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A brief overview will be provided regarding the skill set which is required for an employee working in the food and beverage industry. The student log will provide an effective idea about a proper comparison between two food and beverage businesses ⁚ McDonald's and Michelin Star Restaurant. This will also include an idea about the soft skill and hard skills of the waiter and a manager working in the organization.
 Some of the most essential learning which I have gathered from the module was about the various workings and activities to be conducted in the food and beverage industries. All the employees have their roles and responsibilities towards the organization (Ali and Aboelmaged, 2022).  
 My experience and learning have played a major role in my self-development path. Throughout my experience, I was feeling very much confident as well as nervous (Erzse, et al., 2022). My confidence was mainly because I will be able to learn a lot of new things about the food and beverage industry. However, on the other hand, I was very much nervous about whether I will be able to adapt all the concepts easily and effectively. All my learning experience have not only helped me to get an idea about the importance of hard skill and soft skills of the waiter working in the food and beverage industry but has also helped me to compare the different styles of working of different employees in the organization.
There are different soft and hard skills which are present in the waiter working in Michelin-star restaurants and the manager working at McDonald's. In the class, I have been able to determine an effective idea about the food and beverages industries. However, I have been able to develop an understanding of the various terminology which are used in food and beverage industries such as the front of the house, back of house, food and beverage operations, employee lifestyle, management style, etc.
 I have come to know that some of the most essential hard skills present among waiters working in Michelin-star restaurants comprise decision-making, computer, marketing, technical, design ,language, and analytical skills (Latino and Menegoli, 2022). All these skills play a very essential role for an employee to adapt and work effectively in the food and beverage industry. I believe that certain hard skills are present among the manager working at McDonald's. These skills mainly comprise presentation, writing, project management, management, technical and computer skills. On the other hand, I have identified that certain essential soft skills are present among the waiter working in Michelin-star restaurants. These are stress management, organization, decision-making, critical thinking, time management, and teamwork skills. Some of the most essential soft skills which are present among the manager working at McDonald's comprises creativity skills, problem-solving skills, decision-making skills, adaptability power, interpersonal skills, leadership skills, and attentive skills (Sari, et al., 2022).
 It can be concluded that there are a large number of variations that have been identified in the skills of the employees who are working in the Food and beverage business. This depends upon their role and responsibilities towards the organization. I believe that it is very essential for all employees to ensure that they conduct business activity easily and with a maximum level of accuracy. This will provide the maximum level of growth and development opportunities.
 All the learning I have gathered will help me to apply the different concepts and terminology of the food and beverage industry in the conduct of my activities either as a manager or as a waiter working in a restaurant (Latino and Menegoli, 2022). I believe that the presence of good hard skills and soft skills will help me to ensure that I discharge all my duties easily and effectively. However, there are different styles and types of services offered by the different employees working in the Food and beverage business. Hence, I will try to focus on analyzing all the market conditions to conduct my duties and responsibility with a maximum level of efficiency.
It can be concluded that there are a large number of hard skills and soft skills that are present among the employee working in a Michelin Star restaurant and the manager working at McDonald's. It will also focus on some of the learning which has been gathered from experience. A proper reflection has been provided with the help of the Gibbs Reflective Model. All the learning which has been gathered from the module will be effectively applied in the future.
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