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Title: Comparing the role of a Sous-chef in a Fine dining restaurant versus a Casual dining restaurant. 

When it comes to the smooth operation of a kitchen, few people are more important than the sous chef, who is often referred to as the "second in command " according to Abbate et al (2019). The primary duties of a sous chef are to oversee the kitchen staff, maintain high standards of food preparation, and run the show when the head chef is absent. However, the precise set of abilities necessary for a sous chef can vary greatly based on the type of restaurant in question. The purpose of this paper is to examine the differences between the responsibilities of a sous chef in a fine dining restaurant and those in a fast food joint. 

When compared to fast food and fast casual restaurants, casual dining establishments offer a more relaxed atmosphere while still providing a higher quality meal (Kurtz, 2020). In most cases, a server will come to your table to take your order when you dine at a casual restaurant. Your meal is delivered to the table by a food runner or server.
The term "fine dining" is used to describe a more upscale and formal restaurant experience as opposed to a more relaxed "fast food" restaurant (Can, 2021).  In a fine dining establishment, both the ambiance and the service are more refined. At a fine dining restaurant, there are typically more employees and more trained and knowledgeable staff members. Some establishments may even have sommeliers or other food and drink experts on hand to help you make your selections from their menus or recommend wines to pair with your meal (Berry & Waldfogel, 2010).

While casual dining establishments prioritise quick service and may offer a more diverse menu, fine dining establishments typically have a more structured hierarchy and focus on high-end, multi-course meals (Sigala, 2020). Different types of restaurants have different needs from their Sous-chefs; in fine dining, the Sous-chef may be in charge of a single station or menu item, while in casual dining, the Sous-chef's job may be more dynamic and fast-paced (Leone, 2020).

Sous chefs in more relaxed settings may have a larger team to manage because of the higher volume of service. Their ability to lead must be strong so that the group functions as one unit. In terms of food, fine dining establishments are often a step ahead of the curve. So, a sous chef's skills include not only the ability to recreate the head chef's dishes, but also the initiative to introduce new and exciting items to the menu.
In the world of fine dining, mistakes are rarely tolerated. Sous chefs must have a keen eye for detail to ensure that each dish is prepared to the same high standard. Faster service is typical at casual eateries as opposed to the more leisurely pace of fine dining. Sous chefs are responsible for facilitating the efficient and high-quality preparation of meals (Piano, 2021).
The main focus of a fine dining restaurant's sous chef is on the presentation of their dishes, so they are used to working with more expensive ingredients and more elaborate preparation methods. Speed and efficiency, with a greater emphasis on consistency and volume of production, may be the main priorities in a casual dining restaurant (Zopiatis, 2010). To succeed in either setting, you'll need to be well-versed in your field, highly organised, and able to keep your cool under pressure.



Reflection
It is crucial for the restaurant industry to adopt a new model that emphasises the development of interdisciplinary competencies, the enhancement of problem-solving abilities, and the surmounting of technological obstacles (Ansari, Erol, & Sihn, 2018). When it comes to human-machine interactions, workers in this field need to be able to handle large volumes of data, coordinate multiple tasks at once, apply knowledge from different fields to problems, collaborate with robots, and use cutting-edge technology. However, these abilities are particularly lacking in smaller and medium-sized businesses. Utilising virtual trainings, developing organisational processes centred on user feedback, enhancing staff members' technical, behavioural, and digital competencies, and incorporating flexible, human-centric production models are all examples of measures of success (Bozic & Milosevic, S2021). Now is the time to work together on projects that adhere to public and industry standards. In order to ensure that the industry has access to skilled workers, it is essential that the current educational systems be revised and enhanced to reflect the needs of the modern workplace.

Conclusion
The unique aspects of a sous chef's role can vary widely depending on the type of restaurant they work in, even though they all share a common set of skills. Artistic expression, originality, and meticulous execution are hallmarks of the fine dining experience. Casual dining, on the other hand, is all about convenience and flexibility. A sous chef's success in any kitchen depends on his or her ability to adjust to new situations, take charge, and keep quality high.
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