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Food and Beverage Industry
The food and beverage industry is large and consists of freshly made or sometimes prepared food. Of food but also hard and soft drinks manufacture, packaging, and distribution to meet the market demand (Orendorff, 2022, p.2). Customer service is essential in the food and beverage industry as it is the process through which employees offer assistance to existing and potential customers by answering their phone calls and fixing any issues they may have (Zippia, 2022, p.1). Customer service is essential, and employers always ensure that their employees have the best skills and are well-suited to maintain their customers and get new ones. 
Types of Businesses and Employee Skills
Various food and beverage businesses include fine dining restaurants, steak houses, bars, clubs, cafes, diners, bakeries, fast service industries, and catering services (Cadmin, 2020, p.1). The different industries vary depending on the services they provide and the food they make. The skills required in a job may be either hard or soft. Hard skills are particular competencies, skills, and knowledge needed to perform a specific task and role learned in school or through professional development (Valamis, 2022, p.1). A person can demonstrate the possession of hard skills through certificates or showcasing their skills. On the other hand, soft skills are more like a person's traits, socialization skills, and communication skills (Doyle, 2022, p.2). A person may be born with soft skills or develop them through practice.
Fine Dining Restaurants
Fine dining restaurants are luxurious food and beverage service providers that serve special meals with lovely presentations (Cadmin, 2020, p.1). Most people who eat there are rich because the menus in fine dining are advanced and rich. I have seen the menus in fine dining have drinks to accompany them, mostly wine, and each menu may have different drinks. The kitchen will require a highly skilled chef who is the head chef and works with sous chefs and line chefs to make the required meals. This sector has chefs who are well experienced and can make any food and cuisines from different parts of the world. To pair the meals well with the drinks, they require a sommelier with skills to select the best wines to pair with the food they make. The servers should have good memorizing and communications skills to ensure they do not confuse order for different tables. They should also have the skills to set the table with the cutlery arranged correctly in the order of the courses. In most of these high-end restaurants, people book appointments to have a table, and there is a person to ensure they do not simultaneously make two appointments for a particular table. 
Fast Food Services
The fast food service industry includes restaurants that make food for people who are travelling and would like to purchase food that is made fast (Queen, 2023, p.1). Their menus are simple and easy to prepare; therefore, they do not take too much time, nor do they require trained chefs because the ingredients they use are packed, and there is specific equipment that they use to make the meals. The fast food joints make chips, fried chicken, tacos, and burgers and also serve soft beverages, and they are known for the consistency in the taste of their products. For instance, I have had had fries from Ken Turkey fried chicken and their chicken from different joints and they tasted the same. They do not only cater to people that are traveling; people can also decide to have lunch at these joints or others can order and the food is delivered to their address. 

Cafes, bars and clubs
Cafes are restaurants that serve hot and cold drinks, snacks, sandwiches, pizzas, and cakes that are easily prepared (Britannica, 2021, p.1). They will need a good chef who can make pizzas and those who can brew coffee and make milkshakes. They also require servers that serve customers, memorize orders, and serve as fast as possible. They also provide takeaway services for those in a rush who cannot sit, drink the beverages, and operate for long hours. Bars and clubs are businesses that mainly deal in beverages which are alcoholic offer entertainment and food (Law Insider, 2012, p.1). They mostly grill and barbecue, so they will need a good chef to make the meals and servers with good communication skills and fast service. They have a walk-up counter where people are served drinks and cocktails and therefore need a mixologist.
Conclusion
I have learned that various types of food and beverage industries require different skills depending on their services. Fine dining industries require more skilled chefs than the fast food industry because of their service and the people they serve. I will use this knowledge in the future when looking for a job and look for a job at a business where I have the required skills. I will build my skills in line with the type of business I would like to work in in the food and beverage industry.
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