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In this report, I will explore the analysis of the required skill sets of employees in the food and beverage industry, depending on the type of business and the level of service offered.
[bookmark: OLE_LINK2][bookmark: _Toc126142404]Analysis 
As a student in the food and beverage industry, I have learned that the required skill set of employees varies greatly depending on the type of business and the level of service offered. From working in fine dining restaurants to fast food chains, I have seen first-hand how the demands and expectations of employees can change based on the type of establishment. In fine dining restaurants, the required skill set of employees is much more comprehensive compared to fast food chains. Servers in fine dining restaurants are expected to have excellent knowledge of food and wine pairing, as well as a strong understanding of proper service techniques. They must also have excellent communication skills, be able to handle high-pressure situations, and maintain a professional demeanour at all times (Davis et al., 2018). These employees must be knowledgeable in etiquette, able to multi-task and be able to handle a large volume of guests at once. In addition to these hard skills, fine dining servers must also possess soft skills such as being personable, empathetic, and able to engage with guests in meaningful conversation.
In contrast, the required skill set of employees in fast food chains is much more straightforward. Servers in these establishments must be able to take orders, prepare food, and serve customers quickly and efficiently. They must also be able to handle cash and credit card transactions, and must have a basic understanding of food hygiene and safety. Unlike fine dining servers, employees in fast food chains do not need to have extensive knowledge of food and wine pairing or proper service techniques. In fact, the emphasis is placed on speed and efficiency rather than on service quality (Cousins et al., 2019).
The type of service offered also affects the required skill set of employees in the food and beverage industry. In full-service restaurants, servers are responsible for taking orders, delivering food, refilling drinks, and handling the bill. They must be able to multitask and provide excellent customer service, as well as be able to upsell menu items and suggest wine pairings. On the other hand, in self-service restaurants, customers are responsible for getting their own food and drinks, and the role of employees is limited to food preparation and handling the cash register. Employees in these establishments must be able to work quickly and efficiently, and have basic knowledge of food hygiene and safety (Barrows and Robinson, 2018).
In terms of my personal reflections, I have learned that the food and beverage industry is much more complex than I initially thought. The type of establishment and level of service offered can greatly affect the required skill set of employees, and each establishment has its own unique demands and expectations. Through my experiences, I have come to understand the importance of having a diverse set of skills, both hard and soft, in order to be successful in this industry (Wood, 2018).
In the future, I plan to apply what I have learned by continuing to work in the food and beverage industry, and by continuously developing my skills and knowledge. I believe that having a well-rounded skill set will allow me to be versatile and adaptable, and will help me succeed in any type of food and beverage establishment. I feel the required skill set of a food and beverage employee can change greatly based on the type of business and level of service offered. Fine dining restaurants require employees with a comprehensive set of skills, including knowledge of food and wine pairing, excellent customer service skills, and a professional demeanour. 
[bookmark: OLE_LINK3]Fast food chains, on the other hand, require employees who can work quickly and efficiently, with a basic understanding of food hygiene and safety. The type of service offered also affects the required skill set, with full-service restaurants requiring employees who are able to multitask and provide excellent customer service, while self-service restaurants require employees who are able to work quickly and efficiently (Davis et al., 2018). Through my personal reflections, I have learned the importance of having a diverse set of skills in order to be successful in the food and beverage industry. Moving forward, I plan to continue developing my skills and knowledge, and to be adaptable in any type of establishment. By being well-rounded, I hope to have a successful career in this dynamic and challenging industry.
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In conclusion, I have explored the great variation of skills required for employees in the food and beverage industry depending on the type of business and level of service. I am now equipped with the knowledge to develop my skills and be adaptable in any food and beverage establishment.
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