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Does the required skills set of a food and beverage employee change, based on the type of business and the type of service that is offered?
In the food industry every job has its own role to play as it is different and not all jobs are they same maybe some are similar but different parts are different. The skills, knowledge and abilities that you need to have to be a good worker in the restaurant are in my opinion every restaurant is different and employees have different roles each day the food and beverage employees and the same in most restaurant.

· A college diploma or in most cases work experience for 2years will cover up the knowledge and paper work that has been done because the more experience you have working in kitchen the better you will be. Also the ability for employees to read and write
· Excellent communication skills are required. Communication skills are very important because the more friendly and happier you are the more customers you make happy for the service and there is a big chance they will come back to the restaurant because they liked your food and they felt very good with your restaurant because you were happy to them.
· Professional appearance and attitudes. The staff in the restaurant have to be in full uniform with name badges and the other requirements that they need that are part of the uniform. There clothes needs to look nice and tidy with black shoes/safety shoes.
· The employes need to have experiences with cash handling and operating the skills. The staff need to work on time and know what they are doing. The more you do that job the better you get.
I worked in restaurant for 2 years. My role was a waitress I had to take orders from customers be friendly smile at them make them feel welcomed. The restaurant was called graham o Sullivan. The restaurant was 3 in one so basically in one large room in each corner had different business on one side it has the coffee/teas in the other side they had a Mexican restaurant that had to serve Mexican food and as you entered it was the day to day food.my job also was working with food hot and cold. the hot food was breakfast mostly we also had chicken curry, roast beef depend on which day they took place everyday was different menu. the cold food was sandwiches, toasties, paninis we had to serve crips with the plate that the customer order. The chef in the kitchen would prepare all the food and display it out for the counter that the customers can see. The chef would tells us what plate we would have to you and what make the plate more colorful. The roles in restaurant are general manager which we all in the restaurant had to listen to and do as we were told. The food server which I had to serve food to the customers, head chef that makes the food and follows the recipes. The wash machine man who cleaned the restaurant belonging like plates, forks and all. the next role is the cashier the person who collected the money from the customers.


Task: the 2 different types of restaurants I have chosen is mc Donald’s and kFc I choose these restaurant because there roles  are similar. The job role they have in common is cashiers and the tills, same behind the counter chef that prepare the food and make orders. There main role is customer service, food preparation and cleanliness and hygiene. The most important techniques in restautrant services are lobby and counter santisation.there is no minimum qualification need to join mc Donald’s you  have to have the attitudes to work. In mc Donald you need to have excellent communication skills so that people can understand when you are speaking. Hard working skills also required working under high pressure, cooperate with rest of the staff. Most people will choose mc donalds because it is cheap, fast food service always nice staff. Menu mostly is made od beef and chicken. Burgers are the most popular.
kfc restaurant is the restaurant that combines elements of traditional  Hala chicken with moden culinary techniques and there ingredient are mostly from other parts of the world.  There are over 900 kfc restaurants in the uk. This is the only restaurant that doesn’t handle pork ingredient similar to mc doanlds  in there menu there is no pork either. All the food in the restaurant is approved by the halal food authority. The restaurant also has a big history of the founder colonel Harland sabders .the meat in the restaurant is also nice and  clean. 

my overall conclusion of these 2 restaurants is that they both serve chicken. The are cheap so that most people can buy. There services are fast food and they are very fast services. The need high communication skills , IT skills for the tills, can do attides always will do work and help others. The restaurant are world wide and are mostly in every Europe country.
`
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