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Introduction
The food and beverage industry is expanding due to the increasing population worldwide. It deals with providing food and beverage services to customers, whether packaged or served on the business premises. Different types of food and beverage providers are based on style, products, and services offered, methods of providing the services, and the population targeted (Johnston, R. 2012). As much as skills cut across regarding employee competence, some skills will differ depending on the business type and the services provided (Vogler et al., 2018, p.465). Every food and beverage provider will employ workers who have skills like proper time management and good communication skills. However, an ethnic restaurant may require specific kitchen skills, unlike a liquor restaurant which may require management skills (Cousins, 2020). Through my experiences in education and work, I have learned that most skills are relevant only based on the type of business and the type of service that the food and beverage operation utilize.
Hard skills such as cooking or serving skills can be quantified, trained, or demonstrated. In contrast, soft skills refer to intangible capabilities such as management, teamwork, proper handling of customers, and managing conflicts (Davis et al., 2018). Both soft and hard skills are required in different types of food and beverage businesses (Brown et al., 2013). In my learning experience, I discovered relevant skills in almost all food and beverage businesses. Having worked in a western food buffet and a fast-food restaurant, I noted that both require time management skills; this includes reporting to the workplace and attending to clients on time. Some customers would cancel their orders if the buffet were significantly delayed. In the fast-food shop, I worked in, customers were always in a hurry, and most wanted packaged food; failing to deliver in time, frustrated customers. Another set of skills that stays the same is interpersonal skills such as etiquette. Bars, as well as ethnic restaurants, demand good interpersonal skills (Gavinolla et al., 2022, p.19). The loyalty of a customer can be determined by how they are handled (Zutshi and Aditi, 2019, p295). Employees in food and beverage stores, whether in the kitchen department or service department, are required to have a high etiquette level and be courteous to fellow staff and customers.
A number of hard and soft skills change depending on the type of business and the type of service that the food and beverage operation utilizes. In my learning and working experience, Restaurants with buffet services require good kitchen skills, such as the Excellency in preparing food according to the customers’ demands (Pearson et al., 2014). Food buffet services only needed a few serving skills since they offered self-service. Fast food moving restaurants did not require excellent cooking skills since all food was prepared in a different style, but they required excellent serving skills because they’d not offer self-service. Skills required in an ethnic restaurant differ significantly from those needed in bars and pubs (Ulker-Demirel et al.,2020, p.211). Ethnic restaurants call for an understanding of the culture and traditions of a particular ethnic group (Nyanjom et al., 2016, p.175). The skills required for a Chinese restaurant differ from those needed in an Asian restaurant. Ethnic restaurants demand keen observance of culture in cooking, serving, communication modes, and even clean-up procedures, while a bar does not require such skills. 
The wide range of knowledge gained in this module will significantly impact my future career. I am driven to study the diversity of the food and beverage businesses to become more flexible in the workplace. The knowledge of the skills that cut across, such as interpersonal skills, communication skills, courtesy, and etiquette, will impact me more in the future because I plan to start sharpening them at the moment. The study and work experience gained in this module was exciting and eye-opening. At some point, while working, I faced the challenge of time management. I was unable to balance Excellency and speed; I needed more time to do a task perfectly, which always made me lag behind or delay customers. After some time, I was able to master the balance, and in the future, I will be more excellent.  
In conclusion, this learning module has been very instrumental. I have learned through research and experience that some hard and soft skills, such as etiquette and courtesy, are required almost in all food and beverage businesses. However, some skills, such as kitchen and service skills, differ depending on the type of business and service the food and beverage operation utilizes.
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