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Does the required skill set of a Food & Beverage employee change, based on the type of business and the type of service that is offered? 
Reflective essay
Introduction 
This reflective account will depict the role of the cook in two restaurants such as fast food restaurants and casual dining restaurants. It will also describe the skills required for the specific job roles in the restaurant industry and compare the same with the chosen types of restaurants.
Discussion 
Fast food restaurants operate in chains and provide a limited menu that includes burgers, pizza, chicken, hot dogs and many others. Fast food restaurants provide convenient and speedy service offerings and to some extent provide takeaway services (Cousins, 2020). Casual dining restaurants provide a relaxable atmosphere and language the customers are waited on by servers, provides laid back dining experience, higher priced menu and great food. 
The role of a cook is one of the common job positions in fast food and casual dining restaurants. The skills required for the role of cook in the restaurant industry include food safety inspection skills, teamworking, multitasking, creativity, decision-making, communication and commitment (Davis et al., 2018). It is the responsibility of the cooks to maintain food safety and oversee the standards required for maintaining food safety. Team working skills are other skills required for the role of cook. Cooks collaborate with the kitchen, line cooks, head chefs, wait staff and many others (Johnston, 2012). Therefore team working becomes a crucial skill required for the job position. Multitasking is another scale required by the restaurant for a cook. Decision-making skills are other skills required for the role of cooks in restaurants. Creativity is another desired aspect in terms of the role of cooks and commitment is also an essential skill. 
The chosen types of restaurants such as the fast food restaurant and the casual dining restaurant need cooks for preparing the dishes. I think both of these restaurants have different functions for the cooks and the skills in this regard might also be shaped. In casual dining restaurants, the cooks require basic knife skills, knowledge of food safety standards and communication along with collaboration. I also know the different types of job descriptions for cooks. Prep cooks are available in casual dining restaurants. The skills of prep cooks include knowledge of health and safety standards in the kitchen, communication skills, the ability to work under pressure and patience (Motarjemi and Lelieveld, 2014). 
The term 'cook' in the fast food restaurant is used as 'short order cook'. I know that there are various skills which are similar to that of prep cooks and cooks in general. The skills required for the post of short-order cook include efficiency, teamwork, communication, organisational skills, food safety and preparation and so on (Zutshi, 2019). I did not know the differences between the skills of short-order cooks and that of casual dining cooks. 
The differences between the skills of both the prep cooks and the casual dining cooks are not much. Both the cooks are responsible for managing the efficiency on the floor. 
The nuances among the skills of the prep cooks and the short order cooks do not affect the operations of the restaurants. It has been identified that among the differences in the skills, there is not much gulf. Prepping ingredients is the duty of the prep cooks. In this regard, they should have better knifing skills along with prepping. As per my knowledge, I have been able to compare the skill sets of prep cooks and short-order cooks based on their distinctive job roles and responsibilities. 
Prep cooks must have the scales of roasting, blanching, braising and many other techniques (WebstaurantStore, 2019). In addition, the prep cooks are also responsible for the preparation of ingredients and therefore they must have the skills of peeling, chopping, portioning and washing. The knifing skills must include mincing, slicing, dicing and julienning. On the other hand, short-order cooks must have the skills of adaptability, communication efficiency and coordination. Along with these skills they are responsible for preparing fast food that includes sandwiches, burgers, salads and others. They must be familiar with the menu that includes the ingredients and portions and must have knowledge of food safety practices regarding cross-contamination issues (ResumeCat, 2022). 
The skill sets of both these types of cooks are different based on their responsibilities. 


Conclusion 
Based on the implications of the knowledge, I can say that the differences in the skills between these two roles have a significant impact on the floor operations of the restaurants. Thus, it can be said that the skill set and the responsibilities of restaurant staff change depending on the services and the job position. 
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