


The hospitality industry is heavily reliant on the food and beverage (F&B) sector, and the skill set needed by employees in this sector varies based on the type of business and service style. This learning log examines various F&B enterprises and their service techniques in order to understand how the hard and soft skill sets needed by employees vary depending on the degree of service offered (Boussard, 2021). I have gained knowledge for crew member from Restaurant Gordon Ramsay (London) which is famous for Fine Dining and Costa Coffee for Quick-Service Restaurants in the United Kingdom. 

Identification of Key Skills
a. Communication: Throughout my restaurant experience, I have learned the value of efficient communication. Key facets of the work include comprehending client preferences, communicating menu selections, and swiftly addressing concerns (Landry, 2020). 
b. Empathy: It is impossible to exaggerate the importance of empathy in the restaurant business. My own development in this area has been eye-opening where I worked; I've discovered that a sincere, sympathetic reply may turn an ordinary visit into an occasion to remember and treasure, fostering the kind of inviting environment that all diners long for (Abd and Deraz, 2018).
c. Time Management: One of the most important lessons I've learned from my experiences is the understanding that efficient time management is essential to providing excellent service. I now realise that effective time management, particularly when balancing several tables, is a talent that directly affects client happiness.
d. Conflict Resolution: I now place a high emphasis on the capacity to settle disputes amicably. I've discovered that how we respond to complaints or conflicts from customers may either make the experience much worse or, with skilful dispute resolution, turn a bad situation around for the better (Davis, 2008). 


Skill Development Strategies
Here's a more elaborate explanation of some methods  I developed based on my reflection on the required skill sets of food and beverage employees based on service style and business type:
Seeking out training opportunities: To stay up to date with the ever-changing demands of the industry, it is essential to continue learning and developing my skills. I will seek out training opportunities to improve my hard skills, such as learning new techniques for food preparation or beverage service, and my soft skills, such as communication and customer service (Zanabazar, Yondonrenchin and Baljinnyam, 2023).
Practicing skills for different service styles: Since different service styles require different skill sets, I will practice and master the skills needed for each type of service style. For example, fine dining requires a high level of attention to detail and customer service, while quick service in f&b require speed and efficiency.
Developing knowledge of different business types: I will seek out information and learn about the operations of different businesses, such as catering or fine dining establishments, to better understand their specific skill sets.
Networking with industry professionals: Networking with other food and beverage professionals can provide valuable insight into the industry and potential job opportunities. I will attend industry events and conferences to meet and connect with other professionals in the field.
Continuously reflecting and evaluating: Reflection is an ongoing process, and it is essential to continuously evaluate my skills and knowledge to identify areas for improvement. To make sure that I am consistently learning and improving in my work as a food and beverage employee, I will set aside time on a regular basis to reflect on my experiences and assess my skills.

Real-Life Examples:
"Fine Elegance Dining" in London is a well-known example of a restaurant that effectively raised the calibre of its services by concentrating on essential talents (London, 2023). This upscale restaurant understood how important it was to develop interpersonal and empathy skills in order to give its patrons an outstanding experience (Lambrano, 2020). I have learned a strict training curriculum that focused on knowing guests' preferences, actively listening, and reacting with empathy.  Again, The UK's "Quick Bite" fast-food restaurant franchise serves as another illustration. 

Challenges and Solutions
I have put these skill requirements into practise in f&b thus can face obstacles like opposition to change, a lack of time for staff training, and ensuring a uniform level of service quality among a heterogeneous workforce (Davis, 2018).
It's critical to include employees in decision-making and highlight the benefits these abilities will bring to their careers and the success of the restaurant as a whole in order to overcome reluctance to change. I have made it obvious why better service quality is beneficial.
Conclusion
Finally, it can be said that Employees in the food and beverage industry need different skill sets depending on the kind of business and services they provide. Being a crew member's functional helper is crucial in both Gordon Ramsay Restaurant and Costa Coffee, how much knowledge I have gained is impressive (Davis, 20218). While fast-service coffee companies like Costa Coffee rely on crew members to provide their clients with quick, efficient, and friendly service, fine dining places like Restaurant Gordon Ramsay rely on their crew members to contribute to the overall outstanding dining experience. To meet the particular requirements of the organization, each role calls for a certain set of abilities and education.
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