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The purpose of my journal is to answer the question : Does the required skill set of a Food & Beverage employee change, based on the type of business and the type of service that the food and beverage operation utilize.
In my journal I will be comparing a popular fast-food outlet Mcdonald and a Michelin Star restaurant Geranium. 
During my Food and Beverage lecture I have learned that there are mainly five reasons why people may visit a restaurant:
physiological (hungry or thirsty), economic (Low cost and fast), social (meet/celebrate with friends and family), psychological (need variety) and convenience (away from home and unable to cook).
Burgers, fries, and soft drinks are served at Mcdonald's, a fast-food restaurant outlet. Customers enter, place their orders at the single point service, pick up their orders, or take a seat in the dining area, and a crew member brings the food to the table. This is known as single point service. Their service is also accessible via kiosk system and a drive thru. The crew members' duty is to accept the order and serve the customer as rapidly as they can in this fast service (F & B Services - types of service 2023)
Geranium is a high-end three Michelin star restaurant located in Copenhagen that offers table service and specialised service to its patrons. It is known for being one of the best restaurants in the world serving fresh and seasonal ingredients focusing on vegetarian and seafood. The customers are required to book and pay online through their website three months in advance (Husa & Orr, 2022) 
Both businesses are significantly different from one another because the other is primarily focused on delivering a unique unforgettable experience, whilst the former is a fast-food restaurant that focuses on serving customers as quickly as possible.
Since McDonald's is a fast-food outlet, I have observed that their entire restaurant operation follows their own colour scheme and interior style. The restaurant is crowded and noisy. In stark contrast, the Geranium Restaurant has a very inviting décor and design throughout and a calm, relaxed atmosphere. 
According to the book titled Food and Beverage Service by Cousins and Weekes, food service operations consist of two main areas, Front of House service and Back of House Service:
Front of House service area is some of the busiest areas in the food establishment serving the customers, interacting, and communicating with them, making sure everything is running smoothly (Cousins et al., 2020).
The server plays a crucial part in a noble profession that is becoming more and more well-known on a national and worldwide level. Successful food and beverage service workers must possess a strong product knowledge and comprehension as well as interpersonal, technical, and teamwork abilities (Cousins et al., 2020)
As a crew member working at McDonald's their job is to take orders and input them into the restaurant's computer system. When it gets really busy, they will also assist with meal preparation, working with part of a team, working quickly, and functioning under pressure are required for this job role. This also mean a great multitasking skill (descriptions, 2022)
 Since they will be trained and moulded, they may not need any hard skills to join the company. I have learned in my food and beverage lecture that a hard skill is one that is acquired in school or via training, whereas a soft skill is one that is developed through job experience and interpersonal interactions.
A video I watched during my food and beverage lecture showed that server in a Geranium Restaurant appear extremely professional and polished, possess outstanding communication skills, and have a thorough understanding of the wine list and cuisine. They have employees who use distinctive serving methods to provide customers specialty tea and beverages, therefore I understand that all these tasks call for specialised training and abilities. 
In conclusion, I have discovered that different types of restaurants require different types of skills. For instance, a fast-food establishment needs its employees to be quick, precise, and able to work under pressure. Higher end restaurants like Geranium hold their special technical skills as an important asset, but their server must also hold all the key skills required for customer service, so there is an additional training and skill set that is required for that establishment. I have acknowledged that a Front of House customer service is very important for the business and it requires excellent communication skill whatever the type of business but If I am to work in one of the best restaurants in the world I must possess extra skill set for example excellent presentation skill, attention to detail and understanding of the cuisine and wine. 
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