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The restaurant industry is highly competitive and frequently relies on its ability to provide exceptional service to distinguish itself in a highly competitive market (Ali et al., 2018). While exploring the restaurant sector, I understood the pivotal role of food and beverage employees in shaping a business's success. The nuances of service, significantly how they differ across establishments, have always intrigued me. This led me to investigate two distinct restaurants: Frankie & Benny's, known for its sit-down American-Italian ambience (Frankie and Benny's, 2023), and Greggs, renowned for its quick service (Greggs, 2023). Reflecting on these establishments, I aimed to understand the varying skill sets required for a barista in such contrasting environments.
After conducting an in-depth analysis of Greggs and Frankie & Benny's, I was surprised by how some skills were used in both Greggs and Frankie & Benny's, even though they were in very different service settings. Communication was conspicuously notable. Effective and clear communication is critical in the F&B industry as it elevates the dining experience by clarifying menu complexities and anticipated wait times (Morgan, 2021). I was also drawn to the role of empathy. A staff's ability to connect deeply with customers, understand their needs, and address grievances can transform an ordinary dining experience into a memorable one (Heneghan, 2016). Time management, an additional critical competency, guarantees streamlined kitchen processes during periods of high demand and prompt service at each table. Additionally, conflict resolution skills are very significant considering the inescapable nature of conflicts within the sector; effectively managing them protects an organisation's standing and uninterrupted provision of services (Alison, 2017). Finally, a comprehensive understanding of the menu, including ingredients and preparation methods, empowers staff to make recommendations, address dietary concerns, and enhance the overall dining experience. 
Reflecting on my journey in the F&B sector, I've come to appreciate the multifaceted nature of skill development. Undoubtedly, academic institutions teach theories and lay the groundwork, but applying these skills in the real world is crucial (Akhtar et al., 2022). I recall the early days of my career when I sought advice from more experienced workers. Their ideas, along with my own work experience, helped me understand the market a lot better. Mentorship, in which experienced professionals share helpful information, can also significantly improve skills. Also, I've found that feedback can bring positive changes. I've actively asked coworkers, managers, and customers for their opinions during my job. This kind of positive and negative feedback has been beneficial in figuring out what needs to be fixed. In addition, learning new things all the time is significant in this fast-paced industry. 
Reflecting on my real-life experiences, I found certain establishments stand out, exemplifying the importance of skill development in the F&B sector. For example, Starbucks (2023) has a strong dedication not just to the meticulous preparation of coffee but also to the comprehensive training of their staff in establishing genuine connections with consumers, as evidenced by their consistent approach in every customer interaction. This practical illustration highlights the importance of allocating resources toward employee training to guarantee consistent and superior service. Another noteworthy experience was had while staying at the Ritz-Carlton. The organisation's exceptional commitment to service is reflected in its credo, which reads, "We are Gentlemen and Ladies serving Gentlemen", and underscores the value placed on compassion and comprehension (Mazumdar, 2021). These personal experiences have increased my admiration for the complex interplay of abilities necessary to thrive in the F&B sector and their enormous influence on the satisfaction of patrons.
Reflecting on my journey in the F&B sector, I've encountered several challenges that restaurant staff often face while implementing those skills, particularly in high-stress situations. For example, balancing customer expectations with operational constraints often poses dilemmas (Naig and Borbon, 2021). Additionally, the rapid technological shifts in the industry, from order management systems to digital payment platforms, added layers of complexity. From my experience, I found solace in continuous training; seeking regular feedback from peers and customers became my compass, guiding me toward areas needing improvement. This reflection underscores the importance of adaptability and constant learning in navigating the dynamic F&B landscape.
Reflecting upon my exploration of the F&B industry, I've understood that skill development is an important thread that brings together service excellence and customer satisfaction. Whether in establishments like Frankie & Benny's or Greggs, the essence of service excellence remains consistent. There are still problems with picking up new skills, but they can be solved with smart tactics and constant learning. Through this process of self-reflection, I've been reminded of how the F&B industry is constantly changing and how important it is to keep improving my skills to adapt to changes in the F&B industry.
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