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[bookmark: _glpqvyvji3ht]Does the required skill set of a Food & Beverage employee change, based on the type of business and the type of service that is offered?

Introduction
Food and beverage industry are changing rapidly. Employees in the food and beverage industry should excel in the ingredients, flavors, and techniques used to prepare food and beverages. Restaurant team-members must be knowledgeable about various cuisines, drinks, dietary restrictions, and other unique needs. Excellent customer service abilities are essential for team members in the Food & Beverages industry. They ought to be amiable, patient, and proactive about dealing with customers. Active listening, effective communication, and problem-solving abilities are necessary for customer satisfaction in the food and beverage industry. Professionals in this field must be resilient and fast-paced on delivering what customers need and resolving complaints (Cousins and Weekes, 2020). The role of a chef is crucial in every restaurant. The two restaurants I'm choosing to compare their required skills in the role of a chef are Wong and Barrafina.

Description
I've visited both Wong and Barrafina restaurants. In the fast-paced restaurant industry, chefs need a variety of talents. Chefs must prepare tasty and safe meals. Chefs at all restaurants need certain skills, yet each has its own. Some mandatory skills for a chef include:

· Culinary expertise, including cooking methods, flavor profiles, ingredient combinations, and menu planning, is crucial. The presentation of a dish is also vital for a chef, as well as particular requirements depending on their cuisines, ambiance, and customer expectations.
· Proper food handling, storage, and sanitation prevent foodborne infections. Chefs must follow local health and safety requirements.
· Chefs must be creative and innovative to create new meals using seasonal ingredients and consumer preferences. They should be detail-oriented and able to experiment with flavors, textures, and presentation.
· Restaurant kitchens require time management and efficiency under duress. To prepare and serve dishes quickly, chefs must multitask, organize, and prioritize.
· Working with sous chefs, line cooks, and kitchen assistants requires good communication and collaboration. Chefs should be leaders to delegate, guide, and create a positive work atmosphere.

Though these competencies are required by all restaurants, some duties vary from restaurant to restaurant. Here I will be comparing the job duties of a chef at Wong and Barrafina restaurants (Motarjemi, 2023).

Wong's fusion cuisine combines traditional Chinese flavors with modern techniques and ingredients. Its expertise is in Chinese cuisine and the chefs are creative enough to make fusion dishes. Wong values creative plating and dazzling presentations. The restaurant uses fresh, seasonal, and high-quality ingredients. Wong's chefs use unique ingredients and seasonal crops.

On the contrary, Barrafina's specialty is Spanish tapas. Chefs of this restaurant know Spanish flavors, cooking methods, and how to make real tapas. The restaurant has an open kitchen (Sattarzadeh et al., 2023).

Feelings
I felt excited to see that Barrafina's open kitchen lets chefs engage with consumers. The restaurant's strong customer service abilities enhance the eating experience by engaging visitors, answering inquiries, and making recommendations. Its fast-paced atmosphere is famous. Chefs of this restaurant are able to create and serve tapas fast without sacrificing quality. However, the chefs of Wong didn't interact with customers, like most traditional restaurants, and it didn't surprise me. Both restaurants' cleanliness pleased me (Zutshi, 2019).

Evaluation
One of the most positive attributes of Wong is its dazzling dishes. Wong's creative dishes stole my mind. However, they were a bit slow to deliver my order. I had to wait with an empty stomach. On the other hand, Barrafina's tapas was the best dish I had at the restaurant. The only thing that bothered me about Barrafina was the noisy environment because of the open kitchen.

Analysis
I examined a few potential contributing elements to the problems I ran into at both restaurants. I believe strong demand and lack of ingredients might have delayed the prompt arrival of the foods I ordered at Wong restaurant. In the case of Barrafina, miscommunication between the chefs probably caused the unusual noise. 

Conclusion 
Wong and Barrafina demand essential culinary abilities like cooking techniques, food safety, and innovation. Wong should follow a just-in-time production system to get the ingredients for cooking as per demand. In that way, the restaurant can deliver the ordered dishes faster. Barrafina can create a glass wall where chefs can use noise cancellation technology when needed. Besides, to facilitate communication, the restaurant can arrange informal parties for its chefs to break the ice and get to know each other better. 

Action plan
I planned to provide feedback to both restaurant management through direct messaging their Instagram accounts to highlight the issues I experienced during my visit. It would serve as an opportunity to address the concerns and make necessary improvements in Wong and Barrafina. Besides, I decided to visit both restaurants in the future, as improvements might have been made based on customer feedback. I also provided constructive feedback to my family, friends, and online platforms to help other potential customers gain a better idea of the restaurants (Johnston et al., 2021).
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