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[bookmark: _Toc147953062][bookmark: _Toc96418336]In the restaurant industry, success hinges on delivering both a product and service (Davis et al., 2018). The quality of food and service reflects how well the restaurant fulfils its promises to patrons (Cousins, 2020). To foster customer loyalty and word-of-mouth recommendations, maintaining a consistently high level of service is paramount (Johnston, 2012). By elevating their service, restaurants can outpace competitors and cultivate a loyal clientele (Brown et al., 2013). This student journal will analyse the skills required for the Sous Chef role, drawing comparisons between The Clove Club and Skosh, two highly esteemed fine dining establishments.

Identification of Key Skills
Sous Chef, responsible for assisting the head chef in good restaurants, must have some key skills – 
Organising: Sous chefs need to be extremely organised with a well-organised kitchen. They oversee making sure everything runs smoothly in the kitchen by coordinating with the cooks and keeping everything neat and tidy (Brown et al., 2013). 
Communication: Sous chefs also need to be able to communicate well. They need to have open and effective lines of communication with the executive chef, line cooks, and the rest of the kitchen crew to effectively explain expectations, organise duties, and keep the kitchen running smoothly (Zutshi, 2019). 
Time management: The ability to manage time effectively is essential for sous chefs because of the high-pressure scenario in which they frequently find themselves. They must be efficient time managers capable of juggling multiple responsibilities without disrupting service.
Creativity: The ability to think beyond the box is highly valued in kitchens where the sous chef assists in creating the menu. 
Adaptability: In the restaurant business, flexibility is a must. Sous chefs need to be adaptable to deal with changes in menu items, ingredient availability, and the overall atmosphere in the kitchen (Johnston, 2012).
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Development of skills comes with a lot of training and on-the-job activities for a sous chef, as only one of the matters will not be enough to enhance the expertise and skill levels. 
Formal training: A common practice is taking kitchen administration, inventory control, and organisation classes at a culinary or hospitality school. The chefs' ability to multitask and manage their time will both benefit from this. The chefs will be forced to adjust to new circumstances in these training courses.
On-the-job activities: Practice is the most important aspect of learning on the job. A chef's work environment should be neat and tidy, with all ingredients neatly labelled and stored and efficient procedures established. He needs to conduct some experiments whenever he has free time to improve his creativity. Finally, he must embrace changes and work in different locations to capture people's changing habits. The head chef's assistance is a key matter to improve the skills of a sous chef (Rita et al., 2023). 
Other ways: There are other ways like culinary competition, continuous learning, mentorship, etc. 
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The Clove Club is a two-Michelin-starred restaurant (Hilton, 2023). Thus, it maintains the guidelines provided by the Michelin Inspector. One of the key strategies of the restaurant is that it has a very happy staff group. The communication has become very clear. Besides, the restaurant has embraced different digital technologies so that there is no overflow or bottleneck while communicating (Hilton, 2023). The business has a good grasp on the number and manages the employees, along with the sous chefs. Thus, the resources are optimised, helping the members become more adaptive. Finally, the restaurant prioritises creativity, and thus, the members of the restaurant are highly passionate. 
Creative and playful, the restaurant concept at Skosh is unique. With a skilled and enthusiastic chef, uniqueness is preserved at a high level (Rita et al., 2023). The workforce is enthusiastic and dedicated to the company's mission, carrying it out with precision and speed. Therefore, they have well-rounded communication and time management abilities. 
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Time limits because of the fast-paced workplace, communication failures, and resistance to change are the potential obstacles that restaurant staff members may face when implementing the skill requirements. Training should be scheduled for off-hours to reduce disturbances, regular team meetings can improve communication, and involving employees in decision-making can make them feel more invested in the outcomes.. In addition, automating activities like taking reservations and gathering customer feedback can improve efficiency (Motarjemi and Lelieveld, 2014). Finally, encouraging and rewarding employees for their dedication to professional development can increase their enthusiasm. 
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[bookmark: _Toc96418337]In conclusion, a restaurant's success depends on its ability to satisfy customers with high-quality cuisine and service. A successful Sous Chef needs organisation, communication, time management, innovation, and adaptability. Skills are developed through formal training, on-the-job actions, culinary competitions, and mentorship. Practical examples from The Clove Club and Skosh show how these qualities might help a restaurant succeed. Training, effective communication, automation, and staff appreciation can overcome time restrictions, communication challenges, and change resistance, assuring customer pleasure and business success. 
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