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[bookmark: _8qia6ww1ge64]Introduction
The Food & Beverage industry encompasses various sectors, including restaurants, hotels, and hospitality establishments. Within this industry, courses are designed to provide a comprehensive understanding of food and beverage production, preparation, and service. These courses cover essential topics, including menu planning, food safety, kitchen management, sanitation, and customer service. In this paper, we will explore the required skill sets for Food & Beverage employees, considering the diverse nature of businesses and their services. By examining how skill requirements may vary based on the specific business and service type, we can gain insights into the dynamic nature of this industry.
[bookmark: _mng40wqb0xup]Learning in Class
In my classes, I've gained knowledge in vital areas of Food and Beverage: food safety, cooking techniques, menu planning, service styles, food presentation, drink pairing, cuisines, history, flavor science, inventory management, cost control, and customer service. These lessons have provided a solid foundation for success in the industry.
[bookmark: _n1vr58voqw2]Experiences
I've gained hands-on experience in food preparation and cooking techniques, customer service skills, food safety knowledge, menu planning, and inventory management in the food and beverage industry. I've also expanded my understanding of cuisines, ingredients, and wine pairing. Working in fast-paced environments enhanced my multitasking abilities, and networking provided opportunities for career advancement.
[bookmark: _7faywl6npyjz]Observations of customer
Customers have diverse observations when it comes to food and beverages. They evaluate the taste and quality of the food, considering factors like freshness, flavor, and preparation. The menu selection is essential to them, as they seek various options to cater to their preferences. Customers also pay attention to the service and attentiveness of the staff, expecting prompt and friendly interactions. Cleanliness and presentation of the dining area influence their perception of hygiene and ambiance. Pricing and value for money are key considerations, along with service time.
Additionally, customers appreciate the availability of dietary options, such as vegetarian, vegan, or gluten-free choices. The presentation and appearance of food and beverages, along with the restaurant's overall atmosphere, contribute to their overall experience. Lastly, customers assess the quality and quantity of the food, expecting satisfying portions and well-prepared dishes.
[bookmark: _ebo7l2g6zmm2]Comparing Food & Beverage business
Food & Beverage businesses offer different types and service styles, each requiring specific employee skills. In quick service or fast food establishments, employees must efficiently take orders, handle cash transactions, and prepare food quickly while maintaining quality. Good communication and multitasking abilities are crucial in this fast-paced environment. Table service restaurants rely on waitstaff who possess strong interpersonal skills, can take orders accurately, and provide attentive and personalized customer service. To answer customer inquiries, they must also know menu items, including ingredients and preparation methods. Buffet service establishments require employees who can set up and maintain a visually appealing food display while ensuring proper food handling and replenishing supplies as needed. They should have good organizational skills and the ability to interact with customers courteously. Different skills are required for each type of service, but all employees should possess customer service skills, adaptability, and a commitment to maintaining hygiene and quality standards.
[bookmark: _atdg75hbmdks]Skills of The Employees
In the food and beverage industry, employees need soft and hard skills based on the type of service offered. Soft skills like customer service, communication, time management, teamwork, and attention to detail are essential for creating a positive experience. Hard skills such as food preparation, cash handling, food safety, math, and menu planning are specific technical abilities required for different tasks. These skills are utilized differently across various businesses and services, with chefs needing advanced culinary skills and managers requiring expertise in inventory management.
[bookmark: _2yl4rxw6ba2c]Personal Reflections
The Food & Beverage course and industry have fascinated me as a student. It has provided diverse experiences and deepened my understanding. The practical and challenging nature of the system, along with real-world training, has enhanced my skills. I've observed the constant emergence of new trends and technologies requiring adaptability and innovation. Despite challenges like managing high-pressure situations, I've grown personally and professionally. The course has influenced my career aspirations, fueling my passion for a successful career in this dynamic field.
[bookmark: _tpna678fjawj]Linking Myself With The Food & Beverage Industry
To link myself with the Food & Beverage industry, I will follow these steps:
1. Pursue formal education and training in hospitality or culinary programs.
2. Network with industry professionals through events, conferences, and online platforms.
3. Seek internships or entry-level positions in food and beverage establishments.
4. Continuously build skills through workshops, certifications, and on-the-job learning.
5. Show passion, dedication, and a willingness to learn and adapt to succeed in the industry.
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