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As I consider a career in the exciting world of food and Beverage operations, I am compelled to constantly explore the various industry trends, including the varying skill sets of laborers in this field based on the type of business and service the operation specializes in.
The food and beverage department is supreme and offers various opportunities in the fast-paced and competitive world. Persons can hold various positions, including but not limited to servers, supervisors, managers, and order takers. Every personnel in these operations works mainly to fulfill the primary goal of meeting the customers’ expectations and needs. As the services are very guest-driven, there are specific skills that employees holding these positions are expected to have to deliver optimum and quality service to the guests (Rai et al. 2021, 34). Some of these skills include technical skills, such as restaurant management, and soft skills, such as good communication skills. 
The range of skills is essential to those who work in food service to enable them to complete their duties and provide an enjoyable and positive dining experience for the guests (Olimovich et al. 2020, 18). As the servers are the main point of contact between the establishment and their guests, they must have impeccable standards of knowledge and skills that ensure good reflection on the establishment (Mahafzah et al. 2020, 222). However, I have realized that everything in the food and beverage industry is dynamic, so the skill set is also changing (Telukdarie et al., 2020, 1933). 
Reflecting on my experience in the said sector as a customer and personnel, it is evident that the required skill set changes based on the type of business and service the operation utilizes. While working in a small restaurant, everybody is asked to do a small quantity of everything; hence, one must have all-around skills, transferrable to different areas of the operations and even to different industries (Darroze, 2022). For instance, when customers are many in the restaurant, a supervisor might be asked to fill the server position to meet the service demand. It is different in big restaurants where personnel is placed in specific and specialized roles; therefore, the personnel must have detailed skills for the assigned role.
Businesses in the hotel industry specialize in distinct types of service to present food and drinks, which require special skills. Among these services include the Chinese Banquet service, which calls for a waitperson to serve a table or group of tables with 10-15 customers. This service requires specialized coordination and service sequence skills, as the servers have to present food to all guests simultaneously. Goti et al. explain another difference, digitalization, which demands new professional skills for the personnel (2020, 492). Technology is driving and setting up new opportunities in this industry, requiring digital skills for collaboration with humans. 
A skill set identified by Deloitte as AAA (Analytics, Automation, and Artificial intelligence, is needed to meet the technological needs of the food industry (Renner, Betts, and Cook, 2021). An example is digital delivery in some restaurants, where personnel must have the skills to run applications and manage their schedules. Other premises also require interaction with customers through text; hence digitally savvy persons are preferred while hiring. 
From the above reflections and assessment, I have learned that it is essential to expand one's adaptability skills to grow in this industry. While hiring, companies are pivoting their evaluations for candidates, and soft skills matter as much as technical skills. Most of these soft skills cannot be learned in a classroom but rather from experience; therefore, it is crucial to get down and dirty and ensure that one is a strong communicator, team player, a quick thinker, and can work well under pressure (Davis et al. 2018, 15). Some of these specialized skills I possess include coordination, memorization, and prioritization. The one skill that I am yet to master is data analytics. I have taken the initiative to learn this skill as in research from Joshi (2022); it will help me improve food and beverage service processes in my desired managerial position. Also, the skill will aid in determining and measuring essential quality attributes to ensure the premises are top-notch and marketable. 
All these findings do not come to me as a surprise. The food and beverage operations have been impacted by various issues, especially the Covid-19 pandemic in the last past years leading to changing models, leadership styles, and basic operations. One needs to adapt appropriately to grow in the rather versatile field to cater to even more changing customer’s needs. 
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