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Introduction:
Food and beverage are very important in the hospitality industry, it is the key component of life, and the way you consume food tells a lot about your culture (Davis, et al,2018). This report will include a personal experience in a restaurant to see how the service could be delivered in a better way taking into consideration the tangible and intangible skills besides the soft and hard skills of the staff upon Gibbs’ cycle (EPM, 2019).
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Description:
You will find a paramount of people daily at local restaurants around 12:30 a.m. and 2:30 p.m., and this is because everyone is wanting to get lunch. So, I was looking for a sophisticated but very comfortable restaurant. In this case, I found an authentic African restaurant with delicious Sudanese recipes, I chose one and from reading the menu you have your mouth watery.
Feelings:
The moment I entered the restaurant I felt delighted with the warm paintings on the walls. The smell of the food directed me to the table to focus on my vibrant menu, the font was cool and fresh, and the details were very precise. And it had 2 different languages. So, I doubted what I wanted to order, then I started to look at all my mise-en-scene around me to see who is happy with their meal, and then I found what I wanted from a family and student group who seemed very happy with their order, this is what I felt because of their laughter that filled the place with good energy and the enjoyment in their faces while they were eating. 
It took a quarter of an hour for my waitress to come by with a smile on her face, she spoke to me in Arabic and asked me if I would like something to drink, so I ordered mango juice and what I wanted to eat which was an appetizer, my entry, and mandi as the main course.
Evaluation:
After 40 minutes the waitress came by with my juice and chips and salsa then she left. Once she put it down, unquestionably grabbed a chip to try the sauce, it was flavourful but made you want to try it more. After I finished my meal, I asked for the bill and waited 15 minutes then I had to ask again, then finally arrived! This is in no way what I expected from a 5 stars restaurant it was more like 3 starts one. 
Analysis:
I started to think of applying for a job in this restaurant to work as a manager and how I can improve customers’ experience I was thinking of my experience in this restaurant, the tangible skills for the restaurant were amazing the structure was stunning, the food was so tasty, and the arrival was more than amazing but the waiting issues. I felt I can deal with this restaurant's intangible skills totally differently (Adeani, et al, 2020). 
The restaurant’s staff have all the soft skills needed, but they need to adapt more hard skills to enhance the service and to guarantee the satisfaction and loyalty of their customers (Ryu, Kwon, et al, 2021).
 there are causal debates between staff conduct and customer expectation. the definition of service quality and customers’ expectations was the trigger of this debate, employee performance description is a form of a long-term evaluation of a product or a service while meeting customers’ expectations was described as a transaction-emotional evaluation (Ryu,K and Kwon, 2021).
Food and beverage, and communication services plus interactions with customers, one another has an effect on customers’ experience in restaurants (Karamustafa  and Ulker, 2020). As the food and beverage experience is a key element, the achievement will be in the delivery of these services, playing an essential role in the betterment of customer loyalty and ultimately in achieving a competitive advantage (Özdemir, 2018).
Conclusion:
My goal is to become a restaurant manager to deal with such situations in a different way. Simple ways to reduce waiting time and to upgrade the experience, for example, I will start by pre-schedule my staff by planning each phase of the working day, then I could accept reservations (Marcus Davis, 2022). Plus, I will train and train again my staff to make sure what the restaurant owner wants is implemented precisely. Visual distraction in this case will help customers not to feel like waiting. Finally, pre- prepare snacks that I know customers will enjoy in advance (Dave Allred,2022).
Action Plan
Considering all the facts then the required skill set of a food and beverage employee does change based on the type of business and service provided and adapting new skills always will be in the interest of the business. As for what was brought up in this report, the food service industry is a fast-paced environment where timing matters (Massimo Montone, 2020). This issue of service quality is one of the essential areas that could lead to customer satisfaction and loyalty.
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