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[bookmark: _Toc245674859]Introduction
In this essay a reflective comparison between the skillsets of a chef's role in two different restaurants have been critically analyzed. The two restaurants that have been taken into consideration include the fast-food restaurant Welsh Burger Company, and the upscale restaurant Smoky Bones. The restaurant business needs efficient personnel within job roles, as the sector operates within customer centric business. 
[bookmark: _Toc2121425727]Comparison and contrast of job role in 2 different restaurants
[bookmark: _Toc1245740053]Comparison:
In this essay the job role of a chef has been taken, in two different types of restaurants. The first type of restaurant is a fast-food restaurant called the Welsh Burger Company, which is a limited-service operation because fast-food restaurants mostly prepare economic food in quantity within a standardized method, that can be dispensed in a proper manner. The job role of a chef is to prepare and cook food through standard instructions, and provide verbal directions to other chefs for food orders (San Lam et al., 2020). The Chef needs to verify the quality and quantity of the food, and needs to multi task with different orders at once, to ensure that the food is served with proper customer instructions and in a fast manner.
The Other type of restaurant chosen is an upscale restaurant called the Smokey Bones, which serve superior quality food in different innovative approach. The restaurant offers a relaxed atmosphere and provides high-end menu including different types of beverages for the elite. The major role of a chef in upscale restaurant is to be responsible for ensuring high quality food service in the kitchen, managing the orders at a time, maintaining food safety based on the instruction, and improving the efficiency within the kitchen (Wu et al., 2023). Therefore, the core job responsibilities of a chef in both types of restaurants are similar.
[bookmark: _Toc1914160251]Contrast:
However, in a fast-food restaurant, more priority is given for efficient fast services, by producing the ordered within 10-15 minutes of raising a bill (Sohn and Lee, 2018). As customers in fast-food restaurant needs orders quickly within a stipulated time, the Chef must directly make the food items in a fast pace. In such type of restaurants, some ingredients and raw materials are prepared beforehand, as a pre-developed menu exists. The Chef must assemble and cook the meal in a fast manner (Sohn and Lee, 2018). They also need to operate different types of machinery and infrastructure, to increase the efficiency of the orders. This is different from the job responsibility of a chef in fine dining restaurant. In upscale restaurant, the chefs need to prepare, season, and cook three or five course meals, and supervise other chefs under them by planning and pricing all the menu items. Sometimes the Chef also must visit the suppliers for getting favorable raw materials and ingredients, as per the choice of the customer (DiPietro et al., 2019). They must supervise and participate within the baking and cooking process while preparing food. The necessity of upscale restaurant is the quality and taste, and secondary need is fast efficiency. Therefore, some job responsibility of chefs does have differences between the two types of restaurants.
[bookmark: _Toc356969218]Contrast of skills for chef
[bookmark: _Toc1325747314]Skills needed for chef in Fast food restaurant:
· Verbal Communication skills
· Organization skills
· Knowledge of basic regulations and sanitations
· Multitasking
Different food handling techniques (Wellton et al., 2019)
· Working under pressure
· Fast efficiency
· Delegation ability
[bookmark: _Toc1239947320]Skills needed for chef in in Upscale restaurant
· Technical skills related to hotel management
· Supply chain and order management
· Determining recipes (Graham et al., 2020)
· Planning menu and serving size
· Mentor for other cooks
· Competent communicator
· Leadership skills (Sharma and Sharma, 2019)
· Listening skills
· Domain knowledge
[bookmark: _Toc761439810]Differences in skillset in 2 restaurants
There are differences in skills needed in these two types of restaurants. In Fast-food restaurant having knowledge of multitasking, food handling, fast efficiency, delegation, and working under pressure is important (Walker, 2021). However, in upscale restaurant, having technical skills related to supply chain of ingredients, menu planning and creation, mentoring other chefs, proper leadership skills, listening abilities and domain knowledge related to target audience and food preferences are needed. The type of customers in fast food burger joint, are mostly youth population, and young adults looking for a sociable place to dine, or takeaway food (Kanyan et al., 2016). However Elite customers are the target audience of upscale restaurant. They have different preferences to food, wants innovative dining experience, culinary skills, fine menu selection, and exotic ingredients (Elobeid et al., 2019). Customers visit for developing a unique experience, and food critics often visit such places depending on The Chef and his culinary expertise.
[bookmark: _Toc427288063]Conclusion
In conclusion it can be said, differences in skillsets do exist between different types of restaurants, and the service operations. The type of target audience, and standardization of menu availability, determines the skills of the chef in different types of restaurant operations.
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