









Does the required skill set of a Food & Beverage employee change, based on the type of service that the food and beverage operation utilises?
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This current study has been conducted to form a student journal and summarise the points which have been taught in lectures over 3 weeks which also critically evaluates the ways in which this can be implemented in the future to improve and expand in the food and beverage industry. This will also contain personal reflections about lectures of each week while linking it to the discussion of the industry. 
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Week 1
The first week explained various topics which helped to sharpen my abilities and make significant progress in the industry.  This module explained different positions in the food and beverage industry so that my skill set and style of working can be versatile while understanding the importance of each skill set in the industry. All organisations also have some requirements which should be followed strictly, this module also helped me gain the knowledge and skills so that I can fulfil all the organisational requirements (O'Fallon and Rutherford, 2010). Issues such as marketing styles, culture, health and organisational problems have also been addressed to understand the subject carefully which will assist me to avoid any setbacks. This module also explains thoroughly the topic of reflection while giving a brief about reflective writing. This will help me in increasing my critical thinking ability as reflective writing is a process where one must analyse and identify materials which sometimes  remain unnoticed. It also helps in identifying my strengths and weaknesses while helping me to access my professional goals and ultimately improve creativity on my work skill set. Lastly, this week’s module explained the concept of Gibb’s reflective cycle which will help me in understanding experiences correctly and allowing me to learn from good experiences as well as bad experiences.  This week’s lecture has helped me to understand and gain experiences better while gaining very valuable knowledge about the industry.
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Week 2
The module explained in the second week lecture discusses terminologies like FOH and BOH which stand for Front of House and Back of House respectively. This helped me list various front house and back house responsibilities in the food and beverage industry. It also explained the roles and responsibilities of an individual in the food and beverage industry to help individuals expand significantly in the current industry (Davis et al. 2018). This module also explained consumer needs, management styles and skills. With the increased knowledge about these things, I can plan my research according to the information present in this module. This also helped me understand the importance of customer needs and the ways which are used by different organisations to satisfy the needs of the customers. Management fundamentals were also explained thoroughly in this lecture to understand better the concept of better management to employee retention. Another important thing discussed was the differentiation between soft skills and  hard skills (Cousins et al. 2019). Lastly, the lecture explained management and leadership styles to prosper in the food and beverage industry. With the help of this module, I can understand and use correct marketing and leadership tactics to help the organisations that I will be working in to increase the profitability of the organisation along with my knowledge and work designation. 
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Week 3
The final or week 3 lecture module has given an overview of restaurant management and licensing of alcohol in the food and beverage industry. The different types of service along with their sequence have also been discussed here. This third week module helped in knowing the responsibilities of a  restaurant manager in an organisation or restaurant. Laws concerning the sale of alcohol are explained briefly which also increased my knowledge. The different types of service methods and where to find them are also mentioned. The level of service also affects the total experience and overall satisfaction of the customer (Dopson and Hayes, 2019). Restaurant management includes the supervision of the kitchen and service staff simultaneously. The increased knowledge about restaurant management will help fulfil my objectives and provide optimal services to increase the overall experience of the consumers. This module significantly helped me to understand laws about serving alcohol and total overviews of restaurants which will help me reach my objective of giving the perfect experience and total satisfaction to customers. 
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Conclusion 
This study has concluded that these three weeks of modules have significantly helped me to understand the food and beverage industry better by analysing the modules which were shared. I have also gained knowledge of the responsibilities in a food and beverage industry which are needed to successfully manage a restaurant. This also polished my skill sets so that I can  gain more potential and perform well in the food and beverage industry. 
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