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   According to Fine, (1996) food can show to the entire world our souls making us espoused. The person who is providing the food has the most important rank in a restaurant. The education it is very important because can determine the position in a kitchen and the rank in a restaurant. According to Sorgule, (2020) the best chefs recognize that training and instilling this level of confidence in the cooking process is their most essential responsibility. Today I am going to compare the position of a chef in a restaurant casual and a fine dining restaurant with the name chef or ‘cook’ and their attribution and qualification needed for this position. 
   The chef position in a Michelin restaurant like Alain Ducasse at The Dorchester and the position of a chef(cook) at a restaurant like The Quicken Tree from Coventry is quite different because working in a restaurant fine dining is more challenging than a casual restaurant when the reputation and the food expectation is the first interest. According to The Culinary School of Fort Worth, (2023) the terms "chef" and "cook" are frequently used interchangeably but are significant distinctions between them. Chefs are high-ranking culinary professionals responsible for station management in a fine dining restaurant who is offering special service. They typically have several years of experience and are responsible for menu planning, experimenting with new ingredients, and developing new recipes like in this case for the fine dining restaurant. The Cooks, on the other hand, are entry-level employees whose primary responsibility is to follow the restaurant's recipes working in a casual restaurant offering full service.
  There is a distinction between casual dining and fine dining which is the atmosphere; casual dining restaurants have a pleasant, casual atmosphere, while fine dining restaurants have a formal, elegant atmosphere.  In addition, there are differences in the cuisine served, prices, and other conditions. (Hasa,2016) The chef with the most Michelin-starred restaurants in the world is Alain Ducasse. The stars are regarded as the result of a team endeavor and remain with the restaurant where they were earned under the chef’s guidance. (Garrad-Cole, 2022). According to MICHELIN Guide UK Editorial Team, (2022) A Michelin Star is conferred for the quality of the food served. The restaurant Alain Ducasse at The Dorchester has an elegant style being awarded with 3 Michelin stars and it is a type of contemporary French cuisine. In the contrast, the Quicken Tree is offering services where you can enjoy time with the family at the bar, grill, and the restaurant in a relaxing atmosphere.  
The chef position is important, even If he is not always there when the food in prepared. The stuff is trained by him and the recipes are under his preferences.  Despite the chef in a casual restaurant who is more present because the number of the stuff being reduced. Working as a chef in a casual, more informal settings, such as table-service or quick-service restaurants, presents its own unique challenges at a different level from a fine dining restaurant. "Turn and burn" is commonly used to characterize the kitchen style of chain restaurants, where table turnover is essential. Frequently, some components of a meal can be frozen or pre-cooked and prepared, so the labour involved in preparing the meal can differ from that of fine dining restaurants. In a fine dining restaurant, the chef is working with fresh ingredients with require more time to be prepared and the number of the customer is reduced which can give time for the stuff and the chef to work with the ingredients at a higher level. (Tarpey,2018) 
   According to Le Cordon Bleu London, (2023) formal education is not required to become a chef, aspirant chefs can benefit from the specialized knowledge and skills gained through professional culinary courses. Obtaining a bachelor's degree or completing an apprenticeship is required for traineeships that provide chefs with an introduction to cookery. To work in a restaurant with Michelin star it is a long journey, according to CHEF ACADEMY London (2023), the first step is becoming a caterer. By taking a course at a reputable culinary school helps to learn the fundamentals, then enter the industry and work your way up the ladder; become a Commi 3, Commi 2, Commi 1, and work at the various kitchen stations before advancing to junior and senior chef de partie. Next, you will ascend to the position of sous-chef, and then you will reach the position of chef.
   In conclusion, being a chef at Alain Ducasse at The Dorchester require a higher qualification and many culinary skills compared to the position of a chef at The Quicken Tree.
From this conclusion we can see the type of skills require for both positions and the steps how to become a chef in both cases. The difference is visible when we understand the cuisine concept and values for both restaurants, the fine dining restaurant and the casual restaurant. 
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