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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 is offered?
The Skills Required for Restaurant Manager in the Restaurant
The restaurant is a service business. They provide different kinds of services to their customers.  Mainly foods and beverages are serviced in return. In the UK there are lots of quality restaurants. Kitchen Table and The Ledbury are two famous restaurants.  They both have the role of manager. The restaurant manager is the main person who controls all the activities. To be an effective manager in those hotels, managers should have some skills.  The main skill of a manager is educated enough (Robbins et al., 2023).  It will boost his skill. He has to control all the activities. Education will increase his other skills.  A manager should be effective in communication. Communication will allow him to share indications with the employees as well as with the customers. He should have good communication skills. The person should have good analytical skills. He has to take decisions based on some analytical analysis. So this skill is very essential for him. The person should be creative (Aliyu, 2015). Creativity will make him a pioneer in the service industry. The manager should have a piece of good knowledge of customer service. He will ensure the best quality service in that restaurant. Overall he is the leader. Leadership skills should be one of his priorities.
Skills Required for Restaurant Manager in Kitchen Table and The Ledbury
In the UK the restaurant business is too much competition. There are many alternative restaurants and both are providing their best services. The manager is the person who controls all the operations in the restaurants.  The person has many skills and should have some skills mandatory. Kitchen Table and The Ledbury restaurant's manager should have good communication skills. The person should have good knowledge of seeing an underdog English. The person should deliver clear direction to the employees and his direction should not be ambiguous (DuBrin, 2022).  Both managers should be capable of understanding the future. The managers should take decisions considering the past and future. Marketing skills are very essential for managers. Promotion of their restaurants should be focused on. The managers should practice cleanliness.
Skills and pieces of knowledge are Required for Restaurant Manager
A restaurant manager is a person who controls the activity in the restaurant. In the UK customers want quality food which will be hygienic and healthy. Kitchen Table managers should communicate with customers to know about the customer feedback for their organization. Suppose the customers are not happy with the taste of any specific food (Alhelalat et al, 2017). When the manager will know about it, he will take the necessary steps to mutual the problem. He will go and talk to the customer politely and should solve the matter. Proper communication skill is essential for this. The manager should know market analysis. Suppose the customer's food pattern has changed (Parsa et al, 2017). The manager of The Ledbury should have forecasting knowledge to predict that before. It will help the organisation to compete in the market and they will be good in competition.
Food and Beverage Employee's Skill Sets and the Restaurants Operation
In a restaurant, the important part is performed by the employees who work in the food and beverage section. They maintain hygiene and safety in the food section. Food is the main service of a restaurant business. There is a variety of foods and the restaurant is offering those to the customers. Employees should be good at communication. They have to communicate with the hotel's different departments (Ibrahim et al, 2017). They should be prompt in their job. They should have the capability of managing the different situations. They should know about food poisoning and how to keep the food items good and hygienic. They should have creative skills. Different new food items should be prepared by them. They should have the capability of understanding the taste pattern of the common customers (Mendes and Machado, 2015). Creativity is a common skill that should be practised in restaurants. They should be creative in making food items and beverages. But they should be careful about the taste. Customers' taste pattern should be their first priory. They should abide by the direction of the manager of the organisation. Their collaborative efforts will help the organisation to make itself a successful one (Long et al, 2018). When this department's employees will be properly skilled and will maintain those, the organisation will sure to be successful.   
Personal Reflection
The study will help to understand the role and skills of a manager in any restaurant.  I understand from the lecture about different aspects of skills in restaurant service and employees’ skills in the food and beverage section. It will help me to apply those in different practical places. I have understood the service business more and I have got a clear idea about the hospitality industry. The learning will help to be effective on the job.
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