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In my opinion F&B business can be broadly classified into four categories based on the types and style of service offered, quick service restaurant (QSR) , casual dining restaurants, fine dining and specialty Food & Beverage (such us cafes , bars and bakeries . I strongly agree yes, the required skill set of a Food & Beverage employee can changed based on the type of business and type of service that the operation utilizes. (Cousins, J.2020)
For example, in fine dining employees the focus is on providing an exceptional dining experience with high level of attention to detail.  The employees are expected to have a deep knowledge of food, wine, and service  as well. The required hard skills include advanced food preparation , wine and cocktail,  while the required soft skills include effective communication , attention to details .  ( Wood, R. 2013)
In Casual Dining for example, the focus is on providing relaxed atmosphere with prompt and friendly service. In additional to the hard skills required in quick service restaurant, may need to have knowledge of menu items , wine selection . The required soft skills include effective communication and teamwork.   (Fossett, D. et al. 2021))
In Quick Service operational, employees need to have strong multitasking skills to handle a fast-paced environment, provide quick, accurate service and not but a list to handle a limited menu. The required hard skills for employees include basic food preparation and cash handling, while the required soft skills include effective communication, teamwork and the ability to handle fast-placed.  (Brown, D. R., TotalBoox and TBX 2013)
In Specialty F&B business, such as cafes, bars, bakeries, employees are expected to provide Knowledgeable and friendly service with a focus on products being offered. The required hard skills for employees will vary depending on the specific speciality, but many include basic food preparation , coffee-making , and baking skills. The required soft skills include effective communication , costumer service , and the ability to work in a fast-placed. (Boussard, S .2021)
How can you apply what you have learned in the future?
First off, all, I will utilise the knowledge of different Food & Beverage service style in marketing and taking the best decision when is about to choose dining. Understanding the skills required of Food & Beverage employees, which can help me to appreciate and acknowledge the hard work and the effort put into creating memorable dining experience. (Walker, J 2017)
I will apply the knowledge of the impact of service style on employee skills to make informed decision when seeking employment in the Food & Beverage industry, understanding the importance of customer service skills can help businesses identify areas for improvement and implement strategies to provide better customer service and increase customer satisfaction.  Career development, understanding the skills required for different types and styles of service and what is more help me to pursue career opportunities in the Food & Beverage industry and gain new skills. ( Walker, J 2017)
What are your personal reflections?
When I was 19 years old I was working   in a restaurant close to the pool as waitress  back in my country , the situation happened in the afternoon when one costumer came with one more friend  and they started to order , once they started ordering they had a bad attitude  , they keep asking nonsense question , I was polite and I replayed to them  , after they decided (  one pizza and 50 ml of whisky ) . I have handled the order to the kitchen chef and get them the drinks. Once the order was ready (pizza) I went to the table and serve them. As a beginner I have forgot to the forks and knives and they started to compline,, Why my drinks is more them 50 ml , and why you have not put the forks and Knives ‘’ . I have apologized and told them is my first day working by myself, after explaining the situation, I have asked them if they would something sweet as a desert, like I have offered them ice cream and fresh juice. They loved the idea and thanked me for the way I have treated them.  
What I have learned from this situation, is that I understand how much the soft skills matter in the restaurant and I have used my strengths in an   efficient mod. 
If I will have the chance to work again in the same place, first off all I will make sure the table are fully prepared. After the experience I had, now I am studying the Hotel Management International and in one day I will have my own restaurant. 
In conclusion, the knowledge of the type and style of service offered by Food & Beverage business, and the required hard and soft skills of employees, can help individuals and organizational making the correct decision and improve the operation, with a greater emphasis on knowledge, professionalism.   (Johnston, R. 2012)
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