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This module taught us about the required skill set of a Food & Beverage employee can vary depending on the type of business and the type of service that the food and beverage operation utilizes. The type of service offered by a Food & Beverage operation can have a significant impact on the required skill set of employees. 
 For example, the skills needed for a high-end fine dining restaurant would be different from those needed for a fast food restaurant (Rahim, et al. 2021). Fine dining restaurants may require servers to have knowledge of wine pairing and formal service techniques, while fast food restaurants may require employees to have efficient customer service skills and the ability to work quickly in a fast-paced environment. Additionally, the type of service, such as table service, buffet service or counter service, can also affect the required skillset.
In a fine dining restaurant, servers may be required to have knowledge of fine dining service etiquette, including proper table settings, wine service and formal service techniques (Liasidou, et al. 2023). They may also be required to have knowledge of the menu, including ingredients, preparation methods, and pairing suggestions. In addition, servers may be required to have knowledge of the restaurant's wine list, including the types of wines, their origins and how to serve them properly.
On the other hand, in a fast-food restaurant, employees may be required to have efficient customer service skills and the ability to work quickly in a fast-paced environment. They may be required to have knowledge of the menu and be able to take orders, make suggestions and answer customer questions. They may also be required to have basic food preparation skills, such as grilling burgers or frying chicken (Chan, et al. 2018).
In a buffet service restaurant, servers may be required to have knowledge of food safety and sanitation practices, as well as how to properly set up and maintain a buffet. They may also be required to have knowledge of the menu and be able to assist customers with their selections (Gazija and A. 2021). In a counter-service restaurant, servers may be required to have knowledge of the menu and be able to take orders, make suggestions and answer customer questions. They may also be required to have basic food preparation skills, such as making sandwiches or salads. They may also be required to have cash-handling skills and be able to work quickly in a fast-paced environment (Kim, et al. 2021).
In all cases, all employees should have good communication skills, the ability to multitask and work well in a team environment, as well as a professional attitude and appearance.


There are several ways I can apply what I have learned about the required skill set of a Food & Beverage employee changing based on the type of business and the type of service that the food and beverage operation utilizes:
•	When hiring employees for my food and beverage operation, I can use this knowledge to ensure that I’m hiring individuals with the appropriate skills for the type of service and business (Kim, et al. 2021).
•	When creating job descriptions and job requirements, I can use this knowledge to ensure that the job requirements are specific to the type of service and business I’m operating.
•	When training employees, I can use this knowledge to ensure that the training is specific to the type of service and business I’m operating (Rathore and P.S, 2017).
•	When evaluating employee performance, I can use this knowledge to ensure that the evaluation criteria are specific to the type of service and business.
•	When creating or updating my business plan, I can use this knowledge to ensure that the strategies and goals are specific to the type of service and business.
•	As a Manager or owner, I can also use the knowledge to identify the areas where the employees need more training and provide them with the necessary training to improve their skills and performance (Hai‐yan, et al. 2016).
•	When creating or updating a menu, I can use this knowledge to ensure that it is appropriate for the type of service and business I’m operating.
•	When setting prices, I can use this knowledge to ensure that the prices are appropriate.
•	Overall, applying this knowledge can help me to create a more efficient and successful food and beverage operation.
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