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Food and beverage operations is a vast sector within the hospitality industry including full-service and limited-service establishments, catering in McDonalds to Hilton hotels is the variety the food and beverages segment incorporates within the industry (Davis et al, 2012, p. 1-2). Working in this trade requires numerous characteristics and skills which are fundamental for an employee within the food and beverages business, they are the first impression of the service the customer will experience at their establishment (Cousins and Weekes, 2020, p. 25-26). 
Being directly involved in various aspects of the hospitality industry, from housekeeping to front of house, I have become aware of how extensive the industry is. Sufi (2008), explains the hospitalities complexities surrounding each organisation and the effect it has on the world from being a dominating and in-depth industry. The diverse categories of food and beverages operations does not come into question when deciding on a restaurant to dine at. Personally, I chose a restaurant I know and have a good reputation with however there is a lot more that makes a restaurant than just its reputation. For this reflection I have chosen two restaurants I know, Nando’s and The Ritz Carlton, with the job role being a Chef.
Passion and enthusiasm can be enough to secure a job in some establishments, although some require graduate degrees and then some even more in-depth knowledge than that. Additionally, employability skills and exchangeable skill sets are key for any job role in the world, however depending on the job role the depth of skill and knowledge varies (Somogyi, 2021). I have acquired a variety of skills, such as soft skills, throughout my life so far that help me day to day and that I use to complete personal and professional tasks, Heckman and Kautz (2012), clarify how the soft skills we learn from a young age are the fundamentals of our personality and characteristics which predict our future successes. The Skills we go to university to study specifically and the job roles we do are known as hard skills, these skills must be learned over time and can not be learned by all. Doherty and Stephens (2023), continue to explain how hard skills are not as vital as soft skills in the modern day, various establishments and businesses hold inhouse training for job roles they need and now are solely looking for the soft skills like time management and teamwork in their ideal candidate. 
Fine-dining and moderate services are largely different but both restaurants have similar roles, both establishments have a chef or many. Passion and teamwork are the heart of the Nando’s employment, they are fully focused on the soft skills an individual will bring to the team, throughout all their advertisements they highlight that no previous experience is needed to be a part of the chef’s team, meaning no hard skills are necessary (Restaurant Team Member Nando’s Careers,1987). Nevertheless, years of culinary experience and a wide range of knowledge is a necessity to be successful at a chef role with the Ritz Carlton. The Ritz Carlton’s current executive chef is John Williams MBE, Williams has an extensive list of culinary experience and knowledge assisting him in his role (John Williams MBE: The Ritz’s Michelin Chef. The Ritz London, 2004). 
Fine dining service requires an innovative chef who can take charge of the menu and show themselves through their work, the experience that is needed for this specific role enables them to be imaginative and provide the top standard service required for this precise food and beverage operation (Lane, 2014). A moderate service style is far less intense than a fine dining establishment and is highlighted as a simple role to prepare and cook the food for customers whilst still reaching the principles of the business. Whilst Nando’s still demand company standards are being met and customer service is carried out to its fullest, customer expectations are reduced in comparison to the consumer expectations of the Ritz Carlton enforcing the different levels of skill and knowledge for each service role (Nando’s, 1987). 
It is evident that a fine dining establishment demand a higher level of knowledge and skill set within their employees to complete service, however a lesser full-service operation such as moderate service base their recruitment around desire and adaptability. Comparing both Nando’s and The Ritz Carlton through the service they provide, customer expectations and skill requirement of employees highlights both businesses as also having significant differences in their full-service operation. This enhances the element that a fine dining service must have employees with background experience and plenty of knowledge to assist them at work so the establishment can reach the expectations and demand of the hospitality industry consumers. 
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