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?

Student name:
Roberto-Alexanru Stere
Student ID number:

2214492

Module name: 
Food&Beverage Operations BMIH4002

Lecturer name:
Laurance Blake

Word count:810


Introduction:
The food and beverage industry is one of the largest and most diverse industries in the world, encompassing everything from fast food chains to high-end restaurants. In this industry, employees play a crucial role in delivering quality service and creating a memorable experience for customers. In this student journal, I will compare the types and styles of service offered by various Food&Beverage (F&B) businesses, as well as how the required hard and soft skills of employees differ according to their level of service.
Main Body:
First, let’s define hard and soft skills. Hard skills are technical abilities that are easily quantifiable, such as food preparation and knowledge of wine. Soft skills are personal traits that cannot be quantified, such as communication, teamwork, and customer service. Both hard and soft skills are important in Food&Beverage, as they can affect the quality of service and the customer experience.
Hard skills refer to specific technical abilities that are learned through education and training. Some examples of hard skills in the Food&Beverage industry include culinary skills, food and beverage service techniques, food safety, and basic computer skills. On the other hand, soft skills refer to personal qualities, traits, and interpersonal abilities that are essential for success in any industry, including the F&B industry. Examples of soft skills in the F&B industry include customer service, communication, teamwork, and adaptability.
Types of Food & Beverage Businesses: There are various types of F&B businesses, including fine dining restaurants, casual dining restaurants, fast food restaurants, cafes, and bars. These businesses offer different styles of service, ranging from formal and upscale to casual and relaxed. The level of service offered is largely dependent on the type of business and the target market.
Quick Service Restaurants (QSRs) are a type of F&B business that provides fast food services. In this type of business, the level of service is usually limited, as customers typically order at the counter and eat their food on the premises or take it away. The skill set required for employees in a QSR is relatively low, as the focus is on speed and efficiency. Hard skills, such as basic food preparation and cleaning, are important in this type of business. However, soft skills, such as communication and teamwork, are also important as employees must work together to ensure a smooth operation.
Fine Dining Restaurants, on the other hand, offer a much higher level of service. Customers are seated at a table and served by a waiter or waitress. In this type of business, the skill set required of employees is much higher, as they are expected to provide a more sophisticated level of service. Hard skills, such as knowledge of food preparation, wine, and table setting, are important in this type of business. Soft skills, such as communication, customer service, and attention to detail, are also critical as customers expect a high level of service and a memorable dining experience.
In between fast food chains and fine dining restaurants, there is also casual dining restaurants.This types of business offer a more relaxed and informal dining experience, with a focus on providing good food and drink at an affordable price. The required skill set of employees in these business is similar to that of fast food chains, with a greater emphasis on customer service, communication, and basic culinary skills. In this types of business, employees must also be able to handle a fast-paced work environment, as well as deal with customer complaints and issues.
Cafeterias and Bars offer a similar self-service style of service. In these type of businesses, the skill set required of employees is intermediate, as they must perform both food preparation and customer service. Hard skills, such as food preparation, are important in this type of business. Soft skills, such as communication and customer service, are also important as employees must provide a high level of customer service and be able to communicate effectively with customers.
Personal Reflection:
From my observations as a customer, I have learned that the type of Food&Beverage business and the level of service offered have a significant impact on the required skill set of employees. It is evident that employees in fast food chains and casual dining restaurants are required to have basic culinary skills, customer service, and communication skills, while employees in fine dining restaurants must have advanced food and beverage service techniques, excellent communication and customer service skills, and a high level of attention to detail and adaptability.
Conclusion:
The food and beverage industry is vast and diverse, and the required skill set of employees varies greatly depending on the type of business and the type of service offered. Understanding the differences in skills required for different types of Food & Beverage businesses is crucial for employees in the industry, as it allows them to develop the necessary skills and knowledge to excel in their role.
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