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[bookmark: _8qia6ww1ge64]Introduction
Food & Beverage courses typically illustrate the basics and the infrastructures of the production, formation, and service of food & Beverage from various perspectives, such as restaurants, hotels, and other hospitality areas. Manu planning, food safety, kitchen management, sanitation, and food and customer services are also included in this course.
[bookmark: _mng40wqb0xup]What I have learned in my class
During my classes, I have learned several vital topics relating to Food and Beverage, which are mentioned below:
· Food safety
· Basic cooking techniques
· Manu planning and design
· Service
· Presentation
· The pairing of food and drinks
· Different cuisines
· Origin and History of Food & Beverage
· The science behind taste and flavor  
· Inventory management 
· Cost control
· Food safety
· Food hygiene
· Customer and food service.
[bookmark: _n1vr58voqw2]What kind of experience I have gathered:
Various experiences can be gathered by working in the food and beverage industry. Some of the experiences are:
· Hands-on experience in food preparation and cooking techniques and various kitchen equipment.
· In customer service experience, workers interact with customers directly. 
· Knowledge of food safety and sanitation practices, 
· Understanding of menu planning, pricing, and inventory management. 
· Knowledge of various categories: cuisines, ingredients, wine, and drink pairing. 
· Working in a fast-paced, high-pressure atmosphere, multitasking, and prioritizing tasks. 
· The food & beverage industry's business side includes cost control, marketing, sales, and profitability. 
· Knowledge of food & beverage culture and how to keep up to date with them. 
· Networking opportunities with chefs, servers, managers, and other professionals in the industry.
· Chances for improvement and career progress, as many food & Beverage industry jobs have new occupation routes and openings aimed at advancement. 
[bookmark: _7faywl6npyjz]Observations of customer
A customer may have different observations about food and Beverages, such as 
1. Taste and quality of food
2. Various menu selecting
3. Service and attentiveness of the staff 
4. cleanliness and presentation of the dining area
5. pricing and value for money 
6. service time off food
7. availability of different foods like vegetarian, vegan, or gluten-free options
8. presentation and appearance of food & Beverage 
9. the atmosphere of the restaurant 
10. Quality and Quantity of food 
[bookmark: _ebo7l2g6zmm2]Comparing Food & Beverage businesses in terms of types and styles of service offered
The main terms types are;
[bookmark: _q69i9g48tqhu]Quick service/Fast food:
Customers collect food from the counter, and order is made by self-service. This is a quick and informal method. 
[bookmark: _53qjkta6vzrx]Table Service: 
This is a typical way where customers will sit at the table, and waiters will take the orders and serve the food on the table. 
[bookmark: _bu3zfnpnkn77]Buffet Service:
A display of varieties of food where hot and cold dishes will be available, and customers will serve themselves their own choice of food.
The main styles of service offered by food and beverage businesses are:
[bookmark: _m19k5ngbxrv]Full Service:
Comprehensive service, including food, drinks, and service staff.
[bookmark: _1n91n1e1sy6o]Self-Service:
Customers serve themselves from a display of food and/or drink.
[bookmark: _stholcu0glvu]Limited Service:
A precise service with a limited menu and very little service staff.
[bookmark: _atdg75hbmdks]Skills of the employees according to the service offered
In the food and beverage industry, employees require both soft skills and hard skills, considering the types of services offered
[bookmark: _jlyyzr79z9ga]Soft Skills:
1. Customer service
2. Communication and interpersonal skills
3. Time management
4. Teamwork and collaboration
5. Attention to detail
[bookmark: _d3xp188ickk8]Hard Skills:
1. Primary food preparation and presentation
2. Cash handling and maintaining sales
3. Food safety and sanitation practice
4. Core math skills
5. Knowledge about menu planning 
Some employees need more specialized skills, contingent on their role. For instance, a chef needs advanced culinary skills, while a manager needs experience in inventory management and cost control.
[bookmark: _2yl4rxw6ba2c]Personal reflections about Food & Beverage course and industry
As a student, The Food & Beverage course and industry is a fascinating place where various kinds of experiences can gather. 
Food & Beverage is commonly a part of a hospitality or culinary management program and intends to give students a comprehensive understanding of the Food & Beverage industry. 
I found the Food & Beverage course to be both practical and challenging. It requires Hands-on training and a healthy understanding of the industry. I appreciate the opportunity to work in real-world settings. 
New trends, technology, and menu options regularly emerge in the sector. As a result, students who complete the Food & Beverage course and enter the industry must be adaptable, innovative, and able to manage a fast-paced environment.
[bookmark: _tpna678fjawj]How can I link myself with Food & Beverage industry
Here are some steps I can follow to link myself with the Food & Beverage industry:
1. Gain education and training
2. Network with professionals:
3. Get a job in the Food & Beverage industry
4. Build up skills
5. Be passionate and dedicated.
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