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Student Journal:
The F&B course has aided me in understanding all my previous experiences within this work field as an employee or even as a guest.
Today, as a guest in an F&B establishment , depending on our possibilities , we are able to experience various feelings with the same natural purpose, eating. Not being alike, restaurants are divided by their types of service. Even if it’s assisted service, single point of service, table service, specialized service or self service they all have the same purpose but act in a different way. Having these many types of restaurants and services, staff must have different abilities and skills. Soft skills and hard skills are the main two categories in which we divide them but both of equal importance. Showing them on a resume will help the employer in selecting the best applicant when applying for a job.
Day to day skills that are learned from being a child through interpersonal relations or withing groups at school or even work episodes such as teamwork, critical thinking, Hard skills are the abilities that you are usually trained for in school or training courses into having better results at work.
Thinking about everything I learned since I started this course, I gained better knowledge about all my previous events, good or bad, within the industry. Working in different types of restaurants and client service types of jobs I came to understand that I have learned new hard and soft skills throughout this journey. Reflecting on this idea I now realize that while I was working for a Play zone which also served fast-food types of items, I was constantly asking myself why there was always a rush with service even when we were not busy. And compared to the time when I had a job as a waitress in a proper restaurant the pace was slower and was focused more on the experience that the customer has went through. At the restaurant I received proper training for specialized service, because they had some items on the menu that needed preparation in front of the customer such as beef steaks grilled on a mobile grill to banana splits made in front of them. They trained me with wine recommendations for customers’ food choices and so on. They were investing time and money in their employees therefore the guests were receiving better services and better experiences therefore they had better customer retention. When I started working for the children Play Zone, I had no experience in dealing with customers but they decided that I did not need any because their main focus was the number of customers that go through their location per day and not the experience they had while being there, so they rushed us in serving so even without training weren’t able to offer a very good service. It was all about quantity but not quality. Gathering these types of knowledge from either good or bad events that I went through has helped me to transform them into patterns and therefore transferable skills which are useful for future experiences.
Chasing menus from different food and beverage locations, it is easily remarkable the price differences between each establishment for the same items. As an example buying a Margarita cocktail from a five star hotel will cost you undoubtedly more than buying it from a local pub in your home town and this is because with the drink , at the five star hotel, comes with table service , serviettes, peanuts or other snacks, music , a different location that has maybe a special décor , better ambience and individuality of the outlet , high standard service and so on, while in the local pub you only  receive only the drink.
Therefore, no matter of the type of location that can be Coffee Shops, Fast Food Outlets, Pubs , vending machines and so on F&B is the industry that produces billions of meals every single day in a large variety of types of services that continuously has to evolve and change to meet customer expectations which also are changing daily and F&B staff need to be trained constantly with the changes occurring.
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