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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 utilizes?
There are several food and beverage businesses that I knew with respect to types and styles. With the help of module learning, I was able to learn about many new Food and Beverage businesses which include Bistros, Brasserie, Health Food and Vegetarian Restaurants, Themed Restaurants, International Destination Restaurants, and Public Houses. Since I have not worked in a food and beverage business before I will reflect as a customer in this student journal (learning log). 
We are all aware of what restaurants are and all food and beverages business are derived from restaurants. A restaurant can be compared with any other food and beverage business. A restaurant is a place of business where individuals can select food or beverage to be made and bought for them at a table where they are seated, and for which they pay after eating (Jagmohan, 2013). A restaurant is a broad term and it usually contains food that can be eaten at any time of the day. But if I compare restaurant with first-class restaurant and international restaurant, then these two different food and beverages business becomes more specific in terms of operations. For instance, the first-class restaurant may serve food that is expensive because of the high-quality materials which they use to cook food, they have experienced staff and chef, and a better ambiance and environment (Warren et al., 2007). On the other hand, if I talk about international restaurants in the UK then that restaurants will not be serving food that is usually eaten in the UK. For instance an Indian cuisine restaurant will be considered an international restaurant where dishes cooked in India will be served in this international restaurant. The operations in these restaurants will remain the same but the food will differ. The required set of soft skills and technical skills remain the same in these types of businesses since both require waiters to serve when the customer decides to order.
The international restaurant can also be compared with a themed restaurant where instead of providing a particular cuisine, a themed restaurant can serve anything depending on the menu but the environment, and the ambience will be focusing on a specific theme. For instance, a restaurant named Jungle Cave in the UK can be considered a themed restaurant since the environment and the waiters of the restaurant are showcasing a theme of the jungle. I have visited Jungle Cave and it’s a great place for kids and families to enjoy. The international restaurant can also be compared with a Brasserie restaurant but the only difference is that a Brasserie restaurant is only serving French Food while an International restaurant can serve food from any country of the world other than French. Just like restaurants this business will not require a different set of soft and technical skills for their employees.
Coffee shops and wine bars are the type of food and beverages business that only focus on beverages rather than food (Popkin and Hawkes, 2016). Coffee shops only focus on non-alcoholic drinks like coffee, tea, shakes, etc., while wine bars focus on alcoholic drinks, for instance, beer, vine, cocktails, etc. As a customer, I like to visit coffee shops since I workout at the gym and visit coffee shops for protein drinks. But the most nutritious and health-focused restaurants are Health Food and Vegetarian Restaurants, where a person can enjoy a healthy diet. Through the learnings from the module, it was learned that all the types and styles of food and beverages will have the same requirements of soft and technical skills except catering business since they are making food in a large amount which is consumed in an event for instance a wedding ceremony (Boniface, 2017).
Everything I have discussed so far, I can apply in my life. In terms of a customer, I now know how may types and styles of the restaurant are present in the world and I can visit them based on my needs as a customer. If I decided to start working in a food and beverages restaurant I am well aware (thanks to the learnings) regarding the types and styles of restaurant present and this can help me to apply anywhere so that I can utilize my skills and knowledge.  
In addition to that there were several other concepts which were learned through the modules which I can apply in my life as an employee in a food and beverages business which includes customer needs, restaurant marketing, and employee lifecycle. When I start working in the food and beverages business the concept of customer needs will be very helpful (Cankul et al., 2021). Through that concept I was able to learn how to satisfy the customer depending on their needs. Restaurant marketing helped me how to raise awareness of the food and beverage business by learning the use of adeuqate tools and techniques to attain more customers and employee lifecycle helped me on how I can satisfy my employees if I find the opportunity to be in a leading position in a food and beverage business.
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