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	Student Journal-
Introduction
The food and beverage industry are a wide and dynamic type of business that offers various types of services to the guests such as restaurants, cafes, hotels, bars, nightclubs, resorts, etc. In this essay, the author has chosen two different types of restaurants such as fine-dining restaurants and fast-food restaurants for research (Boussard, 2021). Employees play different job roles according to their posts and positions in the restaurants such as server, chef, cashier, shift manager, kitchen staff, and so on. The required skills will be explored in this essay for setting food and beverage changes by incorporating personal reflections, observations, and experiences. 
Comparing different Food and beverage industries about the types and styles of services offered
There are many kinds of food and beverage industries based on different types and styles of services provided such as fine dining restaurants, casual dining restaurants, fast-food restaurants, bars & pubs, and so on (Cousins et al., 2011). In this essay, the author has chosen fine-dining restaurants and fast-food restaurant businesses. 
Fine dining restaurants are very well-known nowadays. It provides luxurious and upper-scale dining experiences to the guests. Especially, corporate persons, political persons, and famous people are the main customers of these restaurants. They book these types of restaurants for arranging business meetings, political meetings, or spending pleasurable time with friends and family (Davis et al., 2018). Different job roles are needed to meet the needs of the customers in these restaurants such as host/hostess, server, chef, cashier, manager, and so on. 
On the other hand, fast-food restaurants provide a wide range of fast-food products to customers. This kind of restaurant always focuses on serving as quickly as possible (Foskett et al., 2021). This type of restaurant also has various job roles such as cashier, food preparer, kitchen staff, manager, and so on. Some job roles are different from each other in these two restaurants, and some are similar (Johnston, 2012). The manager is a job role which is similar to both restaurants. Both restaurants need a manager job role for managing their businesses properly, effectively, efficiently, and cost-effectively. 
The ways of setting hard and soft skills of the employees change based on the level of service offered
Employees are very crucial in the food and beverage industries as they play various crucial job roles. They need various hard and soft skills to develop, organize, and manage the restaurants properly and profitably (Motarjemi & Lelieveld, 2014). In fine dining restaurants, the required hard skills for the managerial job role are analytical, communication skills, presentation skills, the ability to develop new dishes, problem-solving skills, and so on. The soft skills are providing customized services, interpersonal skills, anticipating the expectations of guests, meeting their needs, etc. (Walker, 2017). On the other side, the employees of fast-food restaurants required several hard skills such as serving fast, working quickly, standardizing products, maintaining quality services, and so on (Cousins, 2020). However, teamwork skills, effective communication, handling pressure, etc. are some examples of soft skills required by fast-food restaurants. However, for setting these hard and soft skills of the employees to change, restaurants need to focus on different levels of service offered. For example, fine dining restaurants employ hosts/hostesses for receiving their guests eagerly at the entry level. 
Personal reflection
I have gathered a wide range of knowledge about different food and beverage industries in my class by understanding and analysing different factors of restaurants and job roles. I have visited two different types of restaurants for getting real-life experiences. I have analysed the key job roles of a manager in those restaurants (Boussard, 2021). The food and beverage industry is changing day by day. Because of globalization, people are travelling all over the world for various purposes. So, the food and beverage industry need to meet different types of demands. Digitalization is another factor which is playing a crucial role to adapt with the changes. I have identified that every international food and beverage industry uses the digitalization process to meet the needs of their valuable customer effectively and efficiently. I have observed that different types of restaurants need to provide different types of services to their customers (Davis et al., 2018). However, the job role of the manager is the same in every restaurant. In this module, I have focused on developing teamwork skills, communication skills, critical thinking, and solving problem skills to play the job role of a manager. 
Conclusion
In conclusion, different types of restaurants need different types of job roles. Some job roles are similar for all types of restaurants. Various soft and hard skills required for the food and beverage industry employees are identified and analysed in this essay. A positive attitude towards change can help employees to adapt the changing nature of the industry.
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