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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 utilise?   
Food and beverage operations include the control and coordination of all tasks involved with the preparation, storage, and serving of food and drinks inside a facility (Cousins, 2020). Each food service facility, including restaurants, resorts, and catering businesses, depends on the efficiency of its food and beverage operations (Davis, B et al., 2018). This task summarises what was covered in class as well as prior knowledge, such as time spent working in the food and beverage industry. Additionally, this task will evaluate a range of food and beverage enterprises in terms of the sorts and styles of service provided, as well as how the hard and soft skill sets needed by the workforce vary depending on the degree of service provided. It will also cover personal reflections.
This task covered the common cooking terms that hotel and restaurants staff encounter while following the recipes including the cooking terms (Boussard, 2021). Because they promote precision and uniformity in the preparation and presentation of dishes, cooking terms are crucial in a hotel setting. This can result in foods that turn out better according to Brown et al. (2013). The important aspect learned include washing hands. It is important to note that washings hands should be done before making meals, eating them, and attending to cuts or wounds. Additionally, it should be performed after using the washroom, blowing the nose, sneezing, or coughing, touching dirty dishes or linen, preparing food, and after treating cuts or wounds (Walker, 2017).
Additionally, it was also observed that personal hygiene practices of food-handlers are key to maintaining a healthy workplace. A hair constraint should be worn by employees, and uniforms and aprons should be clean when a shift begins (Foskett et al., 2021).  Hotel employees should not wear jewellery when handling or preparing food, smoke in the vicinity of the meal, or cough or sneeze directly over it (Zutshi, 2019). If there is a hand wound, they should change the wound strip and disposable gloves frequently. Those who handle food should be healthy, free of ailments like the flu or gastro, while ill, they should stop working and notify their manager (Wood, 2013).
The module also covered various concepts used in the hotel and hospitality sector. In food and beverage operations, I gained knowledge of the food service industry, recruitment, consumer needs, marketing and roles and responsibilities. I gained knowledge of the licensing act, the types of service, the steps of service, the staff responsibilities, including the responsible service of alcohol, the unique dining experiences, and crisis management while studying restaurant management. I intend to put what I have learned from working in the food and beverage industry in a variety of ways in the future. First, I want to apply the information I have learnt regarding menu planning and design to make menus for any restaurant I work for or run that are more enticing and successful. Second, I want to use what I have learned about cost control and inventory management to manage a food service operation's finance well. Finally, I want to make sure that every customer has a great and enjoyable experience by utilising my understanding of hospitality and customer service. This entails being aware of the wants and desires of the consumer as well as using efficient communication to guarantee their pleasure.
I have had a pleasant and challenging experience working in the food and beverage industry. Customer service, time management, and teamwork are all skills that I have greatly improved. A broad array of foods and beverages from many cultures have also been available for me to enjoy and learn about. Though occasionally physically taxing and unpleasant, it may also enjoyable. Overall, my experience in the food and beverage sector has provided me with excellent knowledge and abilities that I may use in my future profession.
In conclusion, the food & beverage operations module has given useful information and abilities for managing and operating a profitable food and beverage business. Important subjects like menu planning, culinary terminologies, inventory control, hand washing for food handlers, personal hygiene routines for food handlers, and customer service have all been covered. Food and beverage operations work is tough but rewarding because it calls for strong attention to detail, superior customer service abilities, and familiarity with industry norms and trends. It provides a chance to discover new food and beverage items and the best ways to cook them. The field is dynamic and constantly changing, necessitating continuous learning and adaptability.
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