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A REVIEW OF WHETHER THE REQUIRED SKILL SET OF A FOOD AND BEVERAGE EMPLOYEE CHANGE, BASED ON THE TYPE OF BUSINESS AND THE TYPE OF SERVICE THAT THE FOOD AND BEVERAGE OPERATION UTILIZES.
A food and beverage employee is an individual working in the food and beverage sector, and to effectively perform in order to ensure the overall efficiency of the company’s operations, there are necessary skill sets which every employee must possess.
Certain skill sets are required in food and beverage businesses, and this includes soft skills and hard skills (Alexiakis and Jiang, 2019). Soft skills are non-technical abilities that describe the worker’s ability to collaborate and communicate with others. (Groeneveld et al., 2020). Soft skills are typically acquired during the course of employment and are seen as a complement to hard abilities in the workplace. Hard skills in the food and beverage businesses are particular teachable abilities that can be validated with certificates, diplomas, or degrees (Duncan, 2022).  Emotional, social, and communication skills, which cannot be assessed but may be learned via experience are the foundation of soft skills. 
Some food and beverage operations, services they provide and skill sets of their employees:
1. COFFEE SHOPS: A facility known as a coffeehouse, coffee shop or café specializes in serving several forms of coffee. (Pang and Li, 2018).
       Some Skill sets of employees in a coffee shop include:
· Communication abilities
· Knowledge of coffee types.
· Customer service
· Excellent level of detail-orienteers 

2. WINE BARS: A wine bar is an establishment that resembles a tavern that sells wine rather than alcohol or beer (Fu et al., 2022).  Some skills set of employees in a wine bar:
· Wine storage 
· Enology 
· Communication abilities
·  Attention to details

3. RESTAURANTS: A restaurant is a place of commerce where clients can order and receive food and drinks (Mulyani et al., 2020). Quick service, full service, and fast casual are classifications. Skill sets of employees in a restaurant:
· Client service
· Communication abilities
A REVIEW OF HOW THE REQUIRED HARD AND SOFT SKILL SETS OF EMPLOYEES CHANGES ACCORDING TO THE LEVEL OF SERVICES OFERED
In comparison with the above business operations, it is imperative to say that the soft skills are quite similar in all the business operations. Soft Skills like Interpersonal communication skills, Multitasking abilities, Verbal communication abilities, Customer service, Organizing skills, time management skills, listening skills and the ability to put customer satisfaction first are all recurring soft skills needed by employee in food and beverage business operations. Soft skills in food and beverage businesses are similar.
Although soft skills in food and beverages operations are similar, working in various Food and beverage business operations necessitates considerable familiarity with the food business and industry specific issues. For example, people working in wine bars need to be aware of security and safety procedures. Restaurant workers, for example, are required to abide by rules that are intended to enforce health standards throughout the business, such as healthy work etiquettes (Gordon, 2017). Hard skills always vary in various level of business operation. For example, employees in the coffee house need hard skills like full knowledge on the operation of a coffee machine, frothing devices, coffee beans and how to make coffee amongst others while the hard skills needed by employees in a wine bar are oenology, knowledge of wine mixing, ability to pair wine with food and ability to recommend wines amongst others.
It is safe to import from the above comparison of business operations that the hard skill sets needed by employees in business operations varies from one level of business operation to another. Soft skills are general skills applicable in various food and beverage business organizations while hard skills sets varies from one level of business operation to another.

                                           PERSONAL REFLECTION 
Over the course of the learning weeks, I have come to understand the different levels of positions within the food and beverage industry, and the course materials have opened my understanding to the required soft and hard skills needed to function effectively in this industry, this has uncovered the need to improve my communication and human relation skills, It has awakened my interest in the knowledge of oenology and other related skills needed to function excellently when I begin to practice in the future. Based on these, I have drawn out an action plan which focuses on taking more professional courses, working with a food company as an industry and commitment to a lifetime of knowledge acquisition. 

                                           CONCLUSION
Soft skills in the beverage and food business operation are not unique to any food and beverage business operation. (Akyazi et al., 2020). Depending on the type of food and beverage business operation, different skill capabilities are required for different positions in the sector. However, skills are the lifeline and determinants of the operational effectiveness of companies in this industry.
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