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Introduction
Usually, food and beverage businesses are to ensure a perfect combination of product quality and efficient customer services if businesses intend to gain success through the acquirement of positive responses from the targeted customers (Davis, 2018). This will examine whether the required skill set of a food and beverage employee changes, based on the sort of business and the type of service that the food and beverage operation can utilize. That means this essay will compare a variety of food and beverage businesses regarding the sorts and styles of service offered and how the required hard and soft skills set needed for the employees changes according to the level of service offered. 
Discussion and reflection
As a customer, food, and beverage business operations have been observed that can help explore the importance and adaptability of the work-based key skills. Like, McDonald’s is such a kind of business in this field that it always indulges in developing foodservice skill competencies. This business needs to examine issues, like food safety standards, resource allocation, marketing, management styles, culture, organizational problems, etc. (Zutshi, 2019). While visiting the physical stores of McDonald’s, different kinds of soft and hard skills were observed. These skills are quite efficient that can drive the mindsets of the customers. Food safety is one of the basic things that was found during the module and the experience at McDonald’s. In these cases, employees are bound to avoid unhygienic items in preparing food. Their hard skills envisage having relevant tertiary qualifications in food service. Besides, employees need to have basic numeracy skills and physical strength and coordination (Cousins et al., 2020). Domino’s Pizza also requires these skills but their delivery approach is quite effective due to the employees’ physical strength and coordination where they always focus on ensuring effective time management so that they can prepare products and deliver them within a specific time following the health and safety regulations that are based on international standards. McDonald’s also follows a checklist for personal hygiene practices of food handlers like Domino’s Pizza and Pizza Hut. Like, in preparing food, they use uniforms or aprons that should be clean at the beginning of a work shift, wear a hair restraint, keep their fingernails short and clean, avoid touching their nose, mouth, hair, smoking, coughing or sneezing, and so on (Johnston et al., 2021). Just Eat has dealt with these businesses where the delivery persons are strictly instructed to wash their hands before and after working and handing over the food items. Soft skills of these food and beverage businesses require communication, leadership, critical thinking, decision-making, and so on (Boussard, 2021). After the pandemic situation, the mode of communication has been changed efficiently and for this, a business, like McDonald’s also thought about bringing its distinct delivery system. The main purpose is to establish direct communication and marketing channels with the targeted customers and ensure the health and safety-related issues completely. 
Learning outcomes that can be applied in the future
Lots of issues are found while visiting such food and beverage businesses. The most common and important thing is their teamwork. They do work as a team and their main intention is to obtain the team objectives at the end of the day (King-Dollie, 2023). All the employees are usually multi-taskers and for this, their required skills in the business can change from time to time considering the change in the business environment. They always focus on ensuring quality customer service
Reflection
From my experience at McDonald’s as a customer, I found that breakfast is available all day. The staff in the restaurant wore hands glove and hairnet or hair. Besides, the staff was ready to clean the tables whenever the customers check-out from the stores. I ordered a bacon egg and cheese biscuit. The foods were fresh and tasted and the food was so good that my soul ascended to God. I appreciate all of their efforts for satisfying me and I think they did a great job. After the pandemic situation, the entire business is trying to maintain not only food safety but also social distancing that can ensure the customers that they can keep faith in McDonald’s and keep visiting them. 
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