[image: ]

BMIH4002 Food and Beverage Operations
Task 1 (Journal)





Student name	: Jozef Kotlar 
Student ID		: 2207347
Lecturer’s name	: Tristan Hawkins 
Contents
Introduction	3
Types of Food and beverage business	4
Reflection	6
Conclusion	7
References	7



[bookmark: _Toc126092442]Introduction 
Different kinds of food and beverage companies need employees that are well trained and skilled, which will be helpful   to increase efficiency and generate revenue. If a business wants to be more productive and grow internationally, it needs to hire people with more skills and knowledge (Malmberg-Heimonen et al. 2015). If a business wants to be more productive and grow internationally, it needs to hire people with more skills and knowledge. Rather than cafes and bars, traditional and fast food and beverage companies offer a variety of products to their customers. Take-out provides different types of food to their customers, whereas a bistro provides different types of food to their customers. 


[bookmark: _Toc126092443]Types of Food and beverage business
In the United Kingdom, different types of food and beverage businesses are conducting business, and it is important for the employees to increase their efficiency as it can improve their workplace environment and also help them provide better services to their customers. In the United Kingdom, food and beverage items are differently served in different ways and patterns in different companies, which makes it more interesting for the employees to have more skills and competence according to the different types of food they are serving (Staff 2013). In the following section, different types of food and beverage businesses are described along with the required skills and competencies:
English Service
English service is called "silver service" because food and drinks are brought to guests with a spoon and fork (Hoque 2013). It is a formal service where the staff brings the dishes and places them before the guest with the right hand by moving clockwise. The server provides food starting from the right side and moving counterclockwise.
American service
American service is a service style in which the plates are pre-plated foods that are placed in the hands of the customers from the right-hand side, and it is commonly used for banqueting (Boussard 2021). In many organizations, the style is known as "plated service." This kind of service is very efficient for the organization as it requires fewer skills and less labor, and it is very quick.
Required skills and competences
 American style is well-known in the United Kingdom, and serving customers with it requires less skill because it requires less work from the worker (Chehimi 2013). but the employee needs to have the skills to prepare food items as it takes more kitchen time. For the employee, it is important to have better knowledge about preparing food and using the kitchen to serve American-style services in the business.
French Service
 French style services are mainly family services, which provide food and dishes to the guest from the left side to help themselves. This is a small party for the service providers, who provide services to two or three guests, and the guests serve themselves (Upadhyay et al. 2016). This kind of service is useful in Chinese and Indian restaurants, as the waiter provides food on the table for the guest and serves their food themselves. The employee needs to help the guest in terms of passing or serving the item.
 Required skills and competences
French style services also need fewer requirements or skills, but the employee must understand what kind of food the guest wants (Mohd Yusoff 2019). For that reason, the employee must have communication and understanding skills about different food items in terms of serving the customers the right food and beverage item (Shen 2016).
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For increasing my efficiency as a student and to have a good career in my future, I think this moral has helped me identify different types of food and beverage businesses that are occurring in the United Kingdom. In some ways, I also have to figure out what skills and abilities I need from an employee for any hotel business. Since I want to work in the hotel industry, I can use the information and skills I've learned in the module to make me more efficient in my future job (Nasir 2018). I can use what I've learned from the module to improve my future career by understanding and using a reflection model like Kolb's reflection model. In my experience, I think different food and beverage company’s use different types of styles for their services, and different organizations need different skills and competences from their employees, but the most common skills are leadership and organizational skills (Tan 2017).
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In the United Kingdom, there are different kinds of food items and beverage companies that are conducting business, and it also has different kinds of food available for its customers to be more profitable (Competences of Clinical Psychologists. 2019). Bistros, fast food companies, traditional restaurants, cafes and bars, steakhouses, and so on are examples of food and beverage companies that provide services in the United Kingdom. These are some of the examples of food and beverage companies that are actively playing by their rules and serving their customers. 
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