








BMIH4002 Food & Beverage Operations
Students name : Vasilica Adina Ichim
Student ID NO:2026638
	Lecture name: Rohan Dubrey 
Word Count: 750
	Date :03/02/2023

	
Does the required skill set of a Food & Beverage employee change, based on the type of business and the type of service that the food and beverage operation utilize? 
Understanding the various Food and beverage business models and the accompanying skill sets needed of personnel in each kind of operation is crucial for students studying hospitality (Pantelidis and Ioannis, 2014. This journal will discuss the numerous kinds of food and beverage businesses, the services they provide, and how the hard and soft skill sets needed by employees vary depending on the quality of service provided. With an emphasis on how the service provided influences the skills needed of employees, I will compare various types of Food and beverage enterprises through classroom discussions and my own personal experiences.
The required skill set of a Food and Beverage employee can change based on the type of business and the type of service that the Food and Beverage operation utilizes. In a restaurant, the service offered is formal and upscale, with a focus on providing a high-end dining experience for customers. As a result, the skill set required of employees in a restaurant is different than that of employees in a more casual dining establishment (Bokareva et al., 2020). Employees must have a deep knowledge of the menu and know most of the cooking terms. Some of the cooking terms that employees should be able to know and understand are like Caramelize which is to heat sugars until they are browned. Also, al Dente which describes pasta that is firm and slightly undercooked (McFadden, 2020). Additionally, the employees or the servers in the restaurant ought to be able to make recommendations and answer questions about the foods and wine offerings, as well as excellent customer service skills (Tony et al., 2018). 
Food safety is a critical aspect of the food and beverage industry. It refers to the practices and procedures that are implemented to ensure that the food being served is safe for consumption and does not pose a risk of foodborne illness (Food Standards Agency, 2022. This includes measures such as proper food storage, preparation, and cooking methods, as well as maintaining cleanliness and sanitation in the kitchen and dining areas. Employees in the food and beverage industry are required to have knowledge of food safety regulations and guidelines and must adhere to them in order to prevent food contamination and the spread of foodborne illnesses. This may include training on topics such as proper food handling, sanitation and hygiene which includes how to wash hands, and temperature control (Food Standards Agency, n.d.).
From my research and class discussions, I have learned that food safety is a critical aspect of the food and beverage industry and that it is essential for employees to have knowledge of food safety regulations and guidelines in order to prevent food contamination and the spread of foodborne illnesses. As a future professional in this field, it is important for me to understand the importance of food safety and the role that I will play in ensuring that food is safe to eat. Personally, I have always been interested in the food and beverage industry, but I have come to realize that my passion for food should be coupled with my understanding of the importance of food safety. I also realized that as a future professional in the industry, I will have the responsibility to ensure that food safety standards are met and that all food is safe to eat. This is something that I take very seriously, and I am committed to making sure that I am well-informed and knowledgeable on the subject. In the future, I plan to continue to expand my knowledge and understanding of food safety through further education and training. I also plan to stay up to date with any changes or updates in food safety regulations and guidelines. It is important to me to be a responsible and reliable employee in the food and beverage industry, and to always prioritize the safety of the customers.
In conclusion, depending on the kind of company and the kind of service that the food and beverage operation employs, the skill set that a food and beverage employee is expected to have might differ. A fine dining establishment focuses on giving its patrons a high-end eating experience, therefore the quality of service provided there is formal and premium. As a result, the skill set needed by staff members in a fine dining restaurant is different from that of staff members in a more casual eating venue. Moreover, regardless of the kind of service or the nature of the business, food safety is a crucial component of the food and beverage sector, and it is crucial that all staff receive training on it and comprehend its significance.
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