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Introduction:
In this learning log, I will explore the required skillset of a Food & Beverage employee in different types of businesses and the impact of the service style on these skill requirements. By drawing from my past experiences as a customer and knowledge gained in class, I aim to analyze how the skillset of employees varies based on the type of food and beverage operation and the level of service provided. 
Summary of Learning:
Throughout the course, we have learned that the food and beverage industry encompasses various types of businesses, including restaurants, cafes, bars, hotels, and catering services. Each of these establishments offers distinct services and operates within different settings, resulting in varying demands on the skillset of their employees.

Comparison of Food & Beverage Businesses:

Restaurants: Full-service restaurants typically offer a comprehensive menu and aim to provide a high level of customer service. Employees in such establishments need to possess a broad range of skills, including menu knowledge, excellent communication, and interpersonal skills to ensure customer satisfaction. (Powers, T., & Barrows, C., 2017)


Cafes: Cafes often focus on providing quick service and a relaxed atmosphere. Baristas play a crucial role in cafes, requiring expertise in coffee brewing techniques, knowledge of different types of coffee beans, and the ability to handle multiple orders efficiently.

Bars: Bars primarily serve beverages, and the skillset of bartenders is crucial. Bartenders must have a deep understanding of various alcoholic and non-alcoholic beverages, cocktail mixing techniques, and exceptional customer service skills to engage patrons effectively.

Hotels: Food and beverage operations in hotels can vary from casual dining restaurants to fine dining establishments. In upscale restaurants within hotels, employees must possess advanced knowledge of food and wine pairing, formal serving etiquette, and the ability to cater to diverse guest preferences.

Catering Services: Catering services require a different set of skills as they involve off-site events and a fast-paced working environment. Employees should have excellent organizational skills, the ability to work under pressure, and effective communication to ensure smooth execution of events. (Powers and Barrows, 2017).

Impact of Service Style on Required Skillset:
According to Johnson and Chakraborty (2019) the level of service provided by a food and beverage operation significantly impacts the skillset required of its employees. Fine dining establishments, for example, demand higher levels of professionalism, attention to detail, and sophisticated customer interaction. In contrast, fast-food chains prioritize speed and efficiency, focusing more on basic service skills such as order accuracy and promptness.

Taste for Adventure" by Hartwell and Graham (2019) explores the phenomenon of food tourism and its significance in the United Kingdom. The authors delve into the growing trend of travelers seeking unique culinary experiences as part of their exploration of a destination. They examine how food and beverages play a central role in shaping tourists' perceptions and memories of a place, and how the UK's diverse culinary landscape offers a wide range of gastronomic adventures. Through their analysis, Hartwell and Graham shed light on the impact of food tourism on local economies, cultural preservation, and the overall tourism industry. This book serves as a valuable resource for understanding the intersection of food, travel, and cultural experiences within the UK's dynamic tourism landscape.


Personal Reflections:
As I reflect on the diverse skillsets required in the food and beverage industry, I realize the importance of adaptability and continuous learning. In this dynamic industry, employees need to be versatile and capable of adjusting their skills to match the specific requirements of different businesses and service styles. By understanding these variations, I can better prepare myself for future employment opportunities and enhance my ability to meet the demands of different food and beverage establishments. (Powers and Barrows, 2017).


Applying What I Have Learned:
The knowledge gained through this exploration of the required skillset in various food and beverage businesses will be valuable in my future career endeavors. Understanding the specific skills needed for different types of establishments will enable me to tailor my own skill development accordingly.

Firstly, I can focus on enhancing my communication and interpersonal skills, as these are essential in most food and beverage operations. Clear and effective communication with customers, colleagues, and superiors is crucial for delivering exceptional service and maintaining a positive work environment.

Secondly, I can expand my knowledge of food and beverage products. Learning about different types of beverages, including wines, spirits, and specialty coffees, will be beneficial in a range of establishments. Additionally, understanding food ingredients, flavors, and culinary techniques will enhance my ability to serve customers and make informed recommendations. (O’Fallon and Rutherford (2019).
Furthermore, I can develop my organizational and time management skills to excel in fast-paced environments such as catering services. Being able to handle multiple tasks efficiently, prioritize effectively, and adapt to changing circumstances will contribute to successful event execution and customer satisfaction.
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