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[bookmark: _Toc125753463]Introduction
Restaurant work competence comprises of a wide range of expertise including preparing food, client support and restaurant maintenance. Jobs requiring knowledge of food preparation, presentation, and service include cooking, serving, bartending, and hosting (Bradley et al., 2017). Successful careers in the sector of food and beverage service necessitate employees to have in-depth familiarity with both the restaurant and cooking industries. When working in a food and beverage or commercial kitchen, those who are involved in food system rely on a broad variety of abilities to do their jobs successfully. They need to collaborate with the rest of the restaurant work staff to ensure the satisfaction of each and every customer (Mahafzah et al., 2020). Working in the food service industry can help you develop many transferable skills. 
The nature of these abilities can alter depending on the circumstances and the requirements of the market. Different sorts of customers and market needs call for the use of miscellaneous skills in addition to the provision of various levels of service quality (Baum, 2002).
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Timing is of the utmost importance in the rapidly atmosphere that is the food and beverage sector. The duration between when a customer places their meal order until it is brought to them is an important interval for servers to monitor (Melad et al.,2021). Workers need to pay more attention to time in light of the needs of customers. 
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Employees in the food and beverage industry are responsible for a variety of tasks, including the management of inventories, kitchenware, and tableware. In order to maintain compliance with health regulations and cultivate an inviting environment for patrons, all areas of food service that are visible to customers must be maintained hygienic and tidy at all times (Sormaz and Şanlıer, 2017).
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Employees in restaurant work who come into contact with customers have a obligation to keep a cordial manner when conversing with clients. The restaurant's patrons have varying expectations on the sort of hospitality they should get (Poulston, 2009). As a consequence of this, employees providing service to a wide variety of consumers need to adapt their approaching methods accordingly.
[bookmark: _Toc125753468]Recipe specifications
It takes a sharp sense for professionals in the food service industry to check food, recall client orders, and prepare meals in a manner that caters to each individual guest's preferences. You may demonstrate your ability to precisely concentrate on details by learning to memorize food items and their specifications. The employees have a responsibility to be familiar with the meal menu and the various dishes that are served at different times. 
[bookmark: _Toc125753469]Competence in Communication
The ability to effectively communicate with both employees and customers is essential for success in the food service industry. Servers must coordinate visitor information with the culinary staff. Workers in the kitchen cabinet need to talk to each other to make sure the cuisine is being cooked properly (Disilva, 2017). Employees in the food service industry need to be able to actively listen to customers and incorporate their input. As a result, workers need to adapt their communication skills to meet the varying needs of an ever-expanding consumer base.
[bookmark: _Toc125753470]Services to customers
Food service is centered on the customer experience. Servers, cooks and hosts all play a role in creating a friendly atmosphere that welcomes guests. Maintaining customer satisfaction through food preparation, table service and dining experiences is an essential skill in the food service industry. 
Different sorts of services are expected to be provided to new consumers, existing customers, and loyal clients. Therefore, professionals in the food and beverage industry need to be able to change themselves according to the preferences of the various kinds of clients. 
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In the food service industry, situations may rapidly shift at any given time. Personnel in the business, such as waiters, staff, chefs, and others, are need to be flexible in order to successfully fulfil their tasks (Mutunga et al., 2014). Food service workers need to be able to adapt their techniques of work on the go in order to successfully manage the busy periods of a restaurant as well as the challenges that come with dealing with a variety of products. 
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