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Student Journal: Does a Food and Beverage Employee's Needed Skill Set Vary According to the Kind of Company and Service That the Food and Beverage Operation Uses? 

Introduction 
The food and beverage (F&B) sector includes a wide range of companies that provide various kinds and styles of service. Depending on the sort of business and service given, different F&B employees may need different talents. Based on my experiences working in F&B and my observations as a consumer, this journal will analyse how the necessary hard and soft skill sets of F&B professionals fluctuate according to the level of service delivered. 

Experiences and observations from my own life 
I have experience working in both casual and fine dining venues, and I have found that the skill sets needed for each are very different. While creating a high-end, individualised experience is the goal of fine dining, quick and efficient service is the objective of casual dining. 

The hard skills needed by F&B personnel in casual dining include fundamental culinary and food preparation abilities, cash handling, and the capacity to manage a high volume of patrons. Excellent communication abilities, the capacity for teamwork, and a warm and approachable demeanour are among the soft talents that are essential. In contrast, fine dining necessitates that F&B staff members possess sophisticated cooking abilities, wine knowledge, and the capacity for individualised service. The capacity to operate calmly under pressure and pay attention to detail are among the soft skills that are required(Cousins,2020).

As a client, I've noticed that fast-food restaurants demand that F&B staff members possess fundamental knowledge of food preparation, great communication abilities, and the capacity to work swiftly and effectively. High-end eateries, on the other hand, demand that staff members possess sophisticated culinary abilities, wine knowledge, and the capacity to deliver an extraordinary dining experience. 

Using the Knowledge I Have 
Future employment in the F&B industry will benefit from the knowledge I've received from this session. I've discovered that the skill sets needed for F&B personnel differ according on the kind of company and service provided. It will be easier for me to build my skills and competencies and to see where I need to make improvements if I have a clear understanding of the precise skill sets needed. 

individual reflections 
This journal has given me a better understanding of the variety of hard and soft abilities that F&B workers need to succeed in the pitch. To succeed as a F&B employee, it is crucial to understand how the abilities necessary vary depending on the type of business and service provided. I think the information I learned from this module will be extremely helpful as I work towards a job in the food and beverage sector. 

Business Discussion 
Businesses must stand out in the fiercely competitive F&B sector if they want to flourish. This frequently entails offering a distinctive eating experience, which calls for the advanced training and expertise of F&B staff. The sector has also been impacted by the development of technology, with companies introducing contactless payment methods and digital ordering systems. This means that in addition to having the usual hard skills and soft abilities, F&B employees also need to be skilled in using technology. (Davis et.al 2018).
I can put what I learned in this session to use in the future by getting a better understanding of the particular skill sets needed for various F&B business and service kinds. This will make it easier for me to spot areas where I need to grow and adjust how I build my abilities and competences. I can also use this information to look for job possibilities in the F&B sector that fit with my interests and skill set. 

I can honestly say that after taking this programme, I have a much better understanding of the F&B sector and the abilities needed to excel in it. I now have a better understanding of the many sorts of businesses and services offered by the sector and how the necessary skill sets change as a result. This has made it easier for me to understand how crucial it is to acquire a wide variety of skills and abilities in order to succeed as a F&B employee. In addition, this module has brought attention to the necessity of ongoing professional growth within the sector, which is, in my opinion, essential to long-term success. Overall, I feel prepared to pursue a career in the food and beverage sector because this module has been an insightful and worthwhile learning experience. Conclusion 
Finally, the sort of business and service that the F&B organisation uses affects the skill set that is needed for an employee in the F&B industry. Employees in the food and beverage sector will be better able to grow their skills and competences, become more productive, and succeed in the industry if they are aware of the specialised skill sets needed for various types of businesses and services.
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