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This essay has highlighted the importance of having hard and soft skills among employees while working under the food and beverage industry. Consuming something to eat or drink is an integral part of every trip to a tourist attraction, recreational facility, or restaurant. Providing a variety of food and drink choices inside the entertainment system may increase revenue and improve client satisfaction. Training workers in the food and beverage sector, like those at McDonald's, to fill up their specific knowledge gaps benefits both the individual and the company as a whole. Trained workers are more likely to go above and beyond for customers, to be satisfied in their jobs, and to be receptive to new information and ideas (since they are less likely to see them as a threat). Companies, their employees, and company management segments may all benefit from training.
It's important to remember that there are lots of chances to interact with both the public, resolve complaints, and meet special requests even now in food manager roles in food and beverage companies such as Nestle, Tyson Foods or Danone. Employees at such global food and beverage companies employers always seek for such candidates whoc can be adept at multitasking, mentoring staff, and other similar soft skills to guarantee the seamless functioning of the company (Ahmad, 2018). However, employers worry about more than simply an applicant's academic or professional background; they desire to see indications that the prospect can work harmoniously with others, analyze the situation, and effectively manage these companies time efficiently (Boussard, 2021). Hard skills are the ones absolutely need to carry out a certain activity, whereas personal attributes help professionals cope with daily obstacles (Walker, 2009). When an organization invests in its employees' professional development via hard skills training, it's preparing them to contribute effectively to the success of the business (Viljoen, Kruger and Saayman, 2019). Food and beverage management and food service are included in this module, which further stresses the need of developing both soft and practical skills relevant to the F&B industry.
Anyone operating in the service industry needs the ability to communicate effectively. My understanding of the need of keeping open channels of communication across each of a company's mechanical components has been reinforced by this lesson (Boussard, 2021). In order to ensure that my customers are always happy, my future employers in the food and beverage industry will need me to have excellent communication skills. All oral and written language skills will indeed be addressed in an effort to strengthen relationships between the company and its clientele (Prayogo et al., 2020).
Both the hard and soft skills taught in each session may be put to use in the real world, whether in a fast food joint, a sit-down restaurant, or a beverage service provider like Dunkin Donuts or Nestle. The technology or computer system I will need to use on a daily basis to conduct my work might be for anything from keeping a record of my time to storing information. Skills in both the soft and hard skills are needed in the hospitality industry (Akyazi et al., 2020). Though I would want to study for a professional degree in hospitality business, I recognize the importance of having experience in kitchen, housekeeping, and maintenance operations. This will allow me to properly arrange the teams under my supervision and to establish fair targets and timelines for their accomplishment.
The obligation for ensuring that food is safe for customers rests with the food and beverage sector. It's useful for preventing food-related diseases and allergic responses in customers. For the food and beverage industry's bottom line, this is crucial since fewer recalls mean less losses. Staff members should be well-versed in all aspects of the menu and wine/beverage selections so they can confidently guide and recommend consumers. They also need to be familiar with the components of each meal, as well as the appropriate cover, accompaniments, and garnish for each dish. When it comes to serving wine and other beverages, wait staff should be well versed in doing so in the appropriate vessels (such as glasses or cups) and at the appropriate temperatures. Having the right attitude toward clients is crucial. Staff members should be helpful without being too accommodating, and they should know how to anticipate clients' wants and requirements. A close eye on the diners throughout service (but before it begins) will allow you to gauge how things are going with the food.
Through my learnings from the unit, in the food and beverage industry, I've learned the importance of making sure all staff members are clear on their individual duties in meeting customers' demands. Such is the capacity to collaborate with others, solve problems, communicate effectively, and more. Promoting existing products and increasing brand awareness is essential if I want to bring in enough money to keep my future employer in the black and secure my position there. Having a deeper understanding of restaurant management would help me provide superior service to my customers and keep my business thriving. Happy, loyal customers who will gladly recommend your restaurant to their friends and family are the direct result of attentive restaurant management that takes into account diners' early preferences and comments. 
Gaining the knowledge and experience to work in the food and beverage industry may be accomplished in a few different ways. One alternative is to get experience in a managerial role inside a restaurant or similar food service establishment. The National Restaurant Association is one such group from which I also might seek accreditation to get better real life understanding. Finally, it can be stated that I may also acquire the knowledge I need by reading up on the topic in a variety of print and digital formats.
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