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Essay title: Does the required skill set of a Food & Beverage employee change, based on the type of business and the type of service that is offered?
The restaurant industry is a highly competitive and there requires roper evaluation of the workforce to manage activities in the right aspect (Cousins, 2020). Food and beverage employees are constantly evaluating activities in the overall management process. This reflective essay uses Gibbs reflective cycle on the comparison of required skill for a Food & Beverage employee in two different types of restaurants. In addition, this essay will explore required skill set changes based on the service offering. 
Davis et al. (2018) cited that description is the first stage of Gibbs reflective stage where previous experiences are shared in descriptive way. In this stage, I have chosen two types of restaurants; a fine dining restaurant and a fast-casual restaurant. I have compared the required skill set of Food and beverage employees in both restaurants. There is two different job role for both restaurants and requires proper evaluation of the service practices to the customers. Cousins et al. (2011) cited that in a fine dining restaurant waiter provide exceptional service, recommend dishes and drinks, and ensure guest management. There requires proper analysis of the job role including communication, presentation, and customer service skills. In contrast, role of fast-casual restaurant is to take orders, deliver food, and ensure guest satisfaction. Major role are time-management, problem-solving, and multitasking skills. 
Feeling stage identifies the practices and shows the areas where different activities or responsibilities are managed (Johnston, 2012). I felt nervous and overwhelmed when I first started working in a fine dining restaurant. I have learned different aspects and menu list to work with and services to the guests. In contrast, I felt comfortable at the time of working in a fast-casual restaurant. Fast-casual restaurant employees gets fast-paced nature of the job and faster food delivery process. 
Evaluation stage identifies different aspects and working practices to perform in the right direction. Motarjemi and Lelieveld (2014) cited that fine dining restaurant focuses on providing exceptional service and creating a memorable experience for the guests. Waiters of fine dining restaurant requires excellent communication, presentation, and customer service skills. In contrast, fast-casual restaurant focuses on the food quality management and other areas in the efficient way. Having excellent time management, problem-solving and other areas are required in the fast-casual restaurant. 
Zutshi (2019) cited that proper analysis can allow to set activities of the previous experiences and make sure all have been followed in right aspect. There requires different skill set for Food and Beverage employee in a fine dining restaurant and a fast-casual restaurant. Brown et al. (2013) cited that fine dining restaurant focuses on exceptional service and attention to detail. On the other hand, a fast-casual restaurant focuses on efficiency and delivering food quickly. Waiters are an integral part of the dining experience in a fine dining restaurant and their role is crucial in creating a positive impression of the restaurant. In contrast, the role of waiter in a fast-casual restaurant is more functional to deliver food quickly and accurately. Hence, it is essential to manage employees to perform multitasking activities through training in time-management, problem-solving and other accuracy in delivering food quickly and accurately.
Diverse skill set are required for the employees to perform in the right direction and fulfill them for the job offering (Foskett et al., 2021). Waiter or waitress need to evaluate required skill practices for the exceptional communication, presentation and customer service skill for the menu, wine, and cocktail lists. On the other hand, waiters of fast-casual restaurant require excellent time-management to resolve different problem-solving activities and multitasking practices along with a good knowledge of the menu, ingredients, and dietary requirements. Boussard (2021) argued that required skill set can allow to impact on the operational process on performing in the restaurant and other operational activities through training and development to ensure in necessary practices in the most effective way. Employees need to ensure proper aspects and skills to manage job roles in effective way. 
Based on my reflection and analysis, I have developed an action plan for employers and employees in the Food & Beverage industry. There requires proper action plan for both employees and employer to perform tasks in the right aspect. Employer needs to focus on different training and development programs for the employees to manage tasks in the restaurant. Recruitment and selection of employees needs to ensure in the right aspects and skill set up process. Employees need to adapt the working environment and open to learning new skills. Taking proper advantage of training and development programs can allow to enhance new skill practices. Moreover, gaining proper experiences in different types can allow to broad skill set and career opportunities. 

References 
Boussard, S (2021) Food and Beverage Management in the Luxury Hotel Industry. New York: Business Expert Press
Brown, D. R., TotalBoox and TBX (2013) The Restaurant Manager’s Handbook : How to Set Up, Operate, and Manage a Financially Successful Food Service Operation. 4th Edition. Atlantic Publishing Group
Cousins et al. (2011) Food and beverage management: For the hospitality, tourism and event industries. 3rd edn. Oxford: Goodfellow.
Cousins, J. (2020) Food and beverage service. 9th ed. London: Hodder Education Group. 
Davis, B et al. (2018) Food and Beverage Management. 6 edn London: Routledge.
Foskett, D. et al. (2021) The Theory of Hospitality and Catering. 14th Edition. London: Hodder Education Group.
Johnston, R. (2012) Service operations management: improving service delivery. 4th ed. Harlow, England: Pearson.
Motarjemi, Y and Lelieveld, H (2014) Food safety management : a practical guide for the food industry. Illustrated edition. Amsterdam: Academic Press.
Zutshi, A. (2019) ‘How to develop well-informed and assured teams to embed food safety compliance in the UK catering and hospitality industry’, Perspectives in Public Health, 139(6), pp. 294–295.
Walker, J (2017) Introduction to Hospitality. Harlow: Pearson Education Limited.
Wood, R. (2013) Key Concepts in Hospitality Management. London: Sage.
2

