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The culinary world surrounds a vast range of expertise, from Michelin-starred restaurants to fast-food chains. Within this diverse landscape, Club Gascon, an esteemed French restaurant, and McDonald's, a global fast-food giant, stand at opposite ends. This reflective essay aims to compare and contrast the unique qualities and approaches of a chef from Club Gascon, with those of a chef from McDonald's, shedding light on their culinary journeys. By examining their culinary philosophies, training, creativity, and target audience, we can gain valuable insights into the multifaced world of gastronomy.
Club Gascon, under the leadership of renowned chef Pascal Aussignac, which was named “Restaurant Chef of the Year “in 2013 at the Craft Guild of Chef Awards, incorporate fine dining rooted in French cuisine, where duck, fine charcuterie, cassoulet, good wines are the order of the day. The restaurant emphasizes traditional cooking techniques, complex plating, and the use of high-quality, often locally sourced ingredients. Aussignac’s philosophy revolves around preserving the essence of French gastronomy while incorporating initiative flavours. According to Pascal Aussignac (2019), the foundation of Club Gascon lies in blending the richness of traditional French cuisine with contemporary culinary techniques. 
In contrast, McDonald's follows a philosophy centred on efficiency, consistency, and affordability. The fast-food giant strives to provide quick service and recognizable flavours to a mass consumer base.  McDonald's chefs focus on creating standardized recipes, often using pre-prepared ingredients, to maintain consistency across their global chain.
When we talk about training and expertise, things are again completely different. Chefs at Club Gascon typically undergo rigorous culinary training, which often includes formal education at prestigious culinary schools and apprenticeships under renowned chefs. The emphasis is placed on mastering classic French cooking techniques, understanding flavour profiles, and perfecting intricate culinary skills. Chefs at Club Gascon are expected to exhibit exceptional attention to detail and creativity in their dishes (Pencil,2021). 
On the other hand, McDonald’s chefs, follow a standardized training program tailored to the company’s operational needs. While they may receive culinary training, their expertise lies in adhering to strict protocols and maintaining consistent flavours across the extensive McDonald’s menu. As stated by McDonald’s corporate spokesperson (2008), chefs within the company undergo a training program designed to ensure consistent quality and operational efficiency. 
When it comes to creativity and innovation, Club Gascon’s chefs prides themselves on pushing culinary boundaries and exploring novel combinations of ingredients and flavours. They experiment with seasonal products and incorporate modern techniques, creating gastronomic masterpieces that reflect both tradition and innovation. Pascal Aussignac emphasizes the importance of artistic expression and culinary innovation as key elements in the success of Club Gascon (Aussignac,2017).
Conversely, innovation at McDonald’s is primarily focused on product development and market trends. Chefs work to adapt menus and introduce limited-time offerings, to cater to evolving consumer preferences. However, creativity within the constraints of the established McDonald’s brand identity remains essential. 
If we talk about target audience, Club Gascon primarily caters to a sophisticated clientele seeking an elevated dining experience. Their patrons appreciate the artistry, intricate flavours, and the craftsmanship of French cuisine. 
McDonald’s, in contrast, caters to a diverse and often busy consumer base seeking quick and affordable meals. Their target audience values convenience, speed, and familiar flavours thar can be enjoyed on the go (Tiffany,2018).

In conclusion, these two establishments are completely opposite and the jobs’ role I have just talked about in my essay, are completely different. While Club Gascon is a full-service restaurant, offering a table service, and a fine dining, McDonald’s it’s a limited-service restaurant, offering a self-service, quick and affordable meals. Talking about the chefs from these two establishments, there are obviously very huge difference in-between the skills that chef needs to have. If the soft skills might be similar, hard skills are definitely not, as chefs from Club Gascon restaurants needs to undergo rigorous culinary training, formal education at culinary schools and apprenticeships under renowned chefs, while chefs from McDonald’s only follow a standardized training program. 
To answer to the question, does the required set of a food &beverage employee change, based on the type of business and the type of service is offered? Well, the answer is yes ,100%.
Personally, I haven’t been in Club Gascon yet, but I have been in others similar, full service, offering table service and obviously, I’ve been to McDonald’s. The difference is enormous, but personally, most times I’ve been to a full-service restaurant it’s for celebrations or birthdays, while McDonald’s its mostly when you don’t have time to cook or on a hurry.


















References 
1.Aussignac, Pascal. “My journey: Pascal Aussignac.” The Staff Canteen ,8 Mar.2017,
https://www.thestaffcanteen.com/Editorials-and-Advertorials/pascal-aussignac-my-journey.
2.Club Gascon. “About Us.” Club Gascon,
https://www.clubgascon.com/about-us.
3.McDonald’s.” Our Food.” McDonald’s,
https://www.msdonalds.com/us/en-us/about-our-food.html
4.McDonald’s. “Our Chefs.”  McDonald’s,
https://www.mcdonalds.com/us/en-us/about-us/our-chefs.html
5.Culinary Institute of America. “Culinary Arts Education.”
https://www.ciachef.edu/culinary-arts-education/.
6.Roux, Michel. “Michel Roux: ‘It Takes at Least Three Years to Train a Good Chef ‘.”
The Guardian, Guardian News and Media ,16 Oct.2010,
https://www.theguardian.com/lifeandstyle/2010/oct/16/michel-roux-jr-interview.
7.Chef’s Pencil. “What is French Cuisine? Characteristics, History and Famous French Dishes.” Chef’s Pencil, 19 Jan. 2021,
https://www.chefpencil.com/what-is-french-cuisine/.
8.Hsu, Tiffany.” Why McDonald’s Struggles to Serve Healthier Food.” The Atlantic, Atlantic Media Company, 14 May2018,
https://www.theatlantic.com/health/archive/2018/05/why-mcdonalds-struggles-to-serve-healthy-food/560399/.








