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The  essay has been developed to have a comparative study between the job role of the operational manager in cafes and fast food restaurants. The study has the objective to determine where there is a similarity in the requirement for skills for Food and Beverage employees evaluating the type of business and the type of services offered by them. 
The comparison and contrast have analysed the impact of the difference between the food and beverage employee skill sets and restaurant operations to evaluate the management approaches. Eventually, the essay has developed a personal reflection based on observation and experiences gathered during the preparation of the module.  
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Skills required for operational management in the restaurant industry 

In the words of Hullova et al. (2019), the operational manager looks after the operational activities at every level of the organisation and has to hire and train employees for the management of quality-ensured programmes. 
The operational manager of the restaurant industry has the role of monitoring day-to-day tasks that are essential for keeping the eatery up and running and tackling the inventory, coordination of tasks, management of schedules and financial budget. 
The skills that are required for the operational manager of the restaurant industry include excellence in communication, planning for processes, management of time and problem-solving skills with active listening (Ali and Aboelmaged, 2022). 




Comparison between the skills in cafe and fast food restaurants
 
It is preferred in most cafe companies to assign an experienced operational manager who knows food, health and safety regulations. Taking the example of Caffe Nero in the UK, it has been found that employees expect the operational managers to maintain a cleanliness standard, motivate the staff and grow sales with perfect marginal control (Business Mondays, 2022).
 However, outstanding management skills need to be associated with brilliant operations that are rational for the attainment of organisational success. On the other hand, the skills of the operational manager of a fast food restaurant company have been identified to be verbal and interpersonal communication, team orientation, multitasking, problem solving and creativity.
 Considering McDonald's.it has been observed that to have strong leadership skills and the ability to tackle customer complaints along with management and motivation of the team (Panmore, 2021). 
Thus.similarities between the skills of operational managers of cafes and fast food restaurants are effective communication, motivation of staff and customer service. However, the differences lie in creativity, decision-making process, management of inventory and stores and management of dining. 

Impact of the Differences between Food and beverage employee skill sets and restaurant operations

The difference between the skills of the operational manager of a cafe and fast.food restaurant belonging to the food and beverage industry brings differences in customer experiences through their diversity of offering services. 
The impact of difference in skills has impacted the expectations of the customers and arises diversification in demand-response production (Numminen et al. 2020). 
Moreover, the difference in the skill of operational managers of cafes and fast.food restaurants brings differences in their sales flow and regulation of complaints with the adoption of rapid changes with customers' expectations.  
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I have observed that there are similarities in the basic skills of the operational management of any type of restaurant chain belonging to the Food and beverage industry. 
I came to know that it is the management of time and decision-making capability of the operations manager that brings success in the processing of the organisation. 
I have learned from the preparation of the module that I have the capability of creative thinking that can enhance me a step towards the role of operational management of fast.food restaurants however I have yet issues with interpersonal communication which need to be improvised to attain professionalism as operational manager of any food and beverage company type to actively coordinate customer services (Blöcher and Alt, 2021).
 Hence.I have developed an action plan to increase interaction with peers and discuss topics with seniors to nurture the opportunity of communication to attain professionalism in the future. 
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It can be concluded from the above discussion that for the job role of operations manager of cafes and restaurants similar traits of individuals are communication, problem-solving, management of staff and customer services. A difference in the tracking of inventory and day-to-day basic operations along with the attainment of strong leadership capability has been identified. 
My observation and experience have taught me that I am much more confident about my critical thinking and creativity whereas I need to polish interpersonal communication to enrich myself as a professional in the food and beverage industry. 
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