



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?

Student Name: Khaleda Hayder
Student ID:2214476
Lecturer Name: Rohan Dubrey
Module: Food & Beverage Operations BMIH4002
Word Count: 735


Introduction
Food & Beverage courses commonly elaborate on the fundamentals and the implementations related to the production, preparation, and service of Food & Beverage in a different view, for example, restaurants, hotels, and other hospitality sites. Fields that may be covered in a food & beverage course include many things, such as menu planning, food safety, hygiene, kitchen management, sanitation, food service, and customer service. 
What I learned in class
Some of the essential concepts I have covered during my course are stated below.
Menu Planning: I have learned how to create and design a menu according to customers' choices, like seasonality, dietary restrictions, and food trends.
Food Safety and Sanitation: The necessity of food safety and sanitation in the Food & Beverage industry was covered according to the prevention of foodborne illness and how to maintain a clean and safe kitchen environment.
Kitchen management: commercial kitchens maintain day-to-day management such as ordering, inventory management with scheduling, and cost controlling, which was typically learned from the Food & Beverage course. 
Customer and food service: Learned from the course how to generate a positive dining experience and handle demanding customers. We are trained about how to deliver food on time with customer satisfaction.
What kind of experience I gathered:
A worker from the Food & Beverage sector can gather many experiences. I also honed skills in Food & Beverage, which are explained underneath.
Preparing and cooking food:  It includes working with numerous ingredients and learning various cooking formulas and techniques.
Inventory management: Tracking inventory, ordering supplies, and managing costs are the prominent duties that I gained during my work period.
Teamwork: Working in a fast-paced and busy environment will require effective teamwork and communication skills.
Observations as customer
A customer may have different observations about food and beverage, such as the taste, presentation, hospitality, quantity and quality of food, temperature, and the review of a Food & Beverage company. They also figured out the public noise controlled by the authorities. Most of the time, customers may comment on the atmosphere, services, and food prices. Over and above, customers may have special dietary requirements or preferences, for instance, gluten-free or vegetarian food, which they will prefer to see on the menu.
Comparing Food & Beverage businesses in terms of types and styles of service offered
There are diverse types and styles of Food & Beverage businesses working worldwide with their unique offerings and approaches to serving their customers. Many examples are given below.
Fine Dining Restaurants: This type of initiation usually has a formal atmosphere and offers a high-end dining experience, including a menu of gourmet dishes and an unlimited wine selection. Service is often attentive and followed by formality and high-level attention among guests. 
Casual dining Restaurants: These restaurants have a less formal atmosphere, and they offer a more laid-back dining experience with a menu with a variety of dishes at affordable prices. Service is friendly, and wait staff are more casual in attire.
Fast food Restaurants: these patterns restaurants typically generate quick service with a menu featuring various fast-food items. Self-service is the main focus of this restaurant. 
Cafes and coffee shops: These restaurants commonly serve coffee, tea, and pastries, and some of them offer sandwiches also. Service is often more casual and relaxed.
Skills of the employees according to the service offered:
The required skills for employees may vary depending on the level of service offered. 
Soft Skills: For entry-level positions, basic customer service skills are essential such as communication, problem-solving, and conflict resolution.
Hard Skills: For high-level positions, the team lead or manager wants additional skills like leadership, team management, and strategic planning.
Personal reflections about Food & Beverage course and industry
Personal reflections about Food & Beverage include a massive admiration for the effort and the skills which go into producing and preparing food and snacks. Knowledge about the essential points of food safety and sanitation and an awareness of the necessity of this industry in the local community is essential. People learn different things and apply them on various paths; some people apply their knowledge to the industry's history, culture, and trends, whereas others concentrate on the business and financial aspects of this industry. 
How can I link myself with Food & Beverage industry
I can link up myself with Food & Beverage through these courses; important facts are noted below: 
1. Taking a job in the industry
2. Starting a food-related business
3. Enrolling in a culinary or hospitality program
4. Networking
5. Creating a food or drink product
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