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[bookmark: _Toc134270475]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?

The requires skillset of employees of food and beverage companies changes definitely base don the types of business and the type of service. Though there are lots of similarities but based on the specific type of the restaurants or hotel or any hospitality sector business, the required skillset varies from business to business (Sovacool et al., 2021). Throughout the courses, I have learned various aspects of the food and beverage industry, including the skillsets topics. From my own personal experience and job experiences, I have observed that different restaurants operate differently. As a result, it is possible that the skillset varies. 
For this assessment I have selected two organisations from UK, BiBi and Hare & Hounds, who are reputed restaurants and have earned a positive customer feedback throughout the years (Pell et al., 2019). Both restaurants serve similar food, though they have some difference in menu as well. But the employee skillset is almost similar. Here the chosen position is chef, as all restaurants require a chef to cook food for the guests. 
For most of the chef jobs in UK, the required skillset includes culinary knowledge, health related knowledge, excellent communication skills, leadership skills, hygiene and safety knowledge and so on (Raimo et al., 2020). Since its an important job role in every restaurant, it will serve an important role to uphold the company operation as well.
At BiBi the, main chef is an excellent person who was in a different job before entering the food and beverage industry. He was a physicist, but his passion to cooking led him to pursue career in this sector. So, here we can see that a physicist became a chef and he had done both his jobs well. His adaptability skills, communication skills and culinary skills made a great career for him. On the other side, he main chef of Hare & Hounds is another talented individual who has been in this sector for 15 years. As they say, anyone who has done a job for 10 years, is a master of that art. So, we can assume that Hare & Hounds has hired a master for their head chef position.  His leadership skills, attention to detail, and doing a variety of food making jobs provided him vast experience and knowledge. From this comparison, it is clear that the selected job role has lots of similarities but also, there ir differences.
Different establishments in same sector may become affected due to the types of service. For instance, BiBi is basically a posh restaurant of some kind who serves based on the customer requirements. Hare & Hounds also serve customers according to their customised orders but they highly focus on budget friendly set menus for the budget conscious people (Cousins, 2020). 
Also, the requirements for a chef job can vary depending on the establishment, the type of cuisine, and job level, as mentioned by Davis et al. (2018). For example, a fine-dining restaurant may require a head chef with several years of experience, while a fast-casual restaurant may only require a few years of experience.
Additionally, the specific duties and responsibilities of a chef can vary. A sous chef, for example, is typically responsible for managing the kitchen, making foods, and overseeing the kitchen staff (Johnston, 2012). On the other hand, an executive chef may also be responsible for menu planning, purchasing ingredients, and managing the restaurant's budget and many other petty but crucial works. 
The type of cuisine can also affect the requirements for a chef job. For example, a fish curry chef may need particular training and experience in cooking fishes but a pastry chef usually require training in dessert-making (Motarjemi and Lelieveld, 2014). Furthermore, some chef jobs may require specific certifications or licenses, such as a food safety 
Since everything is connected, everything affects each other. In addition to the skills mentioned earlier, the food and beverage industry requires individuals to be highly organized and efficient in their work regarding different skill sets (Zutshi, 2019)).  Since, time management is a crucial skillset, it is must have skill in a busy kitchen or restaurant. Chefs need to be able to work well under pressure so that they can handle multiple tasks at once, and maintain a calm character. They must also be able to adapt to changes in the menu, ingredients, and customer demands otherwise it will affect their job and reputation. Especially, their leadership skillset requires a lot of attention from the fellow chefs. 
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