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The personnel structure of any food and beverage operation is one of the most crucial factors to consider. The two sub-departments of the food and beverage department are the front of the house (FOH) and the back of the house (BOH). FOH is made up of all employees who have direct customer contact, including wait staff at restaurants, bartenders, room service servers, hosts, hostesses at restaurants, and so on. The kitchen and stewarding department are the two principal divisions of the food and beverage BOH (Boussard, 2021).
For the good functioning of the business, a manager is needed in the kitchen. The skills needed for this position can vary greatly depending on the type of business. The abilities needed for a kitchen manager in a fine dining establishment and a fast-food establishment will be compared and contrasted in this research. Excellent customer service can help restaurants achieve high levels of customer satisfaction, which is necessary for success in the food industry. A restaurant's success unquestionably depends on providing top-notch service that is also affordable and enjoyable for its patrons (Chow, et.al., 2007).
A fine dining restaurant is a premium establishment that provides a high-quality dining experience with exquisite food, attentive service, and a magnificent atmosphere. As a result, the cost of dining at fine dining establishments is high due to the high quality of service delivery (DeMicco et al., 2015). Compared to a fast-food restaurant, the kitchen manager's job is more complicated and difficult in a fine dining establishment. High-end cuisine is served in fine dining establishments, which calls for a high level of culinary skill, inventiveness, and attention to detail. To supervise the kitchen workers and guarantee the greatest level of food quality, the kitchen manager must thus have extensive culinary skills and knowledge. They must collaborate closely with the restaurant’s executive chef to create menus, find ingredients, and manage the food preparation process. Because fine dining establishments have a strict schedule, the kitchen manager needs to be skilled at organizing her time and making sure that all the dishes are produced and served on schedule. The kitchen manager in a fine dining restaurant must be able to create and develop new and exciting dishes to keep the menu fresh and exciting for guests (Dzhandzhugazova et al., 2016).
On the other hand, the kitchen manager's job in a fast-food restaurant is mainly concerned with making sure that the food is made swiftly and effectively (Qin and Prybutok, 2009). Fast food establishments offer a small selection of well-known, pre-packaged foods that need no preparation. As a result, the kitchen manager must be adept at handling a high volume of food orders and making sure that the cuisine is consistent of excellent quality, delicious, and aesthetically pleasing. Additionally, they must guarantee that the kitchen complies with the high standards of food safety and hygiene set by the business. Effective communication with the workers is necessary for a fast-food restaurant, thus the kitchen manager must possess this skill to make sure that everyone is on the same page. Fast-food establishments must carefully manage their inventory to make sure there is always enough food on hand to satisfy consumer demand without wasting food or money (Simpson, 2018).
Another difference between the roles of the kitchen manager in a fine dining and a fast-food restaurant is the level of staff supervision. In a fine dining restaurant, the kitchen manager supervises a smaller team of highly skilled chefs, whereas, in a fast-food restaurant, they supervise a larger team of less experienced kitchen staff (Brown, 2013). In a fine dining restaurant, the kitchen manager is responsible for training and developing the staff's culinary skills, whereas, in a fast-food restaurant, their focus is on ensuring that the staff can prepare standardized menu items quickly and efficiently (Walker, 2021).
Additionally, in both cases, kitchen supervisors must make sure that hygienic requirements are followed. This entails ensuring that food is disposed of appropriately, the kitchen and refrigerator facilities are maintained clean, and all staff members have received sanitary procedures training (Kitchen Manager Hourly Pay | PayScale, n.d.).
In conclusion, as we can see, the role of a kitchen manager varies significantly depending on the type of restaurant they work in, be it fine dining or fast food. While both roles require excellent management and culinary skills, the fine dining kitchen manager's role is more complex and demanding, with a greater emphasis on culinary creativity and attention to detail. On the other hand, the fast-food kitchen manager focuses on ensuring efficient food preparation and consistent quality.
 After this research I have done, I counsel managers of premium and quick-service restaurants to concentrate on food quality because it is essential to all customers. (DiPietro et al., 2011). No matter what kind of company it is, a kitchen manager's job is crucial to guaranteeing the success of the dining room by overseeing the kitchen workers, keeping quality control, and offering clients good food and service.
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