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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 utilises?”

The food and beverage industry is one of the major industries around the globe that requires its workers to have a good set of skills so that they are able to perform the associated duties and responsibilities in a proper manner and are committed to and excel in their roles or duties (Cousins, 2020). I have a wide range of skills that have supported me in performing my duties and responsibilities aptly and have contributed to an increment in my performance (Wood, R., 2013). Moreover, 2 Sisters Food Group has been one of the major brands that have seen a rise in sales by an amount of 23.3%, which has been particularly due to the presence of good skills and knowledge that have enabled the workers of the brand to deal with different issues and challenges (Foodmanufacture.co.uk, 2023). The workers of the 2 Sisters Food Group possess good skills of analysis in order to spot the degraded quality of items; attention to detail is also found to be evident in the case, which has brought about a substantial rise and development in the case of the brand (Tourky et al., 2020). Thus, it is evident to me that the skills of attention to detail and analytical skills are found to be acting as a foundation stone when it comes to the food and beverage industry (Foodmanufacture.co.uk, 2023). Similar outcomes are also evident in the case of Brakes Group, which has seen a 4.2% increase in sales as compared to the previous year. Brakes Group employees have been discovered to have skills such as leadership and sanitising procedures. Brakes Group is highly focused on the levels of maintenance of quality and hygiene in their food items, which is a major strength of the brand (Pell et al., 2019). As a result, it is critical to ensure that such skills are present during production in order to form or develop higher-quality products (Motarjemi and Lelieveld, 2014). I also feel from my experiences that leadership is a means to bring about collaboration in a workplace, and in the food and beverage industry, which is concerned with manufacturing and production, it becomes highly significant. I also think that good leadership is a means of bringing about good quality in products and services, as line workers are able to have proper knowledge of the approaches that they are needed to make in order to excel in their roles and duties. Good sanitization skills are also found to be quite significant when it comes to maintaining the quality of food as well as bringing sophistication to day-to-day duties and responsibilities (Foodmanufacture.co.uk, 2023). Bakkavor has recorded a rise in their sales by 3.9%, which has also been due to their workers having a wide variety of skills, such as mastery in the delegation of various tasks at a time. This skill in the working force of Bakkavor has enabled the brand to reduce the time is taken, which is a significant factor that has brought about improved outcomes and results in the business (Davis et al., 2018). I have also experienced that the skills of delegation or dealing with different tasks at a time are a great means to bring about sustainable development and advancement in the organisation and also for dealing with various obstructions that are faced when working in a diverse business environment (Brown, D. R., TotalBoox, and TBX, 2013). From the whole of the knowledge that I have gathered from my past experiences as well as the different levels of learning that I have gained while attending this module, I have been able to direct myself to enhance practical as well as theoretical experiences in a proper manner. With a much better and clearer understanding, I will be able to land a better position in the food and beverage industry in the coming times and will be able to deal with various scenarios that are faced in the role. It can also be said that skills in the food and beverage industry are quite similar; however, there are ample differences that are not a huge issue. Individuals are needed to ensure their focus on a particular set of skills that enables them to maintain a great focus on hygiene, sanitization, quality, and delivery of the items, which are some of the core aspects of the industry (Johnston, 2012). Overall, concerned approaches are needed to be made by individuals in the food and beverage industry by ensuring a strong focus on the basic skills in the industry (Motarjemi and Lelieveld, 2014).
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