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?
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I never worked in a restaurant or any food and beverage. But I love to eat and trying new foods. I observed that employee have different required skills based on the type of the restaurant they work at. When I was on holiday in Barcelona, I went to eat at a luxury restaurant. The staff was wearing formal clothes and they were very patient, friendly, and had good interpersonal skills. The waiter had a profound knowledge of the menu and he was observant and attendant to all customers’ needs. The food was cooked astounding and served with a beautiful presentation. The ambiance was soothing, and it was a pleasant and astonishing experience. It is a massive difference between a luxury restaurant and a fast food restaurant. An example of a fast food restaurant is McDonald’s.  I ate at McDonald’s multiple times and all my experiences were the same. The staff members didn’t care about their customer and the serving was bad compared with other restaurants. There were lots of people screaming around me, and all the tables were dirty and sticky. The food is cheap and that’s why the serving isn’t good, and the staff is undedicated. All my experiences at McDonald’s were unpleasant and terrible. Every staff member is in a rush and don’t really pay attention at the customers. I witnessed how a staff member started to yell at a teenager because he left rubbish on the table. I know that it is very disrespectful to leave rubbish on the table when it is a bin next to your table, but I don’t think that it is normal to scream at someone for that. The staff member could tell him calm and respectful to put the rubbish in the bin, but she didn’t. I will eat at McDonald’s only when I’m in a rush because the food is served very fast.  You don’t need any skills to work in a fast food restaurant, but you need specific skills to work in a luxury restaurant.  People that work in a fast food restaurant are usually paid less than people that work in a luxury restaurant, and this can be a reason why they behave completely different. It is also about how much experience you have. McDonalds’ staff members have less/ none experience than staff members from a high quality food and beverage restaurant. The food is healthier and made carefully in a luxury restaurant compared with a fast food restaurant where food is made fast and it’s not healthy at all. Lots of fast food restaurants don’t follow The Food Safety Act 1990, and that’s a reason why the food is cheap. A lot of people choose to eat at a fast food restaurant because the food is made fast and the price is low and more affordable compared with a luxury restaurant. Even that isn’t healthy and can cause health problems if it is consumed every day. For example, it can cause obesity, insulin resistance, type 2 diabetes, and various cardiovascular conditions. This is because most fast food is high in sugar, salt, saturated fat, processed ingredients, and calories. It is ok to eat fast food once, twice per month but not every day. Fine dining restaurants use organic, fresh, and high quality ingredients which make the food healthier. But not everyone can afford to eat at a fine dining restaurant every single day because it is very expensive. So, it is obvious that employee have different required skills based on the type of the restaurant they work at. I observed that front of house staff are the most important staff members of a restaurant because they have to speak and deal with the customers. They have to be calm and friendly all the time because they are the “face” of the restaurant. They are the first ones you see when going in a restaurant. I think that all of the front of house staff should have the same skills, it doesn’t matter what kind of restaurant they work at. For example: multi-tasking skills, ability to work in a fast-paced environment and good communication skills. These skills help the customer feel welcomed and safe.  I leaned this by observing and interacting with multiple fronts of house staff form different restaurants. Also, the chefs in fine dining restaurants require more skills and experience than people that make the food in fast food restaurants. They need to have organisation skills, time management skills and leadership skills because the whole kitchen relies on them.





[bookmark: _GoBack]References:

“What is The Food Safety Act 1990? A guide for businesses” (2018) Virtual Collage, 10 August. Available at: https://www.virtual-college.co.uk/resources/the-food-safety-act-1990-a-guide-for-businesses (Accessed: January 30, 2023). 
Huzar, T. (2021) Fast food effects: Short-term, long-term, physical, mental, and more, Medical News Today. MediLexicon International. Available at: https://www.medicalnewstoday.com/articles/324847 (Accessed: January 30, 2023). 
What do front of House staff do? (2018) What Do Front Of House Theatre Staff Do? | Job Profile, Description & Specification. Available at: https://getintotheatre.org/blog/what-do-theatre-front-of-house-staff-do (Accessed: January 30, 2023). 
Nightingale, J. (2017) Hiring front of house - what to look for, Restaurant Engine. Restaurant Engine. Available at: https://restaurantengine.com/hiring-front-of-house/ (Accessed: January 30, 2023). 
Taylor, S. (2022) What skills do you need to be a chef?, The Hub | High Speed Training. The Hub | High Speed Training. Available at: https://www.highspeedtraining.co.uk/hub/requirements-to-be-a-chef/ (Accessed: January 30, 2023). 

