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[bookmark: _Toc986445823]Introduction 
This reflective essay compares a job function in two distinct sorts of restaurants, "The Park Room" and "Subway," to see if the skill set needed for a food and beverage employee varies depending on the type of company and the service provided. Using Gibbs' Reflective Cycle, individual observations, assessments, and experiences will be included.
[bookmark: _Toc1230493474]Step 1: Description 
"The Park Room" is a high-end fine dining establishment in London that is renowned for its opulent setting, delicious fare, and attentive service. "Subway" is a fast-food chain with sites all throughout England that specialises in sandwiches prepared to order. The chosen occupation for comparison is that of a chef, who oversees dish preparation and quality control.
[bookmark: _Toc127877010]Step 2: Feelings
I was curious about the disparate expectations that chefs in a high-end fine dining facility and a fast-food business faced before the encounter. I watched the kitchen operations, the degree of culinary skill necessary, and the general food quality throughout the event. After the encounter, I was inspired to research the abilities needed in each kind of restaurant.
[bookmark: _Toc1626306293]Step 3: Evaluation
In "The Park Room," cooks are expected to have highly developed culinary abilities, originality in menu design, and a solid grasp of gourmet techniques (Cousins, 2020). They must exhibit accuracy in meal preparation, careful plating, and the capacity to deal with premium products.
At "Subway," the emphasis is on preparing food quickly, consistently, and in accordance with standardised recipes (Davis et al., 2018). In this environment, chefs should be adept at managing high-volume food preparation, guaranteeing swift sandwich assembling, and upholding quality control.
[bookmark: _Toc1129954243]Step 4: Analysis
Chefs at "The Park Room" and "Subway" need different skills. "The Park Room" emphasises gourmet cooking, inventive menus, and culinary perfection (Cousins, 2020). Chefs must know flavour profiles, component pairings, and complicated cooking methods to make exceptional dishes. "Subway" prioritises efficiency, uniform recipes, and food preparation (Davis et al., 2018). "Subway" chefs must be excellent at standardising procedures, maintaining quality control, and ensuring fast and accurate output. 
Chefs' abilities depend on their required skills. "The Park Room" chefs learn to cook, produce new menu concepts, and plate food well (Cousins, 2020). They prioritise taste profiles, presentation, and culinary trend research to meet the needs of high-end fine dining consumers. "Subway" chefs value fast, efficient, and consistent food preparation (Davis et al., 2018). They quickly make sandwiches, keep component portions consistent, and follow instructions. The fast-food chain's success rests on its ability to provide high-quality work quickly. 
Ability variances affect an establishment's operations. Chefs at "The Park Room" create memorable dining experiences that boost the restaurant's reputation and customer satisfaction (Cousins, 2020). Cooks at 'Subway' make sandwiches swiftly and consistently, maintaining customer satisfaction and brand standards (Davis et al., 2018). Recognising and improving these specialties helps food and beverage workers adapt to different restaurants and succeed in their jobs.
[bookmark: _Toc697026361]Step 5: Conclusion
The function of a chef in "The Park Room" and "Subway" is compared, highlighting the vast disparities in skill sets needed depending on the kind of business and service provided. In a high-end fine dining business like "The Park Room," cooks must have advanced culinary abilities, inventiveness in menu design, and a solid grasp of gourmet methods. However, the cooks at "Subway" place a greater emphasis on efficiency, consistency, and standardisation of recipes. These variations affect chefs' entire skill set, affecting their culinary knowledge, attention to detail, and capacity to function in various operational contexts.
Every restaurant's overall operation and customer happiness are strongly impacted by the talents needed for each employment type. In "The Park Room," chefs are key to providing outstanding dining experiences, which boosts the restaurant's reputation and increases customer happiness. At "Subway," cooks help to produce sandwiches quickly and consistently, ensuring client happiness and upholding brand standards.
[bookmark: _Toc2113344051]Step 6: Action Plan
I plan to take concrete steps to improve my abilities as a worker in the food and beverage industry based on the knowledge I have received from this reflective experience. These behaviours consist of:
Continuous learning: I will actively look for opportunities to increase my culinary expertise by experimenting with fresh cooking methods, flavour combinations, and menu planning ideas. My grasp of industry practises will be improved by reading references like "Food and Beverage Management" by Davis et al. (2018) and "Food and Beverage Service" by Cousins (2020).
Practical Experience: I am looking for real-world experience working in a variety of restaurants, including both fast-food franchises and expensive fine dining venues. I will have a deeper grasp of the requirements and skills needed in each context thanks to this exposure.
Collaboration and networking: To learn from seasoned chefs and acquire insight into the most recent developments in the food and beverage sector, I will actively connect with professionals in the field, attend workshops, and take part in culinary events. Creating a network of peers and mentors will offer invaluable advice and development possibilities.
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