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[bookmark: _Toc126269850]Introduction 
Food and beverage services focus on customer satisfaction and successful catering. The research will explore personnel needs and competencies for good service. The study will identify the skills food and beverage service workers need to improve their performance. It will also analyse the primary aspects in the company's necessary skill set and how they improve employee performance. The research will also address ways to improve market consumer happiness and the practises they must follow. 
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The personal reflection is mainly done based on the utilisation of Gibbs reflective model for analysis of various factors which has been experienced by us. The analysis has provided an effective understanding of the food and beverage industry and we identified various potential processes in the market. 
Description 
For effective completion of the project I divided the tasks in various sections that assist me in development of stages and research on a single element at a time for enhancement of project credibility. In the present time it has been seen that there are various range of qualities as well as skills which are required by the food and beverage employees for enhancement of their service factor and boost their business in the market. From the past there have been various forms of changes that have been done on the skill requirement of food and beverage employees by the companies for enhancement of consumer satisfaction level. 
Feeling 
While conducting I got the realisation that there are various sections which need to be covered by me, however I was happy as I got to know more on the topic and it will assist me in my future venture. There are a wide range of skill sets which are needed to be managed by the employees for enhancement of their overall credibility as well as gaining needed knowledge on the requirements of the consumer in the market. In this context some of the essential skills that are mainly needed by food and beverage service employees for services in food and beverage operations mainly consist of consumer services (Johnston, 2012). This is essential as through this the experience gained by the consumer through their services is the prime focus of the employees. 
Evaluation 
While conducting the research I monitored every stage of the project as well as the overall quality as well as credibility of my work, while maintaining positive ethics for conducting an effective research process. It is achieved by the company through development of a friendly environment as well as maintenance of their comfort level by meeting their expectations. The time management is also an essential aspect of the process as the food and beverage service is considered as a fast paced environment in which the timing matters as well as for providing them with healthy and quality services (Davis, 2018). 
Analysis 
The investigation helped us comprehend the food and beverage business and identify market processes. The report helps me analyse the process and improve my food and beverage serving skills. Food and beverage service workers require critical eyes to evaluate food goods. They must pay attention to details to please customers. Effective communication with coworkers and customers is also crucial for high-quality food and beverage service. This guarantees that everything is prepared according to consumer needs to increase satisfaction (Motarjemi and Lelieveld, 2014). Food and beverage service workers must be personable to increase customer engagement and hospitality. 
Conclusion 
I may use the module's expertise to improve my grasp of food services and the organization's processes and operations. We can improve consumer comfort and pleasure by completing the project (Zutshi, 2019). Food and beverage service workers also need to improve their cooperation skills to provide a great customer experience and help them overcome any problems they may encounter when serving customers (Brown et al., 2013). Food and beverage service workers require these abilities to manage their jobs and help the company flourish. 

Action plan
This will assist me in enhancing my overall capability as well as assist me in boosting the performance and providing the consumer with higher satisfaction. 
[bookmark: _Toc126269852]
Conclusion 
The following study provides effective analysis and identification of the skill set which is needed by the food and beverage service employees for enhancement of their performance in the industry. It has also provided effective analysis of the key factors which are mainly included in the required skill set of the company and their role in enhancement of the employee performance. The study also covers essential areas for boosting the overall satisfaction level of consumers in the market and the possible processes that are needed to be done by them.  
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