Does the Required Skill Set of a Food & Beverage Employee Change, based on the Type of Business and the Type of Service that the Food and Beverage Operation Utilises?
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Types of Restaurants and their Service Offered
Different areas and services in the Food and Beverage business need very different sets of skills. Cankul et al. (2021) discovered that the type of service and job could greatly affect how well someone can deal with customers, what they need to know to work in the food and drink industry, and how the customers feel overall. Full-service and self-service are the two main types of service.
The Skills Required for a Specific Job Role in the Restaurant Industry
Food and beverage personnel' competencies depend on the nature of their services. Full-service restaurants require staff who can effectively address customer concerns and fulfil orders. They should have extensive knowledge of menu items and be prepared to address any inquiries. Fast food staff should have a comprehensive understanding of the menu, agility in their movements, and seamless transitions between tasks. Self-service dining staff should maintain cleanliness, ensure food and beverage availability, and be able to address any customer inquiries or concerns.
The requisite abilities will vary based on the specific service and organisation. In the context of a five-star restaurant, the personnel are expected to exhibit a courteous demeanour and have extensive knowledge of the cuisine they serve. In contrast, fast food establishments may prioritise recruiting individuals with effective time management skills. According to Lee et al. (2022), bar and pub employees need to possess a diverse repertoire of beverage preparation skills and demonstrate efficiency in serving patrons. The food and beverage sector needs individuals who possess soft skills, such as effective communication, problem-solving capabilities, and conflict-resolution aptitude. 
My Experience Working in Food and Beverage
The food and drink industry is constantly evolving, with staff training needs influenced by the type of food served. For instance, Italian restaurants require staff who speak Italian as their first language, while Chinese restaurants require staff who can make Chinese dishes. The skills required in the food and drink industry are more complex than those in fast-food establishments. A worker in this industry must be friendly, open, and well-coordinated (Long et al., 2018). They may also need to know how to make different drinking drinks. Companies in this industry are constantly evolving, and their employees must stay updated with the latest ideas, trends, and strategies to provide excellent customer service. Employees must stay updated with the latest ideas and strategies to stay ahead of the curve.
Personal Reflection
This paradigm may aid in the understanding of an experience. This might be a one-time event or something that occurs often, like team meetings where collaboration is required. While the principles apply equally to one-time events as well, Gibbs initially suggested applying them to recurring circumstances. 
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Figure 1 Gibbs Reflection Cycle
Source: (Adeani et al., 2020)
Description: This course taught me that the hotel industry is always changing and growing and that the skills a food and beverage staff member needs may depend on the type of business. I've also learned how important it is for someone who works in food and drink to know both what the business serves and how to behave.
Feelings: The data will help me learn more about the different food and drink businesses so that I can make solutions that fit the needs of each one. I want to use my skills to make rules and procedures for customer service that will make customers happy.
Evaluation: Many areas where I might have performed better were found after an analysis of my performance. I gained a lot of knowledge about many work-related topics over this experience, which was quite beneficial. I enjoyed the role-playing exercise because I had to imagine myself as a restaurant employee. I've been able to learn more about hospitality service and move forward in the better service process because of the tools offered.
Analysis: With that in mind, I plan to make the most of my skills as a boss and leader. My team and I will be successful if we communicate clearly and come up with creative solutions to problems. Along with that, I will use my skills to make the job better for everyone.
Conclusion: Using what I have learned about giving great service, I will make the place feel warm and comfortable for the customers. Consequently, my endeavours to complete this project were acknowledged. As I continue to work on the remaining components, I should bear the previously noted criticism in mind. 
Action Plan: When I am gaining experience in the hospitality industry, I am aware of the mistakes I made and take action to solve those. I strongly advise that if we want to divide the work, we clearly define our expectations upfront. To have a reference for when we write our parts, I could suggest that we write the opening or first section together. 
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