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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 and beverage operation utilizes? 
Introduction
In the food and beverage industry, the required skill set of an employee can vary greatly based on the type of business and the type of service that is offered (Cousins, 2020). For example, a fast food restaurant will have different skill requirements than a fine dining establishment. Additionally, the level of service offered can also impact the skill set needed for employees. On the other hand, in fine dining restaurants, employees are required to have more specialized skills such as knowledge of menu items and wine pairings, as well as the ability to provide exceptional customer service. It is important for employees in the food and beverage industry to understand the different skill sets required for different types of businesses in order to succeed in the industry (Davis, 2018).
Comparison of a variety of Food & Beverage Businesses
When it comes to fast food restaurants, the main focus is on efficiency and speed. Employees are typically required to have strong customer service skills, as well as the ability to multitask and work quickly under pressure (Johnston, 2012). They must also have a basic understanding of food safety and sanitation. However, the required skill set for an employee in a fine dining restaurant is quite different. In these types of establishments, the emphasis is on providing a high level of service, which includes things like knowledge of menu items and wine pairings, as well as the ability to provide exceptional customer service (Motarjemi and Lelieveld, 2014).
Furthermore, the type of service offered can also have an impact on the required skill set of employees. For example, a restaurant that offers table service will require employees to have different skills than a restaurant that utilises a self-service model (Brown et al., 2013). Table service requires employees to be able to take orders and serve food, while self-service requires employees to be able to prepare food quickly and efficiently. 
Personal Reflection
In my personal reflection, I have learned that the food and beverage industry is much more diverse than I initially thought. I have also realised that the skill set required of employees can vary greatly depending on the type of business and the type of service offered. In the future, I plan to apply this knowledge by being more aware of the different skill sets required for different types of food and beverage establishments and to consider this when looking for job opportunities.
One of the key takeaways from this assignment was the realisation that the skill set required of employees in a fast food restaurant is vastly different from that of employees in a fine dining establishment (Foskett, 2021). In fast food, the focus is on efficiency and speed, while in fine dining the emphasis is on providing a high level of service, including knowledge of menu items and wine pairings.
Overall, the food and beverage industry is a diverse field and the skill set required for employees varies depending on the type of business and the type of service offered. It is important to understand these differences in order to be successful in the industry (Boussard, 2021). As a student, I have learned the significance of this knowledge and I hope to apply it in my future career in the food and beverage industry.
Furthermore, the type of service offered can also have a significant impact on the skill set required of employees. For example, a restaurant that offers table service will require employees to have different skills than a restaurant that utilises a self-service model. This highlights the importance of understanding the unique demands of different types of food and beverage businesses in order to succeed in the industry (Cousins, 2011).
In terms of my future career in the food and beverage industry, this assignment has helped me to better understand the different skill sets required in different types of businesses, and to consider this when looking for job opportunities. Additionally, I have learned the importance of being aware of industry trends and discussions in order to stay current and competitive in the field.
Overall, this assignment has provided me with valuable insights into the diversity and complexity of the food and beverage industry, and has reinforced the importance of understanding the unique demands of different types of businesses in order to succeed in this field. It also made me more aware of the importance of staying current and informed about industry discussions and trends.
Conclusion
In conclusion, the food and beverage industry is a diverse field with a wide range of businesses and service styles. The required skill set of employees in this industry can vary greatly based on the type of business and the type of service offered. It is vital for workers to get it these contrasts in arrange to be fruitful within the industry. Through this course, I have picked up a more profound understanding of the different skill sets required for different types of food and beverage businesses and how the level of service offered can impact the skill set required. This knowledge will be valuable in my future career in the food and beverage industry.
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