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In a restaurant, a chef has a massive contribution. This is why, it ought to emphasize on chef’s skills at the time of their recruitment as though the set of skills of the delegated chef gets changed hinged on the types of business and services. For proving it, two homogenous restaurants Erst and BiBi have been denoted, and the statement applied to these two.
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Required Skill set of Food and Beverage employee change and based on the type of business and the type of service are offered: 


Fig 1: Gibbs Reflective Model
Source: (Ferguson and Zukin, 2020)

Through Gibbs Reflective Model I will discuss my reflection in below:
As two restaurants Erst, located in Manchester, and BiBi, a contemporary Indian brand, located in London, I have denoted, and as for another requirement as a specific job in the restaurant, the job role of a chef has been chosen which has had of both restaurants.
The name "CHEF" conjures up images of delicious cuisine, inviting aromas, and unmistakably attractive dish presentations that satisfy our demands for good dining while simultaneously being a feast for the eyes (Ferguson and Zukin, 2020). Each restaurant's chef is in charge of upholding its reputation. Therefore, a chef's responsibilities may significantly improve or negatively impact a restaurant's reputation (Birdir and Pearson, 2018). Prior to accomplishing these responsibilities, I learn that it’s emergent to have the required set of skills of a chef. These are as follows:
Business Sense, Budgeting, Management/supervision: firstly, I assume that a chef in a restaurant must have core knowledge and understanding, and become skilled in the restaurant’s business motive, its ubiquitous budgeting, and also its overall management and supervision.
Cleanliness. Health and food safety. Sanitary practices: I know that a chef of course in a restaurant be cleaning conscious, tend to health and food safety, and pursue sanitary practices constantly (Pratten, 2021). Because This consciousness and skills of a chef catch customer insights and call them into the restaurant.
Creativity. Presentation. Recipe creation: I believe that a new recipe, presentation approach, and novelty attract customers which qualities imperatively needed for a chef in a restaurant for a successful path away from a restaurant.
Culinary Expertise. Ingredient selection. Knife skills: these are basic skills of a chef, the knowledge concerning selecting worthy ingredients of foods, and an expert in culinary, knife skills which makes one a chef, I learned.
Team Player. Collaborate: alongside the above-mentioned skills, a chef must have the mentality of collaborating with his team players and approaches dealing with them tactically (Marinakou and Giousmpasoglou, 2022). Because a restaurant gets played in a discipline and chain manner.
I assume that, In Erst and BiBi, as both are the same types of restaurants, chefs delegated belong mostly the same skills but uniqueness subsists between them in case some skills such as creativity, ingredient selection, recipe creation, etc. (Guyette, 2018). For instance, I found that Erst is one of those very cool restaurants in which chefs maintain pest control of the kitchen constantly, assuring food safety, providing customers delicious food, using unique and hygienic ingredients in food, attempts to innovate something always for customers, and constantly keep the term of cleanliness on the head, regarding customers’ satisfaction and overall restaurants prescribed goals. And this is why, the delegated chef must require the above-discussed skills. 
In the case of BiBi, I get to see that Chet Sharma's BiBi is now among London's most intriguing eateries. Despite the restaurant's claim to serve "contemporary Indian," I contend that dishes like Wookey Hole cheese papad and Kentish pea dahi puri are more inventive and unique than that label suggests. Although the food that comes out of the kitchen is fantastic, there is some pretty inventive cooking going on here, so the most important thing of all is not jeopardized by planning and tinkering (McBride and Flore, 2019). However, this reputation is the direct contribution of the chef of the restaurant who had the skills incorporating cleanliness, new recipe creation, food safety, etc. along with innovating and maintaining secret recipes which catch customer’s insights.
By observing deeply, the business tactics of both East and BiBi restaurants, I can see that the employees’ behavior and set of his skills get changed hinged on the apart from the types of business as the Erst restaurant get used to its chef to develop overall skills by which the chef attempts to attract customers via maintain food safety, cleanliness, food quality, and security, etc. (Abdullah et.al, 2019). Thus, the overall skills of the chefs get improved on average. On the contrary, BiBi restaurant’s chef mainly focuses on innovative and secret recipes which attract its customers. Here, the chef is only more used in new recipe creation this is why his innovative skill will be more improved here (Abdullah et.al, 2019). So, I learned and understand that the required skill set of a Food & Beverage employee changes, based on the type of business and the type of service that is offered.
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I learned that to have some key skills of a chef is emergent which grave place in customer’s minds and persuades them to take services. But the skills get changed hinged on the types of business and services that are offered.
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