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The purpose of this report is to discuss the skills that is required for the role of a chef in the cooking industry. The report is indicating the key employability skills required to carry a chef position in food industry. Negotiation skills will be required. Negotiation is an approach where people in a workplace settle their differences. Time management skills will also be required since they are essential to become a chef. You will have to be able to answer questions and explain the questions understandably. You will also need to have patience and have confidence. 
Important and key skills for a chef is having Interpersonal communications. This way you will find it easy to communicate with all the other people such as staff, chef need to be creative and confident because if you don’t talk and you are quiet you will not achieve being a chef and will not become successful. Being quite will not help you have to be creative
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[bookmark: _Toc5272266][bookmark: _Toc5317466]1.0 introduction
This report will discuss the importance of the employability skills required for the employers and employees within the food industry. There will be a discussion of the knowledge and skills required which are vital to be a chef today. I will look at relevant theories and approaches that a chef or employees can benefit from and finally, highlight the main areas of the employability skills to promote future recommendations based on the knowledge and understanding. To pursue a career in the role of a chef you will need a culinary degree to make a successful career in the food industry, there are lots of top chefs on television who are really inspiring and creative, there are chefs like Jamie Oliver, Gordan Ramsey and merry berry, one of the tv programme popular chef made a big difference in the school lunches healthy (Jamie Oliver).
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[bookmark: _GoBack]2.0 Skills: Engagement with literature skills

[bookmark: _Toc5317468]2.1 Interpersonal communication skills: the communication and the interaction verbally or non-verbally between other people in groups or individually is known as interpersonal skill. This could be an exchange of emotions, feelings or information (Skills You Need, 2018).
There are 5 contexts in how interpersonal skills can affect the interaction. They are:
· Environmental- this is where the interaction occurs (Location, temperature, time, seasonal). 
· Relational – how one person’s reaction is to the other person in the interaction
· Psychological – how your personality affects the interaction overall.
· Situational – the context of where the interaction occurs will affect the communication, e.g. the interaction in your own home will be different to that at your work environment.
· Cultural – any particular behaviours or attitudes which may affect the other person’s reaction to the interaction.
To be a successful chef, communication is the key component of keeping the kitchen running smoothly, in the kitchen communication is very important from start to the end, from taking orders to cooking the dish to plating the dish and finally important part  to serving the dish, it goes with communication. Employees will have a strong bond among themselves if they have a good communication among them. They will find the tasks are easier and understand what to do. When communication brakes down then many things can go wrong, wrong orders can go out , how the meals needs to be prepared or even if a customer has any allergy and you may not have heard because of the lack of communication. When it gets busy chef constantly communicate with each other to make sure that the orders are being prepared on schedule. If more than one chefs prepare a dish, the chef will need to inform one another of the progress so that the final dish comes together at the same time to ensure a high quality dish.  
Communication is a two way job, if one speaks clearly then the other must listen carefully, listening is as important as speaking in communicating in a teamwork, they ensure that we obtain the right information from the right people and help us understand what information or support people need help them to work more effectively as a group.

[bookmark: _Toc5317469]2.2 Negotiation skills: negotiation is an approach where chef in a workplace settle their differences. In a professional environment, it is essential to have negotiation skills as it leads to probable solutions for any conflict or disputes between the professionals. This will benefit the workplace for the future as it prevents any similar obstructions from occurring (Thomas, 1992).
In order for a successful relationship between a chef and staff, chef must be prepared to negotiating first to be successfully, chef must take time in completing a dish, and staff must listen carefully.


[bookmark: _Toc5317470]2.3 Time Management Skills: good time management skills are essential as a professional and as an undergraduate because it enables you to prioritise the important tasks from the unimportant tasks. To understand the differences between the relevance of your day to day tasks, requires a little time in order to organise your day or week. This could include tasks required in the workplace as well as other priorities from home e.g. grocery shopping. This way there will be equal attention to all important tasks without the stress of overworking yourself (Tracey, 2014). 
Procrastination is a challenge for time management as you will be encouraged to delay or avoid any important tasks or work pending. To overcome procrastination, there needs to be a motivation to adopt strategies in avoiding procrastination. Also, finding the root cause of why you are procrastinating will be a helpful solution to prevent future procrastination (Sirois & Pychyl, 2016).
To be a successful chef, time management is important, for example the dishes have to be given out to the customers on time and the temperature of the food has to be right. They also have to make sure the food is not burned or under cooked. To be able to impress the customers correctly they would have to be on time with everything they make and not waste time. They also have to plate the dishes and have it sent to customers on time. You also have to have a backup chef, for example if a customer asks to see the chef the chef would obviously have to attend that costumer and someone else has to manage the kitchen. Another tip that the chef should use is doing the most important things first then leaving the least important things last.
[bookmark: _Toc5317471]2.4 Networking: networking is to interact with others to exchange information and develop professional or social contacts (Oxford dictionary, 2019).  
As a professional, networking is important develop relationships with other professionals, preferably in the same area. It can be used to communicate, share and take ideas to help, be in contact with influential people with the same sector and developing your knowledge and understanding. There could be face-to-face or online networking. In order to develop networking skills, networking with professional bodies and influential people should be an effective way to get recognised. Having a strategy for your network should be vital so you are aware of who to network with. Always take the opportunities available for networking identify the gatekeepers who will open the network doors for you. With face-to-face networking you should understand that non-verbal communication is a vital part for networking to portray your image. Online networking is the most popular type today. 
Networking is important in a business for employees and employers, employees can network by going to job fares and special events. Employers can head hunt for new employees. Networking is a key skill, many people have assign their business success on their ability to network.
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[bookmark: _Toc5317472]3.0    Knowledge and Understanding.

[bookmark: _Toc5317473]3.1 Employer: the chef will be the employer in a business sector and the above four skills will be as important to them. Interpersonal communication is a significant skill for the chef to have as they need to communicate with all the other stakeholders of the business sector such as; all waiters and cleaners, cook, cashier and suppliers. All the customers’ rep and other outside agencies. Good interpersonal skills will make any communication effective for the chef.  
Networking skills are important as they can establish and maintain links or partnerships with the local community and other businesses.  
They also need to be very good at time-management as there is great responsibility for the head teacher. Therefore, managing their efficiently will make their day more productive and successful. 
The chef will need to be initiative in their role. They have big decisions to make every day which will have an impact on everybody in the business. 
Being a chef, one of the fundamental skills to have is strong leadership skills. Strong leadership skills give the confidence for a chef to persevere and take care of all the responsibilities they have. Without strong leadership skills, the chef is likely to not have the confidence in their cooking ability. They can ensure there is infrastructure in place so the employees can record their opinions of matters regarding the business. Good leadership skills make it likely for the chef to have a good sense of initiative and innovation. Without innovation, the chef will not have the drive to continuously develop the practice in the business. They also need to be pro-active which make them more reliable and productive.
The chef will also need to have the academic ability to understand the how to run a restaurant, will have been backed up previously by Without the knowledge and understanding of business, their role as a chef will lack effectiveness and be unsuccessful (Field et al, 2000).
[bookmark: _Toc5317474]3.2 Employees: to be a successful chef, they need to have confidence. This will have a knock-on effect on their employees for them to be influenced by their cooking. They will also have confidence in cooking and what they are cooking. This will ensure they enjoy their job and continue to better themselves. 
To be good at working as part of a team is essential to as a chef. This will ensure they are able to work with other employees effectively and be able to accept any feedback. Working together as part of a team is important in a workplace as all employees learn from one another and are able to share their practices and new innovations. This will only continue to improve their ability to work as a chef. 

Creativity is an essential skill for a chef today. This will allow them to be innovative in their cooking methods and to make cooking interesting for customers. Creativity in a chef is likely to engage the employees more in improve their cooking experience. 
Leadership skills are also essential for a chef as they should encourage and support their employees in the right direction to provide a good role model. 
Modern chefs also need to be digitally competent today as there is a lot of technology involved in restaurants today. There are major advancements in technology and the employer need to ensure they keep up to date and also what will be useful to improve the learning experience. 

 


















[bookmark: _Toc5272269][bookmark: _Toc5317475]4.0 Cognitive and intellectual skills.

The theory I will be looking at is Kolb’s reflective cycle. And a chef reflective practice will be very useful in order to improve their chef. There are four stages of David Kolb’s reflective cycle:
· Concrete experience- the doing stage of the experience
· Reflective observation- thinking/reviewing stage of the experience.
· Abstract conceptualisation- concluding stage of the experience. 
· Active experimentation- planning the conclusion in practice from the experience (Kolb, 1984).
This cycle will give a clear and focus for chef to learn from their experience. For example, if they have a negative experience with a customer and were unable to come up with an effective resolution. They are able to use this reflective cycle to look back and analyse why the experience was negative and look for methods to improve and make it successful for the next similar experience. Reflection can help them come up with many alternative solutions, rather than 1. This will ensure the outcome for a similar experience to be effective.  
They can use the reflective cycle also whilst they are applying for a job. If they were unsuccessful the first time, the reflective model can assist them to analyse and reflect why it was unsuccessful, and work to improve for a successful outcome next time. For example, if they lacked confidence and enthusiasm during the interview, they can word out approaches to improve self-confidence and be more enthusiastic next time.    
[bookmark: _Toc5272270]The chef can also use the reflective cycle for many experiences. If there was a decision made in the business which did not have the expected outcome. For example. The new supplier didn’t turn up. The reflective model can ensure that next time how the supplier can analyse why the resource was not effective before investing into another resource.  


















[bookmark: _Toc5317476]5.0 Conclusion.

Looking back at the skills and qualities which are necessary for a chef and employees, I think one of the skills needed for both the employer and employee is time-management skills. Being able to manage their time effectively will most likely lead to a more productive day. The chef and employees will leave at the end of the day satisfied with their job. In a workplace environment, there are many different types of people there, and for your day to go smoothly every day is very unlikely. To be able to manage and organise their day efficiently will help them to be more prepared for what is unexpected. This will prevent any surprises and stress for them. As a whole business approach, time-management should be embedded for all the employees. This could be a specific time in the week or day to organise. It should be a priority set.

IT skills should also be a priority needed in the modern restaurants environment. This is because the world is very unpredictable. As this is a cooking environment, as part of the main skills should be done. This will also prepare the chefs for the future and teach them to be creative with skills. The chef and employees should be up to date with digital devices. IT skills is nearly all jobs now, and in future we will be more dependent on technology. For example, there are robots taking over human jobs. In the future, mass labour jobs will not be available. Therefore, learning how be creative is a very important employability skill for the future. 
Networking is a very important skill for employability. There is a lot of global competition and networking with relevant people will help majorly for employment. In the cooking industry, networking with other chefs will help them to build their network. Networking with cooking industry will enable the chefs to gain knowledge and understanding. Networking is also a great way to attend cooking events, share their creativity and research first. Modern networking is mostly done online through twitter or LinkedIn. Building a social media profile is a great benefit for employability. Many employees will notice your passion and enthusiasm through you profile. Therefore, it is essential to network with relevant and important people from the industry to better your chances for employability. 
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