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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?
No matter what kind of business a food and beverage company are in, all of its employees will need a core set of skills. Communication, conflict resolution, negotiation, quality assurance, financial management, and other similar abilities are all useful in the workplace. However, diverse skill sets are required of workers depending on the organisation's mission and operations. At Burger King, for instance, not all workers are responsible for the restaurant's food service; others work in the takeout department (Davis, 2018). A proficiency in customer service is required not only for the person manning the front counter, but also for those working in the takeout area. However, unlike the workers in the takeout area, those serving clients in the business itself must be familiar with proper table service. Therefore, workers in the food and beverage industry need different skill sets depending on the type of organisation they serve.
Employees in the food and beverage industry need a diverse skill set, including the ability to maintain high standards of food quality, interact professionally with consumers, and package products safely and securely. Before anything else, workers must be able to interact effectively with customers in order to take orders and receive feedback on menu items. The staff of a restaurant must be well-versed in setting tables and serving dishes. Takeout restaurants, on the other hand, don't require its staff to be well-versed in the proper techniques for plating meals. Workers must be trained to focus on the finer points of the items (Cousins, 2020).
I discovered the efficiency of the skill set while working at a food and beverage firm. In my experience ordering food from McDonald's, I've seen that the staff puts a premium on clear and concise communication, as they can't take accurate orders without it. McDonald's workers’ pay close attention to the packaging of their products because they know that customers will be less satisfied if their food arrives in subpar packaging (Motarjemi, 2014). In contrast, I observed a restaurant manager mediating a dispute between two patrons and a server. Therefore, the implication was competence in resolving conflicts. In addition, the wait staff at this restaurant took great care when setting out food for patrons.
As for my professional aspirations, I hope to one day work for a major hotel chain like Marriott, Hilton, Intercontinental, etc. In order to get hired, I need to learn what the food and beverage staff already knows. To ensure that my customers are happy with the service they receive, I need to learn about their wants and needs. Moreover, the optimal communication with customers or visitors requires the use of adequate communication skills. Also, I'll need to be able to organize, predict, and carry out orders for food and drink across the hotel network. A prospective employee in the food and beverage industry would be wise to familiarize themselves with all of the duties and obligations of a Food and Beverage management before accepting a position in the field (Johnston, 2012).
As a result, I now have a better understanding of the many facets of the food and beverage industry that are essential to my future career. So that I could see how the concepts covered in this module may be applied in the real world, I had to go on a series of site visits to different food and drink companies. Doing so has boosted my marketability, which will aid me in furthering my career as a F&D manager in significant hotel chains in the future (Cousins, 2020). This program also provided us with the foundational knowledge of F&D marketing necessary for success in the role of F&D manager in large hotel chains, whereby one must develop corporate strategies. In addition, I feel that I've learned a lot about hotel administration as a result of working on this project.
Because I lacked confidence in the applicability of the module's newfound knowledge, I struggled to fully immerse myself in its study. However, when I was working on the project, I was able to witness how the lessons from this module were being put into practice by the staff at F&D companies (Zutshi, 2019). As a result, as I go on to learn the same knowledge and skills in the future, I will incorporate the lessons I've learned in this module as well as those I've picked up in my actual work. In addition, I plan to put into practice the knowledge and abilities I've gained from this module before starting a career in the food and beverage industry.
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