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In the food and beverage sector, there is a large number of service models available; each of these models requires its employees to possess a different combination of technical and interpersonal talents (Klidas et al., 2022). These models also vary greatly in the kind of skills that are required. For example, the personnel of a fast-food restaurant, in which customers can help themselves to food, may need to be able to multitask effectively and excel at providing excellent customer service. On the other hand, the service in fine dining establishments is often more sophisticated and formal, and patrons may expect the staff to have a deeper understanding of wine and other beverages (Sosteric, 2021). In addition to this, the individuals involved are required to have hard skills in providing exceptional customer service and excellent attention to detail. It is possible that personnel working in cafes and coffee shops will need to be familiar with the production of a number of different types of coffee in addition to having good people skills (Bharwani et al., 2022). In addition, it is possible that in order to work at certain coffee shops, a barista will need to demonstrate an ability to create latte art.
In order to provide the more laid-back kind of service that is typical in bars and pubs, bartenders and wait staff may need to be familiar with a wide variety of alcoholic beverages as well as the skill of creating cocktails (Kim et al., 2021). Not only should they be able to work well under pressure, but they should also provide exceptional service to the clients. It's possible that workers at a fast-food restaurant only need to have a fundamental knowledge of how to make food, whereas it's likely that workers at a fine dining business need to be well-versed in a wide range of complex operations. In the same way that baristas are expected to have knowledge about the various techniques for preparing coffee, bartenders are expected to have knowledge about the many kinds of liquor and how to mix drinks.
Employees in the food and beverage industry are expected to demonstrate a wide variety of soft skills, including the ability to provide outstanding customer service, the capacity to multitask effectively and communicate clearly, and the ability to work effectively while being subjected to high levels of stress (Hurrel et al., 2023). However, the type of service that is being offered will decide the extent to which these capabilities are necessary to be successfully executed. Whether or not these capabilities are required depends on the service’s nature. Workers in fine dining establishments may need to be able to communicate effectively and adapt to a more formal and upscale setting. This is in contrast to workers in fast food restaurants, who may need to be able to multitask effectively, have excellent customer service skills, and be able to work quickly and efficiently. The type of service that is offered as well as how it is offered will, in general, have a considerable impact on the required skills and credentials for personnel at a food and beverage company (Cousins et al., 2021). The specialists in this business should keep these concerns in mind when it comes to the process of training new employees and employing new personnel.
Throughout this semester, I have considerably improved my ability to explain my viewpoints and my capacity to justify my reasons to my professors. Because of my prior expertise, I am also an efficient manager, and I can organize and lead activities that are both exciting and engaging for my team (Burns, 2023). My education has equipped me with the skills as well as the knowledge that are required to educate a varied group and to have fruitful talks with them. These abilities and knowledge are vital for me to be able to educate them. Now is the moment for me to be flexible and open to new ways of instructing and new forms of educational technology. Some of the gentler qualities, such as patience, empathy, and the ability to actively listen to other people, are ones that I've worked on developing over the course of my life. I can remain calm and productive despite extreme pressure. I have strong interpersonal skills, and I am able to convey myself clearly not only to my coworkers but also to the kids' families and to the students themselves. In addition, I am able to work effectively with people from a variety of backgrounds.
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