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[bookmark: _Toc126344182]Introduction
The food and beverage trade is one of the largest in the entire globe. Due to the constant development of new products and innovations, employees must be aware about everything relevant to their line of work. The many sorts and forms of services provided by Food & Beverage establishments will be presented in this log, in addition to how the required soft and hard skills of employees change based on the level of services supplied.
1. [bookmark: _Toc126344183]Food & Beverage Operations
The various industrial sectors are divided into groups based on the kinds of consumer demands they satisfy. Therefore , this industry covers a wide range of business segments, including lodging, local and chain dining establishments, well-known caterers, pubs and wine bars, fast food, recreational attractions, and dining rooms. There are also industries where the provision of food and drink is a component of another enterprise. The military forces, charities, clubs, and transportation catering are a few of them (Cousins, 2020).
The food and beverages operations can be split in three variables, such as : organisational (staff working hours, capacity, staff capability, etc.), customer experience (food and drink availability, service level, price, cleanliness and atmosphere) and performance (seat turnover, customer spending, productivity, level of return, etc.) (Cousins, 2020).
2. [bookmark: _Toc126344184]Food & Beverage Methods
Defining characteristics of a food and beverage service operation include the three operational systems of production of food, beverage procurement, and food and beverage service (Cousins, 2020).
Table service, facilitated service, self-service, single point service, and specific in-place services are the five basic kinds of customer processes which can be outlined when looking at food and beverage service from a client process point of view instead of simply as a collection of delivery mechanisms (Cousins, 2020).
In table waiting service waiters/waitresses deliver meals and drinks to customers at their location. It might happen at a dining table, in a hotel room, on a plane, at a medical facility, etc. (Mondal, 2022).
The main kind of self-service requires for clients to collect a tray at the start of the service desk, proceed along it to choose their food, complete payment, and then retrieve the cutlery and other items they will need for their dinner (Mondal, 2022)..
The primary sort of assisted service is seen in establishments that resemble carverys. A portion of the meal is served to the customer at a table, and a portion of the meal must be self-served from a display or buffet (Mondal, 2022)..
The most common types of single-point service are observed in takeaways, where the customer purchases and is served from a specific point at a cash register; vending, where food and beverage service is available through automatic machines; and bars, where the order and payment location, as well as the eating area, are in licenced facilities (Mondal, 2022).
[bookmark: _Toc126344185]Skills for employees in food and beverages businesses
1. [bookmark: _Toc126344186]Full-service restaurants
Generally, there are no formal education or work experience qualifications for careers in the food service industry and associated fields. Most employees receive on-the-job training to develop their abilities (Doyle, 2022).
Customer service abilities are undoubtedly essential for the front of the house, but every member of the team, even individuals who rarely interact with customers, needs to have a strong work ethic. The waiting crew and servers must promote a friendly environment. Occasionally, managers must tackle problems or clarify procedures to appease upset clients. Kitchen staff and cleaners must take their duties seriously since they are unseen but crucial roles in the satisfaction and health of customers (Doyle, 2022).
While carrying difficult and occasionally heavy items, servers must avoid slipping or spilling. Dishwashers must rapidly reload and unload dishwashers without cracking dishes or injuring themselves with sharp objects. Salt spreader refills are an example of a side task that needs to be completed swiftly and effectively. It is essential to be able to act rapidly and steadily without becoming sidetracked (Doyle, 2022).
Restaurants can be hazardous environments. Customers may become ill if food is handled poorly. Burns to the skin can result from improper cleaning product handling.   Every day, countless individuals enter and exit restaurants securely because restaurant employees cooperate to protect both themselves and their guests (Doyle, 2022).
2. [bookmark: _Toc126344187]Catering services
Catering support staff offer assistance with all tasks associated to catering events. Prior to catering events, they may be tasked with cleaning and disinfection all dinnerware and frying dishes, as well as helping with basic meal preparation tasks like rinsing, skinning, and chopping vegetables. Arranging dining facilities in accordance with the Catering Manager's or Events Manager's guidelines, loading and unloading meals, dinnerware, and catering materials onto and off of catering vehicles, making sure there is never a shortage of supply by keeping track of orders and stock, accepting payments, going over the cost of catering services with customers, and responding to inquiries from clients and dealing with complaints regarding catering services (Catering assistant job description | indeed, 2022).
[bookmark: _Toc126344188]Conclusion
Catering's opportunities look promising because individuals will be eating a meal out in the years ahead, whether at home or at work. Moreover, because of their rising expendable cash, the amount of people using the food industry's solutions is rising steadily (Mondal, 2022).
In terms of customer satisfaction, the food and beverage service sector differs from other industry segments. It fulfils one of the consumers' most key physical necessities, namely appetite and thirst. The demand is satisfied for a very brief duration before the biological need emerges once more and must be fulfilled (Mondal, 2022).
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