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A few days back I worked with two restaurants in different positions. It gave me a plethora of experience in making a sustainable influence on business management and personal efficiency development. All these aspects are crucial for making a sustainable influence on business management and professional development in the global business ambience (Riley, 2022). First I worked with Beckford Canteen as a manager later I worked with Akub as a head chef. During my first assignment as a manager, I was responsible for the entire operations of the restaurant, controlling staff, managing administrative activities and stakeholder satisfaction. On the flip side, during my tenure at Akub as a head chef I looked after guiding kitchen employees, preparing menu and food management, and assured quality food and services for the valued clients. 
Before doing my first job as a manager I was super excited to prove myself. Similarly, I was a little bit nervous to participate in my restaurant so I was a novice at that moment. After continuing in the office for around 15 days I gained sufficient knowledge and skills to do my job properly. On the flip side, I was super nervous as a head Chef Cause of that I was a new experience for my career after obtaining experience as a manager in my past company. Both positions have played significant roles to become successful in food and beverage operations (Eya, 2022). After gathering both types of different experiences it gave me a sustainable flavour to make effective business dynamism in the global business market. I managed all the little stuff to make professional mechanisms in business to make sense of professional effectiveness in business. 
I obtained both negative and positive experiences from two different roles. It gave me a unique experience for making my career more sustainable in the competitive business ambience. It has made a tremendous influence on creating dynamism in business management and organizational effectiveness in the global business market (Davis, 2022). As a manager at Beckford Canteen, I obtained several skills like leadership skills, negotiation skills task management skills as well as internal and external stakeholders management skills. On the flip side as a head chef, I obtained several skills like food preparation skills, health and hygiene-related skills and so forth. Additionally, I obtained menu planning and improvement skill to make sustainable business decisions in the competitive market. Besides I faced some challenges too. As a head chef, I found that no flexibility in work conditions which makes it difficult as a professional. Additionally, meeting customer demand is challenging for me to make my job more enjoyable. Likewise, I found difficulties in my first restaurant with staff management, providing customer service and so forth. Additionally, I struggled to transform my skill for making a sustainable influence in my career.
My initiative did go well due to multiple reasons. First of all, I was much more curious to make my learning or professional journey with proper discipline. I was super discipline in my work to provide sustainable influence in the global business market. It gave me professional aptitude in my career. Besides I took mentoring or guidance from my senior so that I can manage my task or assignment more professionally. I worked hard to make my journey more enjoyable. Besides I mimicked who is good at particular tasks for making effective business decisions in the competitive atmosphere. In my first job as a manager, I contributed a lot to increase efficiency and potential diversification in business management. It is essential for making a sustainable influence on creating a positive and professional business environment (Cheryan, 2022). During my second job, I felt a little bit nervous cause of that I had to obtain several hard and soft skills to prepare food and plan to serve my customer professionally. At the end of the day, I managed all types of challenges to make professional aspects of my learning journey.
I learned multiple things in my two different roles. It will give me true professional success in my social and professional career. It is essential to make positive aspects in a professional career (Bayona-Saez, 2021). I gained leadership skills, people management skills, and customer management skills as a manager. In my second job, I learned food preparation skills, health and hygiene-related skills and so forth. I should keep in mind that, to have developed conflict resolution skills and time management skills. 
Now I have decided to take comprehensive training on food and beverage management operations, proper customer satisfaction management skills and organizing skills to make my career more unique. It will give sustainability in anyone's career (Alam, 2022).
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