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I decided to analyse some of the food places that specialise in food and drink in the various kinds and styles of customer care that they provide. And how the different levels of service need different hard as well as soft competencies in the individuals who provide those levels of service. I looked at fast food establishments, which usually provide quick service and a condensed selection of food options. Hard skills such as basic food preparation and dealing with, working with cash, and providing excellent service to customers are expected of all workers (Nguyen et al., 2020). Employees need to have hard talents as well as soft skills like the organisation of time, interpersonal skills, and the ability to work well with others to be successful in a fast-paced industry.
After that, I looked at full-service restaurants, which provide a higher level of professionalism in their service and often have more broad menus. Hard skills such as a high degree of proficiency in food preparation and presentation, as well as an understanding of how different types of cuisine and drink go together, are expected of employees (Lee and Lee, 2020). Whenever it comes to providing an excellent standard of service to consumers, staff needs to possess soft skills such as outstanding communication, paying close attention to specifics, and the ability to resolve conflicts.
In addition, I investigated high-end restaurants, which are characterised by the greatest quality of service as well as the most intricate menus. Hard skills are necessary for personnel at this establishment, and they include sophisticated methods for food preparation, an in-depth awareness of a variety of cuisines, and an understanding of beverage and refreshments service. Incredibly also important to have soft skills like being able to display everything exquisitely, providing excellent service, and being able to tailor the overall experience to each customer (Tur-Porcar et al., 2020).
It is abundantly evident that the essential skill set of a food and beverage professional does vary depending on the kind of company and the service that is being provided. The degree of service that a company provides is another important factor that is taken into consideration when deciding what kinds of skills its workers need to have. (Min et al., 2020) It is also important to keep in mind that the exact function that a person plays inside the company may have a significant impact on the needed skill set for the staff member to fulfil. For instance, someone who wants to work as a chef needs to have a great deal of expertise in the kitchen, while someone who wants to work as a waitress has to have good interpersonal and client service abilities (Chen et al., 2020). The exact job responsibilities of a person in the food and beverage industry, in addition to the nature of the company and the services it provides, may have a significant impact on the needed skill set for that individual.
If I wanted to work in the food and beverage sector, it would be crucial vital for me to have a solid grasp of the many kinds of companies and services that are available in this field. This understanding would assist me in determining the competencies and characteristics necessary for success in a variety of positions, allowing me to adapt my skills and qualifications to those requirements. In addition, when I go further in my professional and educational endeavours, I will be able to utilise the knowledge and expertise that I have gained as a result of my study in a more general sense. For instance, the necessity of clear and efficient communication, particular care to specifics, and working together as a team are all traits that are important in any field or job.
The journal has brought attention to the need for flexibility and adaptability, since the required set of abilities of a Food & Beverage professional might differ greatly from one company or service to another, depending on the nature of the business and the good or service that is being provided. This serves as a good reminder that success in any line of work requires maintaining a growth mindset and being willing to take on new responsibilities and acquire new abilities. This journal has equipped me with important lessons and abilities that I can employ in a variety of contexts, including my future educational and professional endeavours. The information and insights which I have learned have been offered to me by this research. I have also improved my comprehension of how the various kinds of companies and services supplied have an impact on the abilities and characteristics that are necessary for achievements in this sector.
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