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The purpose for this Student Journal is to analyse the differences of the skills required for a same position in three type of business. I will further discuss Cote Brasserie, McDonald’s and coffee shop Starbucks. I will present the hard skill and soft skills required for a chef de parties in each business. I will also refer to the type of service of the business.

The first restaurant I will talk about is Cote Brasserie, a chain restaurant I worked for as a chef de partie. Cote is a French Brasserie very popular in UK. It is inspired by the brasserie type restaurant from Paris. They serve a variety of French dishes. The restaurant is design in a unique way that copies its model from France. They are committed to use highest quality ingredients to cook authentic French recipes.  (www.cote.co.uk )
Cote Brasserie is a table service. They have a la carte menu, they welcome you at the table, take your order, serve your food and drinks, assist you with the pay. They offer you a friendly service and create for you an unique experience restaurant.

The second business I will look at is  McDonald’s, a fast food restaurant chain. McDonald’s is the largest multinational fast food in the world. It was founded in 1940 in California by Richard and Maurice McDonald. The brand is present worldwide with more 36000 restaurant in 100 country. (www.mcdonalds.com ) 

The third business I will talk about is Starbucks. Starbucks is the largest franchise coffee shop in the world. It was founded in America in 1971. The coffee house offer a range of coffee and different drinks like tea, Frappuccino, fresh drinks. They offer also food like breakfast, bakery treats, sandwich and toasties, chocolate and snacks.  They are committed to high quality service while innovating to offer new savours to their clients. (www.starbucks.com )
Both McDonald’s and Starbucks offer a single point of service, the customer order, pay and receive the food and drinks at one point – the counter. For a quick service the single point service is great.

The skills required for a food and beverage setting can divided into hard skills and soft skills(Indeed.com, 2023). This are some example of hard skills: college degree, languages fluencies, training specific to the industry and certification, health and safety, food allergen, fire safety. Some of the soft skills required in the hospitality industry are communication, flexibility, team work, problem solving, creativity. (www.instituteofhospitality.org )
Next I will present the skills required for a chef de parties in the above businesses. A chef  de partie is a chef in charge of a particular area of food making in a restaurant. For all these businesses there are certain trainings required by law like: health and safety, food allergen, fire safety.  
As chef de partie at Cote needs to have hard skills and soft skills. Previous experience in a similar position can be consider a hard skill, as well as language fluency.  Language if not spoken can be a barrier in the communication with your colleague. Previous work in France might help you to understand  the culture of the dishes of the French gastronomy. The soft skills required for this position are communication and organizational skills, be a team player, time management, adaptability, responsibility, self-confidence, dealing with conflict. (www.thecateter.com)
Next I will explain the set skill required for a chef the partie at McDonald’s. The skills that you need is communication, team work, flexibility. You do not need previous experience or certifications as training is offered. As a chef at McDonald’s you follow the recipe and measurement and assure the uniformity of the product.
Starbucks doesn’t have a proper chef the partie. Any member of the team can be trained to do the back food preparations in the kitchen. They will require soft skills like communication, problem solving, and team work.
Next I will present my personal experience in food and beverage sector. I worked in different country in the hospitality industry (Romania, France and England ) so I am a bit familiar with some different culinary cultures. Working in the hospitality industry offers you a great opportunity to visit new countries and meet a lot of new people and know their culture. I think this is a great experience especially when you are young. 
I work for more than a year at Cote Brasserie as chef the parties in the fish section. The restaurant is great and their food is amazing. Previously I work in France as sous chef. My set of hard and soft skills help me to quickly accommodate in the kitchen. My job at Cote Brasserie required to have all the mandatory training. As part of my job description I had to know how to operate all the appliances in the kitchen, to prepare from fresh product, cuts, do the service and maintain clean the working area. Sometime it can be very stressful as you don’t have enough time for preparations and because of so many different menus. 
In conclusion each position in hospitality industry needs to have a set hard and soft skills in order to offer a high quality service to guests and add value to business.
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