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[bookmark: _Toc126235073]Introduction 
This particular journal is going to include personal reflections of mine and my work by linking to the Food and Beverage Industry. It is going to compare the food and beverage businesses with regards to types and styles of the service offered and the hard and soft skill sets needed by the employees to work according to the level of services. 
[bookmark: _b5lesgq6ikq8][bookmark: _Toc126235074]Personal Reflection 
From the classes that I have attended and from my past experiences I have learned and came across a wide range of food and beverage businesses. I have personally experienced and learned about different types of Food and Beverage Business that includes fine dining restaurants, fast service restaurants, traditional restaurants and Bars and Pubs. In the Fine Dining Restaurants, luxury is prioritised and special meals are served with special presentations (GoldenCrown, 2020). The soft skills needed here involve great teamwork, effective and sophisticated communication and positive attitude while the hard skills involve memorising orders, staying detail oriented. I personally think in this type of business, the employees need to prioritise on quality of food and services along with presentations (Marinakou and Giousmpasoglou, 2022). The next is Fast Service Restaurants where the food is prepared as soon as possible and served to the customers. The foods are self-served and employees are only responsible for cleaning the tables (Namin, 2017). The soft skills that are needed by the employees involve excellent communication, managing pressure, self-motivation and time management while the hard skills involve fast cooking, customer service and organisational skills (Prospects, 2022). As an employee in this type of business, I need to focus on quick learning and quick preparation of foods. In traditional restaurants, the menu or the food and beverages are not standard and the employees are mediumly or minimally trained. As per my knowledge, they learn and develop their skills through experience (GoldenCrown, 2020). The soft skills needed here include clear communication, approachability, adaptability and flexibility while the hard skills are cooking skills, inventory supply skills, numeracy skills and food safety and hygiene (Enhancv, 2022). The next type of business is Bars and Pubs that involves alcoholic beverage sales and entertainment businesses (GoldenCrown, 2020). The employees here need similar soft skills such as communication, teamwork, awareness and adaptability. The hard skills here need cooking, serving, product knowledge and stress resistance. 
I have also learned and experienced different styles of services in the Food and Beverage Industry. This involves the family services, plate services, French services and buffet service. In the family service, the waiter brings food on a platter as per the food portion approved by hosts and serves the guests. This thereby needs presentation, cleanliness, communication and listening as soft skills and food handling, taking orders as hard skills (Boguslavskyy and Nikitina, 2021). The plate service is somewhat similar but here the kitchen decides portions of food that are served with proper colour and presentation. It is mainly used in fast service restaurants and the soft skills needed involves time management, active listening, teamwork and the hard skills needed involves cleaning the used dishes, making food and serving them in predetermined portions (Davis et al., 2018). In French services, the staff provide personalised and private services and the soft skills needed here are excellent communication, empathy, presentation while hard skills involve customer service, serving food in cart or banquet, and designing platters. The buffet service is where the guests are involved in collecting their own places and the employees are responsible for arranging the buffet counters and preparing food and guiding the guests (Ekasani and Lestari, 2021). They also need communication and listening skills, management skills and customer service as soft skills and food safety training, point of sales systems, and dish and counter preparations as hard skills (Indeed, 2020). All this knowledge and experience of different types and styles of services offered in the food and beverage industry have enabled me to understand that communication, team working, time management and adaptability are mostly needed soft skills while cooking, presentation, food safety and presentation of platters are needed as the hard skills. Thus, I am going to use this learning of mine in practically developing and strengthening these hard and soft skills to work in the beverage industry in future. This will thereby enhance the chance of my employability across different types of businesses in the Food and Beverage industry. 
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[bookmark: _GoBack]In conclusion it can be stated that I have successfully compiled my student journal by summarising my learning in the class and my past experiences in the Food and Beverage Industry. I have also successfully presented my personal reflections and linked my work with the industry discussions. 
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