[image: UWTSD new Logo]
	BA ASSIGNMENT SPECIFICATION
HOSPITALITY & TOURISM MANAGEMENT

	Student name:
	Alina Elena Asan 
	Student  number:
	2123152
	

	Programmes:
	BA International Hotel Management
	

	Module:
	Food & Beverage Operations 
	Module Level (4, 5, 6):
	4
	

	Module code:
	BMIH4002
	Contribution to Overall 
Module Assessment (%):
	25%
	

	Lecturers:
	Tristan Hawkins, Ffion Cumberpatch, Melissa John, Laurence Blake, Rohan Dubrey
	Internal Verifier:
	Lisa Bassler
	

	Assignment Title:
	Student Journal (Learning Log)
750 words (+/- 10%)

	Assignment No:
	1 of 3
	

	Hand Out Date:

Draft Deadline:
	W/C25th of January2023


	Submission deadlines:

Return date of provisional marks & written feedback:
	Friday 3rd of March 2023


20th March 2023
	









Title: 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 utilizes?

Table of Contents
Introduction	4
Main Body	5
Conclusion	7
Reference List	8



[bookmark: _Toc127447101]Introduction
Food and beverage services are inclusive of the process of preparation, presentation and serving of items to customers for the achievement of ample satisfaction (Telukdarie, Munsamy and Mohlala, 2020). In this journal, discussions will be done on the alteration of different skill sets of food and beverage employees based on the type of service and operations. 


[bookmark: _Toc127447102]Main Body
In the class of food and beverage operations, I have learned of the importance and difference between hard and soft skills in the hospitality arena. Hard and Soft Skills are important for the portrayal of the strengths of employees and are essential for the clarification of their abilities to serve customers, develop relationships and foster higher engagement (Mistry et al., 2022). I have noticed that the soft skills of employees help them to nurture problem-solving and cater to working in teams with diversified outlooks and making positive interactions. With stronger working ethics, food and beverage employees are driven to fulfil customer orders and be engrossed in time management to lessen the customer waiting time. Hard skills, on the contrary, are reflective of the industry-specific certifications gained by employees who allow them to know key terms and develop language proficiency while dealing with customers. 
Customer satisfaction is a key indicator of the effectiveness of the services of food and beverage services and articulates the creation of a constant positive perception (Victorino, Verma and Wardell, 2008). I have gained numerous experiences in past by observations as a customer of Food and Beverage services. Foods and Beverage businesses are comprised of cafes, restaurants, pubs, cafeterias and others. I have visited the Ledbury restaurant in London, which has been engaged in the providence of French and European cuisines, which are available across breakfast, lunch and dinner. The hard skills required for the food and beverage employees here are based on being attentive to minute details of customers and managing a positive work ethic (Glassdoor, 2023). The management of the brand fathoms client communications and the presence of industry-specific certifications and past work experiences. I have assessed the Soft skills of team working and bonding with the regulation of proper work-life balance with motivation and networking present among employees working here. The managers in the restaurant are engaged in critical thinking and decision-making to allocate daily roasters and tasks. 
Prufrock Coffee is recognised as a Cafe business and has been engaged in the providence of vegetarian and vegan options for breakfast, brunch and lunch. Employees in the brand have been articulated with the hard skill of hospitality certifications and knowledge of different cuisines globally. The soft skills articulated for the employees in the company reside in the ability of its employees to serve coffee and food in a friendly manner with proper management of customer experience (prufrockcoffee, 2023). Its staff and managers to reduce workload and distribution of tasks attribute team working and communication. I have been a daily customer of Pret A Manger which is a fast food joint which focuses on the provision of fresh coffee, sandwiches and food for lunch and breakfast. In the brand, the hard skills required by employees are primarily focused on proficiency in understanding and speaking English. Soft skills, on the other hand, foster the ability of employees to deal with stress and ample time management to work at a faster pace and make customer delivery smoother (Indeed, 2023). Working and coping with stressful situations by managers with accountability is entitled within the working environment of the brand. 
In my opinion, the change of hard and skill set requirements for different food and beverage services stems from the different objectives and working atmosphere of brands. The service sequence of the food and beverage arena is encapsulated with numerous activities of preparation, bookings, greeting, taking orders, serving food and beverages and is concluded with dealing with payments and clearing of tables (Cousins et al., 2019). With the presence of detailed knowledge of the importance of hard and soft skills and their adaptation to different businesses, one can streamline their operations and reduce task pressure for the entire team. Application of such knowledge in future is essential for the attainment of further certifications to increase the attractiveness of own CV and gain the chances of better employment (Lee, Lee and Gunarathne, 2019). This will gradually aid and encourage the indulgence in online and library resources to develop soft skills to thrive in the industry. 
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[bookmark: _GoBack]From the above journal, it has been articulated that the hard and soft skills of employees alter according to the needs and types of services provided by the business. This will be used in future for the attainment of ample training experience certifications to enhance professional development scopes and meet customer satisfaction effectively. 
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