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Does the required skill set of a Food & Beverage employee change, based on the type of business and the type of service that the food and beverage operation utilizes?    
It is possible for the skill set required of a Food & Beverage employee to shift depending on the kind of business and the mode of customer service that is utilized by the food and beverage operation. For instance, employees at a fast-food restaurant may need to have basic food preparation skills and be able to work quickly and efficiently, whereas employees at a fine-dining restaurant may need to have advanced culinary skills and knowledge of how to pair food and wine.
It is essential for workers in this industry to have a fundamental comprehension of the dietary restrictions posed by allergies and intolerances, as well as the processes involved in accommodating customers who have these conditions. A study that was conducted in 2017 by the National Restaurant Association found that customers who suffer from food allergies are more likely to dine at a restaurant if that establishment provides options on the menu that are free from their allergens (Brown, 2013).
Managing clients' food allergies and intolerances is an essential part of working in the food and beverage sector. This is especially true given the growing awareness that consumers have regarding the dietary needs they have. It is anticipated of the workers in this sector that they would have a comprehensive awareness of the different types of allergies and intolerances, as well as the processes involved in catering to consumers who have these requirements (Boussard, 2021).
When working in fine dining establishments, staffs are required to have excellent customer service skills. This may involve having a conversation about the menu and giving suggestions, in addition to cooking meals in a way that takes into account the customer's food allergies and intolerances. The workers providing this kind of service would need to be knowledgeable about the components that go into the production of food as well as the procedures that prevent cross-contamination from occurring (Alrouh, 2015).
In contrast, the fast-food dining restaurant focus is on speed and efficiency, and personnel need to be conversant with the standard operating procedures that are required to accommodate clients who have food allergies or intolerances. This may require changing an item on the menu or making a distinct meal, and the staff members need to be able to express the many options that are available to the consumers in a manner that is both clear and successful (NAGAO, 2013).
Employees in the food and beverage industry need to be aware of the most common types of food allergies and intolerances, as well as the proper way to handle food items in order to avoid contaminating other items with potentially allergenic substances. In addition, employees need to be able to communicate effectively with customers about the dietary restrictions they have, and they need to be able to provide accurate information about the food options that are available (Susser and Wanderling, 2017). Having a thorough menu that properly labels dishes containing common allergens and training personnel to have a solid understanding of the materials used in the dishes are two ways to accommodate clients with allergies and intolerances. Additionally, cross-contamination can be avoided by using a distinct allergen-free kitchen or designated space to make these foods.
Personal reflections on the subject of food allergies and intolerances in the food and beverage business are significant because they give the individual the opportunity to explore their own ideas and beliefs concerning the topic at hand. In order to deliver high-quality service and guarantee that customers are satisfied, it is essential to have a solid understanding of the significance of accommodating consumers who suffer from food allergies and intolerances (Hefle, 2012).
When it comes to putting what has been learnt into practice, people who work in this sector can put their knowledge of food allergies and intolerances to use by implementing industry best practices in their place of employment. This might include giving training for staff on how to properly handle customers with food allergies and intolerances, having clear ingredient labels, and offering a wide variety of allergen-free menu alternatives (World Allergy Organization, 2016).
In conclusion, it has been demonstrated that the required skill sets of Food and Beverage employees vary depending on the type of business and the type of service provided. Understanding these distinctions is critical for both employers and employees in this industry. An understanding of allergies and intolerances and the importance within the sector is a crucial skill set for Food & Beverage employees. This is of utmost significance in hotel restaurants, where patrons typically have higher expectations about the quality of service and attention to detail. 
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