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DOES THE REQUIRED SKILL SET OF A FOOD AND BEVERAGE EMPLOYEE CHANGE, BASED ON THE TYPE OF BUSINESS AND THE TYPE OF SERVICE THAT THE FOOD AND BEVERAGE OPERATION UTILIZES? 
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[bookmark: _Toc126060235]Comparison of the variety of businesses 
Food & Beverage employee change can be derived with a profound solution where food and beverage options are addressed with a strategic evaluation of business development and growth. The selected food & beverage business in this context is a restaurant and food truck business. While working in the food & beverage business, I have understood that these two businesses are completely different from each other. I think in the restaurant, there are a lot of formal initiatives required along with a lot of uses of types of equipment. On the other side, the food truck business demands less formal initiatives along with less demand for equipment. 
[bookmark: _Toc126060236]Types and styles of service offered
There are different types and styles of services offered in this business. For the food & beverage business in restaurants, a conventional type of service is offered along with a table style (Mahafzah et al. 2020, p.222). On the other hand, in the food truck business, an assembly and serve is the type of service offered along with a quick service style. 
While working in the food & beverage industry, I have noticed that the restaurant business demands a conventional type of service where the food is generally prepared in a kitchen in a restaurant where the food is going to be served. This type of food service is done almost immediately after the production of the food and is served in a formal manner through waiters (Akhtar et al. 2021, p.1514). In my opinion, this type of food service contains flexibility in menu planning. The table style of restaurant service provides a formal representation of food & beverage service. 
I think the assembly and serve type of food service is a more informal and efficient system. In this type of service, the customers get a lot of flexibility in the menu and the food production is also very quick (Loh and Hassan, 2022, p.1314). In my opinion, this type of business provides only the finishing process of food production which is assembled and served to the customers. The service style also justifies the type of service where the food truck provides very fast and quick food service to the customers. 
[bookmark: _Toc126060237]Required hard and soft skills of the employee changes
For the food & beverage employees of the restaurant business, there are different specifications and categories. Kitchen or cooking skills are the primary hard skills that the chefs of restaurants must have. For serving the food to the customers, I think the soft skills of the waiters come at the highlight. A great service skill to the customers is the most effective soft skill of the employees. Good communication skill with customers is highly needed soft skill for waiters (Were, Miricho and Maranga, 2019, p.8). Teamwork is another soft skill which the employees; that is the chefs and the waiters must have to drive a better conventional food service with a table style. 
For the food & beverage employees of the food truck business, excellent cooking tactics are the main hard skill. The chefs of the food truck business must also have the hard skill of cooking fish, egg, meat or vegetables as well as must have the skill to work fast food ingredients. Cooking skills are the main for the food truck business as the raw materials like meat or fish are already prepared. Great assembling skill is also another hard skill that every food truck may possess (Fahlevi et al. 2019, p.2437). Time management is the main soft skill that the food truck business employees must possess. The food truck employees must deliver fast food efficiently with great time management and distribution skills. It also satisfies the quick service style and assembly type of services. Clear communication with the customers and the chefs is also necessary for this food truck business which is a major soft skill. 
[bookmark: _Toc126060238]Application in future
I have learned the differences between a variety of food & beverage businesses where restaurants and food trucks are the two types of businesses selected. I will develop my communication skills for both types of business as I have learned that this skill is the main common soft skill for both food & beverage businesses. 
[bookmark: _Toc126060239]
Personal Reflections
Being an employee in the food & beverage industry, I have noticed that communication is the most effective skill which can help both of businesses. I think assembling and distribution is the primary and most effective task of any food truck. I think the chefs must also have the ability to work with meat, fish, eggs, and vegetables for both types of services. 
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