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                                                    Journal on
 How 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.
A variety of food-based hospitality companies are incorporated in the food and beverage business services sector (Okumus et al., 2020). Food and beverage services are examined in this study in various ways. Depending on the kind of service they provide, employees are required to possess different abilities. As well as mentioning previous events, the letter also mentions how they may have contributed to future goals. Based on the kind of company and the type of service used by the food & beverage operation, the reader will be able to determine the skill set needed for a food & beverage employee. It also mentions a variety of skill types depending on the service.
There are several serving methods used in the food and beverage industry. Among the most common services offered are the following. The waiter or waitress provides a menu and water to a visitor after they have been seated and greeted. A number of categories can be applied to this service. This service is known as family service in the British military and is primarily contributed by the host. The waiter brings the dinner when the host gives permission. Waiters can arrange to spread out the meal on the table, divide it into portions, and serve the meal with the host's permission. Plate service is a service in which predetermined portions of food will be served on a plate by the kitchen. A waiter delivers meals on platters with a customized touch. Banquets and carts are typical of this fashion. From a rolling cart, diners choose French cuisine. French banquet servers serve food from left to right from food platters on the table. Below is a list of services and necessary capabilities (Payne-Palacio & Theis, 2016).
Among food and beverage attendants, hygiene is the most important hard skill. On their resumes, 26 percent of food and beverage servers mention this skill. 12.1% of food and beverage attendant applications include food handling as a hard skill. Culinary experience appears on 9.6% of resumes (Haksever & Render, 2013). It is discussed here how some skills have changed. Dining services require that the following skills be demonstrated: the kitchen has to adhere to specific safety and sanitary standards in order to portion and serve food; similarly, the waiter needs to have a good understanding of what is required for the server to set the table; as well as ensuring food dishes are handled appropriately. Having strong communication skills is essential if they are to succeed. Foreign language speakers often receive rewards for their skills. Personnel must be able to handle a large number of visitors due to the anticipated large number of visitors.
The restaurant's buffet service provides assistance through the provision of plates to customers at the restaurant's door, followed by food service. Food is displayed at the food counter on large platters and casseroles with burners. Visitors can receive assistance from staff members if needed. The dining room also contains tables where guests can eat. An attendant at a buffet must be able to maintain hygienic conditions as well as other hard skills. As they will be handling food, maintaining cleanliness is imperative. They also handle large amounts of food as part of their job, so these skills come in handy. Last but not least, customer service personnel must be patient, attentive, and capable of communicating effectively (Baraban & Durocher, 2010).
Services that require customers to place their orders and pay at service points are called single-point services. After a meal has been prepared, it is served at the location where it will be served. One-point services include food courts, takeout windows, etc. (Lynch). Aside from excellent communication and problem-solving skills, employees are expected to manage stress, demonstrate excellent customer service, and be flexible. Software to process orders is also required. Cash and credit cards must be accepted. It is essential to possess inventory management expertise. New food and beverage services may require different abilities (Dickie, 2010). The following is my personal reflection based on my academic and professional experiences.
Food and beverage service are most important to me as a customer, and I have learned this from my class lecture and past work experience. Guests are the hotel's primary focus. I was helped overcome various barriers by my supervisor when I first started working in my field. Besides providing excellent customer service and engaging visitors successfully, the Food and Beverage Assistant must also be able to arrange napkins, cutlery, and spice sets. Furthermore, food preparation and sanitation skills are crucial for a Food and Beverage Assistant. In this field, I will need to continue to develop my communication skills.
The food and beverage industry demand distinct talents for a variety of services. Since its employees are in direct contact with customers, this company relies heavily on its employees. Professionals should continue to grow and progress throughout their careers.
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