






Does the required skill set of a Food & Beverage employee change, based on the type of service that the food and beverage operation utilises?
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Introduction
This journal aims to treat various perspectives in a comparative manner of soft and hard skills for employees in the food and beverage industry. During the journal, we will conclude which of the management capacity, the socialization capacity, and the building and acquisition of skills and their application in practice is better recognized by the clients.

Main Body
Going to a restaurant implies trust in the quality and hospitality offered. For example, dinner at an Italian restaurant like Ziniz will most likely be different, most of the time I like to ask about the specialty of the house, but also how the waiter is feeling. In the position of a customer, things are simplified, and the customer's personality is most often characterized by the patience he has while waiting for the order. On the other side of the barricade, the restaurant staff makes huge efforts to satisfy the customer's needs. I have noticed that most often it is not only the politeness of the staff that is noted but also the way they look, the gentleness with which they greet you, and their patience.
It was very delightful to interact with employees who work with pleasure. I know that in order to have a restaurant corresponding to the standards in force, there must be a series of approved operating documents, for example, the Health and Safety criteria must be met, as well as those related to product quality control or the license to sell drinks alcoholic.
Thus, as a customer, I encountered difficulties in buying alcohol, but as an observer of the activity in the food and beverage industry, I noticed that this necessity appears against the background of an important act (Retail of Alcohol Standards Group, 2009), and failure to comply with this measure is a criminal act punishable according to the regulations in force (drinkaware, 2022). Asking around, I found out that the sale of alcohol must exist under two licenses: license premises and premises supervisor. The premise supervisor actually represents the accreditation of the supplier to sell alcohol to a third party of the business (UK Parliament, 2003).
While some hard skills are traditionally taught in educational institutions, soft skills, which we consider as basic skills, specific skills, and managerial skills, often remain beyond the objectives, being acquired through practice (Kiryakova-Dineva et al., 2019). As we have experienced, customer care is the most easily perceived behavior by customers and is known in the literature as "emotional work" (Kikon  and Karlsson, 2020).  Although less mentioned are the feedbacks that the employees receive, it is vital to remember that different types of business in the Food and Beverage industry must approach a different marketing strategy, and an efficient managerial approach so that the customer does not notice any discrepancies in knowledge. In this sense, I noticed that it is important to have a performance analysis to examine the differences in the perception of skills between the manager and the employee (Weber et. al, 2020).
Considering the skill of serving, it is essential to classify the restaurants according to the turnover, the profit obtained, the number of franchises, and the geographical area in which they operate. Therefore, I have noticed that culinary skills are extremely important for small businesses, where customers consume prepared food, and the waiting time is considerably longer compared to fast food restaurants like Pizza Pino where the quality of the food is lower, and the skills of the staff are it only boils down to assembling the dishes for serving (Rajawat et al, 2003). in general, businesses that offer uniquely prepared products require a qualified workforce. Due to the small size of their businesses, small business owners often experience a high failure rate and the first 7 years after opening are crucial, where more than half of small businesses try to stay in business (Le and Needham, 2019).
During the observation, I learned that it is mandatory that the employees' skills are specific to the work environment, for example, if this is a restaurant that imposes an outfit if it is a coffee house if it is a restaurant that brings another culture in inside the borders, if it is a restaurant that can be frequented throughout the day or if it is only for events. It is extremely important to take into account the types of services provided in order to prepare the employee in accordance with his requirements.
Conclusion 
Reflecting on the above, we can conclude that every business model, especially in the Food and Beverage industry, requires effective management skills, training courses for employees, as well as refresher courses must be carried out. Moreover, innovation and technology represent a crucial condition for business prosperity, and from a legislative point of view, whether we are talking about a family business or a giant business, they must meet the minimum criteria for carrying out the activity, a sensitive point being alcohol and customer identification.
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