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 utilizes?
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              Food & Beverage employees are different based on the type of business or the type of services provided by the business operations. 
[bookmark: _Toc126078614]            Summary of past experiences 
As per my past experiences, it can be evaluated that different types of hospitality organizations have different business operations (Belyaeva, Rudawska, and Lopatkova, 2020). This results in differences in skills required for the employees. Due to this, the employees in different types of organizations in the food & beverage industry have different types of employees. Most of these differences also occur due to the location and the cuisine type of the restaurant which influences the food requirements. Following are the different types of restaurants in the food & beverage industry,
· Fine Dining Restaurants
· Brasserie
· Fast Service Restaurants
· Traditional Restaurants
· Bistros
· Mom and Pop Restaurants
· Steak Houses
· Bars & Pubs
· Cafes
The type of food & beverage varies in these types of businesses which results in their employees having their specializations (Phelan and et.al., 2022). Employees that work in such restaurants are specifically experts in the services and food types that already exist in the organization.
[bookmark: _Toc126078615]Comparison of food & beverage businesses related to various services offered 
Comparison between different food & beverage businesses and their services offered.
	Types of food & beverage business
	Services Offered
	Types of Food
	Type of Beverages
	Employee skills

	Traditional Restaurants
	This type of service includes a straight line of counters which serves authentic flavors and dishes to customers who are in search of traditional dishes. 
	Such restaurants may serve a certain type of food that may belong to a country or region specific.
	These types of restaurant also prefer to serve soft drink and also focuses on providing region-specific beverages.
	The skills of the employees in this restaurant need to be specific to the food, beverage, and services that are being served

	Bistros

	Bistros are small casual restaurants that are less expensive and have a very simple menu.
	The food available in such restaurants is cheap hence, there is less diversity and presentation in the food in comparison to expensive restaurants.
	Generally, such restaurants have casual drinks available which are less expensive with niche variety.
	In such organizations, the employees are generally less skilled as the services provided by them are very general(Ghouri et.al., 2021).

	Bars & Pubs
	Bar & Pubs is a retail business establishment that serves alcoholic beverages. It provides stools or chairs which are placed at tables or counters for their patrons.
	Generally, bars & pubs are not known for their food services (Bar: Food Service Areas (F & B Outlets). 2020).
	The beverages these types of organizations provide are beer, wine, liquor, cocktails, and other beverages. 
	Employees in Bars & Pubs are trained specifically as per the requirements which are different from other organizations.



[bookmark: _Toc126078616]Personal Reflection on Industry Discussion 
I have been able to analyse that this information is going to be very effective for me in the future while planning organizational operations. It is going to be very effective for me to be able to gather the information that is required for the management of the operations. I have successfully used this information to hire employees at my restaurant (Atmojo and Fridayani, 2021). This information was also very effective in my learning during my career development which allowed me to develop growth and success. 
I have also been able to understand how the employees at different food and beverage restaurant differ from each other due to the differences in the operational practices and other benefits. It is also very important for the business to be able to focus on the effective practices that allowed the business to grow successfully and provide the growth that is required and essential for the development of operational effectiveness. The hospitality organization I have worked in has been able to successfully manage the different types of employees that have different levels of skill sets. The differences in this skill set make them unique and are the reason why they are known to be very effective in the management of success. I have understood that the development of my career is directly related to the practical experiences that I can develop in the growth of my professional career.
With the help of this project, it can be concluded that different types of restaurants have different types of employees with various skill sets.
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