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Taking orders and serving food and beverages to guests are the responsibility of servers. It plays an essential role in how to satisfy their customers or check them to ensure that they are enjoying their meals and take action to correct if there any problems to them. The environment of restaurants is fast-paced (Loerbroks et al., 2019). From restaurant duties to roles and responsibilities, I can learn many works in stressful environments. Also, I can develop customer service skills, how to deal with customers and communicate with them, not only with customers but with other staff members. Customer service skills to improve abilities. I found that demanding customers and how I can deal with them with patience also impact my life and how to deal with the situation patiently (Brewster and Wang, 2020).

Discussion
It would help if you had a specific restaurant and food preparation knowledge to succeed in the industry. Here are some skills I learned from food services how to prepare food, and you must have food knowledge, reservation system, operating kitchen Equipment, menu preparation, and sanitizing procedure. From food services, I learned how to work with staff and create a positive experience for customers (Wood, 2013). Customer service creates a friendly environment to welcome customers. Maintaining the kitchen and table is also part of the responsibility of food services. Food services need vital communication skills to interact with customers, and for service, food employees are necessary to take feedback. Foodservice is my responsibility to interact with guests and maintain a friendly environment to make them feel comfortable (Walker, 2017). 
Practice hospitality is about serving others in the best way to ensure that it follows industry best practices more. I will implement the roles and responsibilities in the hospitality industry by managing strategy. From my roles and responsibilities in the hospitality industry, I will also practice how to implement sales and profit targets and how to handle customers' complaints. In roles and responsibilities, I will implement how to create a staff schedule (Foskett et al. 2021). I will also practice using relevant software such as MS Office and EPOS. I will implement it to practice how I can provide exemplary service to satisfy customers. Key roles and responsibilities in hospitality are how to conduct a performance review, and this is the responsibility in hospitality that I will ensure about catering and production of food. I will carry out Leadership skills, and previous experience managing staff members (Hospitality managers) can be advantageous. I will practice managing administrative tasks necessary for day-to-day operations, including budgeting and financial management (Cousins et al. 2011).
Understanding the roles and responsibilities is essential for any industry. When considering the significance of roles and responsibilities, it is essential to understand their definitions. I will ensure that I can perform my duties efficiently. As a customer service representative, my roles and responsibilities are, first important responsibility is how to communicate powerfully with customers via emails, phone, and social media and how to respond to complaints and questions from customers (Brown et al., 2013). In the hospitality industry, the key responsibility is how I can give products and services to customers, and it is vital to maintain a positive attitude toward customers. These are the essential roles and responsibilities in the hospitality industry. By understanding these duties, I can perform the assigned task efficiently. The critical part is that hospitality businesses that provide a positive experience with customers will gain the benefits of a higher customer holding rate, as well as the opposite of their complements, who offer a less pleasant experience (Motarjemi, and Lelieveld, 2014).

[bookmark: _Toc116380780]Conclusion 
It is concluded that, to run any business, and everyone needs to understand their duties. From the roles and responsibilities of the hospitality industry, I learned more things from this. I will practice improving my skills more how to communicate with customers and handle their complaints, how to greet them to make them feel comfortable and gain food knowledge, and how I can deal with demanding customers. In the hospitality industry, it is essential how I can perform my duties and satisfy a customer to get positive feedback from them. To work in the hospitality industry, I will develop my skills and improve my ability to deal with customers. It is essential to work efficiently. To succeed in the hospitality industry, you should develop your skills and how to manage your customers, either if they give a positive response or a negative response. 
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