[image: uwtsd-logo-bilingual]International Hotel Management



LEVEL 4 – Student Journal 

	Student Name: A K Zakaria Ibrahim Student Number: 2208721

	Module: Food & Beverage Operations (BMIH4002)
Lecturer: Ffion Cumberpatch



	The topic of choice: 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?
	Date Completed: 30/01/23



	
Many different types of businesses exist throughout the globe, each of which is growing quickly. Tourism and hotel administration are among them. One of the hottest topics presently is travel and hospitality. As the number of hotels grows, so does the number of restaurants and bars serving their guests. There are millions of restaurants and bars, and new hotels are springing up all over the globe every year. Plus, their capacities, situations, talents, and so on vary widely (Brooks, et al., 2022). Therefore, they should choose staff members who will fulfil their needs. Here I will make some observations on the Hotel management system's service offerings and how they compare to those of other Food & Beverage establishments.

The food and beverage industries are the most dynamic and lucrative in the UK today. As a result, they must also hire staff. There, you may find either KFC or McDonald's, two of the most well-known fast-food chains in the country of the United Kingdom. Jobs at BiBi demand a certain set of talents, and so do the jobs there. People with talents like excellent eye contact, fluency in English, patience with clients, basic computer knowledge, dedication, and concern for time management are sought for in that environment (Srimulyani, and Hermanto, 2022). However, they will utilise a separate set of criteria to determine whether or not you are qualified for the position. The BiBi hotel is a well-known and respected establishment in the United Kingdom. Those are the kinds of skills that should be a prerequisite for this position. Time and behaviour control are the most challenging aspects. Those are the issues that trouble them the most. Every hotel has its own set of standards, and they vary depending on the service or position you hold there (Jayathilaka, 2022). To be a member of the hotel's junior staff, computer literacy is not essential. When that time comes, you'll need to be on your best behaviour, dress well, be able to communicate effectively, and have plenty of patience to keep the peace. Then, if you want to get to the position of top supervisor, you'll need to adjust your demeanour, language, bonding, and eye contact accordingly with the staff.

The management team at the hotel needs someone who can do it all. Customer service is quite challenging at a large restaurant. So many consumers, each with a unique perspective. So that the staff may relax while taking care of these customers (Ivanov, and Webster, 2022). The staff at the hotel’s eateries must be aware of the guests' preferences. The way the menu was set up and the way the consumers wanted to eat. Conversely, the security of the customer's health should be given priority (Vasilakakis, and Sdrali, 2022). To ensure that the food is safe to eat, it is essential that the staff be clean and focused on hygiene. Employees are well-versed in food safety and hygiene practices to ensure the public's well-being.

The operators of buffet restaurants are looking to recruit a multi-skilled individual who can do many tasks at once. Beverage Company's employees had better be competent, devoted, and focused no matter what sorts of refreshments they were serving them (Zaragoza-Sáez, Marco-Lajara, and Ubeda-Garcia, 2022).

It became clear to me after finishing the assignment that to succeed in any food-related profession, it is necessary to develop relevant skills and maintain a sharp concentration. Should I be given the chance to work at a popular eatery, you can be certain that I would give it my all. I'm going to start by making eye contact with the consumer, and then we'll have a polite conversation about their needs and wants (Akyazi, et al., 2020). If that's the case, I'll provide my top-notch service to wow them. Then, I need to keep harmony among the staff in my restaurant. A job at a buffet would be a dream come true, but to get one I'll need to train myself to be lightning-quick. As there are a lot of people and food items to manage inside. If I were to work for a catering firm, I would endeavour to improve my communication skills, my ability to accept orders, and my speed in delivering food to customers. If the issue does come our way, my team and I will be ready to calmly and efficiently resolve it (Björklund, et al., 2020). In a restaurant setting, I'd put my attention on the cash register and work on improving my team's ability to communicate with one another. According to the employment references, improving my talents is the most crucial aspect. Nobody will hire you for your business until you acquire the necessary skills.
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