
                                                   [image: ]
                                                        





Student Journal (Learning Log)- Does the required skill set of a Food & Beverage employee change, based on the type of
business and the type of service that is offered?

Rebeca A. Baccela
Date:15.05.2023



Student id number:22307717
Food and Beverage Operations
BMIH4002
Lecturer’s name: Muhammad Cassamo
Word count:804



In this journal log, I explore the job roles of food and beverage employees in distinct types of restaurants and investigate the variability of required skills based on the nature of the business and service provided (Husaini, Salat, & Mahfud, 2021). I delve into the challenges faced by servers in demanding environments, emphasizing the importance of working memory skills over short-term memory abilities.

Furthermore, I examine tourists' evolving food and beverage consumption habits, focusing on their preference for local and ethnic cuisine as motivations for culinary exploration, influenced by changing lifestyles, globalization, and technological advancements (Türker & Süzer, 2022). I also consider the growing significance of the "take-out fast food" industry in the social economy (Song, 2023).

By comparing a fine-dining restaurant and a fast-food establishment, I analyse the impact of customer satisfaction and positive feedback on the food sector, referring to a study conducted on service quality at a KFC restaurant in Malaysia (Song et al., 2022). Additionally, I discuss the required skills and talents for working in the food and beverage industry, with a focus on the diverse expectations placed on the waitstaff, including young individuals seeking extra income and professional waiters aiming for career advancement and skill development (Vershynin, 2020).

Overall, this exploration highlights the varying expectations and creative nature of the waitstaff's profession, underscoring their considerable influence on customer satisfaction, establishment profitability, and employees' gratuities.


The prevalence of fine-dining establishments in urban areas has led to intensified competition (Liu, Li, & Zhang, 2023). Existing literature primarily focuses on waiters' memory abilities, particularly in terms of short-term memory. However, during their shifts, servers must juggle multiple tasks in a fast-paced, sensory-stimulating, and distracting environment. Therefore, I believe that working memory is a more accurate representation of the skills necessary for efficient serving (Husaini, Salat & Mahfud, 2021).

Tourists' food and beverage consumption habits have evolved in tandem with changing lifestyles, technological advancements, globalization, and a desire for innovation. While new gastronomic trends like fusion and molecular cuisine have experienced rapid growth, several tourists still prefer to indulge in local cuisine during their vacations, with ethnic food and beverages serving as significant motivations for culinary exploration (Türker & Süzer, 2022).

The ever-evolving social economy has given rise to the emergence of the "take-out fast food" industry, which is gradually gaining public attention (Song, 2023). The food industry has undergone rapid and constant changes, driven by recent industrial revolutions (Akyazi et al., 2020).

During my research, I had the opportunity to explore two contrasting establishments. The Wildebeest, a fine dining restaurant located just outside Norwich, prides itself on its use of seasonal and local ingredients. Additionally, the restaurant currently offers a dine-at-home service featuring set two-course menus and a Sunday lunch option for collection (thedrinksbusiness.com, 2020). On the other hand, fast-food restaurants, also known as quick-service restaurants (QSRs), specialize in fast food and provide limited table service. Customer satisfaction and positive feedback play a crucial role in the food sector. Consequently, researchers sought to examine how service quality impacts customer satisfaction at a KFC restaurant in Malaysia, where the fast-food industry faces substantial competition. The study utilized Serval as a guide to assess customer satisfaction (Song et al., 2022).

Working in the food and beverage industry requires specific skills and a certain level of talent, particularly for waitstaff There are two categories of waiters: young individuals, often students who are looking for extra income, and professional waiters who consciously choose this career path. The latter group strives to enhance their skills, pursue additional training, and often aspire to promotions. Each restaurant, pub, or café operates with its unique working style, resulting in significant variations in the staff's approach. As a server, you have a variety of expectations to meet, being a waiter is a profession that requires creativity, as your service to customers, ability to build relationships and focus on menu items all play a significant role in the establishment's profitability and the tips received by employees (Vershynin, 2020).

In summary, this journal log provides valuable insights into the responsibilities and skills needed for food and beverage employees in distinct types of restaurants. It highlights the importance of working memory skills in demanding environments, challenges the reliance on short-term memory, and emphasizes the significance of local and ethnic cuisines in culinary exploration. The emergence of the "take-out fast food" sector displays the industry's dynamic nature. Through a study on service quality at a KFC restaurant, the log underscores the impact of customer satisfaction. It also explores the diverse skills and talents required in the food and beverage industry, particularly for waitstaff. Overall, this log sheds light on the intricate dynamics of the industry, reminding us that success depends on food quality and the attentive service waitstaff provides to enhance customer satisfaction, establishment profitability, and employee gratuities.
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