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LEARNING LOG 
According to my opinion, the skillset requirement for both front and back-office personnel in the hospitality industry keeps on changing and this is especially true for the food and beverage sector due to the myriad of different business and service types which exist in this market segment (Gallo and et.al., 2020). I have formed this opinion and line of thought by eating and experiencing the services of many different types of food and beverage establishments as the level of both hard and soft skill differs between various types of services and businesses in this industry. To better reflect on this topic and plan for my career advancement in the field of hospitality, Gibbs reflective cycle model has been utilized herein which is a cyclic model of reflection which involves a detailed personal account of events through a 6-stage explanation. 
Description 

The skillset requirement of personnel in different food and beverage businesses does differ as when it comes to working for fast food establishments and quick service restaurant, very basic food and hospitality operation knowledge is needed due to the main focus of restaurants being to cater to a large number of people. When it comes to fine dining in comparison, I have seen that much detailed knowledge is required from employees as they must appease the elite and wealthy clientele along with having detailed knowledge about the various food and wine pairings which takes years of expertise (Erkmen and Hancer, 2019). The managerial and administrative skills which are required are also quite different as mom-and-pop shop managers must only look after the kitchen and orders while luxury dining F&B managers must maintain the ambiance, look after advanced reservations along with treating VIP and important guests to best possible service experiences. 
Feelings 

Through my experiences at the food and beverage establishments ranging from club diners, fast food establishments and fine dining restaurants, I feel that the skillsets differ due to the expectations that customers have from such places. For example, if I am visiting a fast food location, I expect quick service and junk food since I am paying a little amount of money but at the same time, I expect to be treated professionally if I am paying a large sum of money to dine at an expensive luxury establishment (Slack and et.al., 2021).

Evaluation 

Both the hard and soft skill requirement of employees does change when it comes to different types of food and beverage services. When it comes to working at a company which deals in buffets, personnel need to have impeccable customer and order handling skills while 5-star F&B establishments require major soft skills related to customer service along with food compliance and safety regulations in both inside and outside the kitchen (Wong and et.al., 2022). Upon further evaluation, I have found out that I would like to work in the administrative and office work in the hospitality industry as the soft and hard skill requirement between job roles in such positions tends to remain a little transferable such as people management, administrative leadership and quality management (Reynolds and Dolasinski, 2019).

Analysis 

Another major factor which proves that skillsets required by employees differ between different F&B businesses and services is the focus on food safety and regulation compliances. In mom-and-pop shops, little quality control and inspection skills are required by managers and the waiters and entry level employees are required to possess little to no compliance knowledge and experience of undertaking best operational practices (Chang and Busser, 2020). Further analysis also proves that to work in the hospitality sector, one needs to first undertake a detailed understanding of the type of F&B service they would like to specialize in. I would like to work as an administrative or F&B manager in a fine dining restaurant as I find the job role prestigious and rewarding. 
Conclusion 

After the detailed analysis conducted in this learning log, it has been concluded that the skillsets required by food and beverage employees does differ based on the type of business and service the establishment deals in, the market strategy of the firm, the amount of money charged for the food items along with customer expectations from the establishment. To develop a career in this field of hospitality, I will need to develop both hard and soft skills such as domain knowledge of food and wine pairings, professional customer service skills along with food safety and quality control to work in administrative positions (Rajput and Gahfoor, 2020).
Action plan 

To develop the soft and hard skills which will be beneficial throughout my career along with help me apply for administrative and managerial positions in hospitality and F&B industry, I will work on polishing my people management and leadership skills alongside my communication skills (McFarland and et.al., 2019). I will also undertake detailed courses on food safety and compliance required by fine dining restaurants along with undertaking internships and work experiences to gain practical knowledge regarding food and wine pairings. 
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