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When assessing the extent to which a required skill set of different Food and Beverage employees change, it may be critical to consider the importance of “soft skills” and “hard skills”, respectively defined as “transferable and interpersonal skills” and “technical skills” (Laker and Powell, 2011). When considering the application of these skills within a personal and food and beverage context, I believe that the development of aspects of both skills have helped to motivate and further my career (and aspirations) within the food and beverage industry. Furthermore, I believe that whilst many soft skills (such as communication and teamwork) can be perceived as fundamental skills to both education and employment within the Food and Beverage industry, there is variety between the requires skill sets of different positions and services within the industry. 

My career in the Food and Beverage industry started with my job as a server within a restaurant. The restaurant was tailored to best suit customers’ social needs. Therefore, there was a placed emphasis on good service, communicating with customers, accommodating their needs and effectively managing my duties. In turn, this helped me to develop time-management and teamwork skills, whilst allowing me to further my communication skills and interpersonal skills. Although this did not allow me to develop many “hard skills”, I was able to develop my “soft skills” through the role, which I found highly useful. If put in this situation again, I would use the job role to my advantage in order to learn more about the industry, attempting to learn the inner workings of the restaurant in more depth. My experience as a server proved that whilst “hard” skills were not fundamental to the job role, soft skills were critical skill sets for this role, and other Food and Beverage positions as a whole. This viewpoint is asserted by Majid (2019)’s suggestions that communication and teamwork were deemed by employers to be the most sought after skills in an employee. Therefore, it can be suggested that whilst my time as a server was not the most beneficial developing my hard skills, it was crucial in helping to solidify and develop soft skills that benefit my current student position, as well as being useful throughout my career progression within the industry. 

As my career within the industry progressed, I became head chef at a family owned restaurant, which aligned with my personal goals of managing a family owned restaurant. This restaurant aimed to catering customers’ social needs by providing a warm, friendly atmosphere, making it ideal for family gatherings and celebrations. In my position and training as head chef, I was able to develop the hard skills of the industry, learning about allergies, health and safety, and more, which helped me feel more confident in my work and encouraged my ambitions further. Despite this, I found struggles with the time constraints placed on myself and my staff, as I sometimes found I was unable to deliver food to the highest possible quality in my eyes. Whilst time management is a common struggle in chefs and a skill that develops over practice (Matt, 2016), if put in this position again, I would devise an action plan to ensure food is delivered in a timely manner, focusing on food quality and efficiency. Despite this, this position enabled me to learn key aspects of management, such as maintaining hygienic and safe working conditions, assisting staff to ensure smooth running of tasks and handling customer complaints and queries. These requirements align to many fundamental skills required by managers, such as communication and leadership skills (Mega, 2019). My career progression has therefore allowed the development of some new skills, and a larger skill set was required for my role. However, I was still able to employ my previous soft skills, such as communication and teamwork, therefore suggesting that there is some change in required skill sets for hospitality jobs, however fundamental skills (soft skills) may remain largely the same.

As I progress in my studies for International Hotel Management, I am finding enjoyment in learning more about my goals within the industry and myself. My studies have furthered my knowledge on the position of Restaurant manager, giving me a deeper understanding of my own skills and the skills I need to further develop to achieve this role, as well as the functional aspects of being a manager. As my studies progress, I hope that work experience (such as through my placement) will allow me to further develop my weaker skills, my strengths and allow me to enhance my employability. (Emerald Publishing, 2019).

Overall, I believe that the required skill set of Food and Beverage employees may differ depending on job roles, business and services provided, however my personal experience and teachings about the industry suggest that, like in all careers, fundamental soft skills are required across all businesses, services and positions.
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