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[bookmark: _Toc125889406]Introduction 
Learning logs are used for students to reflect on learning content. It encourages students to learn independently in the future by reflecting on past learning experiences (Barclay, 2016). In this assignment, a student journal will be created on whether the types of services used in business-type food and beverage operations vary in the skills required. 
[bookmark: _Toc125889407]Required skill sets of employees in the food and beverage business
The skills required of employees are considered very important for any type of business. Because a business can reach its desired goals through the proper utilization of human resources (Ionescu-Somers, 2014). Especially in the food and beverage business, customers are satisfied by properly handling the required skills of the employees. In my class, I learned about employee skills and learned that the skills needed by employees vary according to their needs. Being a student, I have to eat out many times, especially when I go out to eat at different restaurants, I have real experience with the skills of the staff in terms of food and water service. I have noticed that any type of restaurant requires a high degree of skill in everything from food preparation to serving. Because experienced staff can satisfy customers much better. Apart from this, the timely serving of food is considered an important quality, and all arrangements are changed as per requirement (McIntosh, 2014). 

Food service employee skills are typically divided into different levels, including everything from customer service to restaurant operations and food preparation (Baird, 2021). The most important skills in food and beverage service are the ability of employees to interact with customers and the ability to manage the organization and serve food to customers on time. Some internal skills are highlighted:

· Prepare food
· Acquiring food knowledge
· Method of serving
· Accurate reservation system

· Cooking equipment required as an operating technique
· Appropriate sanitation procedures
· Prepare the necessary menu

As a customer, when I go to eat, I have often noticed that the employees are instructed more efficiently by their subordinates, especially in terms of customer satisfaction and proper serving. Because the success of the food and beverage business depends on it. Also, one more thing is deeply noticed the skill set of employees varies from time to time, and according to the direction of HR management, they are properly distributed among employees and more skilled employees are given priority in important responsibilities (Chonko, 2016). The skills of employees are generally divided into soft skills and hard skills. All the employees have to follow the soft and hard skills properly and they are used to adapting to the different needs of the organization which is considered as the necessary skills of an employee.

Soft skills
The soft skills I have gained in the classroom are the kinds of knowledge that I observe in employees when I go to food and beverage businesses in different jobs that make them better suited for their jobs (Reiman, 2023). In terms of employee skills, soft skills are generally those skills that make a person a good employee as an internal characteristic, and ethical communication includes a variety of skills. Soft skills are developed throughout a person's life and help them gain more priority in professional life (Macdonald, 2015). Some examples of soft skills are among the various skills for employees.

· Good communication skills
· Critical thinking skills
· Creative problem solving
· Ethical work skills
· Time management skills
· Take appropriate decisions

Hard skill
I have seen employees apply a variety of hard skills to their work that I have learned about in the classroom (Armstrong, 2015). Hard skills are usually referred to as technical skills. Through hands-on education, these are acquired from experience in different types of work, hard skills are different.  Hard skills are usually different for different jobs. The kind of experience employees gain on the job and the way skills are used to work are considered hard skills (Kumar, 2015). In managing food and beverage businesses, l have observed various skills among the employees and all these skills fall under the hard skills category. In this business, the type of employees who have hard skills is to manage restaurants or different types of hotels (Lynn & White, 2019). 
· Physical strength and coordination of employees
· Work speed and agility
· Knowledge of food safety
· Qualifications are relevant to food service. 
· Hospitality management skills
· Communication skills with clients
[bookmark: _Toc125889408]Conclusion 
In this assignment, a student journal was created and reflected on information about the changing skills required of employees in the food and beverage service industry. Different types of experience are highlighted to mention these and information about soft and hard skills is given in the skills of the employees.
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