




The comparison of the skill set in food and beverage

In this essay, I will be comparing a job role in two different types of restaurants; McDonalds and Mowgli and determine whether the required skill set of a food & beverage employee change based on the type of business and the type of service that is offered. They both employ staff with very different job roles but also very similar roles. 
Based on my personal experiences and research, I believe that the required skill set of a food and beverages employee differ based on the type of service the restaurant requires. McDonalds is fast paced, has quick service, everything is in arm’s length hence they are serving fast food only. While these three factors and their relationship have been studied by Qin and Prybutok (2008), more recent research findings necessitate a need to revisit the problem. Kim and Leigh (2011) at UC Davis Center for Healthcare Policy and Research study fast food restaurants’ target market and identify groups of consumers who are more likely to consume fast food products.
Service quality has been considered as a superior construct and the determinant factor for customer satisfaction (Gotlieb et al., 1994). The relationship between service quality and customer satisfaction has been emphasized by researchers (Storbacka and Lehtinen, 2001). 
I have had experience in both restaurants, Mowgli more recently as I wanted to try somewhere new for the purpose of my research. McDonald’s is a fast-food restaurant with options to either eat in or take away. 
Mowgli, I feel is more of a dine in service only with the option to take away any unfinished food. They do offer take away service, however the inside of the restaurant is more aesthetically pleasing which lures the customers to eat in and experience the full effect of Mowgli “a casual Indian eatery by author, Indian cooking teacher, lawyer, and self-proclaimed "curry evangelist” Nisha Katona. Designed by locally based firm R2 Architecture, the aesthetic forgoes the idea of a traditional curry house and surprises guests with a m ore edgy space with a “stripped down, contemporary interior,” says firm director Richard Eastwood.” Mowgli street food. (2015). 
Both need servers to serve the food however Mowgli is a table service as opposed to Mcdonald’s which has a number of way the food can be ordered, however the custmoer collects the food themselves from the counter when their order number is called for. Both services are different and work in their own ways. As Mcdonalds sell fast food only, there is no delay in the customer receiving their food. There are no plates or cutlery involved. No dishes to have cleaned ready for the next customers. Majority of the serving is done in disposable and recyclable pouches and boxes. Mowgli, on the other hand, the servers take the food that has been prepared and cooked by the chefs, from the kitchen to the table for a table service dinner for the customers that visit the restaurant. 
With Mowgli being a sit in, table service, this allows customers to look at the menu more closely for nutrition information meaning the servers and all staff at the restaurant would need to learn and memorise any nutritional information regarding dishes that customers may ask them while serving. “Results of a survey conducted during the study showed that purchase of modified menu items positively correlated with the customers' level of formal education, their intention to order a healthier item on a return visit, and their belief that healthy meal options provide nutrition at a good value.” Sharma, S. et al. (2011)
McDonalds has their menu on display above the tills allowing customers to look and order quickly. 

In my opinion, both restaurants, although very different in the way they operate and serve their food, the skill set and knowledge of serving the food is similar. Both require knowledge of the menu, both require knowledge of offers, both require the efficiency of delivering food to the customer in a suitable manner that the food is adequate and hot when it reaches the customers table/house. Both types of restaurants offer very different services but I believe the skill set of food and beverages employee does not change based on the type of business and the type of service that is offered.
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