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I would like to discuss about Indian restaurant and British Pubs in my journal.
	

The restaurant sector contributes a great deal of the profit in the hospitality industry. There are different types of restaurants around the world. Some are called full-service restaurants, for example, Moderate, Midscale, Upscale, Fine dining and so on. On the other hand, some are called Limited-service restaurants, for example, Fast food, Café/Snack bar, Cafeteria etc. (Canziani, 2016)

Indian restaurants and British Pubs are two well-known famous restaurants across the UK and these are highly recognized by the people who tend to visit them often. The role that will be discussed in this essay is the role of the chef for both of the restaurants and the way these help in the growth of the restaurants (Cousins, 2020). 

In the future growth of the employees, these skills are important as they help to retain the restaurant's profitability. In Collins Dictionary it is stated that “A skill is a type of work or activity which requires special training and knowledge.” (Collins Dictionary)

Several skills are required for a chef to conduct his/her day-to-day job and interestingly this highly differs in terms of the types of restaurants they generally work and the category of services they genuinely provide with. Communication is a great and common skill that is highly applied by a chef in any restaurants or food service chain. (Davis et al., 2018)  Many staff work together to conduct the day-to-day services which might be cooking food or serving the guests who are visiting that restaurant. The skills of communication help a lot in terms of conducting the proper and clear communication with each other. For example, in British pubs, most of the workers are highly involved in the enjoyment of the guests whereas in Indian restaurants, the employees are mainly respecting various India's culture and serving the consumers (Johnston, 2012). In this case, convincing guests of having something extra can add profitability to the restaurants and eventually contribute to the overall growth prospects. (Motarjemi and Lelieveld, 2014). Moreover, in the case of an Indian restaurant, convincing the guests is relatively easier as they tend to have a random mindset of having something unique rather than in a British pub, the guests are preplanned and they consume as they planned earlier.  Serving in a crowded restaurant, especially at the peak hour is not a very pleasant experience more importantly, when it comes to managing the time of the guests' request and delivering food on time, the chefs must be highly cautious, and they must take care of their guests properly (Boussard, 2021). 

The restaurant is a very busy place and the chefs are highly busy as they are always serving the customers. The Indian restaurant is relatively more flexible than the others as they have a more welcoming culture than that of the British Pub. Now for both these restaurants, the skillsets are highly differentiable and here the types of guests are also different if to be said exactly about their nature of behaviour and the way they generally treat the guests (Brown et al., 2013). For example, In Indian restaurants the guests are mostly treated with more respect and in British pubs, people tend to be much more extroverted and sometimes they tend to become involved in some violence (Wood, 2013). There have been situations where the communication skills differ as the people in the Indian restaurant tend to be more flexible but the chefs in the British pub have to be much more rigid and technical (Cousins et al., 2011). Adaptability is also required to be more important when it comes to British pubs whereas, for Indian restaurants, it may be more relaxed. So, it can be concluded that there are several differences in terms of the skills of restaurants and job roles.

As a result the skills are very vital when it comes to conducting in a very busy establishment like a restaurant and especially for the chefs postion, communication, adaptability, and time management. This helps to properly maintain the chef's responsibility and also allows organisational employees to keep themselves updated (Walker, 2017). As the skills and overall role obligations highly differ in terms of job roles and current trends, it also helps employees and chefs to remain updated for their day-to-day job roles. 
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