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Introduction 
With the differences arising in the varied kinds of restaurant management, the presence of a large number of skills of the employees are needed. The thesis statement of the study would highlight on the usage of different and similar skill sets by the employees at different food and beverage restaurants, because of the variations in the businesses and the type of services offered.
[bookmark: _Toc135430208]Types of restaurants and job role of kitchen manager
Cafes and steak houses, buffets and pizza houses, along with fine diners and pubs are different kinds of restaurants which are present in the food and beverage sector. The features of each of the types differ by the kind of food, the atmosphere and the spaces captured by the restaurants. As per the depictions by Arnold et al. (2019), in the case of a fine diner, the focus lies upon the quality of fooding and the management of the superior service. For example, the fine diner of the UK named The Wensleydale Heifer is a luxurious, five star diner. On the other hand, as suggested by Manthei et al. (2021), in the case of pubs, the atmosphere is more casual and the prices are moderate. The Red Lion is a UK pub, famous for its outstanding beer and cider. However, the presence of a kitchen manager proves to be highly significant in each of the areas. The kitchen manager deals with the quality of the food being provided, and helps in the strategic management of the kitchen employees. 
[bookmark: _Toc135430209]Skills needed by a kitchen manager in the restaurant industry
According to the opinions of Palmer et al. (2021), the kitchen manager needs to have a proven experience in handling the chores of the kitchen, as the ability to manage the employees arise from such a scenario. As per the views of Goh et al. (2022), the planning of the menus and the ordering of the ingredients needs to be taken care of by the kitchen manager, who takes experience and strict skill. Along with such, as per the suggestions by Li et al. (2020), the organisational skills and gaining knowledge about an extensive array of recipes are two major capabilities to be present in the kitchen manager. 
[bookmark: _Toc135430210]Differences of the skills of kitchen manager in fine diners and pubs
Even though the basic working capacities of the kitchen managers in the different kinds of restaurants remain the same, subtle differences are noted in the manner of approach and handling of the chores. As per the opinions of Cohen et al. (2023), the basic difference which arises in the capability of a kitchen manager in a finer diner against a pub is the knowledge of the types of recipes. In the case of a pub, the food is less sophisticated, and more filling in nature with larger portions. As per the thoughts by Adhi et al. (2019), the kind of spices used and recipes are different from those of a fine diner, where the portions are smaller and the quality of ingredients used is better. On the other hand, according to the thoughts by Li et al. (2019), the management of the kitchen of a pub where a large number of visitors are present, needs to be more stringent because of the extensive diners. In my experience, In the case of fine diners, because of its higher prices, the number of diners is usually lesser, giving the kitchen manager to focus on the quality, rather than the quantity. 
[bookmark: _Toc135430211]Differences of skills of kitchen manager based on the kinds of service
As per my observation, the differences in the skills of the kitchen manager is due to the number of people being served. As fine diners have a lesser amount of crowd, the smooth flow of communication occurs in an unhindered manner. On the other hand, for pubs, effective communication is to be prevalent for effectively managing the orders.
[bookmark: _Toc135430212]Restaurant operations based on the employee's skill set 
Due to the fact that the method of management differs in the kitchen of a fine diner against a pub, the mode of operations differ (Adhi et al. 2019). In the fine diner, a stricter look out regarding the ingredients used, is performed by the kitchen manager. On the contrary, the number of food items leaving the kitchen within a span of time is handled by the individual. 
[bookmark: _Toc135430213]Conclusion
Therefore, subtle differences in the performance and skill set of the kitchen manager needs to be present, while working in a fine diner against that of a pub. Looking over the tasks in a stringent manner, and focusing on different aspects such as quality and quality is to be asserted by the kitchen manager in each of the sectors. Hence, the thesis statement to the study has been agreed to.
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