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[bookmark: _Toc135225977]INTRODUCTION
Food and beverage options in the industry of hospitality are mainly focused on provision of drink as well as food ready for consuming immediately (Graham, Ali and Tajeddini, 2020). This report will discuss about the job role and skills required for chef in a restaurant Twist Connubio and cafe Crust Bros. Comparisons as well as impact of these skills on both the places will also me mentioned in the report.
[bookmark: _Toc135225978]Skills Required
The skills required to the chef in the restaurant industry are various and perfection is much needed but with perfection there are several other skills required. Adaptability is crucial for chef because with the changing requests as well as desires of clients, the adaptability for the chef also changes (Marinakou and Giousmpasoglou, 2022). Creativity represents the ability of chef in creation of unique dishes for the customers and gives extreme delightful experiences with their creations. Determination is the key to success for the chefs because they are concerned with all the details that are required in service. Accuracy and responsibility is essential because they should be sure of cooking time and temperature. I also acknowledge that these skills are important in becoming a chef.
[bookmark: _Toc135225979]Comparison of the skills in Twist Connubio and Crust Bros
The chefs in a restaurant Twist Connubio are the professional cooks who are trained, experienced and have also worked in the setting of professional kitchen and has a role of mainly a manager who are either leading the department or managing the team of cooks. They are also known as the experts of culinary (Christensen and Stuart, 2019). The skills of chefs in restaurant involve the problem solving attitude while working in the situations that can cause extreme tensions as well as pressures. The problem solving skills includes the ability to measure the situations and make possible solutions to quickly eliminate the issues. The chefs in restaurant are mainly engaged in managing as well as providing directions to the other members of team (Wu, Ku and Wu, 2023). They should have the skill to jump into any situations when required and provide mentorship to the crew members. They also shape the concepts of the restaurant and enhance the reputation of the restaurant by providing needed modification in the recipes. I also understand the fact that chefs really manage the teams and enhance the reputation of the restaurant.
The chefs of cafeteria Crust Bros are completely involved in making the dishes with their utmost ability and capacities (Farrer, 2021). They are the technicians who have skills to prepare as well as make delicious food. Their work is making and presenting the food and service them in the best possible way. The skills required in these chefs are also similar because apart from managing the team, all the skills of cooking and presenting are required. I can say that the major difference between these two chefs is their level of management as well as responsibility (Abbate.et.al, 2023). The chefs at the restaurant are involved at upper level work of managing the team and directing their crew whereas the chef in cafeteria has no need to manage the work because their prime focus remains on cooking and presenting new as well as unique dishes in order to provide good experiences to the customers.
[bookmark: _Toc135225980]Difference in job role with service offered and impact on employees and operations
The skills required in a chef of a restaurant Twist Connubio as well as cafeteria Crust Bros are accuracy, flexibility, management and problem solving attitude. The services actually offered in the restaurants requires these skills, but I understand that the work of chefs do not force them to stay accurate because most of the time chef’s team is working and chef has to properly mentor them (Mahfud and Lastariwati, 2019). The chefs in Crust Bros are not required the skills of management because they are not into the line of managing the things as their work mostly involved around cooking, presenting and modifying the food. Therefore, skills are crucial for the chefs but it is not essential that every skill matches the services that are actually offered, the skills transforms according to the situations of the restaurants or cafeteria.
These differences in the skill sets of the chefs of restaurant as well as cafeteria highly impact the employees as well as the operations of the restaurants and cafeteria. Adaptability skills influence the employees to get used to regarding the changing demands of the customers and then work with flexibility (McBride and Flore, 2019). Creativity is crucial because it guides the employees to stay creative so that more customers gets attracted towards the restaurant and can get the desired experiences.
[bookmark: _Toc135225981]CONCLUSION
This report has discussed about the skills required in the restaurant industry by the chefs and the difference in the skill set of chefs in both cafeteria and restaurant. The difference in the job role and type of services along with its impact on employees and operations has been mentioned in the report.
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