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The essay will centralise its focus on the evaluation of the various skills which are required for the Head Chef of the two renowned restaurants named Ritz London Restaurant and the Clove Club. The essay will highlight the comparison of the skills of the Head Chef in each of these restaurants. It will also focus on providing knowledge about the differences in the type of service and the impact that it makes on the functioning of the restaurants. 
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Ritz London Restaurant provides a great dining experience to their customers where the consumption of the finest cuisine is done in the most astonishing settings. With large marble columns, sparkling chandeliers and magnificent floors and windows, the elegant Ritz Restaurant is largely known to be one of the most wonderful dining restaurants in the world. The restaurants use the finest ingredients from different menus of restaurants all over the country. On the other hand, the Clove Club provides refreshing and fresh products to their customers with a mix of traditional and natural flavours (Walker, 2017). The menu of restaurants is ever-changing and it is expected that the food is gently cooked. Head Chef is one of the most crucial job roles without which the restaurant sector will not be able to operate in an effective manner (Cousins, 2020). The head chef is entitled to the role of preparation of the food processor and other activities which are related to it. Creating menus with different existing as well as new creations of the culinary and also making sure that the quality and the variety of the products are maintained is the major role of the head chef (Davis, 2018).  They also play a significant role in “polishing” and approving the dishes before they are given to the customers. 
There are various hard and soft skills which are needed for the head chef to effectively execute their role (Boussard, 2021). The head chef must possess adequate knowledge about the record of the management of the kitchen and also have the capability to mentor, train and supervise the kitchen staff. The head chef of the Ritz London Restaurant requires the skills of keeping up with the best practices and the various cooking trends (Johnston, 2012). As Ritz London Restaurant is passionate about using in their dishes the British ingredients which are seasonal and best for use. Thus it becomes crucial for the head chef of Ritz London Restaurants to have the adequate knowledge about the have knowledge about the freshest and finest ingredients which is best used by the restaurants. They should possess the skills of leadership which would help them to manage the kitchen team in an effective manner (Wood, 2013). They are entitled to be a strong leader who would support the chefs and other staff for their service (Motarjemi and Lelieveld, 2014). On the other hand, the Clove Club provides natural flavours and traditional food items to their customers (Brown et al., 2013). Thus, the head chef of the company should have the proper knowledge about the traditional flavours in the food. They should also be entitled to have the proper communication skills that would be crucial in communicating with the various departments of food preparation and the other team members of the company. 
The skills which are required for the functioning of the head chef of both the Ritz London Restaurant and the Clove Club can differ from the various services which are actually offered by the restaurants (Foskett, 2021). Clove Club aims to provide its customers with the essence of the traditional touch in their food items. However, the head chef is well versed in bringing a new and modern essence to the food items will not match the type of service that is offered by the restaurant. In addition to it, the Ritz London aims to provide their customers with the best of the “Seasonal British Ingredients” which cannot align with the skills that are acquired by the head chef of the company (Zutshi, 2019). The restaurant's operation may suffer from a lack of coordination between the head chef's skills. Differences might lead to inexperience, which affects employee performance and restaurant productivity.
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The essay has provided comprehensive knowledge about the requirement of the particular job role by emphasising the two restaurants in the UK which are named the Ritz London Restaurant and the Clove Club. The essay also emphasised the comparison to the skills which are required for the job role. The essay also highlighted examples of the differences in the skills and the job role and the way it impacts the operation of the restaurants.
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