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A very important component of the global business environment is the restaurant industry. This industry contributes to the economy by generating income, creating jobs and providing different types of culinary experiences to customers. A number of different job roles are there within restaurant business organizations. Different set of skills and expertise are required for different job roles in restaurant business organizations (Chakravarti, 2008). This reflective report will discuss about the skills and expertise of a specific job role in two different types of restaurants business organization. The job roles selected for this report is a chef. The two types of restaurants selected are "Elevate" which is a fine dining restaurant and "QuickBite" which is a fast food restaurant. 

[bookmark: _Toc134835681]The required skills for chefs in the restaurant industry 

Chefs are responsible for preparing and cooking meals in restaurants. They are expert culinary professionals with knowledge about cuisines and food of different countries and regions of the world (Eliot, 2016). Planning and deciding the menu, ordering the ingredients required in proper amounts, supervising and managing the tasks of the kitchen staff are the job roles of a chef. Excellent cooking skills, effective communication skills, creativity are some of the most important skills required among chefs working in restaurants (Singh, 2013). In addition to these, interpersonal skills, leadership skills, multitasking skills, time management skills are of great importance for chefs. 
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There exist several specific skills which are required and important for chefs working in fine dining restaurants. They are responsible for delivering high quality dining experience for the customers. Creating and preparing visually appealing as well as tasty dishes is the major responsibility and skills required for it (Bagdan, 2012). High expertise and unique cooking skills are required among these chefs. They must also have knowledge about food values, nutrition values, food safety, cleanliness and different types of culinary techniques. Using high end and expensive ingredients, knowledge of expensive food products are required among chefs in fine dining restaurants (Durai, 2010). Excellent communication, leadership and interpersonal skills are also required. 
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Speed and efficiency are two of the mostly important skills for chefs working in fast food restaurants. The skills of preparing the food and meals quickly to serve the customers is a major skill required for fast food restaurant chefs. They are also responsible for maintaining the quality and standard of the food as well. The skills and expertise of working in fast pace environment is mandatory for fast food restaurant chefs. High level of time management skills are required and of great importance for these chefs (Peelen and Beltman, 2013). They are also required to have strong multitasking skills as well. The skills of preparing foods in large quantity batches are highly important for fast food restaurant chefs. The knowledge about sanitation regulations as well as food safety are also important for chefs in fast food restaurants. 
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Several different factors are differentiating the required skills and job roles between chefs working in fine dining restaurants and fast food restaurants (Leatherbarrow and Fletcher, 2014). Excellent creativity skills are required among chefs in fine dining restaurants whereas limited range of same dishes preparing in large quantity are required from chefs in fast food restaurants (Bowie, Buttle, Brookes and Mariussen, 2017). Chefs in fine dining restaurants must have excellent leadership and management skills whereas time management and multi-tasking skills are of highest priority for fast food restaurant chefs. 
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There are noticeable impacts of the differences in required skills for job roles of chefs in fine dining and fast food restaurants on the operations process of these restaurant business organizations. The skills and expertise of fast food restaurants supports to deliver foods timely and properly for smooth operations (Bamberger and Meshoulam, 2000). On the other hand, skills of fine dining restaurants creates higher satisfaction among customers through creative and unique cuisines. Fast food restaurant chefs supports operations through timely preparing of foods whereas fine dining restaurants chefs supports operations through management and leadership. 
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Different types of skills and expertise are required in different types of restaurant business organizations. The managements and owners are responsible to evaluate chefs and employees for these skills and to arrange required skill development and training program for the chefs as well. 
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