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Introduction
In the restaurant industry having proper professional skills has an effective contribution to the success of the business. Therefore, with increasing competition in the hospitality industry, it becomes essential for having advanced skills and support for managing operational work. In this essay, two different restaurants have been considered for understanding the same job role in detail. Apart from this, the kitchen manager job role is included in this essay for understanding various types of skills required for completing the work at both restaurants.
Two different types of restaurants: fine casual dining and family restaurant
Food and beverage operations are of different types such as commercial and non-commercial. The operations in the hospitality sector are highly concerned related to the provision of food and drink ready for immediate consumption (Cousins, 2020). However, in the hospitality business kitchen manager has an effective contribution to the success of the restaurant business. Offering safe food to consumers is the key responsibility of the food and beverage industry to achieve sustainability in a market in the long-run. Moreover, conducting training on restaurants procedures as well as expectations is the responsibility of the kitchen manager for the success of business in a highly aggressive market
Roles & Responsibilities 
Job role: Kitchen manager
In the restaurant business kitchen manager has an effective role in running the restaurant's operational practices smoothly based on professional skills (Xie et al., 2022). However, like general managers, in the restaurant business kitchen managers are also responsible for hiring employees, and buying supplies as well as ingredients. One of the responsibilities of a kitchen manager is to ensure the quality of products or services which are offered to customers (DiPietro et al., 2020). In the restaurant business, general managers control both kitchen employees as well as front-of-house employees, whereas back–of–house operations are managed by the kitchen manager.
The kitchen manager's key responsibilities in a different restaurant are supervising the food prep as well as cooking, complying with safety as well as client’s standards (Marinakou and Giousmpasoglou, 2022). Food and Beverage employees' skill set changes in the hospitality industry due to changes in the working environment of business. Therefore, the adoption of advanced management skills based on digital skills becomes crucial for the success of the business as well as for enhancing the customer base (Wellton and Lainpelto, 2021).
Kitchen manager skills are 
Leadership skills
A strong base of culinary knowledge
Interpersonal skills
Conflict resolution
Attention to detail
Financial understanding
Physical stamina to withstand a full shift potentially on their feet
Comparing the two restaurants' operational practices is different and the skill set of the kitchen manager also varies according to the situation. As per the opinion of Zutshi (2019), professional skills are most important in the family restaurants for managing operational work in an effective manner. However, as per my understanding increasing the number of customers in the restaurant business increases the responsibility of the kitchen manager. In this matter, hihg-level management skills are essential for meeting the requirement of the fine casual dining restaurants to enhance customer satisfaction level (Boussard, 2021). 
As per my understanding, the Food & Beverage employee's skill set and the restaurant operations are influenced by the changes in customer demand. As per the opinion of Oktem and Oztoprak, 2020) due to changing customer demand for advanced-level products or services it becomes necessary for kitchen managers to enhance their professional skills to meet the requirements in proper order. Skills required by the manager in the restaurant are different as services were offered as per the requirements of the business (Motarjemi and Lelieveld, 2014). Therefore, rising competition in the restaurant business due to the implication of advanced technology supports, it becomes essential for managers for having effective support, skills as well as proficiency for meeting the requirement of that particular restaurant.
Changing business operations in the hospitality industry and adoption of appropriate management skills for running a business is the most significant factor. In other businesses, the sector manager pays attention to the development of the business as per changing market trends although, the kitchen manager pays attention to the overall performance of the business based on the client’s experience. Apart from this, managing kitchen staff as well as coordinating food orders based on changing client’s buying preferences is the responsibility of the kitchen manager in the restaurant business.
Conclusion
In the hospitality industry increasing competition rate and fulfilling the customer’s need deemed skill set changes as per the type of business as well as the type of service which is offered. However, in peak season kitchen managers offer various types of services to restaurants for enhancing the success rate of business as well as meeting customer demand.
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