










Does the required skill set of a Food & Beverage employee change, based on the type of service that the food and beverage operation utilises?




	Assignment Title:
	Student Journal

	Student Name:
	Simona Militaru

	Student Number:
	2214268

	Module Code:
	BMIH4002

	Module Title:
	Food & Beverage Operations

	Lecturer Name:
	Ffion Cumberpatch

	Assignment Wordcount:
	751








Introduction/Summary
This journal will explore, based on prior personal experience and research inferences, how I believe service types within the Food & Beverage industry can influence required employee skill sets. 

Main Body
My analysis first starts with the type of product(s)/services offered; for instance, does a business have a license to serve alcohol? I was previously aware, as part of the 11million people asked, since the scheme was revised in 2009 (Retail of Alcohol Standards Group, 2009), that UK employees require to ask for “I.D.” of customers that look below the age of 25 (“Challenge 25”). Not doing so, and selling alcohol to a minor (below 18), could lead to convictions resulting in both fines and criminal records for all involved parties (drinkaware, 2022). Upon undertaking further study, I’ve learned that a food & beverage business selling alcohol requires both a “premise license” and a “premise supervisor” (who is specified within the terms of the license). This premise supervisor is required to enable the supply of alcohol to a business, as stated in the Licensing Act: (supply must be) “made or authorised by a person who holds a personal license” (UK Parliament, 2003). I now understand that this increase of liability when selling alcohol is a key factor (alongside “soft skill” people management requirements) for justifying the higher skillset needs and subsequent pay for supervisory roles in food and beverage establishments. In hindsight, I also realise that alcohol is not the only product/service that requires greater regulation (and thus employee skills) due to liability. For example, food and beverage companies with children/elderly as targeted consumers are also increasingly liable (“Meals on wheels” services) (Papadaki, 2021).

Second key “service-skill” consideration: between businesses, what is the comparative size and Unique Selling Point (USP)? I’m aware that a local restaurant chef for instance will require more culinary skills (i.e. prepping vegetables with a knife) in comparison to McDonald’s kitchen employees where “staff simply have to put their food in oil.” (Rajawat et al.,2020) Larger Franchise business models like McDonald’s benefit from this comparative production efficiency both in reducing overhead costs, by needing less skilled workers, and by increasing the speed of their fast-food customer facing model, a USP for the business (Wu, 2020). Businesses offering a more unique product/service (like an artisanal coffee shop) will require a higher skilled workforce. AI/robotics that can mimic such skills are consequently receiving higher investment and consumer analyses in recent years (Hwang, 2021). 

Finally, the different role requirements across an individual workforce are an integral aspect of employee skill set. In a busy Costa Coffee for example, Front Of House (FOH) staff may take my coffee order, but a separate, more skilled, Back Of House (BOH) barista may make it. This skill divide (particularly in restaurants) has led to a wider UK cultural impact regarding ‘tipping.’ Tip pooling/sharing across different work roles in premises has increased (Azar, 2020) and 2021 UK legislation now protects workers, ensuring they receive all tips - previously withheld by some employers (Paul Scully, 2021).

The best way to perfect your hard and soft skills, as well as improve your communication skills in particular, is to take training in this area, complemented by the necessary practice, so that you can interact with as many people as possible I think it will be. We aim to not only describe customer types as much as possible, but also to better understand the details of some business models in the food and beverage industry. In particular, assisting with company inventory and audit activity details will help you fully understand this area, as there is a link between legal documents, required notices and permits, and the activity itself.

Conclusion
Overall, I believe that required skill sets of Food & Beverage employees do change based the types of service the operations utilise. Three key drivers for this conclusion are: 1) which product(s)/services are being sold by the business? 2) between businesses, what is the comparative size and unique selling point (USP)? and 3) what are the different employee roles across the workforce?

I was able to find the answers to these questions. And a very essential first aspect to examine is the type of product or service offered by a particular company, a separate aspect is characterized by the size of the company compared to its own point of sale. The last aspect analyzed relates to the role employees play in each type of business and their degree of complexity. For example, a cashier employee and a cook employee.
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