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Title: Does the required skill set of a Food & amp; Beverage employee change, based on the type of business and the type of service that the food and beverage operation utilizes.

The journal log aims to analyse the employee's skills in the food and beverages industry. The discussion of the study is based on my personal learning how I explore and learn about food and beverage operations. After the learning, the student will share their reflection and observation as a customer. Additionally, students will share how they will implement all the skills in future.
In the class, we have learned about the food and beverages industry. The food and beverages industry are one of the universe's most prominent and oldest industries (Agwa et al., 2017). Nevertheless, continuously this industry makes efforts to entertain its customers and provide them with delicious food with the latest tastes. In the past classes, the students have learned how the managers of food and beverages plan and organise, direct, assess and control all the operations of the hotels and restaurants, cafeterias and different businesses that operate food serving and beverages. The managers of the food and beverages are trained their employees on how they will entertain their customers and keep clean the kitchen, restaurant, and all operations of the restaurants.  In the food and beverages learning, I learned it is our responsibility to take orders properly and serve our customers nicely to satisfy customers. I learned it is the responsibility of the food and beverages customer services functional areas to be concerned with all the demands and complaints of customers (Akyazi et al., 2020). 
In addition, as a customer, I observed that the employees have food knowledge to guide their customers (Patiar et al., 2021). I demonstrate that I can use tips and techniques to serve their customer's dishes to satisfy them properly, enhancing the reputation and standard of the restaurant or hotel. I learned as an employee of the food and beverage industry; it is necessary to keep an eye on every aspect of food. I knew it was my responsibility to remember all the customers' orders, prepare all their dishes with speedy services, and fulfil all the customer's needs and demands. I demonstrated the employee's memories of items on the menu card and the details of all dishes; therefore, I also learned how accurately I focus on every detail. I learned this is also happening in the services of food waiters, cooks and other functional area workers who need to familiarise themselves with the latest conditions to finish their occupations. 
I learned that professionals in food service must be prepared to change their work approaches at any time. In this manner, the hard skill of the food and beverage employees at the time of changes in the food services is the culinary skills in which the most critical skill is problem-solving skills (Sovacool et al., 2021). I learned I may get the advantage of having skills of strong problem-solving. Therefore, being ready to grip several unexpected circumstances, I learned this skill is helpful on time when the shortage of ingredients. I learned many culinary surroundings could include circumstances of high pressure, especially if I am working through a famous restaurant; we have to remain calm and address the challenging issues that arise to aid the food services to succeed with high standards (Cassano et al., 2015).
I will implement all the skills in my future journey that I have learned from my past experience and the current situation of food and beverages (Cassano et al., 2015). I will apply for a job in any restaurant or hotel. I will implement all the skills, such as having the knowledge and confidence to communicate with customers and provide them with appropriate answers related to the restaurant or the food. The skill I learned is if any h ages are happening in the food services at their peak season, I need to apply all culinary skills; an essential skill is problem skill that I will implement in all circumstances. However, making a career in the food and beverages industry takes work, which earns more value and importance worldwide. I experienced that the employees of the food services perform their jobs based on shifts, whether night or morning shifts. It is challenging to manage and handle the harsh behaviour of customers. And the manager will insult in front of all or may fire a person from the job. On the other hand, I will learn all the skills that expert me in food services. I will gather all the knowledge about the food to guide their customers. 
In conclusion, food and beverages are among the most significant industries that entertain worldwide with quick services. I learned all the soft and hard skills of the employees that I will implement in the future to connect with any restaurant and hotel. I will prepare myself to enhance all my skills during any changes in food services.
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