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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?
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Introduction
The journal will be discussing the various differences in the different food and beverage businesses with respect to the hard and soft skills required by employees. Additionally, the application of learnings in the future will also be discussed. 

Main body
These types of services may include food service activities such as takeaway food shops and mobile food stands, restaurants, pubs and clubs (Dressler and Paunović, 2020). I have observed that a prime example of the difference in the styles of service can be observed in the levels of public interaction that an employee undertakes while performing their duties. For instance, a bartender working at a pub or a bar has a higher amount of customer interaction than a waiter does at a restaurant. Furthermore, the hard skills of employees in different food and beverage organisations differ. Taking the previous example, the skills learnt by a bartender significantly differ from those of waiters and vice versa. 
I have realised that there are a number of forms of service that can be offered by employees in the food and beverage businesses. These include table service, assisted service, self-service, single point service and specialised service. Different businesses in the food sector mainly offer different kinds of services in their normal course of functioning. Additionally, the different kinds of services that the offered in the food and beverage businesses can be categorised among different Front of the House (FOH) and Back of the House (BOH) employees (Gruenfeldova, Domijan, and Walsh, 2019). Soft skills also differ as there as different employees have different levels of work experience and thereby different proficiencies in soft skills. These skills are traits of an individual, which helps them in maintaining relationships with different individuals (Purwanto, 2020).
[bookmark: _Toc125808404]Application in future
I have learnt a number of aspects about the food and beverages industry as a whole and the requirements necessary to enter it. I have obtained a clear idea about the important soft and hard skills. Knowledge of these skills will help me in enhancing my performance while working in the industry in the future. For instance, it has been learnt that FOH employees have a higher customer interaction than BOH employees (Tuomi et al., 2020). This indicates that there is a requirement for enhanced verbal communication from employees working in FOH capacities. Since, I am good at interacting with different individuals and initiating communication, I feel that a FOH role in the industry will be more suitable for me. 
Additionally, I have also realised that it is a service-based industry in which hard skills are also highly significant. Thus, I will need to undertake training and skills development courses to develop the necessary hard skills such as Compliance knowledge, Customer communications and knowledge of point-of-sale mechanisms. These mechanisms generally refer to cash registers at stores, restaurants and other retail outlets (Lepore et al., 2020). This will make me more efficient in performing my duties and thereby enhance the employability factor that I will have.  Additionally, having soft skills such as communication, multitasking, and cultural awareness will help me in the future to execute the duties of a FOH employee in a food and beverage business organisation.
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I have realised from the evaluation of the various aspects of the food and beverages industry that I have to develop a sound knowledge regarding customer needs and expectations effectively. Hard skills will also be required to the developed to perform well in this industry. Hard skills are quantifiable, objective skills acquired through training, school and work experiences (Asbari et al., 20220). Furthermore, I understood that being able to implement restaurant marketing processes while executing work functions is also a valuable ability to have. Restaurant marketing is the process through which the food service offered is highlighted to the general public (Halim and Halim, 2019).
I have also learnt that the development of soft skills is also very important and helps in the proper deliverance of tasks effectively. This is for the reason that problematic situations can be better managed and solved in a quicker way. Particularly, having experience and knowledge about crisis management will also supplement the course of working in the food and beverage industry. Crisis management is the adoption of various tactics and strategies used by different business organisations in dealing with contingent situations (Hassankhani et al., 2021). In all, I have realised that the development of all the aforementioned skills and abilities will support me in working in the food and beverage industry in a veritable manner.


[bookmark: _Toc125808406]Conclusion
The study has dealt with a number of aspects relevant skills, and service styles associated with the food and beverage sector in the hospitality industry. It has helped in learning about soft and hard skills and their implementation in the sector.
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