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Title: Does the required skill set of a Food & Beverage employee change, based on the type of business and the type of service that the food and beverage operation utilizes?

In this day and age, there are many different types of businesses that utilize the services of food and beverage. It is important for an employer to have employees who are well-versed in the industry, as it can be quite challenging to keep up with the latest trends. Some businesses may only require bartenders or wait staff while others may have full-service restaurants with front of the house team as well as kitchen staff. Regardless of the type of business that employs food and beverage workers, they must have certain skills that will help them perform their jobs in different business settings. 
In this essay I will explore the different core skills that employees need and how they can differ in different businesses.

A restaurant or bar needs knowledgeable, skilled employees who can deliver excellent customer service if it wants to continue to be successful. Lack of knowledgeable staff members could result in a business losing customers because of unsatisfactory customer service. Employers must therefore make sure that they keep training their current employees and support them to develop core skills required to satisfy the customers needs.
An example of a core skill for the team to have, is the knowledge about the products they are serving. (Weekes & Cousins, 2020). This is specifically important in the food and beverage setting as many customer can have different intolerance and allergies with food and drinks, which need to be communicated with the staff. If a member of the team is not up to date with the ingredients of the produce, they can provide wrong information to the customer which can lead to serious repercussion. Moreover, kitchen staff need to be appropriately trained with correct procedures to handling food, health and safety and company policies. Any changes to menu item, must be agreed with the management before implementing it. Food and beverages need to be handled correctly as, if contaminated, it can cause serious medical issues. Studies have shown that 46.1% of outbreaks of food poisoning originate from food producing establishments. (Lelieveld & Motarjemi, 2014).

Another important core skill that employees working in the food and beverage industry should have is the ability work within a team and have great interpersonal skills. (Weekes & Cousins, 2020). Regardless of how big or small a food business is, the reception and the front of the house personnel need to have a high degree of interpersonal skill. The communication, body language and mannerism need to be at the highest level possible as they are the first people the client will interact with. Employees will require to assist individual clients with their request, complaints and queries which requires a high level of communication and problem solving skill. On the other hand, the staff and chef in charge of food preparation do not have much interaction with the client. However, they must follow guidelines and instructions when preparing meal for the customers. Good interpersonal skills contribute to the creation of a pleasant working environment and boosts employees morale.  (One Education & Morgan, 2022).

These skills are important and, as mentioned by Weekes and Cousin, it can be transferable between food industries and also in other food establishments around the world. (Weekes & Cousins, 2020). 
However, it is important to point out that the food and beverage business is very vast and business and employees require to cater their services accordingly. For example, in small food business and fast food companies, the front the house have be able to multitask and work more faster. Moreover, they have less chance to interact with the client for longer as they have many people to serve. Similarly, the kitchen staff are required to produce the food faster and in large batches to comply with the demand. (Weekes & Cousins, 2020).
In comparison, a Michelin star restaurant or fine dining restaurant will have a distinct environment and demand a different set of abilities from the employees. For example, front-of-house personnel must pay close attention to how dishes and glasses are carried and where cutlery is positioned. In addition, the kitchen staff will be required to plate and garnish the food differently in accordance with business regulations and health and safety standards. (Weekes & Cousins, 2020).

In conclusion, it is clear that employees working within the food and beverages industry required to be a certain set of skills. Team working, interpersonal skills and communication are few of the important skills that employees must possess. However, these skills require to be tailored based on which setting and what type of business they are working for.
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