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The skill set required of a Food and Beverage (F&B) employee can vary depending on the type of business and the specific services offered. Different establishments in the food and beverage industry, such as restaurants, cafes, bars, hotels and catering companies, may have different requirements and expectations for their employees.
The skill set required can vary further depending on factors such as type of cuisine (eg Italian, Asian, etc.), dietary restrictions (eg vegan, gluten-free) or specialized services (eg wine sommelier, pastry chef). It is important as a Food & Beverage employee to adapt my skills to meet the specific requirements of the business and the service provided.
In this essay I will make a comparison for the job of a chef between a fine dining restaurant and a fast food restaurant.(Pic3&4)
First of all, fine dining is an art. The chefs who are employed in this type of restaurant are not there for the money, but more to showcase their talent. A chef plans, prepares and cooks food using a variety of techniques. As a chef, I usually have control over the kitchen I work in, control and manage inventory, purchase ingredients and kitchen equipment, manage the budget, fire, hire or train kitchen staff, create the menu and maintain hygiene and safety practices in the kitchen . .
Besides all these things, first of all, to excel in this job, I must be passionate about cooking, let my imagination flow, put the food on the plate according to the preparation and know how to combine all the flavors, know the traditions culinary and cultural aspects of the kitchen, to know how to bring something new and innovative with high quality ingredients every time it is needed, the freedom to present my culinary skills. As if I were a painter whose painting is my plate.(Picture 1)
Being a chef in a luxury restaurant means my signature and the image of the restaurant, in contrast to the job of a chef in a fast food restaurant where I need excellent verbal and written communication skills, the ability to work efficiently, quickly and under pressure, the ability to work in a large team, the ability to perform other related tasks assigned to me, but also the operation of large volume cooking equipment, for example, I can work with grills or fryers.
If in a luxury restaurant I can cook a limited series or even a unique, personalized dish, where I can interact directly with the customer, to explain the dish and receive direct feedback, in fast food I will cook series dishes, consumption general. , may take and serve food and beverage orders, receive payments from customers, keep food preparation areas, cooking surfaces and utensils clean.
The menu I have to follow is usually standard and somewhat constant, but subject to periodic review by the relevant authorities(Picture 2). As a cook in a fast food restaurant, I will report directly to the chef, who reviews what I prepare to ensure it meets company standards.
In upscale or fine dining establishments, as a Food & Beverage employee, I must possess a higher level of culinary experience, food knowledge, gourmet wine and formal table service proficiency. I should have excellent communication and customer service skills to be able to provide a refined, personalized, yet unique dining experience.
In fast food or quick service restaurants, the focus is more on speed and efficiency. As a Food & Beverage employee, I should have experience handling high-volume orders, working in a fast-paced environment, and operating point-of-sale systems. I may also need basic food preparation skills such as assembling sandwiches or burgers.
High-end restaurants can open my way to high-end opportunities, prestigious positions and the potential to work with renowned chefs, while fast food experience can give me a solid foundation in kitchen operations, speed and efficiency, which can be valuable if I aspire to manage or own my own restaurant in the future.
It's important to note that both roles require different skill sets and offer unique experiences. My personal preferences, career goals, and my passion for the culinary arts play an important role in determining the type of cooking environment that is best for me as a person and for my future.
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