




Does the required skill set of a Food & Beverages employee change, based on the type of business and type of service that is offered?
Introduction
This Reflective Journal will reflect over the hard and soft skills required for servers working in Food and Beverages depending on type of restaurant they are working at.  The information’s used are based on  what I learned practically and theoretically, during my course and during my carrier as a waiter across different restaurants from UK and Spain, To highlight the soft and hard skills required to work in Food and beverages and differences between two type of restaurants I will be using a three stared Michelin star restaurant The Fat Duck and a world known fast food such as Mc Donald’s. The staffing structure of a food and beverage operation is a crucial aspect as it can represent a significant part of a food and beverage industry (Boussard, 2021, p.42).


Main body

Johnston (2012) restaurants require their food and beverage employees to possess a wide range of skills.
There are a range of similar skills between the two restaurants which servers need to possess to be successful in the career. Adapting to unexpected menu changes or guest requests, while maintaining a high level of service, Servers must have excellent customer service skills. Must have a good understanding of the food and drink served at the restaurant and be able to answer any questions that guests may have According to my experience this can be allergen or product availability questions but not limed to. According to my experience one of the main skill a server must possess is attention to the details of each guest order and be able to accurately communicate those details to the kitchen staff. Servers must be able to multitask effectively and efficiently which I notice I am not always able to do so. To ensure that all guests are served in a timely manner good time keeping is essential for servers. Must always maintain a professional manner and be able to handle any difficult situations that may arise. Servers must be able to work effectively as part of a team that was when I notice I am a very adaptable thankfully to my easy-going personality this helps me to ensure that all guests have a great experience. Soft skills, such as communication, teamwork, and problem-solving, are important for food and beverage employees in all types of restaurants as they work closely with colleagues and interact with customers (Johnston, 2012).

Fine dining establishments require their food and beverage employees to possess a wide range of skills, including exceptional customer service, knowledge of high-end cuisine, proper etiquette (Davis, 2018).
 The Fat Duck, a three-Michelin-starred restaurant, the required skills level are quite different from a Mc Donald’s server. The server at The Fat Duck must have an excellent knowledge of the restaurant's menu, including the ingredients used and the techniques used to prepare the dishes Cousins (2018). Fine dining employees must be able to communicate effectively with customers which I know of myself being a weakness as sometimes I cannot find my words, also I do not possess the hard skill of wine knowledge, and answer any questions the customer may have about the food or service. The Fat Duck servers must also have exceptional presentation and communication skills to provide an exceptional dining experience for the guests. Additionally, a server at The Fat Duck must be able to adapt to changing circumstances and be able to handle unexpected and unique situations calmly.

Davis (2018) Fast-food chains, on the other hand, require their servers to have a different level of set of skills. These employees must be able to work quickly and efficiently, often under high-pressure and time-sensitive conditions. Kwok et al (2021) operate the equipment required to prepare food and beverages, have be able to work well in a team and follow specific protocols and procedures to maintain consistency and quality food safety and hygiene standards, fast food server should have basic math skills for handling cash transactions and should be able to multitask efficiently.
The Fat Duck require waiters to provide personalized service, while like McDonald's focus on speed and efficiency.

Conclusion

Employees skills may vary depending on the type of service provided by the restaurant. However, proficiency in hard skills such as knowledge of food safety regulations is crucial for food and beverage employees in all types of restaurants (Cousins, 2019, p.45-58).
One fundamental aspect I have learned is that restaurants, regardless of their nature, demand a diverse range of skills from their food and beverage employees and to work in a high-profile restaurant I must straighten my hard skills. Both fine dining and fast-food servers need to possess the ability to adapt to changing circumstances swiftly. Whether it's unexpected menu alterations or customer requests, maintaining a high level of service among dynamic situations is crucial. Additionally, exceptional customer service skills are a must for servers in both types of restaurants where an ongoing training can help me to keep in phase with the industry changing trends. 
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