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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 & beverage operation utilizes?  
The purpose of this journal is to use Gibbs reflective cycle to analyse the required skills set of a food and beverage employee and see the differences between the type of business and types of service certain businesses offer depending on the establishment. There are a lot of skills required for working in this industry which includes a lot of soft and hard skills. “Hard skills are those you can learn and be taught and can be proven with diplomas or certifications” (H Careers, 2022). On the other hand, “soft skills generally pertain to interpersonal skills and other personality traits that you use to communicate and work with others” (FoodGrads, 2022). 

Description 
Me and my family had gone to a 4* Indian restaurant. As we walked in a waiter came over to us relatively quickly and took us to our table. He had greeted me and my family with a very respective and caring manner which was quite nice. It made us feel very welcomed and cared for. As we sat down, he asked if we were comfortable and had then brought over the menus to us, gave us some time and then came over again to ask if we’d like to order our drinks and after that our food which arrived fairly quickly too. The waiter was using a variety of soft skills such as communication skills, customer service skills and “The art of multi-tasking in a fast paced environment” (Dr.Job, 2022). 

Evaluation 
To evaluate this, I would not say I had a bad experience there, I have been there a few times with family and friends and can say on every occasion I have had nothing but good experience there. When I had asked them about certain dishes the waiter was able to explain in a calm and patient manner thoroughly and give me all the information about that certain dish and even give recommendations which was quite impressive. What I observed about this was that I feel that the waiter(s) have been trained properly to know everything there is needed to know about the restaurant’s menu and dishes, allergens etc which is always beneficial and essential for the business as well as their customers. 

Analysis 
The sense I have made of the situation to become a food and beverage employee and to work in the hospitality industry would require me to use both soft and hard skills. I would need to better my skills by working towards my goal of earning this degree which will enhance my hard skills to put me in a better position going forward in applying for these certain job roles. Some hard skills requirement for food and beverage employees would be “maintaining cleanliness, food handling and culinary” (Zippia, 2022). However, “as an F & B Manager, you learn to serve with all your heart, mind and body for comparatively little financial benefit” (Linkedin, 2022). 

Action Plan 
Based on observations and what I’ve learned throughout sessions I have realised that for my action plan I would need to gain certain hard skills. Nevertheless, I already possess a lot of soft skills such as communication skills, interpersonal skills. As I’ve already got these skills it puts me in a better position when gaining hard skills to getting a degree which I am pursuing right now. I would like to apply for a food and beverage managing position in the future and I have come to the knowledge that one of the requirements of being a F & B manager is a degree in hotel management. However at this current moment in time I do not possess the hard skills required for this. But by doing this course I am putting myself in this position. 

For example, there are a different set of skills set required for a waiter and a food and beverage manager. A waiter working in a luxury restaurant like the Geranium would require hard skills such as learning about wines and food pairing to a food server in McDonalds for example as they don’t offer this type of luxury foods or beverage so this certain hard skill is not required for a McDonalds worker but it is for someone who works in the fine dining luxury hotels/ restaurants. Furthermore, anyone working in a restaurant would need to know all about “health, allergens, food safety training and have certifications, also food service, kitchen and hospitality tech” (7shifts, 2022).  The skills required for a food and beverage manager would consist of “computer software programs, culinary skill diploma or degree in food service management field, proven food and beverage management experience, meeting financial targets” (Resources for employers, 2022)”. These are all hard skills which would be required. 

To conclude by doing a course in Hotel Management I realise that there are a certain skill sets required for specific job roles to work in luxury hotels/restaurants, so by doing this course it will enhance my hard skills and allow me to pursue my future goals. 
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