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The term food service skills refer to a broad variety of competencies, including those relating to preparing food, providing service to visitors, and managing restaurants. Skills in providing food service are required for a variety of jobs, including those in the kitchen, behind the bar, and in front of customers. To be successful in the food service sector, personnel need to have particular expertise in restaurants and the production of food (Han and Hyun, 2019). To fulfil their responsibilities in a dining establishment or corporate kitchen, people who are involved with the food industry must possess a diverse set of abilities. They are required to collaborate with the remainder of the staff of the Department of food service to provide customers with a pleasant eating experience.
The very first thing that was learned and discussed during the lectures was the satisfaction of the guest is the primary focus of food service. The creation of a warm and inviting environment for visitors is the collective responsibility of the host, the chefs, and the servers. In the hospitality sector, we found that, one of the most important skills to have been the ability to keep customers pleased via excellent meal preparation, service at the table, and overall restaurant satisfaction (Yoo and Park, 2018). Strong communication skills are essential for those who work in the food service industry, both for interacting with fellow employees and with clients. Servers have a responsibility to communicate with those working in the cooking area about their guests (Wong and Shum, 2022). Everyone involved in the cooking area must have open lines of communication with one another to guarantee that the food is appropriately prepared.
To provide customers with a memorable dining experience, businesses in the food service sector need teams of personnel to collaborate closely. We discussed during the class that, in a venue that provides food services, servers, chefs, and hosts all rely on each other for the successful completion of what they do and have to be capable to face difficulties as a cohesive unit to accomplish common objectives. There is often a wide range of competence among employees in restaurants (Lee and Hong, 2018). In that regard, we argued and reached that, some employees may be highly talented and knowledgeable, whereas others might be inexperienced in the sector or possess a lesser amount of expertise. This is true of every profession; certain employees may have more experience than others.
While in the classroom we discussed the common skills and competencies that are essential for working in the food and beverage sector, lastly we discussed adaptability, or the ability to adjust to the changes. Another factor that we also discussed was that there are different types of restaurants and dining places. The common types of restaurants are casual dining restaurants, fast food restaurants, fine dining restaurants, buffet restaurants, coffee and bistro and a few other types (Fong and Chien, 2018). Now, since each type of restaurant has its distinct specialisation, and the purpose of service is different the strategies adopted will also be different for each of the restaurants. While, since the purpose of the service is different among the restaurants, the skills required among the employees to work in these settings will also be different which we discussed in class. Though some of us argued in this regard that, regardless of what is the purpose, the most common fact is to serve the customers at their maximum satisfaction. This is true, but this is also a valid fact that the same visitor visiting a fine dining restaurant and a fast-food restaurant is not expecting the same type of services (Kim and Kim, 2021). Thus, the employees at these two places must possess different types of skills. For instance, while fine dining restaurants are expected to be serving high-quality meals, and excellent-quality services, employees require full knowledge of the menu. On the contrary, the fast-food places employees usually need to be fast and efficient in their service, the manager must be skilled to process orders fasters, and the chefs will have very minimum time to prepare the items. Thus, finally, we concluded our discussion that, there is a common set of skills and competencies among the employees working in the food and beverage sector. But depending on the types and purposes of the restaurants and food places, the required and appropriate skill sets for the employees change to run the operations effectively. 
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