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The perfect example of a chef is that they should have all knowledge of culinary technical skills and is flexible enough to adapt to any new changes that are needed of clients. Adaptable to new culinary trends that are in the market. The perfect chefs take care of every ingredient, the amount of temperature it takes to cook perfect meals, and hygiene should be a top-notch priority. They should know how to manage a kitchen that is super professional to take care of every step taken for the betterment of a restaurant (Marinakou, Giousmpasoglou 2022). 
[bookmark: _GoBack]The chef not only requires qualification but should be ready to work on their feet for the longest time and multi-tasking, passionate and have a love for food. Chef's Responsibilities are to know all the recipes at your fingertips. Menu setting in an attractive way so that people will get excited to order more food. Highly professional quality dishes and presenting them in a beautiful way. They should be active enough to keep an eye on all the employees to see if they are working properly or not (Leung, Lin, 2022). A chef should be responsible enough to help other employees for better management of the kitchen. Keeping updates on the food stock. Customers' health should not be compromised at any cost, and safety is a must. Keep updating the kitchen equipment. The chef should check that each food should be freshly served. Chefs should provide complete training to their employees (Mahfud, Lastariwati, 2019)
When comparing a worldwide serving fast-food restaurant and a five-Dining restaurant, the first thing that is different is their environment. The dishes that are served by the chef are far different (Vo-Thanh, 2022). For this reflective report, fast food restaurant type has been selected KFC, which is famous worldwide for its fried chicken, and on the other hand choosing La Trompette, a high-end French fine dining food serving restaurant which is served amazing and finger licking food by Michelle star chef; when we compare the skill set and demand of both the restaurants for the chef, there is a vast difference in the skills of both of them as KFC cook ensures that food preparation is nicely done and chicken is fried completely cooked whereas a five-star restaurant required a highly qualified chef who is willing to keep top-notch work and cooks amazing and good quality food that is representable. KFC is only famous for its chicken Menu, and the chef is only required to know how to cook chicken like a professional and when its properly done in exact timing, whereas a fine dining restaurant chef should have all the skills for each and every cuisine as a restaurant provides a vast menu of different types of dishes and techniques of presenting them in unique ways, nutrition needs in the dish, attention to every little detail of creativity.	
 A fine dining chef is always responsible for the quality of food, training their staff, and keeping an eye on each plate that is served to customers, as it should be super fresh and served nicely so the customer is never disappointed. In KFC, food is served in packaging. The presentation is not a such thing to take care of. In fine dining chef has to take a longer time to make quality food, and how the food looks also matters (Batat, 2021). Fast food restaurant doesn’t require any long preparation. The chef only has to prepare the food, not how it is presented. Fine dining restaurant chef also provides special dishes that are in high demand by customers and present new dishes to attract customers. Whereas in fast food like KFC, it’s all about fast food, the chef only has to concentrate on the dishes related to chicken, and no fine dining and presentations are measured in it (Chowdhury, Shah). The biggest difference in the menu is that KFC only provides fried fast food, whereas La Trompette has been providing different starters like Mushroom velouté with thyme Chantilly and main courses like Norfolk asparagus with crisp arancini. It's totally different than a chef working there should be mastered such French cuisine. Knife skills to each little detail to cut like a pro, from mixing to cooking to perfection. 
While working in fine dining and fast food restaurants, I have felt these differences; in fast food restaurants, as a chef, I had to work majorly on one to two items continuously and make sure to deliver consistent quality and taste, whereas in the fine dining restaurants, the dished has variety and I had to make different dishes and had to deliver well-presented food. In fast food, the presentation of the food is not that much considered, but in fine dining, the presentation of the food is important, and the consumer’s reviews are equally important. 
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