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Does the required skill set of a Food & Beverage employee change, based on the type of business and the type of service that is offered?





The essay will be a brief discussion of two restaurants. One will be Jerry  Bees and another one will be Metro. By discussing the specific role of the chef of these restaurants, the essay will be identical to list out its impact on the food and beverage service. In the food and beverage service organizations, there are many workers. As serving customers is the main aim of restaurants, the food and ambiance must be neat and clean. Though, the business size and type are the concerns for the business so, the employee job roles change as well. Considering this, in big restaurants, there are lots of formalities that the employees have to maintain. On the other hand, in the small food corner, the employees are not that much skilled and experienced. An employee, such as a chef, must have a foreign degree.
Jerry Bees targets those with high incomes, hence the establishment is tastefully designed and staffed by people who are very skilled. This is a huge restaurant with three different chefs working there. They were required to get degrees from reputable universities before being considered for the position of head chef at the corporation. They are well-versed in the intricacies of each component that is used in the preparation of the dishes (Foskett et al. 2021). Unquestionably, the restaurant is providing its patrons with culinary items of the highest possible quality at all times. The chefs are skilled in time management, which enables them to make the cuisine and get it to the table of the client in a matter of minutes (Boussard, et al. 2021). Furthermore, they have actual expertise in the kitchen. In order to join Jerry Bees, individuals were required to first pass a writing exam. The examinations they took and the work they did in the field were considered when the management team made their employment decision. On the other hand, Metro is a little roadside café, and it only employs one cook in its kitchen. The business can only provide dishes of a moderate quality due to its limited space and the kind of people it mostly serves. Customers tend to be people in personal service businesses like plumbing and driving buses. the chef at Metro is single-handedly doing various tasks. This individual is responsible for receiving orders, preparing meals, serving food, and also collecting money. To be qualified to operate the store, the individual is not had to hold a degree from another country. Additionally, there is no need that the individual to be competent to run the firm (Davies et al., 2018).
In businesses that provide services related to food and beverages, there are often numerous workers. The primary purpose of restaurants is to provide service to its patrons, hence it is essential that both the cuisine and the environment be well-kept. Even while the size and nature of the organisation are significant factors to take into account, the jobs that employees play may also change. Because of this, personnel at major restaurants are expected to adhere to a significant number of protocols. In comparison, the employees working at the little food stand have far less expertise and understanding. A foreign degree is required to be held by a worker such as a chef. Workers in the food and beverage business need to possess certain abilities in order to provide satisfactory service to clients. Despite the fact that the size and nature of the organisation have the greatest impact on the restaurant's operations, it is still best to hire staff with relevant experience at larger establishments. In order to work as cooks for the organisation, they were required to get degrees from renowned educational institutions (Siguaw and Enz, 1999). They are well-versed in the nuances of each component that is used in the preparation of delicacies. The restaurant serves out cuisine that is unquestionable of a high calibre to its patrons. The chefs are very good at managing their time, which enables them to make the cuisine and place it in front of the diner in a very short amount of time. Additionally, they have real-world expertise in the kitchen. They were not allowed to join Jerry Bees until they passed the required writing exam. The examinations they took and the work they did in the field were taken into consideration when the management team made their employment choice (Riley, 2005).
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