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The aim of this journal is to try to answer to the question : Does the required skill set of a food and beverage employee change based on the type of business and the type of service that the food and beverage operation utilizes? For the beginning, have to precise my personal experience in this branch is limited to what I observed as customer all my life and what I studied and learned in class or from personal studies in last period since acceded university, as never worked as employee in hospitality. But once the question asked, curiosity and interest for the subject made me to explore further.
Few theoretical considerations and term definitions are required. Skills are ability to do something well. A part of them are functional, inherited at birth, other as self-management type need development and exercise, the most valuable and most wanted for employees are special knowledges. Hard skills are not native, have to be learned and developed. To give few examples, few most relevant skills are next : attention, concentration, memory, critical thinking, adaptability, collaboration skills and teamworking and to work under pressure, also the analytical abilities, communication skills, management and leadership skills. Hospitality business is a large area of operations, depending on their designed purpose or main activity, with different types of procedural activities  “classification of food service methods []: self-service, waiter service and special service arrangements” (Davis et al, 2008, p. 224), in last example a lot of variety of businesses from simple selling until catering on customer location, with a whole list of operations depending on its type, also each type of operation demand a lot of types of specific activities, this suppose to hire and lead a lot of people with various qualifications and also a variety of skills and many types of knowledges, all of these could be also continuously learned, improved and developed in daily activities in work. Depending on how deep a company goes in preparation of produced food could demand more jobs and more people in chain involved. “Many service organisations, such as hospitality [] are people-intensive, requiring different mixes of skilled and unskilled labour.” (Johnston, 2012, p.16). What is common for any organisational type of company, few basic principles are “To be successful in food and beverage service requires members of staff to have: sound product knowledge, well developed interpersonal skills, a range of technical skills and the ability to work as part of a team.” (Lillicrap and  Cousins, 2010, p. 28) and for employees in direct contact with customers (front of operations) a set of communication skills are required, for employees behind the scene but not less important than interpersonal skills are specific abilities and qualifications which correspond with daily activities. “The staffing requirements in various establishments differ for a number of reasons” ( Cousins, Lillicrap and Weekes, 2014, p.25). In each type of a certain activity also appears a classification quoting level of services offered, from basic to haute cuisine and restaurant star classification. If a fast food requires for new employees education at B3 as starting level and availability, as long the level increase, the expectation as minimum demand grows to a basic set of interpersonal skills (communication and customer oriented), meantime a high class restaurant could demand (above the soft skills) hard skills, qualifications gained after years of training and minimum few years of experience, recommendations or even a personal vision or a managerial development plan. In any organization, the specific of job listed also the level of the job could also presume a variety of special skills as minimum requirement but it’s possible that training and qualification could be done after employment. For a new entry level a certain skill or knowledge could be optional, for a mid level employee could be relevant, but become a must for a senior level.
All of these considerate facts being précised, what I have learned is “the most work and time you invest in a skill, the most valuable that skill become”; also the answer for the initial question is : Yes, the skills set depends completely on the business type and also on the service mode, but there is a base always required.
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