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The food and beverage industry is a highly competitive sector that demands a diverse set of skills from its employees. According to Canziani (2016) there are two types of food and beverage service: full service and limited service. In this essay, I will be comparing and contrasting the job role of a chef in two types of businesses: the fine-dining restaurant The Steak House and the fast-casual Pret A Manger. 
The type of business and the service method offered can influence the skills required from the chef, and it's crucial to identify these factors when recruiting. The training employees also plays significant roles in improving employee performance, better quality service and competitive advantage (Dhar, 2015). 
The Steak House is a fine-dining restaurant that provides high-end cuisine in an elegant and upscale atmosphere. The service method offered is table service, where the customer is seated at a table and served by a waiter. The À la Carte menu is focused on high-quality meat dishes and seafood, with a range of appetizers and desserts to complement the main courses (Steak House, 2023). The chef at is responsible for managing the kitchen, preparing the food, and ensuring the highest level of quality and presentation.
In contrast, Pret A Manger is a fast-casual restaurant that offers quick and convenient meals for customers on-the-go. The service method offered is counter service, where the customer orders and pays for their food at the counter. The menu is focused on fresh and healthy food, with a range of sandwiches, salads, and snacks (Behind the scene, 2022) . The chef is responsible for managing the kitchen, preparing the food, and ensuring the highest level of quality and consistency.
The differences in the type of business and service method offered can have a significant impact on the required skill set of the chef. According to Collins Dictionary,  a "skill" is a particular type of task or pursuit that demands specialized training and expertise. Rowold (2007) suggests that a positive correlation exists between the degree of training exposure employees receive and their job-related skills, knowledge, and competencies, which has led to the widespread adoption of training programs (Arthur et al, 2003). In a fine-dining restaurant like The Steak House, the chef must have advanced culinary skills, including butchery, baking, and sauces. The chef must also have a keen eye for presentation, as the dishes are expected to be both delicious and visually stunning. In addition, the chef must be able to work well under pressure, as the restaurant experiences high volume during peak hours.
In contrast, the chef at Pret A Manger must be able to work quickly and efficiently, as the service is focused on providing quick and convenient meals for customers on-the-go. The chef must have a strong understanding of food safety and hygiene, as the food is prepared and served quickly. Additionally, the chef must be able to work well in a team, as the kitchen is often small and requires everyone to work together seamlessly.
However, there are some skills that are required for both types of businesses, regardless of the service method offered. These skills include time management, communication, and creativity ( Spöttl et al ,2021). Time management is crucial in both types of businesses, as the chef must be able to manage their time effectively to ensure that all orders are prepared and served in a timely manner. Communication is also essential, as the chef must be able to communicate with the rest of the kitchen staff and the wait staff to ensure that orders are prepared correctly and delivered to the customer in a timely manner. Finally, creativity is essential in both types of businesses, as the chef must be able to create new and innovative dishes that appeal to customers and keep them coming back (Lizeth , 2019). 
In conclusion, the required skill set of a Food & Beverage employee can change based on the type of business and the type of service that is offered. The fine-dining restaurant The Steak House requires advanced culinary skills, a keen eye for presentation, and the ability to work well under pressure. In contrast, the fast-casual restaurant Pret A Manger requires quick and efficient work, a strong understanding of food safety and hygiene, and the ability to work well in a team. However, both types of businesses require the chef to have good time management, communication, and creativity skills.
Overall, this reflective essay has helped me understand the required skill set of a Food & Beverage employee based on the type of business and service offered. I have learned that the type of business and service method can have a significant impact on the required skill set, but there are some skills that are required for all types of businesses. As someone who enjoys dining out, I will now be able to appreciate the hard work that goes on behind the scenes in preparing and serving food.
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