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Jobs in the food and beverage industry provide high pay along with a fast-paced, diverse work environment. Those who are now employed in the hospitality industry might desire to advance into a managerial position and would like to learn more about the qualifications needed to do so. Your chances of getting hired for these positions can be improved by learning how to advance your abilities as a food and beverage manager. In this journal, we will discuss what food and beverage manager skills are, examples of these skills, improvement strategies etc. Manager skills in food and beverage industry are the skills used by professionals who work in a managerial positions in the hospitality industry. Managers of food and beverage operations are in charge of running related operations in a variety of establishments, including bars, restaurants, hotels, cafes, and resorts. To carry out their duties, they make use of both hard skills, like communication, and soft skills, like a range of technical ones, like budget management. The majority of food and beverage managers progressively advance into this position from more junior positions and gain their abilities through real-world experience. They may occasionally acquire technical skills by obtaining pertinent business or hospitality credentials. Basic skills that a food and beverage employees need and use are food preparation, waiting tables, food knowledge, reservation system, operating kitchen equipment, sanitising procedures, menu prep, bartender, points of sales system etc. These required sets of skills change when working at different type of places. For example working in a coffee shop or café the skills you require are team work, communication, sales ability, organisation, leadership skills, customer service etc. Whereas working in a five star hotel requires different set of skills such as time management, attention to detail, professionalism, ability to multitask, confidence etc. Hence the skills change with the type of business you are running. Different business have different ways of running their business in food and beverage industry. Working in a hospitality industry you need both soft and hard skills. Hard skills are specialised, learnable abilities that can be documented with credentials like certificates, diplomas, and degrees. Soft skills, which can only be learned via experience, are based on emotional, social, and communication abilities. Technical abilities known as hard skills are necessary for only a few positions in the hospitality sector. You must be familiar with cleaning supplies and techniques if you want to apply for a job as a housekeeper. Additionally, you could need expertise in managing food and beverages, business savvy, and human resources if you're looking for a position as a restaurant manager. Soft skills also include excellent communication skills, problem solving and conflict management skills etc. Different businesses have different service methods which the employees need to have skills for. These different methods include table service, assisted service, self service, single point of service, specialised service. Table service is the one in which customer is seated, food is ordered using menu, service is carried out by staff and cleaning is done by staff too and consumption is at laid cover.  Assisted service includes customer being seated, food is ordered using menu, buffet or passed trays and consumption is at laid cover. Examples are restaurants with buffet. Service is carried out by combination staff and customer and cleaning is done by staff. Self service is the one in which customers enters, places order at a single point, customer carries and consumption is either dining area or takeaway. Single sales point is just like self service. Examples are McDonald’s, KFC etc. Specialised or in situ service is the one where customer is located. Food is brought to the customer. Food is served where the customer is, example is Marriott. I personally like single sales point services. I can stay in my car and use the drive thru to place my order. Food is made right there and then and in a very less period of time. Their services are very impressive and employees working there are very professional, hard working and know very well how to manage time. I have never had issues with my food. I do not need to worry about time when going to these kind of places. 
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