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The food and Beverage industry includes businesses which range from manufacturing, packaging, cooking and serving foods and beverages to customers. This industry includes fine dining and fast food restaurants, food and beverages manufacturing companies, cafeterias, cafes, catering businesses, and other businesses. The employees in these businesses require to have soft skills and hard skills to perform their responsibilities such as food production or preparation, task management, customer service skills, communication, collaboration, operational skills and personal skills. The present student journal summarises the observation and knowledge acquired in the class on how the skills of employees in Food and Beverage businesses change according to the types and levels of services. 
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I have learned in the class about the skills required for working in a Food and Beverage business, and also the type of services provided to the customers. Additionally, my experience as a customer has informed me that the skills of employees in a Food & Beverage (F&B) company can change according to the type of business and service provided by the F&B business to the customers. I have observed that a fine-dining restaurant requires its servers to have a higher level of customer service and product knowledge skills, while a fast-food chain may place more emphasis on efficiency and speed (Boo, 2017). In a fast food or casual restaurant, employees may only need basic customer service skills and the potential to deliver services with more speed, whereas, in a fine dining restaurant, employees may need to have advanced knowledge of varieties of food and beverages, excellent customer service skills, and the potential to perform their tasks in a more formal and sophisticated manner. Ambience, decor, smell, temperature and the entire restaurant environment have a great emphasis on fine-dining restaurants (Sürücü and Bekar, 2017). Thus, employees need to pay more attention to maintaining cleanliness and elegance. Staff behaviour and attire also have great importance in fine-dining restaurants. I have been a customer of these types of restaurants, and thus; I have closely observed how the staffs serve customers in these three types of restaurants.  
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From the classes on Food and Beverage Operations, I have further acquired knowledge about the changing skill set of employees based on their responsibilities in a restaurant. Additionally, I have witnessed that the level of service offered can also impact the skills required of employees. In a self-service restaurant, customers place their own orders and take their food and beverage from the food counter on their own. In this type of restaurant, employees need to have good communication skills, ICT skills, organizational skills and time-management skills, but they do not have to serve food to the customers formally at their tables. Self-serving technologies have fostered the ease of ordering and receiving food at these restaurants (Chan and Petrikat, 2022). On the other hand, in a full-service restaurant, employees need to have good communication and interpersonal skills to effectively interact with customers and provide a high level of service. Employees in a full-service restaurant need to have proper skills to serve food to the customers at their respective tables with proper behaviour and cleanliness. 
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I have further expanded my knowledge of Food and Beverage operations. From my expertise, I have comprehended that the skill set of employees in restaurants might differ from the employees in a food manufacturing company depending on the job role and responsibility. Employees in these companies do not cook or serve food and beverages to the end customers directly like restaurant employees. In a fully automated facility, employees may need to have technical skills and knowledge of machine operations, whereas, in a partially automated facility, they may need to have manual dexterity and the ability to work in a physically demanding environment. As humans and machines work together in food manufacturing, employees require advanced technical skills (Konur et al., 2021). 
Moreover, in a food manufacturing company, employees may need to have a strong understanding of food safety regulations, quality control procedures, and hygiene standards to ensure that the food products being manufactured are safe for consumption (Bader and Rahimifard, 2020). Additionally, they may also need to have strong problem-solving and analytical skills to address any production issues that may arise and find effective solutions.
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In conclusion, the type of Food and Beverage business and service model significantly affects the skill set required for employees to effectively carry out their duties. The required skill set of Food & Beverage employees can vary greatly depending on the type of food and beverage business and the type of offerings they provide, and the specific role they are performing, and employees may need to have a combination of technical, operational, and interpersonal skills to be successful in their role. Employees need to have a combination of both hard and soft skills to be successful in their roles.
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