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[bookmark: _Toc135138321]Job Choice for the Types of Restaurants 
The two different types of restaurants chosen in this case are the fast-food restaurant and the fine-dining restaurant. The job specifications are often similar between the two types of restaurants the cook or the chef who has the responsibility for making the dishes. 
[bookmark: _Toc135138322]Research and Evaluate the Skills – Compare and Contrast the Skills Required for This Job Role in Your Chosen Restaurant
The skills which are required specifically in these two types of restaurants are distinct in nature because of the two sets of customers and the different sets of facilities. 
In a fast-food restaurant, time management skill is most preferable for the chefs and cooks because the restaurants cater to the population of ‘flying customers’, who have no intention to wait or seek long times for delivery (Kanyan et al., 2016). However, these time management skills differ for a fine dining restaurant because there are imminent outcomes for the deliverable outcomes. The chefs of fine dining restaurants take up time for a specific outcome and this leads to the differentiation of their skills and their calibre. 
Skills for culinary outcomes are also different in the case of fast-food chain restaurants and the fine dining setup. The culinary skills of fast-food restaurants mainly orient to the set of procedures which need to be followed for a certain time period and this refers to the origination of the skills (Rezaei et al., 2022). The differentiation in terms of the culinary results especially for the overall outcomes has been well accustomed to the factors for differentiation leading towards the set of procedures being followed here. However, in the case of the fine dining restaurant setup for the culinary skills they are more elaborate and do not need to accomplish a finer detail for the same. The overall techniques for the customary representation have been found to be differentiated under the techniques for the overall conditions.
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The duties and skills change between the shift of types for restaurants because the overall duties and other aspects also change subsequently. The development of the technical outcomes for the technical implication has been well categorised which intends to differ from each other. The types of duties include a wide range of calibre which entitles the changes in the potential aspect. In the case of the fast-food restaurant, the duties mainly associate with the faster delivery model and lesser time taken by chefs to prepare food. The cooks and the other hand help the fast food factories in a particular way for the establishment of skills and this entitles the outcomes (Filimonau et al., 2023). The set of employees in a fast-food chain is also trained to the highest level of excellence. On the other hand, the fine dining restaurant the time does not matter that much because the finesse for the dining experience is what the customers pay for. Chefs are trained so as to make the combination of dishes ‘best dressed’ and directly contemplate a factor for the changes. The organisational design associated with such conditions is relevant to the design elements under success. 
There is an overall shift of duties and responsibilities for the same and this entitles to the overall changes in experiences for the same period of time. The changes which have been well defined are categorically identified to become most essential leading towards the changes in the differentiation factors. The changes in the overall economic terms alongside the shift in responsibilities are majorly due to the change in customer preference. 
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The changes in options especially for the fast food and fine dining experience restaurants are summarised here – 
In the case of culinary skills, the fine dining chefs are more advanced, and diversified in culinary outcomes, on the other hand, the fast-food chain chefs are not so diverse and focus on time upon diversity. 
The impact on time management skills is different where in fast food restaurants, the chefs maintain a specific time for delivery and do not orient to delays. This changes in fine dining because more time spent in restaurants leads to the possibility of a richer experience (Mahfud and Lastariwati, 2019). 
The creativity impact is seen in a way leading towards which there is a technical outcome for the deliverable outcomes. The overall experiences for the categorical advantage have been well defined, which means that the fine dining restaurants have more attention to detail and this leads to the experience for the overall richness impacting the overall levels of creative setup for the fast food restaurants. 
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