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The required skill set of a Food & Beverage (F&B) employee changes based on the type of business and the type of service that the F&B operation utilizes (Smith, 2019). It is obvious that the skills required for a fine dining restaurant will be different from a fast-food establishment (Jones, 2020).

For example, employees working in a fine dining restaurant must have a higher level of customer service skills and product knowledge. They also should be able to work under constant pressure and handle complex orders (Brown, 2020). Employees in a fast-food place will need to focus more on being efficient in handling a high volume of orders (Johnson, 2019).

Keep in mind that a front-of-house (FOH) employee will need skills that are significantly different from a back-of-house (BOH) employee (Lee, 2018). FOH employees need to have strong communication and customer service skills, as well as the ability to handle customers in a fast-paced environment (William, 2020). On the flip side, Back-of-house employees should have a solid understanding of food preparation, food safety, and hygiene. They also need to have the ability to work effectively and efficiently as part of a team (Smith, 2021).

In conclusion, the type of business and the type of service offered by a Food & Beverage business affects the employee skills severely and the difference between the two sets of skills is clear. This industry has a constantly evolving nature. Employees need to be highly adaptive to the progressing conditions if they want to stay relevant and become successful (Jones, 2020).

Working in the Food and Beverage industry has given me a practical insight into the diverse and complex world of restaurant management (Smith, 2019). As a member of the Back of House team, I have had the opportunity to work closely with kitchen staff, as well as interact with front-of-house employees. It was an eye-opening experience to see how the different aspects of a restaurant are brought together by an effective management. All of these are vital for an exceptional dining experience for the customers (Jones, 2020).

One of the main lessons I have learned while working in the F&B industry is the importance of food hygiene (Lee, 2018). The handling, preparation, and storage of food can greatly impact the health and safety of customers. And it is crucial that restaurants maintain strict health standards to ensure that food is prepared and served in a safe and hygienic manner (Brown, 2020). I have learned about various food safety regulations which would otherwise be outside my focus. I greatly felt the importance of following strict procedures to prevent foodborne illnesses.

Furthermore, I have learned about the complex management processes involved in running a successful restaurant (William, 2020). From ordering supplies and managing inventory to scheduling staff and ensuring customer satisfaction, managing a restaurant requires a wide range of skills and abilities (Lee, 2019). While working with the BOH team, I have seen first-hand how crucial communication skills and collaboration abilities can be in order to run a restaurant smoothly (Smith, 2021).

The knowledge and skills I've gained from working in the Food & Beverage industry can be applied in various ways in the future. My experience in the industry will increase the chances of my career advancement. I have the option use my skills and experience to move into a managerial role.

I also have the option to use my practical experience to start a food entrepreneurship like a restaurant or catering service or even a food truck. The knowledge I've gained while working with the members of customer service, will always serve in any industry that requires interaction with customers.

I've also learned the importance of teamwork in the Food and beverage industry. The best thing about working in the management section of a restaurant is the versatile experience that can be applied in any work environment. It is a huge assistance for me to build strong work relationships which can help the team work effectively.

Personal reflections: Working in the Food and Beverage industry has been a challenging experience but it has been much rewarding for me specially since I am an introvert by nature. And that makes me grateful for the all the opportunities I had to learn and grow in this field. The lessons I got while working to maintain food hygiene and restaurant management will always have my back my future career pursuits.

I believe that my short time in the Food & Beverage industry have provided me with a dependable experience and practical knowledge in teamwork, communication, and solving problems on-the-go, which will serve me well in any future endeavors.
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