	Student name: Nargis Begum

Student Number: 2212000
	Module: Operating Hotel Facilities 

Lecturer: laurance Blake, Ffion Cumberpatch, Tristan Hawkins, Rohan Dubrey

	Learning Log Title: 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 utilizes?

	Date Completed- 30/01/23

	Student Journal
Introduction 
Food and beverage business is one of the important parts of hospitality industry which have high profit potential in business market (Riley, 2017). People around the world are excited and interested to the sector and visit one country to another for experiencing the taste of different cuisine. The style of service followed and skill sets required in different food and beverage will be described in the journal.
Comparison of different Food and beverage businesses with regards to the types and styles of services offered 
	Traditional Restaurants
	Fine dining restaurants
	Fast service Restaurants 
	Ethnic Restaurants  

	In traditional restaurants, the dishes are prepared, carved, dressed and presented on trolley in front of guests (Terziyska and Trifonova, 2019). This business does not actually follow any standard but the table service is available in the traditional restaurants with affordable foods. Traditional cuisines, different service methods and rich menus are also applied in this type of food business. 
	Fine dining restaurants are luxury type restaurants where the meals are prepared and presented in elegant style. The food options in menu are rich and advanced (Stevens and Patton, 2021). Some of the foods are served with alcoholic beverages. Guests can enjoy personalised table service according to their demands. 
	Fast service restaurants offers quick service to the customers by making the food prepared and taking the payments as soon as possible (Namin, 2018). The self- service style is offered to these restaurants in which customers can eat the food in store or take away with them after making payments.  The staffs’ works only for making the payments and providing foods to the customers arrived in the restaurant. 
	Ethnic restaurants are one of the popular forms of food and beverage business which offer the menus, décor, music and staffs dressed according to the particular culture scheme (Jang and Namkung, 2021). These food and beverage businesses offer dining services connecting with cultural heritage and entertainment experiences for the guests. 


How needed hard and soft skill sets of the employees change based on the level of service offered
Hard and soft skill sets of the employees change based on the level of service offered because the role of employees are not same in different food and beverage businesses. In traditional restaurant business, the employees usually have mid-level training and experience along with multi responsibilities. The employees should have memorising power and time management skill to serve the customer better. On the other hand, employees of fine dining restaurant need to be attentive to details and specifications. The excellent communication skill is must to take orders from the guests by meeting their specific demands (Alberdi and Bayon, 2020). Moreover, the knowledge of food presentation and combining beverage with each food item is also required as per the nature of service in fine dine restaurant. In terms of fast food restaurant business, the staffs should have skill of making the foods quickly by maintaining quality and hygiene. The expertise in taking orders properly and delivering foods on item are must for the employees to satisfy the customers rather than the service offered in store environment. In ethnic restaurants, the employees need to be knowledgeable about the particular culture based on which the restaurant has been operating (Pettijohn and Taylor, 2018). The employees need to be communicative for making the guests comfortable with nee culture. They also need to have sharp memory with flexible and friendly behaviour while serving the guests. 
Personal reflection
The nature of skill and knowledge required for employees vary accords to the nature of food and beverage businesses. The customer and their expectations vary from one business to another which should be the prime concern of employees prior to working in certain food and beverage business. I have learnt that communication and active listening skill is must for every type of food and beverage business in order to know the demands and needs of the customers. Based on my experiences and lesson from study materials, I have learnt that the employees in food business need to be updated through conducting research upon the trends and behaviour of customers in food and beverage business. My thought about the learning is that I will be able to make positive success while pursing my career in food and beverage sector. 
Conclusion 
Food and beverage is a large sector of business which requires skilled employees to handle different service styles and satisfy customers with their quality service. So, the success of food and beverage businesses depends on choosing and recruiting skilled and qualified employees. 
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