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	I am going to present a job role in two different types of restaurants and to compare the skills that you need in both types of service methods.
	I choose to talk about the job of a barista in a full-service business-like ‘’Carlo’s trattoria’’ and in a limited-service business like ‘’Starbucks’’.
A full-service business includes moderate, midscale, upscale and fine dining. 
The limited service includes fast food, café/snack bar, fast casual and cafeteria.
Carlo’s trattoria is a full-service business, midscale, with table service where the customer enters and is seated. The client orders from the menu, the order is served by staff to customer at laid cover and after consumption, everything is cleared by staff.
Starbucks is a limited-service business, café/snack bar with single point service. The customer orders and single point, carries the order to a dining area or takeaway. 
A barista (Italian origin word) is the person who works behind the counter, serving cold, hot and alcoholic beverages.’ The word barista is of Italian origin. In Italian, a barista is a male or female bartender who typically works behind a counter, serving both hot and cold beverages as well as alcoholic beverages. Barista does not mean specifically a coffee maker although it is now often used to mean this.’ Cousins, J. (2020) Food and Beverage Service. 9th ed. London p.22

The first type of business I will write about is ‘’Carlo’s trattoria”. It is a full service, with table service. It is an Italian-Mediterranean restaurant. It’s located in Guildford and its menu also includes special diets like gluten free dishes as well as vegetarian. 

The second business I chose is ‘’Starbucks’’. First coffee shop opened in Seattle’s Pike place Market in 1971. Starbucks has more than 32,000 stores in 80 countries. Starbucks uses self-service method. 


A barista works in a coffee bar that may be in a coffee shop or hotel. Usually, a barista or bartender, prepares coffee drinks, can serve also cold beverages, light snacks like salads or sandwiches. 
‘The transferable skills, knowledge and qualifications gained by food service staff can be used between different establishments and sectors of the industry, and throughout the world.’ This was proved by Foskett, D. (2021, p.221) The Theory of Hospitality and Catering 14th edition.
 
To work as a barista, you need a set of soft skills and hard skills. 
Soft skills are talents and abilities you pick up more organically through past work experiences and interpersonal relationships. 
Showing hard skills on a resume is relatively easy, but soft skills are ‘show and tell’ skills. 
Hard skills are skills learned in school or training courses and that bring clearly defined value.  
To work in “Carlo’s trattoria’’, as a barista, needs a set of soft skills and hard skills a bit different from “Starbucks”.
The soft skills that you are required to have to work in a midscale restaurant versus a café is to serve and present beverages in a beautiful way to attract clients. 
Maintain a friendly and approachable interaction both with old and new customers will apply mostly in a café. In a midscale restaurant, a more professional approach would be preferable. 
Taking orders and manage payments is a must have in both businesses. 
Another big plus is being punctual, reliable and flexible mostly during peak time and weekends. 
A barista must know how to uphold a pleasant atmosphere.
Being polite, smile and looking presentable is also a plus in the hospitality industry especially when working in front of the house. 
Also, another set of soft skills required to have in both businesses are the ability to work and manage a team, calm when working under pressure, be organised, multitasking, a problem-solving person, that knows how to manage complaints and to keep customer happy, strong on communication. 
A barista also must have a set of hard skills such as knowledge about stocks, placing orders, computing and point of sale system. Experience in grinding, brewing and serving coffee is a great plus. 
For this job you need a range of abilities such as being stylish, ingenious, bold, unafraid by the competitors and very sure about his abilities. Sense of humour must be present but also maturity in doing this job and its highest level no matter if you work in a restaurant or a coffee shop. 
In any of this 2 business you will be needed to have a good physique because this job includes carrying, pulling and place objects without assistance and standing up for prolonged period. 
As a conclusion, the barista job, either it’s in a restaurant or coffee shop, needs to have the same soft and hard skills and characteristics. 
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