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Food and Beverage employee requires a wide range of abilities that includes restaurant management, food preparation and effective customer service. Hosts, bartenders, servers and cooks are all positions that use food service skills. With the following report, discussion related to the skills required of the employees changes as per the level of service offered. 
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In order to ensure that the customers should be satisfied with the services, it is necessary that the food and beverage employee should have an adequate set of skills alongside proper knowledge. Over the years, the skills required to perform the services efficiently have evolved, as in the last few years, technological knowledge has gained importance. This is because the use of advanced technology has become eminent, especially in the present digitalised environment (Triguero, Fernández and Sáez-Martinez 2018). In addition to this, over the years, technology has changed the way food is produced and even prepared through the use of different applications, data and processing techniques and robotics. For example, Nestle, as a renowned company the brand is focusing on using autonomous technology within its operations. The brand uses the manufacturing execution system for documenting and tracking the transformation of all the raw materials into the final product. In order to ensure that the work should be done efficiently, it is necessary that the employee should have adequate knowledge related to the technology. Personally, I believe that a decade ago, knowledge related to technology was not that essential in order to survive in the market, but in the present advanced environment, it is essential that the individual should have extra skills and knowledge (Hewlett Packard 2021).  
In addition to this, due to the recent pandemic, one of the major changes within the environment is contactless services and deliveries. Consumers now have more knowledge about the foods they eat since everything is archived online. One of the newest trend is related to digital menus which is helpful for the consumers to have knowledge and information before visiting the café or restaurant. Along with this, consumers can have information related to the nutritional statistics and ingredients (Ali and Aboelmaged, 2022). This is helpful in ensuring transparency which leads to building trusts of the customers and credibility. Along with this, different apps is also helpful in providing recommendation related to the food and restaurant through the user rating. Referring to this, employees are now required to have an extra set of skills that should not only be related to how customers are dealt with, but at the same time, it is essential that they should have an idea related to the advancement in technology and the way it can be used for providing effective services and guests experience (Kim, Kim and Hwang 2021). Recently, while visiting restaurants and cafes, I have noticed the change and the way the adoption of advanced technology has helped businesses in providing efficient services. Along with this, it has also improved overall customer engagement with the brand. Referring to this, consumers, due to ease of information, have become well aware related to the food being served to them, especially with the rise of sustainability and food consumption knowledge among consumers. Food and beverage employees need to have adequate market knowledge in terms of local produces. Furthermore, transparency in terms of allergies, sustainability and social responsibility is considered important hence requiring employees to have adequate learning and knowledge. The majority of restaurants and cafes mention any risk of allergies within the menu (Wang et al., 2021). 
Personally, I believe and even experienced that in order to gain success and a strong position in the market, it is essential that the employees should have adequate knowledge alongside an extra set of skills. This is necessary in order to ensure that guests are provided with efficient services. Therefore in terms of hard skills, it is essential that employee should have knowledge related to food safety and hygiene; along with this should have a relevant tertiary qualification in food service or hospitality. In addition to this, in terms of soft skills, there are no significant changes, and the important skills include effective communication skills, a positive attitude, multi-tasking skills and cultural awareness skills alongside others. 
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With the aforementioned discussion, it is concluded that the skills and knowledge required for food and beverage employees have changed significantly. Some of the major change is related to in terms of advancement in technology and ensuring transparency. In terms of soft skills, some of the important ones include effective communication and multi-tasking skills. 
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