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Does the required skill set of a Food & Beverage employee change, based on the type of business and the type of service that is offered?

          The aim of this reflective essay is about the different types of ways the required skill set of a Food & Beverage employee changes based on the type of business and service offered. The essay will help in comparing and contrasting the job role of chef in two different types of restaurants like Full Service Restaurant, like Dining Restaurant, and Quick Service Restaurant, like Cafeteria. For this I will incorporate personal reflection and observation, the essay is aimed at evaluating the different types of skill sets which is required for the role of chef in the restaurant industry. I chose to compare and contrast the impact of food and beverage chefs on customer experience for “The Back Garden” and “Coffee Warehouse”.
The quality of food, the location, the ambience, the service or other intangible factors like the skills of chef are very important in determining the success of the restaurant. I believe that good food is one of the most important factors for foodies across the world and therefore, the role of chef is equally very important (McBride & Flore, 2019). Also, chefs are very important for the popularity of a fine dining restaurant too (Jeannot et al., 2022). They determine the services offered by the restaurants. 
Recently I had a privilege to meet a very popular chef at “The Back Garden”. We engaged in a fascinating conversation in which he had been instrumental in sharing anecdotes regarding the journey of his culinary career. He discussed regarding he is signature dishes as well as revealed some of his innovative techniques of cooking. I was amazed to encounter his passion to create extraordinary and unique flavors which was truly contagious and his efforts to meet the expectations of the customers. This meeting had impactful influence upon me that I appreciated the art of cooking even more.
From my experience when I visited The Back Garden restaurant, as a customer, I can say that the food prepared by the chefs in this restaurant is one of the most major contributors which have attracted customers to this restaurant. The chefs in The Back Garden restaurant, a fine dining place, are responsible to create innovative dishes which may cater to the taste buds of the foodies (Braddock, 2021). I have seen them helping customers with a fine-dining experience by offering them with ample range of food options, unique dishes and upgradation (Braddock, 2021).
          The Back Garden restaurant has a team of executive chefs who are responsible to oversee menu development and recipe creation. It is one of the restaurants in Worcestershire which has received three rosettes in the AA guide. It is located at Dormy House. It is famous for offering casual dining experience while it has reputation for maintaining exceptional food quality. It is known for serving a la carte as well as testing menu that offer high-quality rare breed meats seasoned with locally grown vegetables (Giousmpasoglou, Brown & Cooper, 2020). 
With a different occasion , during my visit at Coffee Warehouse cafeteria, I have found it is a lot different than that of a restaurant. As the functions are very fast, the chefs have the responsibility to execute quick recipes, maintain food quality and consistency, and lead a small team of kitchen staff (De Albuquerque Meneguel et al., 2019). The recipes are creative because it is the only factor that can attract the consumers. Everybody likes to visit quick service places like Coffee Warehouse to spend time over a cup of coffee (Wigley et al., 2023). I have found that the role of the chef is beyond just preparing food, but they are more involved with the customers because they want to ensure the short experience of customers is worthy. On a personal level, I visited the place of Coffee Warehouse cafeteria for spending time with my friends for an hour. The chefs, therefore, try to incorporate quick and easy food options which do not take much time to get prepared (Sullivan, 2021). I met with the chefs who convey that they try to customise preferred food as per demands by customers.
The varying skill requirements for chefs in fine dining and casual dining establishments have a significant impact on both the chefs themselves and the overall restaurant operations. 
              In conclusion, I believe that the skills required for a chef does changed based on the type of restaurant and service offered. Fine dining establishments demand advanced culinary skills, creativity, and leadership, contributing to a refined dining experience. Casual dining restaurants prioritize efficiency, consistency, and teamwork, ensuring the timely delivery of flavourful meals. By recognizing and adapting to these differing skill sets, chefs can excel in their respective roles, enhancing the overall restaurant operations and customer satisfaction.
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