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 utilize?
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Introduction:
In this journal I am going to talk about my dream job which is food and beverage manager. How I am planning to achieve my dream job. Also, I am going to share one of my recent experiences in a restaurant and what I have learnt from the situation and how it will help me if I want to work in a restaurant. 

Description:
 I want to see myself as a food and beverage manager in a luxury hotel. Last year I was trying to apply for a Menager role in few luxuries' hotel restaurant in Birmingham. Most of the job requirements were five years' experience as a manager and a minimum level 4 diploma degree in hospitality. Then I was doing some research about this position, and I can see there is a lot I need to learn. There for I planned to enroll for an IHM degree and get myself ready for a managerial position. 
Evaluation: 
I want to prepare myself to become a restaurant manager. From my research it is clear this position requires a lot of knowledge and experience, so I want to work as a waiter first and finish my degree, gain experience, learn more by talking and serving the guest directly. According to (Kimes, 2008)’’To improve sales technology system can support manager’’.so I want to improve my Technolgy skills. Last month I went to a restaurant with my friend, to Farro’s Grillhouse in Birmingham. We were a bit confused about the menu so we asked for help and the waiter took time and explained to us how we could order. I learnt a lot from the waiter, how he took time and explained to us very nicely and we were happy too with the service and food. I also learnt how he was double checking, when the food arrived the waiter came to us and asked if the food was served the way we wanted. I also learned from my research that ‘’menu layout affects sales directly’’ information based on (Reynolds. Merritt. Pinckney ,2005).so I should acknowledge about menu.
Analysis:
What I understand from the situation is guests can be confused, disappointed, unhappy by something while they are in the restaurant but if the staff are friendly, they can make the guest comfortable and happy. State on,(Worth,2004)’’understanding, analyzing, communicating are important at workplace’’. staff should communicate with the guest and make the customer comfortable, which will help the guest to be open if they do not understand anything or if they need help. I also understand working on the floor as a waiter will help me to start my career. It Will also help to gain knowledge about customer choice which will allow me to work with customer directly and gain experience. 




Conclusion:
 From my research i can say if I want to become a restaurant manager there is lot I should learn and gain experience before I apply for a managerial role. I should gain knowledge about food, bar, roles, and regulation of the restaurant etc. There are so many responsibly for a manager. a manager should be able to run the restaurant and make sure the employees and guests all meet their needs and they are all comfortable and happy. ‘’Gibbs reflective cycle is a good framework to achieve goals’’ state on, ( Adeani. Febriani .Syafryadin,2020).

Action plan:
I am studying IHM degree I am in level 4 now in second semester.my third semester is placement in a hotel, so I am very much excited to do my placement as I can gain experience in the hotel. I will wear the uniform and work with the guest directly. After my placement I want to concentrate to my study and learn more about hospitality and finish my degree and then complete higher Lavel in IHM. After finishing my studies, I will apply for a waiter job where I will work on the floor and will learn more day-by-day gain experience. ‘’Food safety certification and food safety knowledge both important ‘’state on (Brown, Le & Selman 2011). I want to work as a waiter for at least two years then as a team leader for another two years. The more I work the more I will learn and will be able to make myself ready for a managerial position and fulfill my dream job. Food safety is an important part, highlighted on (Knowles ,2002) ‘’consumer will expect the food is safe to eat ’’ so manager should have knowledge about the food and make sure it is safe for the guest. When guest order by menu all the allergic product used in food all clearly explain to understand properly. Based on information on, (Blog,2022)’’EU food information for consumer regulation must follow the allergen information in all catering and hospitality business’’. So, there are so many rules and regulations I should acknowledge for this position. Once I am confident to take on the responsibilities I will apply for this position.
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