







“Does the required skill set of a Food & Beverage employee change, based on the type of business and the type of service that is offered?”
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Introduction 
The purpose of this assessment is to compare and contrast a job role in different types of restaurants in the UK. Additionally, the required skill that is effective for a food & beverage employee changes based on the types of business and the services the restaurants offer the customers.
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Firstly, I want to depict the existing skill that I have in me and the required skill that helps to compare and contrast the restaurants’ services. In addition to this, I have customer service skills as a restaurant manager which helps me to checkout on customers throughout the dining services and come up with a key solution to the customer-related issues. 
Like Americans, the British cannot deny the Mediterranean flavours of Italian cuisine. Pasta is a staple of Italian cuisine and a favourite around the world. Italian cuisine offers endlessly rich, delicious, and fresh dishes to satisfy any appetite (Stokes et al. 2022). However, British cuisine uses the most suitable food options. The best Italian dishes were lasagne, macaroni, and cheese. Lasagne is a traditional Italian dish made by layering Bolognese (beef tomato sauce) and béchamel (creamy buttermilk sauce). Although many Americans consider Mac and cheese a classic American dish, it has Italian roots. The original macaroni and cheese were close to lasagne (Motarjemi and Lelieveld, 2014). I have detailed knowledge in Italian dishes and my cooking skill in Italian dishes will help me to get an effective outcome as a restaurant manager. Only the noodles were small and I took out Bolognese for more cheese. I have observed that Most British and American cooks today are using pasta noodles and tweaking recipes in new and delicious ways. I believe that team orientation is a technique that a restaurant manager needs to have for effective communication with the employees as well as customers. Being team-oriented shows employers that I understand the impact of other people's work on my bottom line and it will help me to operate them by providing the services of preparing Italian food in the UK. Mexican food is very popular in the United States, which makes sense considering the two countries are neighbours (Prieto-Piastro and Colás, 2022). Therefore, Multitasking is a skill that can play a major role in a restaurant manager's ability to oversee a successful business. In this role, I might be responsible for replenishing inventory, creating monthly budget plans for Mexican dishes, liaising with suppliers, or coordinating menu changes with kitchen staff.
No matter how many things I do at once, I need to be able to identify them and prioritize them accordingly. However, my multitasking skill will help to increase productivity in the Mexican type of restaurant in the UK. Mexican Taco Bell entered the UK grocery market. Simple, customizable burrito fillings can include rice, beans, meat, vegetables, cheese, salsa, and guacamole (Curkovic et al. 2022). This is a great side dish or family option and I have observed that offering customization helps to attract people in the restaurant. My customization skill will help to increase the sales rate of the restaurant as I have evaluated my personal skill with the Mexican restaurant required skill. 
The role of the restaurant manager has a complex responsibility as keeping everything organized makes the restaurant more valuable and attractive towards the customers. Potential employers may want to know if the candidate can run a business and is well organized (Zutshi, 2019). Record keeping is an important business practice. Adding this skill to my resume will give me the experience to maintain details about the organized financial record and review budgeting habits, vendor invoices, and other resources to consider when evaluating business strategy (Hur et al. 2022). Volunteering at community events can give me more experience if I can improve my customer services skill. To compare my skill with the required skill of the two types of restaurants, I have been evaluated to get efficiency in the Italian restaurant as a chef as I have detailed knowledge about the dishes and in Mexican restaurants as a restaurant manager. 
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To answer this question, I have decided to select Italian types of restaurants and Mexican types of restaurants for this assessment. As a restaurant manager, I will analyze my skill for the two types of restaurants that I have chosen. Hence, the demonstration of the restaurant manager skill will helps to compare and contrast the restaurant services.
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