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	The food and beverage industry is quite complex and diversified with different forms of businesses being established to cater to varied customer needs along with special services being performed wherein the operations conducted and items served differ greatly (Goti and et.al. 2022). In order to remain highly employable in the food and beverage industry, it is very important for individuals to possess a diverse skillset which is industry relevant. Some of the important skills that I have learned due to possessing a personal interest in the field of food and beverage industry which are quite important are as follows. 
Customer service – This is one of the most important skills which are need by an food and beverage service employee as welcoming customers, letting them enjoy the ambiance, guiding them and knowing their preferences are all minute details which determine the level of customer convenience present in a food and beverage establishment (Cousins and et.al. 2019).
Communication skills – These skills are the backbone of any successful food and beverage establishment as both front and back office functions and operations are dependent upon proper communication flow and channels. As far as my observation as a customer goes, proper communication between the front office and clientele is the primary operation which determines the success of all the various types of food and beverage businesses. 
Multitasking – Food and beverage services get quite busy with the front and back office personnel needing to take multiple orders and satisfy a large number of customers at the same time. Proper multitasking skills are required by employees to not compromise the level of customer service under workload and extra pressure (Sanli̇er and et.al. 2020).

[bookmark: _GoBack]Safety conscious – This is also an important skill which is required by food and beverage service personnel as it is very important to ensure that the food being served to the customers is of proper quality and safe for consumption. Proper measures and standards must be followed and learned about due to compliance being a major part of restaurants. 
     The skillsets which are required by food and beverage employees do change with the change in the different types of services offered along with the different business areas that each establishment caters towards. I have noticed this difference by personally working in different types of food and beverage businesses mostly to earn some experience and develop additional income streams along with my observation as a customer in various food and beverage services as I do enjoy my food and drink a fair bit. One of the first things that I noticed is that the skillsets required by employees in fine dining restaurants such as high end Bistros and fast food establishments which serves quick service food is quite different. In fine dining restaurants, the level of customer service skills have to be quite impeccable and knowledge about professional greeting and treatment have to be possessed by employees. This is quite different to fast food restaurants and mom and pop shops in which the soft skill requirement is quite basic due to the level of service being focused on catering to large number of people serving cheaply priced food (Line & Hanks, 2020).
     The soft skill requirement of employees also changes between the types of restaurant services offered as I have been to many steak houses and there is major technical requirement in such restaurants such as the various types of steak preparations. The employees are required to possess in depth industrial knowledge regarding steaks such as rare, medium and well done which is often not required from front office employees in fast food establishments as the dishes and products offered are generic in nature meant to be mass consumed and appeal to the lowest common denominator. Another major catalyst which causes change in the skillsets of employees in various food and beverage businesses in my opinion is the quality of the ambiance and the prices being charged for the food. Luxury dining restaurants which focus majorly on their beverage collection and pair high quality food with expensive wines and alcohol often attract an elite clientele which is why proper and highly advanced quality control and safety assessment skills are required in employees of such establishments (McFarland, 2019). During one of my own visits to a popular 5 star restaurant, The Five Fields, London, I saw that the front office staff possessed impeccable technical knowledge regarding the pairing of specific food with specific wines. The safety precautions needed to be taken by the chefs and the kitchen staff are also much more detailed as hard skills such as technical and culinary mastery is required to satisfy people when big bucks are being shelled for a plate of food and a glass of drink. 
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