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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?
Variety of Food and Beverage Businesses Concerning types and styles of Services Offered
The required skill for a food and beverage staff changes depending on the type of occupation and service offered. The form of service and occupation can significantly impact the level of customer service skills, the knowledge required for food and beverage operations, and the overall customer experience (Björklundet al., 2020). In terms of types of service, there are three main categories of service, including full-service, quick-service, and self-service.
How Hard and Soft Skill Sets Required of Employee changes according to the Level of Service Offered
The type of service a business provides will impact the skills required from its food and beverage employees. For full-service restaurants, the employees will need strong customer service skills, such as handling customer complaints and taking orders accurately. (Björklund et al., 2020). The employees should also have a good knowledge of the menu and be able to answer any customers' questions about food or drinks. For quick-service restaurants, employees should understand the menu, work quickly and efficiently, and multitask. For self-service restaurants, employees should be able to keep the food and beverage areas clean and stocked and be able to help customers with any questions they may have.
In addition to the type of service offered, the type of business will also affect the skill set needed. For example, a fine-dining restaurant will require staff to possess excellent customer service skills and menu know-how. In contrast, fast-food hotels may require staff to be able to work quickly and efficiently. For bars and pubs, employees should have a good knowledge of different types of drinks and be able to serve customers promptly (Davis et al., 2018). The food and beverage industry employees must be proficient in various soft skills, including communication, problem-solving, and resolving conflicts. 
My Experience Working in Food and Beverage
From my experience working in food and beverage, I have understood that the required skills for staff can also change depending on the type of cuisine a restaurant serves. For example, a restaurant that serves Italian food would need employees to know Italian cuisine. Additionally, a Chinese restaurant would require employees to know Chinese cuisine. While working in a high-end restaurant, I realized the required skill set of a food and beverage employee was much more specific than when working in a fast-food joint. The food and beverage employee must be comfortable interacting with customers and possess a professional attitude and appearance (Long et al., 2018). Additionally, a restaurant that serves alcoholic beverages may require employees to know different types of alcoholic beverages.
The businesses that provide food and beverage services are constantly developing, so employees' skill set is in perpetual flux. As a result of technological advancements, customers' expectations of excellent customer service continue to rise. For personnel in the food and beverage sector to maintain a competitive edge, they need to be current on the most recent technological developments, trends, and techniques for providing excellent customer service.
Personal Reflections
What I have learned from this module is that the hospitality industry is a diverse and ever-changing field, and the skill set of a food and beverage staff can vary from one form of operation to another. I have also learned that to be successful in any food and beverage operation, the food and beverage employee must thoroughly know the menu and the proper etiquette for serving and interacting with customers. Additionally, the food and beverage employee must know about food safety, hygiene, and local health and safety regulations. These skills are essential for any food and beverage operation, as they ensure that the food and beverage items served are safe for consumption. 
I will utilize the information to understand the types of food and beverage operations and create systems tailored to the form of business and the kind of service the process uses. I will also use my knowledge to develop customer service policies and procedures that ensure customer satisfaction. I will use my skills to manage and lead my team effectively. I will be able to use effective communication and problem-solving skills to ensure that my team is working together to reach their goals. In addition, I will use my knowledge and skills to create a positive and welcoming environment for customers and employees. I will use my knowledge of customer service to ensure that the customers receive the best possible service and create a comfortable and enjoyable atmosphere. 
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