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In this student journal, I will compare the chef-in-chief and a cook between the restaurants Darley’s Restaurant &Terrace(chef) and Istanbul Restaurant(cook) and describe the chef and cook skills. 
Darley Restaurant and Terrace, a full-service restaurant, an award-winning traditional Modern British restaurant and patio located on the banks of the River Derwent within Darley Abbey Mills, a World Heritage site with spectacular views of the weir. Using the best fresh ingredients, local and seasonal whenever possible, to produce meals that are as beautiful to the sight as they are to the palate, with a focus on natural flavours and hues. Warm, competent service is provided in a comfortable yet elegant setting, with an open plan dining space that is naturally bright and airy, providing an inviting environment with exquisite décor. (Lyons, 2019).
Although fast food has become more prevalent in the UK, most people still rely on the traditional dishes of Turkey. In addition, many local restaurants in Istanbul serve various types of Turkish food. These include the famous kite and doner and other limited-service establishments such as kumpir, brek and kumpir. In big commercial centres, eating out has long been common Esnaf loans (literally merchants and tradesmen restaurants) are common, providing traditional Turkish home food at reasonable costs. Shish and Doner Kebabs are well-known meals that have now become a mainstay of Turkish restaurants in the UK, yet they were originally described in Turkish culture in 1377. (Turkish Gul,2019). 
A chef is a culinary specialist who has had formal training and is skilled in all aspects of cooking and food preparation. They have a solid educational and practical foundation in cooking situations, allowing them to develop distinct recipes and meals. They frequently collaborate with a team of other chefs and generate their own shopping lists for kitchens to create menu items. In many circumstances, a chef also serves as a supervisor, managing lower-level culinary workers who serve as their backup in the kitchen. Cooks are food experts who work in kitchens making meals for consumers. Cooks, unlike chefs, do not need any professional training to operate in the kitchen, hence the quality of food made by a cook is lesser than that of a chef (Guzder,2019). 
The service methods for both restaurants are table service, customers are served at the table. For Istanbul Restaurant, the customer’s needs are economic, convenient prices, physiological and convenience, unlike Darley’s Restaurant, where customers go more for socialization and psychological to change their daily routine. The training and level of information that chefs receive are significant differences between the two. While the cook in restaurants typically has little input in kitchen operations, such as inventory, they do have a significant role in the overall food service experience. Although the cook at Istanbul Restaurant is mainly focused on Turkish cuisine, the head chef at Darley Restaurant has a more significant role in the establishment. He or she can create art on the menu, and they can also make regular meals using recipes that have been prepared by other individuals. In addition to this, they may be given additional tasks, such as maintaining the kitchen.
Chefs often specialize in one area of expertise. This is reflected in their employment titles, which include Chef de Cuisine. Chefs in these professions are likely to operate in a particular sector of the kitchen and concentrate on making certain components of recipes. (Collier,2018).

In conclusion, the two restaurants are part of different categories, one such as Daley’s, in which the environment and quality food, but also the price that is not for all pockets, location that is on the edge of a river, the chef in this kitchen must have high skills, such as good organizer, culinary expert, a creative, expert in management. But the chef in Istanbul Restaurant specializes only in Turkish food, focusing only on food from a certain region, and does not need these skills (Taylor,2019). 
To answer the main question in this journal, 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, I would say that yes, a chef from a restaurant kitchen with Michelin star, must have the necessary training towards a chef. A professional culinary degree is one way to enhance one's abilities and become a better cook. This is regarded as a must-have for aspiring chefs. Some people choose to pursue a culinary apprenticeship, which involves working with a renowned chef. Whether you consider yourself a chef or a cook, the two positions are not mutually incompatible. Cooks who have already worked in the sector can readily train to become chefs. Similarly, educated chefs may choose to leave restaurant kitchens and duties and pursue jobs that may or may not include cooking. “We always say in this profession that you need to grow into the position that you aspire to have. So, if you want to become a sous chef, as a lead line cook, you need to begin doing sous chef jobs already.” (“How Long Does It Take to Become a Chef? - Escoffier”) *(JONSSON, 2022).
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