








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 utilize?
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The work provided will outline if the sets of skills of an employee who works in the hospitality industry in the food and beverage area are changing or not in different environments.
An individual's skills are divided into two main parts, which are soft and hard skills. Soft skills are those skills that are gained thru talents and abilities during past work experiences and interpersonal relationships. Hard skills are defined as skills learned through school or training courses.
  The food and beverage area is part of an industry that requires employees to adapt and improve their skills based on the type of organization where they are. Different kind of businesses, fine dining restaurants or coffee shops, requires employees to update and upgrade the skills they got in order to deliver excellent services to customers in the environment they work.
The skills required for an employee who works in the food and beverage area must be a mix of soft and hard skills, depending on the type of business. Soft skills usually are the same, even for a 5-star restaurant or a small coffee shop. In a big restaurant, for example, skills such as excellent customer service and time management are strongly advised to be developed. The challenge comes when an employee changes jobs from small businesses to international restaurants because the hard skills must be developed, and the requirements differ. A notable example is that big company employees must know different languages, different types of food, beverage, etc.
 From my experience as a waiter in a big restaurant, I can state that hard skills are the most required skills during employment. In various situations, the manager's knowledge and experience must reach the expectations of customers and, after that, staff expectations. For example, a big restaurant manager must be able to proceed with different tasks simultaneously, known as multitasking. Multitasking is a skill that develops through time and experience. Ryan Gromfin(2016) states that a manager's job is to ensure success. This means that it is in a manager's hands to ensure the company runs appropriately, and how they apply the skills at work is discussed.
 Depending on the establishment you are in, a manager's set of skills changes because of the expectations and responsibilities within the business. 
If I get to work as a manager in the food and beverage area, I must develop the hard skills that I will gain during and after university. Even if I worked in this area long ago, I still need to gain more experience and knowledge about people and how to interact with them.
 The different types of businesses have different types of training, and the differences between the skills and information gained over time makes the difference between a manager in a small business or a big one. The skills required in most food and beverage services are mainly explored thru experience, but when discussing a higher position, like a manager, studying management and having a degree is much needed. These skills are known as hard skills.
Working as a waiter for a long time in different companies, the skills gained thru the years of experience gave me a chance to evolve. As soon as the job was changed, my skills and information were upgraded, adding more knowledge and improving my skill set to develop and offer better customer service.
All the experience gained during my last employment, added to the knowledge gained at university will help me improve my skills and service technique. Regarding my aptitudes as a future manager of a food and beverage establishment, my abilities in this sector will allow me to deliver high-standard services as the type of business requires.
In conclusion, soft skills are gained thru past experiences, but hard skills are the ones that must be trained, learned, and exercised. At the same time, different types of businesses have different types of customers, so employees must develop different types of skills in order to be able to adapt from one type of business to another one and to deliver outstanding services. Enhancing customer experience is a task that must be a priority for a waiter and manager. The level of service offered to customers defines you as a manager and a company, and the skills change depending on the type of business an employee is on. 





