









Does the required skill set of a Food & Beverage employee change, based on the type of business and the type of services that the food and beverage operation utilizes?
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Introduction

The Food and beverage industry represents one of the most difficult cheese activities because it is located on the border between the needs and wishes of the customer. This journal includes how I see the employees’ skill sets and their adaptability depending on the specifics of the activity.

Main Body

I wanted to start my analysis with a good delimitation of the goods and services offered. For example, I was informed that it does not matter the specifics of the restaurant or the type of business, if it sells alcohol, it must have a license according to the scheme revised in 2009 (Retail of Alcohol Standards Group, 2009). The sale of alcoholic beverages without holding this license can lead to sanctions such as fines, suspension of activity, and even criminal records for all the persons or companies involved (drinkaware., 2022).

Based on my experience as a customer at the Argentinian restaurant La Boca, I can describe that it was extraordinary. I was very impressed by the speed and punctuality with which our food was served compared with my previous experience in an Italian restaurant - Colosseo. I think the hospitality of the Colosseo makes me feel like a simple customer without being able to create a connection with the people there. In the case of the two restaurants we can distinguish the fact that the more employees have social exchanges with customers, the more they tend to show customer service behaviors within and beyond the requirements of their role (Kim and Qu, 2022). From my experience and the supervision of the activity, we can see that hospitality cultivates host-guest relations and the human reciprocity ignited by hospitality, treated on three broad levels: the cultural social domain, commercial-industrial domain, and private-domestic domain (Korstanje, 2020). These skills also result from the work atmosphere, the more employees perceive their supervisors as warm, competent, and moral, the more employees are willing to undertake additional customer service behavior through the indirect effect of increased work engagement (Orlowski et. al 2021).

In the Food and beverage industry, it is essential to be able to read the customer's needs most of the time, it is not a singular moment when a customer asks what wine the waiter recommends or what is the specialty of the house. I consider essential the ability of the staff in this industry to adapt to the character of the client. Some customers are impressed by the decor of the restaurant, while others are very attentive to every gesture of the staff. 

To meet the needs of the rapidly changing hospitality industry, teachers must continuously investigate what skills are essential for graduates and revise the curriculum to meet these current market needs (Sisson and Adams, 2013). Also essential is the practice undertaken by the graduates, to make direct contact with the various types of clients, with the work environment, and to practice serving clients. it is certain that the skills necessary for the staff to interact with the various types of clients are classified into soft skills and hard skills, but although these have been investigated since the 1980s, a comprehensive list of these qualities has not been clearly identified (Weber et. al 2009). However, among the most important elements of social competence are inspirational leadership and conflict management, achievement orientation, and adaptability are the dimensions of emotional competence that contribute most to aesthetic work (Genc and Aklogan, 2020).
 
I believe that the best way to improve my communication skills in particular, but also to complete my hard skills and soft skills, is to follow a training course in the field, which, supplemented with the necessary practice, will help me to be able to interact with as many types of clients as possible, but also to know in more detail the particularities of several business models in the Food and Beverage industry. Assisting with the particularities of the inventory or the audit activities of the business, in particular, helps me to fully understand this field, as there is a link between the legal documentation, the necessary notices and licenses, and the activity itself.


Conclusion
However, based on both customer experience and practice in the field, I believe that there must be a skill set for employees in the Food and Beverage industry depending on the type of service and the operations used.

There are some directions learned from practice that led to this conclusion. The first extremely important aspect to consider is the type of product or service provided by the respective business, another aspect is represented by the size of the business, compared to what is the unique selling point. A final aspect analyzed refers to the role that the employees have in the respective type of business and the degree of complexity it has, for example, employees in the position of cashier compared to employees in the position of chef.
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