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The aim of this report is to cover skills that are required for playing a role in the food and beverage industry. For this, two different restaurants based in the UK will be chosen and the role that is similar between them will be analysed with the skills that are required.

[bookmark: _Toc135326411]Chosen Restaurants
Two restaurants that are chosen for this report are Dishoom and Hawksmoor. The job role that is similar in both restaurants is Bartender.
Both Dishoom and Hawksmoor are among the most popular restaurants in London because of their stellar reputations for service, food, and drinks. There are skilled bartenders working behind the bars of both restaurants. Both Dishoom and Hawksmoor require their bartenders to make drinks according to the restaurants' own guidelines and recipes. They interact with clients, take orders, and make recommendations based on their extensive knowledge of alcoholic beverages. Additionally, bartenders are responsible for maintaining a neat bar area, which includes restocking and stowing supplies and equipment (Hashim et al., 2015). They need to be good at what they do, which is mixing drinks, but they also need to be excellent at what they do, which is interacting with clients. They have the capacity to multitask, keep their cool under pressure, and pay meticulous attention to detail, all of which contribute to the creation of the perfect cocktail (Arisseto-Bragotto et al., 2017). 
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The bartending profession is fast-paced and requires knowledge in several areas, including as food preparation, hygiene, and customer service (Zopiatis et al., 2014). While being a barman requires a basic set of skills that are universal, certain establishments may put more value on some of those skills than others. Let's compare and contrast the bartending teams at Dishoom and Hawksmoor and see how they stack up against one another.
Skills that are needed for a bartender at Dishoom restaurant:
Beverage Knowledge
Dishoom requires its bartenders to have extensive knowledge of not just mixology, but also the wide variety of spirits, wines, and other beverages on offer. Customers require recommendations based on the bartender's knowledge of their preferred beverages (Saavedra and Opfer, 2012).
Efficiency and Multitasking
Bartenders at Dishoom have a demanding schedule, especially during peak hours. They need to be able to juggle many tasks at once, prioritise, and keep the bar operating well for patrons.
Skills that are needed for a bartender at Hawksmoor restaurant:
Attention to Detail
Hawksmoor places a premium on presentation and accuracy. The barman should pay close attention to the quality of the glassware, the ice, and the overall appearance as they prepare and garnish each cocktail.
Teamwork and Collaboration
Hawksmoor has earned a reputation for its emphasis on collaboration. Bartenders, like other members of the service team, such as wait staff, cooks, and other bartenders, must be able to work together effectively to provide the greatest possible service and experience for consumers (Cicek et al., 2019).
Both Dishoom and Hawksmoor need bartending skills, although they emphasise distinct areas. Dishoom emphasises mixology, beverage knowledge, and customer service, whereas Hawksmoor emphasises traditional cocktails, wine pairing, attention to detail, and teamwork. All bartenders must multitask and prioritise orders, but their menus and themes dictate which skills are most important.
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The specific tasks required by a bartender vary from one location to the next, and even from drink to drink. Below these differences are discussed:
Fine Dining vs. Casual Dining
It's reasonable to assume that bartenders at fancier establishments would have a deeper understanding of premium spirits, wine, and champagne. Cocktail service at the tables, where they may interact with customers on a more personal level, may also fall within their purview. However, bartenders in a more casual dining setting may place a premium on speed and efficiency to meet the needs of a larger volume of clients in a shorter amount of time (Ciarli et al., 2021).


The Impact
Expertise in sophisticated mixology, a deep understanding of expensive spirits and wines, and the ability to engage with high-end clientele are all necessities for bartenders working in fine restaurants. This has the potential to elevate the dining experience for patrons, leading to higher bill totals. Bartenders in casual restaurants need to be adept at efficiency, multitasking, and maintaining a lively atmosphere to keep up with a large number of customers.
Skills required of bartenders, wait staff, and other service workers in the food and beverage sector vary from one location to the next. With a solid understanding of the subtleties of different service styles, restaurants may be better able to equip their employees for success by selecting and training personnel with the correct combination of general and specialist competencies (Neffke and Henning, 2013). It's important that employees' skill sets be a good fit for the restaurant's concept so that service goes smoothly and customers have a good time.
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The report is structured in a way to cover the skills that are required for a job role in the restaurant. Hence, two different restaurants are chosen and analyzed their role with the skills that are required. In the end, the skills are discussed with their examples and the impact is analyzed in the report.
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