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Student journal

In this journal, I will talk about what a chef does in two different restaurants such as in a casual dining Restaurant and a fine dining restaurant. Chefs are very important to the way a restaurant works, but their jobs, responsibilities, and needed skills can differ a lot in accordance with the type of service a restaurant offers.
In a casual dining environment, the pace can be quite rapid, particularly during peak dining hours. Consequently, time management and the capacity to work effectively under pressure are indispensable skills. The chef must be able to manage multiple duties simultaneously in order to ensure that all food is prepared correctly and on time (Gössling and Hall, 2021). As the leader of a team of cooks, dishwashers, and other kitchen employees, the chef must have exceptional leadership skills. Thus, they must be able to communicate effectively with their team, delegate responsibilities, and maintain a positive work environment (Wood, 2013). Additionally, I consider that the chef of a casual dining restaurant must have a comprehensive understanding of a broad variety of dishes and cooking techniques in addition to its superior cooking abilities. They must be adaptable and flexible, able to manage any situation that may arise in the kitchen. In addition, creativity is a vital skill, particularly when it comes to creating daily specials and updating the menu (Walker, 2017).  Even though consistency is essential in casual dining, consumers also value innovative dishes. Using their knowledge of ingredients and culinary techniques, the chef must be able to create dishes that are both familiar and novel. Lastly, it is essential to have a thorough understanding of food safety and sanitation procedures. The chef must ensure that all health and safety regulations are met in the kitchen to safeguard both the staff and the customers (Yiannas, 2008). They must also instruct the kitchen employees in these procedures.
In a restaurant specialising in exquisite dining, the Chef de Cuisine bears a significant amount of responsibility. They are the creative force behind the entire operation, moulding the restaurant's identity with their culinary vision (Boussard, 2021). Menu design is one of their primary responsibilities. This is a complex and inventive process requiring not only the creation of individual recipes, but also consideration of how each dish complements the others on the menu (Davis et al., 2018). The chef will consider seasonality, the procurement of high-quality ingredients, and the menu's harmony of flavours, textures, and techniques. Additionally, quality control is a crucial responsibility. Each and every dish that departs the kitchen must be prepared to the highest standards. This requires supervising the work of other kitchen personnel, tasting dishes, and paying careful attention to their presentation (Motarjemi and Lelieveld, 2014). 
Beyond the menu and ambiance, the difference between a casual dining restaurant and a formal dining restaurant penetrates every aspect of the chef's job. In a casual dining restaurant, the chef must focus on consistency and efficacy like a well-oiled machine. They must consistently produce high-quality dishes that appeal to a variety of palates (Foskett, 2021).  Additionally, the casual dining chef is likely to deal with a greater number of customers, which requires superb time management and composure under pressure. Their cooking abilities must be versatile and extensive in order to accommodate a varied menu, with dishes frequently designed to provide a comforting and familiar dining experience (Johnston, 2012).  In contrast, the chef of fine cuisine is more of an artist than a machine. They operate in an environment where culinary innovation is valued and anticipated. Rather than merely satisfying consumers, it is their responsibility to delight and surprise them by providing a dining experience that is memorable and distinctive. This requires extensive knowledge of flavours, ingredients, and cooking techniques. Leadership is essential in both contexts, but its manifestations can vary. In casual dining, the chef may be more involved, working closely with a smaller staff, training them, and ensuring that the dishes are consistently prepared (Cousins, 2020).  In a fine dining establishment, the chef may oversee a larger, more specialised staff consisting of sous chefs, pastry chefs, and other specialists. Their responsibilities include supervising the entire operation and ensuring that their creative vision is realised.
Reflecting on personal dining experiences, differences in the duties of the chefs are discernible not only in the food served but also in the ambiance of the restaurant as a whole. The casual dining restaurant resembles a well-run home kitchen, with the chef at the centre of the operation, ensuring that all guests are well-fed and satisfied. The fine dining restaurant, on the other hand, resembles a theatre, with the chef as the stage director, orchestrating a dining experience that is intended to impress and indulge the senses.
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