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According to Cousins (2020), food and beverage service is an essential aspect of the hospitality industry, and it involves the provision of food and drink to customers in various settings such as restaurants, hotels, and cafes. The food and beverage service industry is a significant contributor to the global economy, with the restaurant industry alone generating over $899 billion in revenue in 2020 (National Restaurant Association, 2021). One of the essential job roles in the food industry is that of a head chef. The head chef is responsible for managing the kitchen, creating menus, ordering supplies, and supervising the staff. This essay compares the head chef job role for Ivy restaurant and Midsummer House restaurant in Cambridge, researches and evaluates the skills required for this specific job role in the restaurant industry and determines whether the required skill set of a Food and Beverage employee changes based on the type of business and the type of service that is offered.

The Ivy and Midsummer House restaurant are two highly acclaimed restaurants that operate in the United Kingdom. Although both restaurants are known for their high-quality food and service, they differ in terms of their concept, menu, and style of service.

The Ivy is a brasserie-style restaurant that serves modern British cuisine. The restaurant has a lively atmosphere and is known for its informal dining experience. The menu consists of a range of dishes, including classic comfort food, seafood, and vegetarian options. The head chef at the Ivy is responsible for creating innovative dishes that are both flavourful and visually appealing. The chef must also ensure that the kitchen runs smoothly, the food is prepared and cooked to a high standard, and the staff is trained to maintain consistent quality.
On the other hand, the Midsummer House is a Michelin-starred fine dining restaurant, that serves modern European cuisine. The restaurant has an elegant and sophisticated atmosphere and is known for its tasting menus and wine pairing options. The head chef at Midsummer House is responsible for creating a range of dishes that reflect the restaurant's seasonal and locally sourced ingredients. The chef must also ensure that the kitchen operates efficiently, the dishes are presented to a high standard, and the staff is trained to maintain the restaurant's exceptional reputation.

The head chef job role requires a combination of technical and soft skills. Technical skills include culinary knowledge, food safety and hygiene, kitchen management, and budgeting. Soft skills include leadership, communication, creativity, and adaptability. 
The specific skills required for the head chef job role at Ivy are culinary knowledge of modern British cuisine, ability to create innovative dishes, strong leadership and communication skills, ability to manage a fast-paced kitchen environment, experience in budgeting and cost control. As for the head chef at Midsummer House skills required are culinary knowledge of modern European cuisine, ability to create dishes that reflect the restaurant's seasonal and locally sourced ingredients, strong leadership and communication skills, attention to detail and a focus on presentation, experience in menu planning and wine pairing.

The required skill set of a Food and Beverage employee can vary based on the type of business and the type of service that is offered. In the case of the head chef job role, the skills required may differ based on the restaurant's concept, menu, and style of service. For example, a head chef at a fine-dining restaurant may require more attention to detail and presentation skills than a head chef at a casual dining restaurant. Similarly, a head chef at a restaurant that specializes in seafood may require more knowledge and skills in seafood preparation than a head chef at a vegetarian restaurant.

In conclusion, the head chef job role is a critical position in the food industry that requires a combination of technical and soft skills. The Ivy and Midsummer House are two highly acclaimed restaurants that differ in terms of their concept, menu, and style of service. 
Based on the research conducted, I have observed that the head chef job role is a highly demanding position that requires specialized skills and expertise in the food and beverage industry. The required skill set of a food and beverage employee changes based on the type of business and service offered. Therefore, it is essential to identify the skills required for a specific job role before hiring a candidate.
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