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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 utilizes?
In every field of activity, employees and their training and skills represent a very important aspect for both employers and customers. The food service, is the glue between the menu and the customer and staff have a very important role because they interact directly with customers.“ The service staff play an important role in providing the overall customer experience; as well as product/ menu knowledge and service skills, time must also be invested in delivering customer care.”  (Foskett, 2021, p. 227)
		In this journal I will focus on the required skill set of a Food & Beverage employee, trying to highlight the common parts and differences between the soft and hard skills required in a fast food environment and those desired in a 5-star restaurant.
		Food and beverage refers to all styles and cuisine types and all alcoholic and non-alcoholic drinks.  (Weekes and Cousins, 2020, p.1) 
		First time I will focus on the soft and hard skills required for a restaurant manager in two different types of restaurants, a fast food, where are requested the minimum of skills and a premium restaurant where the skills requested are very high.
The skills required for a restaurant manager in a fast food are more focused on the soft skills, because the responsibilities are lower compared to a 5-star restaurant, consequently the salary rate is lower within a fast food restaurant. 
The common qualities required in both types of restaurants refer to the attitude of the manager, to his abilities to coordinate and motivate the team, to his communication skills and quickness in solving problems, honesty, hard-work and leadership abilities, detail orientated, ability to prioritise and focus on what is important for people, customers and the business. Senior Manager – Financial Reporting Controllership ( McDonald’s, 2023)
Compared to fast food, in five-star restaurants are very important the hard skills such as previous restaurant management experience, Michelin star or 4 AA Rosette and above experience, excellent financial and commercial acumen Job/Restaurant-manager ( Caterer, 2023) Food and Safety training. Restaurant+Premium+Manager ( Indeed, 2023) 
Employers are looking for a narrower series of hard skills to manage a fast food restaurant compared to the 5-star restaurant, so aspects related to previous experience, IT skills, a background in Public Accounting or business studies are important. 
	Secondly, I will focus on serving mode, namely self-service for fast food and table service  for premium restaurants.  (Foskett, 2021, p. 225) The difference in serving makes the skills sought by the employer to be different in those  types of restaurants so that fast food customers are not a difficult category of customers, they are not greeted at the entrance to the restaurant by a hostess, they are not offered a menu or the opportunity to choose how to cook their food.
	In order to meet the needs of customers in a 5-star restaurant, a well-trained staff is needed, specialized in various fields such as sommeliers, bartenders, baristas or chefs. Obviously the customers of the 5-star restaurants are demanding, expects more from the serving, to the aspect, quality and taste of the dishes and the stuff has to be very well prepared.
	Customers in a 5-star restaurant do not wait at the entrance to free a table, it is not accepted for example to clean the floor when the customers are in the restaurant, quality and disposable tableware and dishes are used and many other differences from a fast food, consequently the staff has high quality uniforms, they maintain a closer relationship with their clients and take care of their needs and they have better manners.
	The range of jobs within a restaurant is very varied and there may be situations in which the employees have to work in other positions than the usual ones, to take over from the attributions of other colleagues or to do several tasks simultaneously. Such an example I can mention that I saw just recently at Taco Bell, where on a Saturday evening the staff was exceeded by the number of customers in the restaurant and the number of orders through Uber, so that the team leader was taken the physical orders from the customers, helped to discard the tables and prepared the orders to be delivered, at the same time coordinating his team to make all the orders on time.
	In conclusion, the employment requirements regarding the soft and hard skills increase with the quality of the restaurant so that in order to work in the same position, for example at Mc Donald’s, a series of skills will be required, while in order to work at The Hoxley & Porter (London), the employer will require, in addition to the previous experience, more skills in so the food & beverage employee to be able to respond to customer requests.
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