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The purpose of this student journal is to try to answer to the question “Does the required skill set of a Food and Beverage Employee change based on the type of the business and the type of service that the Food and Beverage operation utilizes?” In my past experience, never been enrolled as worker in hospitality but checking job demands for the branch or as customer of hospitality services, could say I became very interested in subject, determined me to reed more 
Since start must define main terms. “The hospitality industry is a labour-intensive industry and one where a large proportion of staff are classified as unskilled or semi-skilled” (Wood, 2013, p.87). This is true as perception and as average for whole industry, whole worldwide but, despite the general perception, also true is the fact there are many exceptions of the rule even in same places, in same town for different companies; this because the variety of activities and level of professionalism desired and imposed, and level of service. Could observe the fact many workers in some hospitality places could be also overqualified for the jobs but they accepted jobs in the first place been good paid by very demanding employers. In times when jobs recessions, reoriented people could apply and accede in system, sometimes switched from different basis and with unnecessary qualifications; otherwise, when a company starts and is absorbing workforce, sometimes hiring demands could be lowered and less skilled people receive access, as new entry, demanding next training and must be qualified while working. The essential demands of skills which recommend somebody for a job in domain is “sound product knowledge and well-developed interpersonal skills and a range of technical skills and the ability to work as part of a team” (Cousins and Weekes, 2020, p.25). But demands could be more or less, depending on job description, if activity presumes a customer direct contact, there demanded skills could become interpersonal and communication skills; also depends on level of job, new entry to senior role; on the type of service of the business because “service is an activity – a process or a set of steps – which involves the treatment of a customer (or user) or something belonging to them, where the customer is also involved” (Johnston, Clark and Shulver, 2012, p.6). Is not very important if hired people preowned the skills or gained through work, still once someone is ready for the job, once experienced, “The skills and knowledge of food and beverage service, and therefore careers, are transferable between establishments, sectors and throughout the world.” (Cousins and Weekes, 2020, p.25). Skills could be also very different, several are just individual attributes inherited at birth, as optimism or a good memory or an easy to adapt attitude, but many skills need involvement and personal implication, still easy to acquire, named soft skills; there are another type of skills – hard skills which require learning and training and exercise as leadership and management, or high qualifications. Is normal that this last type are the most appreciate and make the difference between possible future employees.  Food and Beverage type of activities could cover an ample variety from a simple selling / delivery of a product, or complete catering on customer site, to a very elaborate art of cooking which require high qualified personnel with years of experience in their jobs for a raffinate experience. Passing through industry, minimum demands for a Crew-team in McDonalds fast food is B3 in education and some interpersonal abilities, meanwhile for a customer service manager in a three-star Michelin restaurant, ten skills and qualifications is a must, also a degree in psychology could be a relevant plus. In general front desk operation and front of house requests social and communication skills, empathy and positive attitude, meanwhile in the back, more relevant skills are specific abilities and technical qualifications, and adaptability to work under pressure and  time constraint. All the rest as food safety training and health and safety operations procedure and other procedural knowledges are implicit subject of periodical induction and training, to be learned and developed while work.
In conclusion, the answer for the main question is Yes, because a large variety of type of activities assume different set of skills,  also the type of service chose for a business bring also changes in required skills. What is unchangeable is communication pack, with public relations abilities, and also general lucrative skills.
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