Rhianne Aston

Student Number: 2227075

Tutor: Jaliya De Silva 


Module: 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?






















A chef needs a wide range of skills in their profession. Their skill set requires a chef that can vary depending on the type of business and service being offered. They are ‘aware of the key skills needed to be a chef is a step in the right direction’ (S.Taylor, 2023). In comparison to the Beefeater and Steak on Six. They are two very different restaurants; however, the chefs still have very similar roles.                                                             
The skills needed to be a chef in a restaurant include; cooking techniques, knowing how to serve and store food safely, any paperwork that needs to be filled out, having good hygiene practice and any ongoing training for food safety. Communication and teamwork are also very important, having a willingness to learn and undergo new tasks that are instructed on a day-to-day basis. Also, having a passion for cooking, being self-motivated, flexible and having organisation skills.  (Prospects.ac.uk, 2023).                                                                                                        
A chef at a fast-casual restaurant Beefeater will need the ability to work quickly in a high-volume environment. The emphasis is on speed and consistency, typically focusing on preparing simple, and a straightforward range of dishes that can be made very quickly and efficiently, whilst still ‘developing every dish with care’ (Beefeater.co.uk). 
Often working with pre-prepared ingredients and following standardized recipes. They may also be responsible for managing inventory, ordering supplies and ensuring that the kitchen is clean and running smoothly. Beefeater chefs typically work in a kitchen that is a fast-paced and a high-pressured environment. They need to be able to work well under these conditions. To be a successful beefeater chef, it is very important to have strong culinary skills and experience working in fast-paced surroundings. They must be able to work quickly and productively, while also maintaining a high standard of quality and consistency. Ensuring they can work well in a team and communicate in an effective manor with the other members of staff. To ensure that the food is prepared and served on time. Overall, working as a beefeater chef can be a challenging but rewarding job for those with a passion for culinary arts and a desire to work in a fast-paced and dynamic environment (studentjob.co.uk, 2003).         
                                                                                          
In contrast, a chef at the fine dining restaurant, Steak on Six, will need to have a more refined knowledge of cooking techniques and presentation skills. The type of cuisine being offered can also impact the required skill set. Chefs at Steak on Six are responsible for creating their own menus and constructing complex and sophisticated dishes that showcase their culinary skills, and creativity that are designed to provide a desire to grasp new techniques and master new flavours using high quality and newly harvested ingredients (D B, Townsend, 2019).  
                                                                                  
In addition to creating new dishes, chefs are also responsible for managing a team and ensuring that the kitchen runs smoothly. The chefs manage inventory, ordering supplies and ensuring that the food is prepared and served on time. They work in upscale restaurants that offer a high-end dining experience and their job is to create visually, stunning and innovative dishes that are a work of art alongside their meals. The chefs typically have extensive culinary training and enhanced experience, they are skilled in a wide range of cooking techniques and styles overall. Working as a fine dining chef can be highly rewarding but challenging. Chefs must be creative, innovative, skilled and work well under intense pressure. It can be a desirable, unique and memorable experience and an incredibly fulfilling career. ‘Fine dining chefs are the artists behind some of the most delectable dishes you've ever tasted’ (J, Hanley,2010).  

Although their job roles may be similar, fine dining will have different methods of techniques. Often specialised and working with a wider range of elements. They engage with suppliers to source crisp ingredients and train kitchen staff to prepare dishes to the highest standards.    
They may also work closely with the restaurants sommelier to develop wine pairings that complement their dishes. Chefs will sometimes have to tackle criticism, being able to oversee and analyse feedback with composure and to justify the appropriate action to take. There is also ‘no guarantee that everybody will always love the food cooked by a chef’ (Qualities of A Chef, 2003).                                
Overall, the skills required for a chef in the restaurant industry can vary widely depending on the type of establishment they work in and the type of service that is offered. Chefs must be able to adapt their skills and techniques to meet the needs of the restaurant and its customers, while also keeping up with the latest trends and developments. The job roles of a beefeater chef and steak on six chefs can differ significantly. Beefeater is a chain of casual dining restaurants that offer a range of classic dishes while the steak on six restaurants offers a more sophisticated and upscale experience. 
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