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Introduction
The aim of this report is to evaluate various cooking skills in the restaurant industry. Accordingly, a restaurant and street food kiosk have been chosen, Meldrids and The Orange Buffalo respectively. The variation in the cooking skills required across these restaurants and the impact of such variation on the employees have been analysed. 
Evaluation of cooking skills in the restaurant industry
Key skills pertaining to the restaurant industry include knife skills, sautéing, roasting, blanching and emulsification. Proper knife skills are necessary for even cooking and enable consistent flavour development (Aron et al. 2019). I also believe that sautéing skills allow proteins to be cooked in a highly efficient manner, producing delicious results. Additionally, in my opinion, roasting skills are necessary for cooking larger quantities of protein-based food and enable an incredible flavour to be generated, with a perfect amount of moisture. 
Blanching is another key cooking skill that is essential for cooks to have across modern restaurants. Blanching is mainly used to quickly cook vegetables and various other food items, including spaghetti (Oliviero et al. 2018). I have researched different methods of blanching, with such being largely dependent on the food ingredient. Following this, I have also identified emulsification as an important cooking skill. Emulsification involves combining two more liquids that do not mix well together (Pereira et al. 2019). In this context, I can state that emulsification is the process of blending ingredients together to form a certain creation, mainly formed through the combination of different atoms. 
Skills comparison among chosen restaurants
The Organic Buffalo is known for selling fast food items, mainly including buffalo wings and fried chicken benedict. Therefore, I hold the opinion that the cooking skills required in this kiosk mainly relate to fast food cooking. In this regard, the primary skill requirements of a fast food cook include quick and efficient cooking abilities, involving sautéing and roasting. Additionally, it is also important for kiosk cooks to have excellent communication skills as the cooks are required to directly interact with the customers (Mantra et al. 2020). On the contrary, Meldrids is an organic restaurant that requires a different set of cooking skills for the chefs. In this context, I understand that knife skills and blanching would be more appropriate skills to have. Knife skills would allow vegetable ingredients to be quickly cut and processed. Additionally, blanching skills would be essential for quickly cooking vegetables in boiling water (Wang et al. 2018). Furthermore, contrary to kiosks, restaurant chiefs seldom require to directly interact with customers and hence, communication skills requirements are less prioritised. 
The skill differences among kiosk and restaurant chefs can also be underlined through the core responsibilities across respective positions. In terms of the discussion above, kiosk chefs are required to directly interact with customers. Therefore, I think that maintaining proper communication with customers is a core responsibility of kiosk chefs. Active listening is an effective skill that allows a proper level of communication to be held with customers (Chichirez and Purcărea, 2018). Therefore, kiosk chefs are required to have excellent active listening skills to interact with a wide range of customers. In contrast, restaurant chefs are required to handle larger amounts of orders as compared to kiosk chefs. Therefore, I understand that beyond maintaining clear communication with the head chef, the key focus should also be placed on handling stressful situations. Therefore, proper stress management skills would be essential for restaurant chefs to effectively handle work pressure during working hours. 
Impact of skill variations on Employees’ skill sets and restaurant operations
The variation in skills requirements for cooking across different restaurants is essentially based on the type of food being prepared for the customer. According to my belief, employee skill sets would also vary widely based on the type of restaurant a chef is working in (Roque et al. 2018). However, there would be certain implications that employees might initially face while working in restaurants with different skill requirements (Graham et al. 2020). For instance, a restaurant chef working in a kiosk might face issues initially while interacting with customers, due to poor communication skills. On the contrary, I understand that a kiosk chef working in a restaurant would face various benefits, mainly in terms of communicating with managers and peers. 
Conclusion
This study focuses on the overall skill differences between cooks working at different service levels in the restaurant industry. In this context, key discussion has been provided regarding the various range of skills that are available within the restaurant industry. Following this, the comparison of chef skills between Meldrids and Organic Buffalo has revealed significant skill differences, mainly on account of the different cooking techniques required. Furthermore, the impact of skill differences on restaurant operations has also been underlined. 
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