
                      Assignment 1:Student Journal
      Module:Food & Beverage Operations
               Module Code:BMIH4002
     Student Name:Lavinia Lenuta Siminiuc
                  Student ID:2208461
           Tutor :Ffion Cumberpatch
         Wordcount:725













Table Of Content
Introduction…………………………………………………………….. 3
Main Body……………………………………………………………….. 3
Main Body……………………………………………………………….. 4
Conclusion……………………………………………………………….. 4
References……………………………………………………………….. 5


















The purpose of this reflective essay is to answer the question, does the required skill of a Food & Beverage employee change, based on the type of business and the type of service that the food and beverage operation utilize?
The ability to carry out a task with predetermined outcomes frequently within a predetermined amount of time, energy, or both are referred to as a skill. Skills can be learned through study as well as through life and work experiences. There are many distinct kinds of skills, and depending on factors like dexterity, physical abilities, and intelligence, some may be easier to acquire than others. Food and Beverage skills and knowledge are transferable between establishments, sectors, and the world.
In this module, I learned that there are two types of skills such as hard and soft skills.
A few skills you need in food and beverage are cleanliness, food handling, culinary, guest service, math, cash handling, customer service, beverage orders, teamwork, safety standards, room service, quality service, and greeting guests.	
As an employee in Food and Beverage, you need various skills depending on what department you’re working in. In my opinion, those skills change with the position you have in a restaurant/fast-food back-of-house employee who will need different skills than a front-of-the-house.
For example, a waiter/waitress will need different skills than a restaurant manager. As a waiter/waitress, you use more of soft skills than hard skills, such as customer service, the ability to work well with others, good verbal communication skills, work well under pressure. To obtain all these skills you don’t need to study, you can gain them through work experience and a lot of restaurants offer training as they want to model their employee for the business needs.
On the other hand as a Restaurant Manager, you need both hard and soft skills if you want to succeed. These are some of the important skills that a manager needs, time management, critical thinking, patience, self-motivation, and knowledge of food safety and hygiene.
Also, a food runner will need different skills than a Chef. As a food runner, you will need multitasking skills to ensure customers get their orders quickly, organizational skills to easily locate tables to fulfil orders and excellent customer service. 
As a Chef, you will need a mixture of skills, knife skills, team player, attention to detail, organization, planning, multitasking, health and food safety. 
From the examples provided above we can see that a back-of-house employee needs different skills than a front of the house. As a BOH employee, you won’t need to deal with customers so customer service doesn’t have to be your biggest skill, same goes for FOH unlike boh you will be dealing with customers so your customer service needs to be on point.
If we had to look into fast food such as McDonald’s which uses single-point service and Michelin-star restaurants such as Gordon Ramsay Restaurants which uses a table and specialized service we can see although the employees can have similar skills they also can be very different.
To work at McDonald’s you will need to have good communication, teamwork and time management skills, guest service, food handling, being able to handle money, take orders. You won’t necessarily need to have all these skills prior to employment as they offer training.
A waiter/waitress in a Michelin star restaurant has to provide an upscale dining experience for guests in restaurants. They possess unique skills that allow them to provide excellent customer service and create a memorable dining experience. These are a few examples of skills multi-tasking, wine knowledge, attention to detail, catering, table service, banquets, customer service, interpersonal skills
As a chef, you won’t necessarily have to know how to set a table as you will be in the kitchen preparing the food. You need to have certain skills to become a chef. You’ll need to be thorough and pay attention to detail, have knowledge of food production methods, have leadership skills, the ability to work well with others, accept criticism and work well under pressure.
From what is written above we can see that employees will require different skills for different businesses, different services, and from the back of the house to the front of the house.


References:
https://climbtheladder.com/fine-dining-server-skills/
John Cousins and Suzanne Weekes, 2020
https://nationalcareers.service.gov.uk/job-profiles/chef
https://www.slideshare.net/mimieazhar/food-and-beverage-personnel-attributes-skills-and-knoeledge
https://www.zippia.com/food-and-beverage-attendent-jobs/skills/





    








2

