Food and Beverage Operations
Name: Mohammad Abul Kalam Ali
Student ID: 2234300
[bookmark: _GoBack]Lecture’s Name: Ffion Cumberpatch
Hotel Placement – Food and Beverage Operations (BMIH4002)
 


Table of Contents
Introduction	2
Comparison and contrast of cashier role in different types of restaurants	2
Skills needed in F&B operations	3
Comparison of skills needed in different types of restaurants	3
Conclusion	4
References	5

[bookmark: _Toc135230664]

Introduction
Developing a reflective learning log within food and beverage operations, enables the employee to work by understanding the requirements and skills of the job position, and gather first-hand experience of operations. In this reflective essay, a comparison and contrast of a job role is considered within two restaurants, to determine the skill set needed for F&B employee. The learning log is reflected using personal observation and experience, using evidence-based recollections for the specific job role.
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Comparison-
The job role of a cashier is taken into consideration. Cashier is a front of the House Job role, with the responsibility of receiving payments, issuing receipt, keeping track of all the credit and cash transactions, and having knowledge about cash registers (Dopson and Hayes, 2019). The core cashier responsibilities, do not differ among the different types of restaurants. As per my experience, while working as a part-time cashier in fast food restaurant KFC, and upscale restaurant Falcondale, the core responsibilities of a cashier did not vary. In both these restaurants I operated with the cash register, used to communicate with customers and other restaurant staff. In both the companies, I had to count the money earned for the day, and reported it to the manager, for maintaining a log book of the total cash flow.
Contrast-
However, in KFC, I used to have more communications with customers, which was not needed in the upscale restaurant, as customers used to order from the menu directly to the waiter. The waiter communicated with me on behalf of the customer, and I processed different credit card payments, accepted cash payments, and used different Point Of Sales system during transaction. I also maintained the log register for the cash flows. 
While contrasting and comparing the job role in the different types of restaurants, both the restaurants had similar job responsibilities, but the scale of processing cash receipts was more in KFC. As it is a fast-food restaurant, the scale of operation is more for which minimum three cash registers operated in one Store (Cousins et al., 2019). However, in the upscale restaurant, I was the only cash register during my shift, which increased pressure. I also had to operate fast in KFC, as it was required to reduce the long queue of customers as soon as possible. However, in the upscale dining restaurant, customers were provided a relaxed atmosphere, and provided quality customer experiences, until the bill came (Kanyan et al., 2016).
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Skills needed in fast food restaurant-
The most important skills that were needed for being a cashier in the fast-food restaurant includes having a good customer service, communication skills, ability to operate cash register, ability to operate point of sales transactions, cash handling, and basic mathematics like addition and subtraction (Briscoe and Tripp, 2015). We also had to provide Fast Service to reduce the long queues of customers, and delivery agents. We also had to deliver food orders by providing a welcoming atmosphere. 
Skills needed in upscale restaurant
The most important skills needed within upscale restaurant include service orientation, social perceptiveness and being aware of other’s reaction. Most importantly in upscale restaurants proper hard skills and soft skills are needed. Hard skills mostly include having language efficiency, training, and college degrees for Hotel Management (Boo, 2017). Soft skills include problem solving skills, ability to work in groups, communication skills, strong work ethics, time management, and team leadership. As upscale restaurant serves superior quality food, maintaining quality, cleanliness, and customer service orientation is essential from the cashier and other workers (Daskin, 2019). Other than that, having mathematical abilities, attention to detail, technical and computer skills, interpersonal skills, and thoughtfulness is essential.
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I have seen that for fast food restaurants and upscale restaurant, there are differences in employee conduct and restaurant operation. Upscale restaurant offers fine dining experience and high-end services in comparison to the fast-food restaurants (Chun and Nyam-Ochir, 2020). There is sophisticated Ambience and need for formal behaviour within the upscale restaurants. However fast-food service is mostly for preparing food at low cost and is designed for efficient service (Longart et al., 2018). Therefore, customers value speed, convenience, and efficient customer services, from the cashier (Hsieh and Yeh, 2015). As a result, skills do vary for cashier in these two types of restaurants. 
Expectation of customers for upscale restaurant is for formal behaviour, as the target audience mostly includes sophisticated clients (Walker, 2021). However, the centre of attraction for fast food is youth, and therefore the requirement of services from the cashier is also different. As a result, because of the differences between the two types of restaurants the employee skillset within the restaurant operations differs.
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In conclusion, it can be said that different services provided by types of restaurants changes the job responsibility of a specific job role along with the skills necessary for providing the type of services.
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