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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 utilize?
To answer straight, yes. The required skill set of a Food & Beverage (F&B) employee can change based on the type of business and the type of service that the F&B operation utilizes. Different types of F&B businesses and service styles have different requirements and expectations, which can impact the skills and abilities that employees need to possess.
The catering service kitchen may require employees to have a different skill set than a fine-dining restaurant. Catering services often have a high volume of food output and may require employees to work quickly and efficiently, while fine-dining restaurants may place more emphasis on customer service and presentation.
Similarly, a self-service café may require employees to have different skills than a full-service restaurant. In a self-service café, employees may need to be familiar with the operation of equipment and be able to assist customers in using it, while in a full-service restaurant, employees may need to have strong customer service and communication skills.
The changes happen in the food and beverage industry when shifting from different services
From my own perspective, several changes can happen in the Food & Beverage (F&B) industry when shifting from different services:
Interactions with customers
The type of service offered can impact the type and frequency of interactions employees have with customers. For example, employees in a self-service café may have more direct interactions with customers, while employees in a full-service restaurant may have more indirect interactions with customers through a waitstaff.
Job duties
The type of service offered can impact the specific job duties of an employee. For example, an employee working in a fast-food restaurant may focus on preparing and serving food quickly, while an employee working in a fine-dining restaurant may focus on providing high-quality customer service and presentation (Ayu S, 2019).
Work environment
The type of service offered can also impact the work environment of employees. For example, employees working in a fast-paced fast-food restaurant may face a more high-pressure work environment (Ayu S, 2019), while employees working in a fine-dining restaurant may have a more relaxed and formal work environment.
Different Food And Beverage Services
There are a variety of Food and Beverage (F&B) businesses, and each can offer different types and styles of service. Some common types and styles of service offered in the F&B industry include:
Fast food: Fast food restaurants typically offer a quick, self-service option for customers. Food is prepared in advance and served quickly for customers to take away or eat in the restaurant.
Quick-service restaurants (QSRs): Quick-service restaurants offer a limited menu of fast-food options for customers to purchase and consume quickly.
Casual dining: Casual dining restaurants offer a more relaxed atmosphere than fine-dining restaurants, with a focus on providing affordable, quality food and service.
Buffet restaurants: Buffet restaurants offer a self-serve dining experience, where customers can choose from a variety of food options, often including hot and cold dishes, salads, and desserts.
Cafe or coffee shops: Cafe or coffee shops typically offer a variety of hot and cold drinks, along with light food options such as pastries and sandwiches.
Food trucks or street vendors: Food trucks or street vendors offer a quick, mobile option for customers to purchase food, often specializing in specific types of cuisine or dishes.
As employees move up the organizational ladder and take on higher levels of responsibility, the expectations for both hard and soft skills tend to increase (Arnold, 2022). Here are some general examples:
Hard Skills
Entry-level employees may be required to have basic technical knowledge in a specific field, while higher-level employees may need to have advanced expertise and problem-solving skills (Etchells, 2020).
Junior employees may be focused on performing specific tasks, while senior employees may need to have a broad understanding of how their work fits into the larger organizational strategy.
Soft Skills
What I have observed is that, entry-level employees may need to focus on developing basic communication and teamwork skills, while senior employees may need to have highly developed leadership and conflict resolution abilities.
Junior employees may need to be able to take direction and follow established procedures, while higher-level employees may need to be innovative and able to think outside the box.
It's important to note that the specific skills required will vary depending on the industry, company culture, and the role being performed (Michaels et al., 2003).
How I plan To utilize this knowledge forward
Understanding the sector and the unique skills necessary will assist you in identifying career pathways and prospects for advancement within the profession. This insight can also help you aim your professional development efforts to gain in-demand talents.
Increased Employability: If I have a good understanding of the food and beverage sector and the abilities necessary for various professions, you will be a more appealing job applicant. This expertise can show my dedication to the area as well as my readiness to invest in the professional growth (Munjal & Sharma, 2021).
Networking: Understanding the food and beverage sector will help me connect with individuals in the industry and create professional contacts. This can lead to new work prospects, mentorship, and other professional advantages (Arnold, 2022).
Conclusion
In conclusion, having a strong grasp of the food and beverage sector and the abilities necessary in the area may help you grow your career, perform better at your work, boost your employability, and develop beneficial professional contacts.
Overall, the type of F&B business and service style can have a major influence on the skill set required of personnel. It is critical for F&B companies to understand their particular demands and requirements, as well as to find and hire workers with the necessary skills and competencies.
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