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Introduction
According to Cousins, (2020), restaurants are engaged in serving people with essential food and beverages required. This service involves the engagement of personnel who try to make the process inclusive and the outcome impressive. Every job role is destined to create separate output. This implies that each job role differs in certain instances. For the provided assignment, two restaurants are taken for which employees are working. Two employees are selected as a part of the discussion where both work at similar positions but at two different restaurants (Boussard, 2021). The restaurants are Gregg and Chiltern Firehouse. I have been working as a Prep cook at Gregg whereas my friend is working as a Prep cook at Chiltern Firehouse. To establish a link between both instances, it is important to understand the job role of both people. Prep cooks are required to prepare cooking ingredients by washing and chopping vegetables, cutting meat and so on (Davis et al., 2018). They undertake basic cooking duties such as reducing sauces, parboiling food, and preparing simple dishes such as salads, entrees and much more. 
They also look to maintaining cleanliness all around by washing kitchen dishes, sanitizing surfaces, taking out trash, grooming and so on. This job role also requires professionals who have an experience in such a field.
Discussion
Skills required and their differences in other aspects
There are several skills required to perform a specific job role (Johnston, 2012). In the provided discussion the task I need to perform in comparison to that of my friend is stated to answer that the skill set does not differ for a similar business but the application of such skills to bring efficiency in work differs. The skills are described and contrasted below.
Knowledge of health and safety rules in the kitchen
As a prep cook, I need to ensure safety in the preparation of food inside the kitchen. Moreover, the rules of health shall also be maintained. My friend at Chiltern is also engaged in the same business and must have the same skill set but this implies how he applies these skills in bringing efficiency to work. I have a list of activities which shall be avoided while preparing food for the table. All of the activities at my end are tech-based. That is why it is easier for me to keep a check on safety standards in comparison to my friend who has to see everything manually.  
Knowledge of basic cooking techniques
Before joining such a job, the personnel is tested on having the basic cooking techniques. I was also intrigued by this matter and I passed. The basic cooking techniques include blanching, poaching, steaming, roasting, grilling, pan frying and broiling (Foskett et al., 2021). I have rotary blanchers that help me in blanching in no time. On the other hand, blanching manually takes much time and effort. The kitchen has a Dutch oven which I use to poach. Poaching is a very important process which shall be handled delicately. My friend finds it difficult to do it manually.
Organisational skills
Organisational skills are very crucial for a prep cook to endure (Motarjemi and Lelieveld, 2014). Managing several activities at a time requires top-notch organisational skills so that every operation is managed in line. With the implication of machines in working, I have the benefit of time whereas my friend has to struggle with timing and deadlines in completing certain tasks.  
Manual Dexterity
We as prep cooks must be excellent at manual dexterity. It is the ability to use hands in a skilful, coordinated way to grasp and manipulate objects and demonstrate small, precise movements (Brown, 2013). I and my friend learnt this skill together during our training but are placed in different restaurants so practising it differently. Developing and polishing this skill takes a lot of effort as the job roles are diverse (Zutshi, 2109, p.294). I have been doing this past two years and gained significant experience but my friend has been weak at this due to the enlarged burden of tasks without any machine implication which leads to poor time management.  
Attention to detail
At restaurants, there are a number of activities and functions happening all around (Cousins et al., 2021). We need to focus and keep a record of every activity separately and precisely. Gregg has a master operator which keeps the record safe and secure. I need not put any extra effort to do so whereas Chiltern does not have any such tool. 
Conclusion
The entire discussion describes the skill set and its implication in the job of prep cooks. Through the description, I got to gain an understanding of the tasks that I perform and my friend's as well. I am fortunate to have such a placement and got to apply my skills efficiently. Today's generation is all about technology and tools which are core to operations and make the conduct easier. 
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