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Jobs Transformation Map launched to prepare Food 

Services companies and workers for the future 

 

MR No.: 023/23 

Singapore, Thursday, 25 May 2023 

 

1. The Jobs Transformation Map (JTM) for the Food Services sector was launched today 

by Minister of State for Trade & Industry Ms Low Yen Ling at Restaurant Asia 2023.  

 

2. The Food Services sector contributed S$4.5 billion to Singapore’s economy and 

employed about 235,500 workers in 20221. Total employment, including local 

employment, has now exceeded pre-pandemic levels. The sector boasts a vibrant food 

scene with close to 12,000 F&B companies2, covering a wide range of local and 

international cuisines, from homegrown F&B brands to Michelin-starred restaurants. To 

elevate its status as a leading lifestyle hub, Food Services trade associations and 

chambers (TACs) – Restaurant Association of Singapore, Association of Catering 

Professionals Singapore, and Singapore Nightlife Business Association – have 

committed to work with over 800 of their member companies which employ 

approximately 80,000 workers, to transform their jobs in line with the JTM.  

 

3. Enterprise Singapore (EnterpriseSG), supported by Workforce Singapore (WSG), 

SkillsFuture Singapore (SSG) and the Ministry of Manpower (MOM), worked with Ernst 

& Young to develop the JTM. This follows on from the Food Services Industry 

Transformation Map launched in May last year.  

 

4. To ensure that the sector remains vibrant with attractive jobs for Singaporeans, the JTM 

recommends strategies that employers and workers can adopt to enhance their 

competitiveness and capabilities given the advancements in technology and the impact 

 
1 Department of Statistics, 2022. Gross Domestic Product In Chained (2015) Dollars, Food & Beverage Services. 
Ministry of Manpower, 2022. 
2 Department of Statistics, 2021. 
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that global and local trends have had on job roles and skills in the Food Services sector. 

It also highlights the role that educational institutions can play to build a competent 

workforce for the future.  

 

Changes to job roles and new emerging roles 

 

5. The trends in the Food Services sector include: 

 

a. Shifts in consumer preferences: There is a growing demand for convenient foods, 

personalised and experiential services, along with an increasing consumer 

awareness around sustainability. 

b. Increased technology adoption: More companies are adopting technology and 

systems to augment or perform manual and repetitive tasks, freeing time for workers 

to focus on value-added work.  

c. Workforce needs: The sector has a high reliance on an ageing workforce and faces 

a shortage of workers for lower-skilled jobs. Companies have increasingly been 

adopting alternative labour options, technology and job redesign to stay competitive.  

 

6. The JTM studied how 30 significant job roles within the Food Services sector will be 

impacted in line with the trends: 

 

a. Of the 30 job roles, 40% are expected to undergo a medium or high degree of 

change and require extensive to moderate job redesign for enhanced scope or 

responsibilities. There is potential for job roles such as service crew, station chef 

and kitchen assistant to be reconfigured to include new skillsets, as technology 

replaces manual tasks. For example, the roles of a service crew and kitchen 

assistant can be adapted to become a Food & Beverage Operations Associate. This 

involves the worker to be well-versed in back-of-house operations like basic food 

preparation and front-of-house operations like handling of technology tools (e.g. 

mobile ordering systems). Being adept in cross-functional roles can support workers 

in their career progression.  

b. The remaining 18 job roles such as executive chef, operations director and multi-

outlet manager, may experience lesser degree of change but continuous upskilling 

can help them to remain competitive. For example, while an Executive Chef can rely 

on technology to assist with tasks such as analysing operational profitability for the 

outlet, the job role remains largely strategic in nature.  
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c. In-demand skills that workers will need to be equipped with include business 

management skills, digital skills, green skills, customer experience skills and 

creative technical skills.  

d. Four new job roles may emerge, resulting from the rising trends in technology and 

sustainability, namely Revenue Manager, Customer Retention Specialist, 

Restaurant Designer, and Sustainability Specialist.  

 

Recommendations of the JTM 

 

7. To build a resilient and future-ready workforce that drives an innovative and sustainable 

Food Services sector, collective efforts from employers, workers and educational 

institutions would amplify the impact arising from JTM report’s recommendations.  

 

(A) Employers can actively design future-fit operations, optimise processes, and recast 

employment practices 

 

8. Employers can redesign their operations around the opportunities and challenges of the 

future to remain competitive. Leveraging technology and data analytics can help 

companies optimise operational processes, including automation and minimising 

repetitive tasks. To drive this, companies can support their workers through job redesign. 

Roles can be adjusted and enhanced so that workers are able to take on expanded or 

higher-value job scopes, with better career progression and wages.  

 

9. For example, AC Concepts Group, which runs multi-concept restaurants serving various 

types of cuisines, uses data to drive decision making and operations. The company 

introduced a live data dashboard to track business metrics and customer insights 

through the Point of Sale (POS) system, which allowed it to make informed decisions on 

areas such as manpower resourcing. The company is now looking to launch an 

accelerator programme to mentor aspiring chefs.  

 

10. Companies looking to redesign jobs can tap the Support for Job Redesign under 

Productivity Solutions Grant (PSG-JR) for consultancy services to redesign work 

processes, tasks and responsibilities. PSG-JR provides up to 70% funding support for 

eligible activities. 
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(B) Workers can look forward to upskilling opportunities to keep pace with the sector demands  

 

11. Workers in food services companies are encouraged to embrace new skillsets that will 

further their professional development. For example, after joining the company full time 

in August 2020, Ms Celina Kuninaka, an Assistant Hospitality Manager at Jigger & Pony 

Group3, actively attended bartending classes and learnt about bar operations, which was 

outside her job scope. This allowed her to better understand her colleagues' roles and 

enhance cross-functional collaboration between front and back-of-house operations to 

improve customer engagement. 

 

12. To equip workers with the relevant skills needed for emerging roles such as Business 

Management Skills and Digital Skills, companies can make use of initiatives, such as 

WSG’s Career Conversion Programmes (CCPs). The CCP for the Food Services 

sector helps reskill existing workers for new roles and provides up to 90% wage support. 

Since January 2022, 47 companies have tapped the CCPs, benefiting more than 300 

workers. For instance, McDonald's embarked on the CCP in April 2023, leveraging 

technological solutions such as self-service kiosks and a mobile ordering system to help 

employees with order-taking. With fewer employees required at the front-of-house, their 

job scopes were redesigned to take on more kitchen duties and to focus on providing 

hospitality to drive positive customers’ dining experience at McDonald’s. 

 

(C) Educational Institutions can play a role 

 

13. Educational institutions can work with food services companies to promote continuous 

upskilling and reskilling of workers, enabling them to develop new capabilities for in-

demand skills and embark on training pathways for emerging job roles with good career 

progression prospects. 

 

Annex A:  Existing and emerging job roles in the Food Services sector 

Annex B:  In-demand Technical Skills and Competencies (TSCs) in the Food Services 

sector 

 

For full report on the JTM for Food Services sector: Jobs Transformation Maps (JTMs) 

 

-End- 

 

 
3 She started out as a Hospitality Associate in the company in March 2015. 

https://www.wsg.gov.sg/home/employers-industry-partners/jobs-transformation-maps
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For media enquiries, please contact: 
 
Ms Joyce HO 
Senior Business Partner 
Corporate Communications, Enterprise Singapore 
Mobile : +65 9815 8373 
Email : joyce_ho@enterprisesg.gov.sg  
 

Ms Elizabeth Lee 
Senior Manager 
Corporate Marketing and Communications Division, Workforce Singapore 
Mobile : +65 8200 5010 
Email : elizabeth_lee@wsg.gov.sg   
 

 
About Enterprise Singapore  
 
Enterprise Singapore is the government agency championing enterprise development. We 
work with committed companies to build capabilities, innovate and internationalise. 
 
We also support the growth of Singapore as a hub for global trading and startups, and build 
trust in Singapore’s products and services through quality and standards. 
 
Visit www.enterprisesg.gov.sg for more information.  
 

About Workforce Singapore (WSG) 

Workforce Singapore promotes the development, competitiveness, inclusiveness, and 
employability of all levels of the workforce. Its key mission is to enable Singaporeans to meet 
their career aspirations, take on quality jobs at different stages of life, and help enterprises be 
competitive and manpower lean. Workforce Singapore’s focus is on strengthening the 
Singaporean core and ensuring that Singaporeans are able to have better jobs and careers. 
Workforce Singapore, in partnership with key stakeholders, also provides support to business 
owners and companies to enable them to transform and grow, while building a future-ready 
workforce. Visit www.wsg.gov.sg for more information. 
 

  

mailto:joyce_ho@enterprisesg.gov.sg
mailto:elizabeth_lee@wsg.gov.sg
http://www.enterprisesg.gov.sg/
https://www.wsg.gov.sg/home
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ANNEX A 

Existing and Emerging Job Roles in the Food Services sector 

 

Low Degree of Change1 Medium Degree of 
Change2 

High Degree of 
Change3 

Emerging Job 
Roles4  

1. Chief Executive 
Officer/Managing 
Director 

2. Operations Director / 
Operations Manager 

3. Group Beverage 
Manager  

4. Multi-outlet Manager 
5. Head Barista 
6. Head Bartender 
7. Head Sommelier / 

Sommelier 
8. Barista / Supervisor / 

Senior Barista 
9. Bartender Supervisor  
10. Wine Specialist / Demi 

Sommelier 
11. Executive Chef 
12. Executive Pastry Chef 
13. Executive Sous Chef 
14. Pastry Chef 
15. Head Chef 
16. Assistant Pastry Chef 
17. Head Baker 
18. Assistant Head Chef 

1. Barista 
2. Bartender 
3. Wine Server / Wine 

Waiter / Commis 
Sommelier 

4. Host / Hostess / 
Crew Leader 

5. Executive / Service 
Supervisor 

6. Outlet Manager / 
Assistant Outlet 
Manager 

7. Pastry Cook 
8. Baker 

1. Server / Service 
Crew / Runner 

2. Assistant Pastry 
Cook / 
Assistant Baker 
/ Kitchen 
Assistant 

3. Cook / Kitchen 
Assistant 

4. Station Chef / 
Senior Cook 

1. Revenue 
Manager 

2. Customer 
Retention 
Specialist 

3. Restaurant 
Designer 

4. Sustainability 
Specialist 

 
 

 

1These job roles will remain largely unchanged as job tasks continue to have a high dependence on 

human intervention, and upskilling will be sufficient for workers to remain relevant. 

2 These job roles will have a fair proportion of tasks being substituted by technology, with human 

intervention required for high value-adding tasks. 

3These job roles will require extensive job redesign. Job holders will need to be reskilled with new skills 

to maintain their employability.  

4Significant level of reskilling is required for existing job roles in the sector to take up emerging job roles, 

where specific diplomas/degrees or further studies may be necessary. Companies might also need to 

hire from outside of the food services sector to fill these roles. 
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ANNEX B 

 
In-demand Technical Skills and Competencies (TSCs) in the Food Services sector 
 

TSC Description 

Business Continuity Management 

Business Continuity 
Planning* 
 

Develop business continuity plans and lead the organisation to 
determine business imperatives that must be addressed in the event 
of crisis situations. 

Business Needs Analysis^ 
 

Identify and scope business requirements and priorities of the internal 
organisation and/or customer’s organisation, through rigorous 
information gathering and analyses as well as clarification of the 
solutions, initiatives and programmes to enable effective delivery. This 
also involves the development of a compelling and defensible business 
case and the articulation of the potential impact of the solution to the 
business. 

Business Process Re-
engineering^ 
 

Analyse business processes and workflows within the organisation and 
identification of new approaches to completely redesign business 
activities or optimise performance, quality and speed of services or 
processes. This includes exploration of automating and streamlining 
processes, evaluation of associated costs and benefits of redesigning 
business processes, as well as identification of potential impact, 
change management activities and resources required. 

Business Management 

Business Opportunities 
Development 

Identify new business opportunities to better meet the needs of existing 
markets and bring benefits to the organisation. 

Business Performance 
Management 
 

Implement the organisation's performance systems to meet business 
plans and objectives by establishing performance indicators, tracking 
progress and addressing gaps. 

Cost Control and 
Management 

Manage costs to ensure optimisation of resources and sustainability of 
business operations. 

Sales Management 
 

Develop, monitor, and implement sales plan to achieve business 
objectives 

Customer Experience 

Customer Acquisition and 
Relationship Management* 
 

Develop customer acquisition strategies to foster customer 
relationships and attract new customers. 
 

Customer Data Analysis 
 

Devise frameworks for customer data analysis to develop an 
understanding of customer knowledge and behaviour from various 
customer touchpoints. 

Customer Loyalty and 
Retention Strategy Design 

Formulate and implement customer loyalty and retention strategies 
based on data from customer data analysis 

Customer Service 
Excellence 
 

Create a positive customer experience by establishing customer 
service standards and implementing corrective actions to improve 
service delivery gaps. 

E-Commerce Management 
 

Develop, manage and execute e-commerce strategies and activities 
according to organisational objectives. 

Service Innovation 
Management* 

Drive and implement a service innovation culture in organisations. 
 

Food and Beverage Operations 

Food and Beverage 
Production Management 

Manage operations and production levels in kitchen. 
 

Food and Beverage Service 
 

Prepare for service of food and beverages to customers in accordance 
with the service delivery standards of the organisation. 

Food Standards and Workplace Safety Management 

Food Waste Disposal and 
Reduction 
 

Manage activities for the disposal of food waste and reduction of waste 
production. 
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Infocomm Technology 

Emerging Technology 
Scanning 

Review new developments in emerging technology to determine their 
relevance to the organisation. 

Technology Application and 
Implementation 

Integrate technologies into operations of the organisation to optimise 
efficiency and effectiveness of processes. 

Technology Strategy 
Design 

Formulate organisation’s strategic directions for technology adoption. 
 

Innovation 

Environmental 
Sustainability Management^ 
 

Integrate environmental sustainability through the development, 
implementation and review of sustainability strategies and 
programmes against industry best practices. 

Food and Beverage Recipe 
Formulation* 

Innovate new food products through the creation and refinement of 
recipes. 

Sustainable Food 
Production Design 

Design and implement sustainable food production policies, processes 
and initiatives within the organisation. 

System and Work Process 
Improvement 
 

Evaluate strategic and longer-term impacts of change and 
improvement processes with communications to employees on the 
improvement plans, goals and changes to operational procedures. 

Personal Management and Development 

Change Management 
 

Manage organisational change management systems to drive 
organisational success and outcomes by preparing, equipping and 
supporting adoption of change 

Learning and Development 
 

Manage employees’ learning and development activities to maximise 
employee’ potential and capabilities to contribute to the organisation. 

People Management 
 

Manage the staffing, recruitment, performance and development of 
staff. 

Stakeholder Management 
 

Build and maintain constructive relationships with stakeholders to 
move the organisation toward its business goals. 

Quality Management 

Quality Assurance 
Management 
 

Establish and implement quality assurance (QA) parameters and 
procedures to ensure compliance with the organisation’s Quality 
Management System (QMS). 

 

1Skills that are not marked are in-demand existing skills from the Skills Framework for Food Services 

that are expected to grow in intensity. 

2Skills denoted by an asterisk (*) are in-demand new skills that exist in Skills Framework for Food 

Services but are to be tagged to new job roles that previously did not have the skill. 

3 Skills denoted as (^) are in-demand new skills that are currently not in Skills Framework for Food 

Services and are to be added from other Skills Framework. 

 


