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After doing some research I have chosen two restaurants who have a lot of similarities but are totally different from one another. One being McDonalds as I have personal experience working in there. And the other being Wagamama. With both restaurants being fast paced and very well-known restaurants in the UK both share a lot of similarities however they couldn’t be any more different from one another. The roles that I will be comparing and contrasting are McDonald’s kitchen crew member and Wagamama’s head chef.
I have started my research by simply looking for some job vacancies at both restaurants and seeing what requirements must be met in order to become a head chef at Wagamama and a kitchen crew member at McDonald’s however with McDonald’s I will be speaking a lot from experience as I have worked there previously so I will give the inside scoop of how it works. Anyway, by comparing the two roles’ vacancies I can already tell that even with similar roles the skills required differ immensely. I have used indeed as my guide reference to look for both vacancies. From looking at head chef opportunity the main hard skill required is previous experience. And with McDonald’s they don’t really advertise what skills are required to join their team, well not any hard skills anyway. McDonald’s in my opinion is more focused on the soft skills that a potential employee can bring to the company. With myself I have started when I was 17 years old, I had no previous hard skills at the time however I quickly progressed with them I did a hospitality apprenticeship as this is something that the brand offers to their staff, they provide all the necessary training. McDonald’s may not be a Michelin star restaurant, but I have to say that as a first job for a school kid you get to learn what it is to work in a very fast paced restaurant. 
Let’s now compare the difference in these roles from both restaurants and we will be able to identify how they might potentially impact Food & Beverage employees skills set. 
At Wagamama’s just in the kitchen there are six different job roles starting with a Kitchen porter to Head Chef, on the other hand in McDonald’s kitchen you will find different crew members at different stations, but they don’t refer to them as chef’s or sous chefs. With this gives as an idea of even the roles are similar how different they are and what different impact it has on the employee. One of the biggest differences is the hierarchy of both restaurants. Wagamama has FOH and BOH and within these two departments there are totally different roles. McDonald’s refers to all their employees as crew members this is really where the career begins. Unless having previous hard skills, which will allow to work a certain department right away. As my focus is head chef and kitchen crew member, an Indeed Editorial Team (2022) have written so perfectly in describing the meaning behind chef and a cook, a chef is a culinary trained professional that has educational and practical experience and who understands the creative side of food preparation. There is an immense difference between head chef of Wagamama and kitchen crew member at McDonald’s and not until actually reading through that article it made me see the huge difference in these roles, McDonald’s kitchen staff may or may not have any previous skills that are needed for the job, even if they did it won’t really matter because a restaurant like McDonald’s has a fixed menu and no matter what skills the kitchen member possesses it wont change the outcome of the restaurants menu and food preparations. McDonald’s is a fast-food chain, and everything is pre agreed and designed by the CEO’s of the company so the kitchen staff gets trained on how to prepare the food and carries on these tasks on a daily basis. Whereas holding a title of a head chef even at a restaurant just like Wagamama you are skilled trained and have experience of a different value. 
To conclude I can now say I understand that there are some similarities but also huge differences in each role. The impact that these most likely to have been that each of these skills have been gained on a different level. It is not to said that those who work for McDonald’s can’t seek further education and experience and become the greatest chefs at the most luxurious restaurants, but these roles hold a very different value of skills. 




















www.zippia.com. (2020). Top 15 Mcdonalds Crew Member Skills. [online] Available at: https://www.zippia.com/mcdonalds-crew-member-jobs/skills/?src=chatbot_popout_displayed [Accessed 19 May 2023]. 
people.mcdonalds.co.uk. (n.d.). Restaurant :: McDonald’s Careers UK. [online] Available at: https://people.mcdonalds.co.uk/opportunities/restaurant.
Indeed (2022). Job Search | Indeed. [online] uk.indeed.com. Available at: https://uk.indeed.com/.
wagamama careers. (n.d.). restaurant positions. [online] Available at: https://jobs.wagamama.uk/restaurant-positions/. 
Indeed Editorial Team (2022) “Chef vs. Cook: Types, Responsibilities, Training and Skills,” Indeed Career Guide [Preprint]. Available at: https://hk.indeed.com/career-advice/finding-a-job/chef-vs-cook. 
McDonalds Jobs in London - 2023 | Indeed.com. Available at: https://uk.indeed.com/jobs?q=mcdonalds&l=London&from=searchOnHP&vjk=b64e9733592ab177. 
www.mcdonalds.com. (n.d.). What skills are needed to work at McDonald’s? [online] Available at: https://www.mcdonalds.com/gb/en-gb/help/faq/what-skills-are-needed-to-work-at-mcdonalds.html [Accessed 19 May 2023]. 
www.ecpi.edu. (2020). What it Takes to be a Chef: Hard and Soft Skills You Will Need. [online] Available at: https://www.ecpi.edu/blog/what-it-takes-to-be-a-chef-hard-and-soft-skills-you-will-need. 


