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The food and beverage industry are one of the most developing industries in the UK market post the pandemic period. Employment in the businesses involved in this industry has grown significantly after the pandemic ended. However, working in these businesses needs individuals to possess certain hard and soft skills that are mandatory for executing daily tasks. Therefore, this learning log will reflect on the types of businesses that are involved in the food and beverage industry of the UK. It will also compare the variety of the skillsets needed by the employees involved in such businesses. 
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My lectures have taught me that the Food and Beverage industry in the UK has several businesses within it and working in this industry ranges from manufacturing, packaging, transporting, serving and many more. I have come to know that businesses like restaurants, pubs, cafes, catering businesses, and food manufacturing are some of the most popular varieties of commercial organizations involved (GCADMIN, 2020).
Restaurants: It is a business that operates to prepare and serve a variety of delicious foods and refreshing beverages to its customers. I have come to know that it is the most popular and profitable business within the food and beverage industry. Restaurants are further divided into many subcategories which range from fine dining restaurants, traditional restaurants, and fast-service restaurants (Jamie, 2022). 
Ice-Cream Parlour: These are those businesses in which different kinds of ice creams, desserts gelato, sorbet and frozen yoghurt are sold to the people. Generally, ice cream parlours are run by a single individual who operates different kinds of machines that produces various types of mouth-watering ice-creams. I have gone through some secondary sources and each one of them suggests that this type of business is mainly a favourite of many children. 
Bakery: This is a business which operates to manufacture different kinds of flour-based bread and cakes. I have also come to know that cookies, pastries, and doughnuts are also some of the foods that are usually produced in a bakery. However, through my lectures, I have known that such types of businesses have many skill forces as it requires the operation of pieces of machinery and packaging of foods. The first bakery that has been established dates back to the Roman period nearly a thousand years ago.   
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Restaurant
Hard Skills
The major hard skills that are required for the success of a restaurant are kitchen skills and business management (Cousins, 2020). I personally feel that cooking skills and presenting the food to the customers are the basic requirements of a commercial kitchen. I will also learn the skill of managing a restaurant as the progress of an independent business chain will depend on the profit gained.
Soft Skills
I have come to understand that communicating with customers is the basic soft skill that I need to develop while working for a restaurant. I also believe that there should be a conducive environment for the employees to provide feedback and manage issues. Managing a conflict within the business will require me to develop problem-solving skills that will also help in increasing productivity. 
Ice-Cream Parlour
Hard Skills
The most important hard skills for working in an ice cream parlour are ice cream and smoothie preparation (McAfee, 2021). I personally believe that ensuring that the topping counter is always filled is vital for proper customer service. I have also known that answering phone calls for online orders or solving any queries will help me to develop the business.
Soft Skills
POS system is used in ice cream parlours for facilitating the billing and accounting process. I will try to train myself in the procedure of using POS that will enable me to work effectively at the counter when required. 
Bakery
Hard Skills
Good bakers are required to have an excellent ability to pay attention to details while baking food items (Krusekopf, & Wilson-Mah, 2022, pp.103-125). I will try to experiment with the flavour and texture of bakery items to make things unique for the organisation I will work for. I also believe that developing eye and hand communication is not an easy task yet is vital for a bakery business. 
Soft Skills
I have come to understand that baking is always carried out effortlessly with careful timing and organisation of components. I also have also learnt from experience that communication between team members should be clear and constructive criticism should be accepted. 
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The above student log has highlighted the different types of businesses existing in the food and beverage industry. The major types of food businesses that have been identified are a restaurant, ice cream parlours and bakery businesses. An experience of changing soft and hard skills according to the business type has also been highlighted in the student log. It has been observed that communication skill is required for all the forms of food business in the industry. 
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