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[bookmark: _Toc135235512]INTRODUCTION
Food and beverage operations include in hospitality industry and are concerned with provision of drink and food ready for immediate consumption. For this essay “The Pem” restaurant and “Anya” café is chose for case study. In this essay it will discuss about skill required and skill comparison of line cook
[bookmark: _Toc135235513]Task
[bookmark: _Toc135235514]Skills required
Line cook’s position is very crucial in an important in running restaurant business. They handle the several activities that are planned to streamline work of other chiefs and cooks. It is duty of line mangers to take care of many areas of kitchen, thus make sure efficient and seamless work organisation. Line cook must be team player. The person must have efficient and dynamic working habits (Lavelle,and et. al., 2020). A person should be focused and organised. He must possess experience in professional kitchen. Commitment to quality is a skill, that line cook must take care of quality of food. Cleanliness must be taken care of in the kitchen by line cook. Time management is also an essential skill for line cook to serve guests on time. Determination is the skill that is required to provide successful services (De Albuquerque Meneguel, and et. al (2019). 
[bookmark: _Toc135235515]Comparison in skills of line cook in the Pam and Anya café
The line cook in The Pam restaurant is professional and trained. The line cook of the restaurant is working to maintain the better operationally as well as leads the team of cook. The line cook preps the food that includes mixing, chopping, preparing sauces and steaming.  These preparation ensures that restaurant can deal with kitchen (Hagmann, and et. al, 2020). They can handle many things simultaneously and are great multitasker. I think they are responsible for manging quick and accurate plating. They are responsible for attention to details, they check the menu as well as final creation of plate matches with guest orders. The line cook has knowledge about food safety. They are concern with properly storing of food and using right equipment for preparing food. It is important for line cook to keep kitchen organised and deliver food to guests timely. They are responsible for cooking, prepping, dessert prep, sauce making and more. They are engaged in organisation the kitchen of restaurant and chief as well. They are responsible for communicating well as well as to have patience (Gluszek, and et. al, 2021. They improve the reputation of the restaurant. I think line cooks are very essential for a restaurant. The line cook of Anya café is involved in prepping food or beverages with their full abilities. The line cook coordinates with culinary to organise and manage the inventory of the café. They have professional experience in kitchen and this manage the kitchen efficiently and effectively. They work towards providing fresh and timely food to guests. They manage the team and do the most important works like prepping sauces, boiling food and many more. They maintain speed and accuracy in executing task. They maintain professional and positive approaches with customers and co-workers (Martins,and et. al, 2020). The line look in restaurant as well as in café prepares the food and serves it to guest. They are responsible for workflow stations and providing meals on time.  Line cook of both restaurant and café oversee process of cooking and determine the time required to perform the task.  Before giving service line cook prep the food. During the service they help in cooking the food.  After service they clean the kitchen or work station. I think line cook are very crucial in both restaurant and café (Lavelle, and et. al, 2019). 
[bookmark: _Toc135235516]Differences in role of line cook impact on employee’s skill set and operations of restaurant
The skills required by line cook in The Pam restaurant and Anya café are consistent quality, cooking skills, time management, team work and knowledge about food safety. The service provided by line cook is required more in restaurants than cafes as operation in restaurant are wide and operations of café are narrow (Shimmura, and et. al, 2020). The differences in skills of line cook of restaurant and café impacts the employees and operations. These skills impact the employees in both positive and negative manner. Time management is required more in restaurants as compared to cafes. The skills or line managers are very important but it is not necessary that each skill is required in both restaurant and café in same way. The skills of line cook changes with the operations of restaurant and café. Team work and knowledge about safety of food influence the employees and provide satisfaction top customers (Farrer, 2021). 
[bookmark: _Toc135235517]CONCLUSION
This can be concluded that food and beverage operations are very essential for a restaurant as well as café. Line cook are required in big restaurants more as compared to small cafes. Line cooks are important in efficient and effective working of restaurant and café. 
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