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Does the required skill set of a Food and beverage employee change, based on the type pf business and the type of service that the food and beverage operation utilise?
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[bookmark: _Toc126254130]Introduction 
This business sector contributes highly to the money made by the hospitality industry.  They work diligently to build the experiences of customers through their service. A key focus has been provided on the relation of personal reflections to industry discussions. The importance of self-reflection cannot be ignored to demonstrate factors and the area of research.
[bookmark: _Toc126254131]Main Body 
Food and beverage services can be widely analyzed as the process of preparing, serving and presenting food and beverages to customers (Mahafzah, 2020). It is one of the oldest business industries in the commercial market, but still, it is full of innovation. The industry likes to look for new ways to product and service delivery by considering different factors like volume, production, cost, techniques and others. The industry gives service to people in different forms; 
for example - fast-food resturants, cafes, restaurants, food manufacturing operations, pubs, food transportation services, catering businesses and more. There is individuality or differentiation in the type of style of offered services in the food and beverage business; to compare, you can see the basic differences in their process and style of service.  Fast food restaurants are the original quick–service restaurant; in the food and beverage industry, the restaurants are just known as QSRs. It services food or beverages by a drive-through, from kiosks or stands which provide no seating or shelter for customers. A cafe, coffee shop or coffeehouse primarily serves coffee of diverse types, latter, notably espresso and cappuccino. Dopson (2019) stated that the service style of a restaurant is different from a cafe. American-style service is most common and used all over restaurants. However, the type of services provided by restaurants includes – waiter service, buffet service, self-service and semi-self-service. Commissary, conventional, ready prepared and serve/assembly are the basic style of food service used in catering. This business is profitable as it does not entail higher initial investments. ‘Pub’ is a short form; used for public houses, which is a places where individuals come to hang out as well as offer drinks (Jeaheng, 2020). It makes people healthier, happier and more sociable.  
I think that the skills of employees are changing according to the growth in the service in the food and beverage industry. The primary skills and abilities that should have in food and beverage service staff include – excellent communication, professional can do attitude, great customer service skills, time management, and knowledge of health and safety regulations. The terms ‘hard skill’ and ‘soft skill’ are associated with the profession. According to Weber (2020), hard skills are teachable along with measurable abilities like reading, writing or the ability to make use of computer programs; whereas, soft skills are the traits that make one a good employee, like – listening and communication, etiquette, getting along with other individuals. I believe that the most common hard skill for the food and beverage service staff should be cleanliness and the soft skill should be food handling. The working staff must be properly handled every drink and food item closely to the guest/customer is going to. Through this study, I have learnt a lot of things that I never knew before or have limited knowledge of. I analyzed how much knowledge, understanding, abilities and effectiveness are necessary for being a member of this business/industry. Apart from this, it is important to have qualities related to punctuality, local acquaintance, personality, memory, honesty, loyalty, attitude and conduct. I have learnt the different types and styles of food and beverage services that are provided to the customers. This knowledge, idea and experience will help me in my future career regarding activities.

[bookmark: _Toc126254132]Conclusion 
The overall study has provided an in-depth idea of the basic concept of the food and beverage business. There are different divisions in this industry and the functions of those divisions are significant and individual. A reflective analysis has been provided on the personal perspectives, knowledge, ideas and experiences.
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