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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?
It is possible for the skill set required of an individual working in the Food and Beverage (F&B) industry to vary depending on the type of business and the sort of service that is being provided (Cho et al., 2019). For instance, a restaurant that specialises in fine dining may demand a higher level of customer service skills as well as knowledge of wine and food pairings, whereas a restaurant that specialises on rapid service may require an emphasis on efficiency and quickness. In addition, the specific abilities necessary may vary depending on the sort of operation, which may be anything like a hotel, a restaurant that operates independently, or a catering service. To work in food and beverage in a hotel, we might need to be able to handle high amounts of guests and coordinate with other departments (Awaliyah, 2021). On the other hand, to work in catering, we might need to have good organisational skills and the capacity to set up and break down events. This learning log presents the required skill set of a Food & Beverage employee change based on type of service. It also describes learning the skills throughout the module and how we can implement these skills in our careers. 
The food and beverage industry takes in cafeterias, restaurants, cafés, pubs, fast-food joints, food manufacturing operations, delis, catering businesses, food transportation services etc. Operating in such a business can range from wrapping to manufacturing, serving food or drinks, and transporting (Akyazi et al., 2020). Different businesses need different skills according to their functions and operations. 
Restaurant business- A business launch where refreshments or meals may be bought by the customers is called a restaurant. The restaurant staff must have good teamwork, practical communication skills, the ability to do multiple works and work well under pressure (Akyazi et al., 2020). I learned in this learning log that these skills are beneficial for the company to increase their reputation in the marketplace. In the module, I learned that if the restaurant staff cannot resolve the conflicts, the company may experience loss. I also found that teamwork and good communication skills are essential to satisfy the guests and resolve their issues (Abdullah and Othman, 2019). This log teaches me how to build a strong team in a working environment by resolving conflicts. I will learn these skills to develop my career further and provide good services to my customers. Through my solid communication skills, I will also try to understand my customers and solve their queries throughout their stay.  
Cafeteria-A business that makes food for special functions and events provides decoration facilities, and organises events is known as a catering company (Ali and Aboelmaged, 2022). During this module, I found that leadership skills are crucial for this business. I learned how to lead and supervise a team and workers properly. I also learned how to organise my work in a good manner to encounter the needs of the customers. This learning log also boosted my ability to work under pressure. This module also makes me able to encourage the staff to increase their productivity through which the company can develop quickly. Customer service skills are also essential to deal with customers effectively (Akyazi et al., 2020). This also provides me with knowledge about these services and the customer's requirements. I will use all this learning in my professional career. Through my leadership skills, I will effectively supervise a team and motivate them to enhance their output (Ali and Aboelmaged, 2022). I will also organise my work through my organisational skills accurately. 
Food transportation or food delivery service is also a type of food and beverage industry (Hullova et al., 2019). In this learning log, I learned that time management skills are the most required skill for workers in the cafeteria as they are responsible for delivering food products in various locations. Throughout this learning log, I enhance my time management skills, and now I can complete my tasks before deadlines. Some technical skills are also needed, such as using google Maps (Belanche et al., 2020). I also found that active listening skills are essential to communicate clearly with the employees and dealers. I learned how to listen actively and understand the issues of others, and it assists me in finding an effective solution to that problem. 
It has been concluded from this learning log that the requirements of skill vary from organisation to organisation within the same sector. It is essential to learn and develop the skill according to the requirement of the service offered. It is also concluded that people can increase their learning at any position according to the demand of the post. I evaluated that without the required skill, people can maintain their position in the company and cannot achieve their goals successfully. 
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