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 operates utilizes?
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[bookmark: _Toc126367661]Introduction 
Like any other industry, food and beverage industry has different businesses and, in these businesses, workers require specific skillset. In this journal, I will explain whether the operation of food and beverage employees requires different skillset or not and will do so based on my personal observations as a customer at different food and beverage organisations.
[bookmark: _Toc126367662]Different food and beverage businesses services and the required skills
In recent years, I have experienced services from a variety of food and beverage businesses. The types and styles offered in some of the food and beverage businesses are described below-
[bookmark: _Toc126367663]Buffet food service
In buffet restaurants, foods are kept in the designated counters and after entering into a buffet restaurant, customers get their food from the counters in sizeable platters. In these restaurants, customers can get help from the waiters if required. 
Required skillset
· In buffet, most required skill for restaurant employees is to have patience. As buffet services go on for a long time, having this skill allows the employees to serve customers in best way possible (Mahafzah, et al, 2020).
· Another required skill is the ability to handle pressure. Buffet restaurant set ups can be very demanding and as a result handling pressure allows the workers to give efficient service under this kind of restaurant (Weber, Lee and Crawford, 2021).
[bookmark: _Toc126367664]Single-point service
I have had some food experiences in single-point services such as food courts, take away of fast food restaurants. In this setting, foods are prepared and served at a point from where foods are taken from customers to consume on the go (Asbari, et al, 2018).
Required skillset
· In single-point service setting, customers’ offer are processed in software. For that reason, employees working in such setting need to have IT skill (Weber, Lee and Crawford, 2021).
· In such setting, customers need to be handled very quickly and efficiently. Hence, soft skills such as communication skill, management skill and problem-solving skill are necessary.
[bookmark: _Toc126367665]Table service
Table service can be defined as the type of service where customers are served with the menu card and based on that, customers order accordingly. If looked further, this kind of service can be divided into English, American and French table service. Under English table service, waiters bring large portion of foods on the tale and upon the approval of host, divides them proportionately. In English service, foods are already divided in the kitchen in specific portions and then served in the table. Lastly, in French service, foods are kept on platters on table and then kept on side for the customers to serve as they wish.
Required skillset
· Employees on restaurants under table service needs to have good communication skill (Mahafzah, et al, 2020).
· As table service can be stressful, employees has to be skilled at working under pressure (Asbari, et al, 2018).
[bookmark: _Toc126367666]Personal reflection
From my personal experience as customer in the above-mentioned restaurants, I am sure that employees working under different settings need to have slightly different skillset. As the requirement to work under different food businesses is different, same skill doesn’t allow the employees to serve the customers in the most optimal way. For example, I often take food from single-point service where I have seen employees to be knowledgeable about it. On the other hand, I have not seen the same while visiting in buffet restaurants. So, it can be stated that the hard and soft skillset required from employees differs based on the food and beverage business. But I also want to assert on the fact that skills such as communication skill, management skill are necessary for all employees under all different types of food and beverage industry as all food and beverage employees need to connect with people and people management skill is necessary for everyone. Another point I want to reflect on is the challenges that I have seen in may of the workers in various restaurants Working under stressful situation can be hard for many employees and I have seen that employees in this industry helps each other in terms of facing the challenges. From this experience, I have realised that workers under this industry relies on each other to face challenges and to improve their skillset (Asbari, et al, 2018).

[bookmark: _Toc126367667]Conclusion
To conclude, I can state that this learning of the skill requirement will be very important for me. As I want to expand my career in the food and beverage industry, my personal reflection of the skillset will allow me to grow the required skills of this industry and in this way will help me to become efficient in my job in future.
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