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Introduction 
A skill is determined as the ability to perform an action with results and outputs, which are given amount and energy with time in order to develop through life experiences and life. There are many different skills which also include soft and hard skills. Soft skills are experienced through past work experiences and interpersonal relationships. The primary examples of soft skills are problem-solving, communication, team management, leadership, work ethics, Etc. Hard skills are defined as training or learning done in schools or any institution. Further, it includes IT proficiency, degrees, languages and training. As in the lecture, skills firstly are determined by hard and soft skills (Institute of Hospitality, 2022).
[bookmark: _Toc126157814]Comparison of different businesses
Prufrock café is located in London who look for approachable, passionate and zealous individuals to experiment with food especially at barista. Further, they provide work scheme, employee assistance programs, gives coffees for free and training to all employees (Prufrock Coffee). 
Also, Starbucks sells experiences to its people. Hence, it created third place between home and workplace. Further, Starbucks has performed well in international shops. Further, among customers it has made a status symbol in many places. Starbucks has young workforce which permits individuals to collect enhancing skills and expertise for increasing productivity due to the more significant time workforce spends at the workplace. It also focuses on skills like customer services, food safety, latte art, and milk streaming, grinding of coffee and using the coffee machine (Sholihah et al., 2016). 
In comparison, Starbucks is the international brand which needs specific skill sets like art and using coffee machine while the Prufrock café needs skills like basic soft skills as they will train their employees while also giving other perks with free coffee while Starbucks uses leadership style who tells employees what to do. 
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My reflections as a customer in a restaurant made me realize things like when we walk to different particular restaurants. Further, my experience as a customer in a restaurant was easy as when I am visiting a restaurant, and I look at money and menu, which will further assist the individual in choosing the menu as firstly, I also see the restaurant; I am going to. Henceforth, my experience is the same when visiting the restaurant as I mainly like to visit restaurants and explore new food and beverage places. As also mentioned in the lectures, there are many types of food and beverage places, such as bistros, bars, brasseries, international restaurants, hotels, restaurants, international destination restaurants, cafeterias, wine bars, public houses, and catering outlets. Further, as a customer, I like my food to be tasty and in good quantity, which is worth paying the restaurants.
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The future implications for my learning can help me if I work in food and beverage companies. Hence, restaurant maker’s face challenges in attracting new customers; hence there is a need for new strategies to build customer loyalty. Studies have shown that food quality is essential (Tanford et al., 2016); hence I will also focus on giving high-quality food, which effects and impacts customer decision processes. Further, another element is food and menu. Hence, a menu should be made by identifying local food and organic recipe ingredients, promoting the place, using sensory words and including sentiments altogether (Palasca, 2020). For any restuarnt business owner or worker, competitor’s strategy is primary component and then decide further elements which can help attract customers. Hence, marketing also plays an essential role to portray the restaurant strategically in front of customer’s eyes. Also, the designing menu is essential, which considers budget and competitors in any individual’s mind for future implications. Thus, pricing, merchandising dishes, choice of food, typography, and color schemes to be done, labelling the menu, dessert menu to be kept separate or include in the menu determine on the individual, design and pics are needed in any menu to make it more appealing than the competitors (Mark).
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To sum up this report, hence, skills are hard and soft in the food and beverage industry. Further, the comparison of Starbucks and Mcdonald's are made to ensure their employees and operation utilization. Hence, future implications and personal reflections are also mentioned, which will help to enhance productivity and creativity. Furthermore, future implication determined on how to make a menu, marketing of a hotel, food choices, menu making, employees hiring with also maintaining good and friendly relationships and connects with customers in order to ensure the customer loyalty and satisfactory. My personal learning as a customer depends on restaurants, food quality, quantity and pricing of it. 
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