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The food and beverage industry is diverse and ever-evolving, and the required skill set for its employees can vary greatly depending on the type of business and service offered. this report will examine the specific skills and knowledge required for different types of service, including high-end fine dining, casual dining, and fast food. it will also explore the differences in skill sets between front of house and back of house employees.


Types of Food & Beverage (F&B) Business 
The required skill set for a Food & Beverage (F&B) employee can vary greatly depending on the type of business and service offered (Islam, 2022). Each type of service requires a different set of hard and soft skills, and employees must be able to adapt to the demands of the specific type of service they are working in.
High-end fine dining restaurant
In a high-end fine dining restaurant, servers are expected to have a strong knowledge of the menu and wine offerings, as well as excellent customer service and communication skills (ILBAY,2021). They must be able to provide a high level of service and make recommendations to customers based on their preferences and dietary restrictions. 
Fast food
In contrast, employees in a fast-food setting will typically be required to have a more basic knowledge of food preparation and service, as well as good customer service skills (Soon, 2019). They may not be expected to have as much experience or knowledge in formal service techniques, but they must be able to work quickly and efficiently in a fast-paced environment and to have a good understanding of food safety and hygiene.
Casual dining 
In a casual dining setting, servers are expected to have a good knowledge of the menu and service, but not as much as fine dining (Tillotson, 2020). They must also be able to handle a high volume of customers and work well under pressure.
It's also important to note that in each type of service, the front of house (FOH) and back of house (BOH) employees have different skillsets (Steve, 2019). 
In addition to the specific skills required for each type of service, there are also some general skills that are important for all F&B employees to have (Zhu, 2020). These include good customer service skills, good communication skills, the ability to work well in a team, and the ability to handle pressure and multitasking.
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From my point of view as a customer and from what I learned in this course, it is important to be aware of the different types of service and skill sets required for each type of service. It's important to reflect on my own skills and experiences and identify areas where I need to improve to be a successful employee in the industry.
One way to improve my skills is by gaining hands-on experience through internships or part-time jobs in the F&B industry (Rimmer, 2019). Additionally, I can take classes or workshops that focus on specific skills such as wine service, food preparation, or customer service. 
In my opinion, the F&B industry is constantly evolving, and it's important to be flexible and willing to adapt to new trends and technologies. 
In addition to developing specific skills, it's also important to have a strong work ethic and a positive attitude. Employers in the F&B industry are looking for employees who are reliable, hardworking, and dedicated to providing excellent service (Haipeter, 2011). This means showing up to work on time, being punctual and being able to work well under pressure.
In conclusion, the required skill set for a Food & Beverage employee can vary greatly depending on the type of business and service offered. This can be achieved through hands-on experience, classes or workshops, industry publications, and having a strong work ethic and positive attitude.
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The food and beverage industry offers a wide range of opportunities for employment, each with its own set of required skills and knowledge. Whether one is looking to work in a high-end fine dining restaurant, a casual dining establishment, or a fast-food establishment, it's important to understand the specific skills and knowledge required for each type of service. Additionally, it's important to be aware of the differences in skill sets between front of house and back of house employees. Furthermore, the report highlighted that there are general skills and qualities that are important for all F&B employees to have, such as good customer service skills, good communication skills, the ability to work well in a team, and the ability to handle pressure and multitasking. To be successful in the F&B industry, it's important to continuously strive to improve one's skills and knowledge through hands-on experience, classes or workshops, industry publications, and having a strong work ethic and positive attitude. With the right skills and mindset, the food and beverage industry can be a rewarding and dynamic career choice.



[bookmark: _Toc126142938]Reference
Haipeter, T. (2011). ‘Unbound’ employers’ associations and derogations: erosion and renewal of collective bargaining in the German metalworking industry. Industrial Relations Journal, 42(2), pp.174–194. doi:10.1111/j.1468-2338.2011.00615.x.
ILBAY, B. (2021). * Content analysis of online reviews of restaurant customers: The case of a fine dining restaurant. Balıkesir Üniversitesi Sosyal Bilimler Enstitüsü Dergisi. doi:10.31795/baunsobed.1022601.
Islam, Md.A. (2022). Industry 4.00: Skill Set for Employability  Industry 4.00: Skill Set for Employability. SSRN Electronic Journal. doi:10.2139/ssrn.4038277.
Rimmer, A. (2019). How do I improve my time management skills? BMJ, [online] 366(366), p.l5322. doi:10.1136/bmj.l5322.
Soon, J.M. (2019). Finger licking good? An observational study of hand hygiene practices of fast food restaurant employees and consumers. British Food Journal. doi:10.1108/bfj-07-2018-0420.
Steve (2019). IMPORTANT NOTE. Anthropology News, [online] 16(9), pp.12–12. doi:10.1111/an.1975.16.9.12.2.
Tillotson, J.E. (2020). Fast-Casual Dining. Nutrition Today, 38(3), pp.91–94. doi:10.1097/00017285-200305000-00009.
Zhu, W. (2020). Writing in business courses: an analysis of assignment types, their characteristics, and required skills. English for Specific Purposes, 23(2), pp.111–135. doi:10.1016/s0889-4906(02)00046-7.


