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[bookmark: _Toc126158184]Introduction 
The production, selling, and preparation of food and drinks are together referred to as the "food and beverage" industry. This includes a broad variety of organizations, including small individual cafés, international fast-food restaurants, and big food distribution and manufacturing operations. The preparation, production, and selling of food and drinks make up a significant portion of the food and development business, which contributes to the international economy. For such a significant industry, it is crucial that staff have the necessary skills and knowledge to boost production and customer satisfaction ((Mahafzah et al., 2020).
[bookmark: _Toc126158185]Factors affecting the skill set needed by Food and beverage employees
The skills needed for employees might vary depending on the sort of food and beverage industry, such as dining restaurants, fast food chains, caterers, etc. An employee at a fast food restaurant, for instance, could need excellent time management abilities, whilst an employee in a dining restaurant might need to have considerable wine knowledge. The type of services offered by employees in the food and beverage business frequently affects their skill level. Employees at a tiny café, for instance, need to be well-disciplined to handle the flow of customers. On the other side, employees who work in fine dining restaurants need to have excellent table service manners.
[bookmark: _Toc126158186]2.1- Food options on the menu 
The diversity of food selections on the menu influences the required skills needed by workers in the food and beverage business. Employees working at a large fine-dining restaurant serving various meals, including steaks, seafood, vegetarian choices, and diet food, for example, will need a greater understanding and knowledge of food ingredients and processing strategies.
[bookmark: _Toc126158187]2.2- Technology
The skills needed for employees may change due to the food and beverage industry's growing usage of technologies like applications to order food and point-of-sale platforms. Employees must be familiar with technology and possess skills and knowledge on how to use computers (Sahu and Panda, 2018).
[bookmark: _Toc126158188]2.3- Local and cultural variations
Local and cultural variations may impact the skills needed by food and beverage workers (Melia, 2011). Employees working in restaurants, for instance, may need to be familiar with the unique ingredients and preparation methods utilized in that town's cuisine.
[bookmark: _Toc126158189]The primary skills required for food and beverage employees
Depending on the particular job and duties, different food and beverage employees need various core competencies and major skills, including:
[bookmark: _Toc126158190]3.1- Strong communication skills
Good communication skills are one of the most important skills that employees in the food and beverage industry need to have in order to be successful. Without effective communication skills, customers will be dissatisfied. Having effective communication skills, including listening and speaking, is crucial for giving customers the right responses to satisfy their requirements (Mahafzah et al., 2020).
[bookmark: _Toc126158191]3.2- Knowledge of food items on the menu
It is crucial for employees to learn the basic knowledge of food items on the menu. Customers often do not understand the main ingredients of food and the process of preparing the dish (Edwards and Gustafsson, 2008). Employees must have enough knowledge and skills to respond to customers whenever such questions are asked. 
[bookmark: _Toc126158192]3.3- Time management
Sometimes the restaurants get overcrowded on some occasions, holidays and weekends. Employees must have the skills to manage time effectively in order to serve customers in an appropriate way (Davis et al., 2018).
[bookmark: _Toc126158193]3.4- Technical skills
Employees with technical skills are more productive, self-assured, and valuable to businesses. Having technological skills is essential for taking orders online and collecting customer feedback digitally in the food and beverage business.
Each employment role in the Food and Beverage business needs a unique set of skills which are suited to the position's duties. The followings are some typical employment roles in the food and beverage sector and the particular skills needed for every.
The chef is one of the main job positions in the food and beverage sector that leads the restaurant towards success, as the success of a restaurant relies on food quality. Hence, the skills the chef requires differ from other workers' skills. The chef needs a good knowledge of food items and ingredients. The most important skills waiters require are strong communication skills and confidence. Managers in the food and beverage industry need to be capable of effective team management and great leadership (David et al., 2018). 
[bookmark: _Toc126158194]Conclusion
Depending on the kind of company and the kind of service the food and beverage operation uses, the needed skill set for a food and beverage employee may change. As a result, it's essential for employers in the food and beverage industry to evaluate their unique requirements and guarantee that their staff members possess the knowledge and training required for each position.
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