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In this journal, I aim to explore and analyse the essential skills required for a head chef in a restaurant. These skills play a vital role in providing high-quality services and ensuring the success of both the Beach House Restaurant in Oxwich (Beach House, 2023), Swansea, and Greek Flavours by Alexanter (Greek-Flavours. uk, n.d.) also located in Swansea, which I have chosen to speak of. Service quality is key to the restaurant industry, and when is strong can result in high customer satisfaction if provided at a high level as it impacts customer satisfaction, loyalty, and overall success (Norazah Mohd Suki and Norbayah Mohd Suki, 2013). Outstanding service fosters a positive reputation and growth. Dan Andree, the head chef from Beach House, and Alexanter Stetos from Greek Flavours must have and apply a set of skills that will make their customers come again to their premises. 

According to my research, there are two types of skills, namely hard skills, and soft skills (Appleby, 2020). Chefs must have college degrees and other certifications to fill such positions. They prove competence in running a kitchen and that they have completed institutional training.  On the other hand, there are soft skills, which transform Dan Andree and Alexanter Stetos from two simple people into two successful chefs. 

Both show they have culinary expertise, running two kitchens where they reveal their cooking techniques. They master the combinations of spices and the construction of dishes, of course, in tune with the style of the kitchen they run. Beach House delights its guests with a refined dining style, also presented under 3 AA Rosettes and a Michelin star (The Beach House Oxwich Limited, 2023), while Greek Flavors is a restaurant with Greek specialities whose food is more like fast food.

Leadership skills are essential in managing the kitchen staff and ensuring a smooth workflow, even if always surrounded by a lot of work under high pressure.

Chefs must also master time management so they can prioritize tasks and maintain consistency and quality as demanded by customers. In my opinion, Dan's specialities are creativity, innovation, and attention to detail. His extraordinary dishes demonstrate this to customers who expect Michelin-star cuisine. The type of restaurant that Alexander runs relies heavily on traditional elements that do not necessarily require special attention, just a clean presentation.

Beyond all the skills presented above, in my opinion, comes the most important of all, namely communication, which is a necessary skill for both chefs. Thus, the two can express their ideas on plates and relate to their staff. 

All these skills that the two demonstrate daily, combined with the passion, dedication and experience accumulated over time, as well as the love for their chosen profession, contribute to their success in offering exceptional culinary experiences.
Aspiring restaurant professionals can develop skills such as culinary expertise by seeking formal education, attending culinary workshops, and gaining hands-on experience through apprenticeships.
Leadership skills can be honed by taking on leadership roles, seeking mentorship, and continuously learning about effective management strategies.
Time management can be improved by prioritizing tasks, setting goals, and practicing effective work habits.
Communication skills can be improved by active listening, seeking feedback, and participating in team-building exercises (Chechi, 2023).
Hard skills can be cultivated by staying on top of industry trends, practicing techniques, and always looking for opportunities to expand your skills.
Regular practice, dedication, a growth mindset, but also the continuous desire to evolve and become better in the field are the keys to cultivating and improving these skills over time.

According to Linkedin.com (LinkedIn, 2023), I noticed that Dan Andree started his journey at The Beach House Restaurant Oxwich, Swansea in 2020 as Senior Sous Chef. His time at The Beach House Restaurant Oxwich, Swansea has provided him with knowledge of menu planning, food preparation, kitchen management, and staff training. He achieved the position of Head Chef in 3 years because of his determination and seriousness combined with other skills he acquired over time. His experience is evident today in some special dishes he prepares to delight restaurant guests. As a result of his hard work and dedication, he is now an invaluable asset to The Beach House.
On the other hand, we see how Alexanter Stetos managed to evolve from selling his food in a food van in 2019, to opening a small takeaway in 2020 and finally fulfilling his biggest dream and which is, to have his own restaurant, a dream realized in 2023, which was voted "The best place to eat in Swansea" (Hoggan, 2023). And in this case, I realized that the accumulation of skills, together with a lot of work and the desire to succeed, can push anyone to fulfil their dreams.
In conclusion, Dan Andree and Alexanter Stetos have succeeded in the restaurant industry due to a combination of essential skills. They are exceptional chefs with expertise in culinary arts, leadership, time management, creativity, and effective communication. Formal education, hands-on experience, mentorship, and continuous learning are necessary. With restaurants becoming more competitive, these skills require a growth mindset, dedication, and passion.
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