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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?”

Two different types of chosen restaurants for this task are Ethnic Restaurants and Fast Food Restaurants (Boussard, 2021). Chosen job role for this task is “Executive Chef” which is exist in both these restaurants. This reflective essay will highlight the comparison and contrast of the "Executive Chef" job role in Ethnic restaurants and Fast Food Restaurants.
An executive chef must have the ability to delegate tasks to staff, maintain high standards, and motivate the staff, to work in challenging work environments (Brown, 2013). Along with these, an executive chef needs to have cooking skills, administrative and organisational skills, sufficient knowledge regarding ingredients and practices, and qualifications in food preparation and food hygiene. An executive chef must know using equipment and tools in the kitchen properly and also maintain these. An executive chef needs to know how to divide the responsibilities of the kitchen to staff and ensure that staff are performing their work properly (Cousins et al., 2011). An executive chef needs to create an excellent menu, prepare a budget, minimise food costs, and control labour costs. Along with preparing attractive and tasty dishes, an executive chef needs to ensure the nutritional value of the foods being served to customers. An executive chef needs to measure ingredients precisely, and maintain cooking temperature and standards properly (Cousins, 2020). An executive chef needs to show his creativity in introducing new food items to the menu. An executive chef should have self-motivation to learn new things, and dishes and update himself accordingly.
In ethnic restaurants, an executive chef should know the ingredients for preparing ethnic foods whereas he needs to have proper knowledge about fast foods in fast food restaurants (Foskett et al., 2021). The practices of fast food restaurant and ethnic restaurant are not similar because fast food restaurant focuses on speed of service whereas ethnic restaurant focuses on the tastes of the food related to a particular ethnicity. As fast food restaurant focuses on quick food delivery, an executive chef should have the ability to prepare food quickly while maintaining food hygiene up to a certain point (Johnston, 2012). In ethnic restaurants, the number of staff employed is higher than that of fast food restaurants. As a result, an executive chef of an ethnic restaurant must have better-delegating skills, leadership skills, and motivating skills, compared to fast food restaurants (Motarjemi and Lelieveld, 2014). As more people work in ethnic restaurants, it is difficult for an executive chef to manage this large number of employees, compared to fast food restaurants. It is easy for an executive chef to divide the duties among the staff of the kitchen in fast food restaurant as there is only a small number of staff working in the kitchen of fast food restaurant, compared to ethnic restaurants. In the case of ethnic restaurants, customers don't place their attention on menu design, compared to fast food restaurants (Zutshi, 2019). As a result, an executive chef of an ethnic restaurant needs to give more weight to minimise food costs. But in the case of fast food restaurants, customers place more attention to an excellent menu than the price of food and so an executive chef of fast food restaurant needs to focus more on creating an excellent menu than minimising food and labour costs (Wood, 2013). Customers of ethnic restaurants consider the attractiveness and tastiness of dishes more than nutritional value whereas customers of fast food restaurants place more weight on nutritional value than the tastiness and attractiveness of foods. As a result, an executive chef of an ethnic restaurant should focus more on ensuring the attractiveness and taste of food whereas an executive chef of fast food restaurant gives concentration on adding nutritional value to foods (Walker, 2017). In the case of ethnic restaurants, an executive chef should not focus more on introducing new food because customers of ethnic restaurants prefer popular ethnic food more than new ethnic food. But in the case of fast food restaurants an executive chef should focus on introducing new dishes to target new customers along with increasing sales to existing customers.
This reflective essay focused on how required skills for executive chefs different in the restaurant industry based on the type of service offered.



