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[bookmark: _Toc135238590]INTRODUCTION
The food and beverage service operations mainly involve a multitude of activities which engage the staff into different activities (Given-Wilson and Meyer, 2019). This essay will discuss about job role in restaurant industry, skills required for sous chef job in brewed boy food truck and Koolba restaurant, etc. 
[bookmark: _Toc135238591]Skills required for sous chef in restaurant:
There are many skills which a person requires to prepare for a specific job role in the restaurant industry as the person should have proper skills of the profession in which he is working. The first and foremost skill required for a sous chef in the restaurant industry is the knowledge of various cooking methods because different cuisine or dishes needs different methods to get prepared (Marinakou and Giousmpasoglou, 2022). The second most important skill the sous chef needs is the management skills because the head chef cannot manage everything so the sous chef has to take care of the activities of the kitchen whether it is restaurant Koolba or food truck brewed boy. The management skill can be less required for the food truck but it is more required for restaurants as there is more traffic in the restaurant. The sous chef mainly works in the major restaurant chains but now there is more attraction towards food truck so there is need of sous chef in the food trucks also nowadays. The skills which is required more in the food truck is the time management skill of the sous chef because the orders in the food truck have to given in less time as compared to the restaurants (Graham, Ali and Tajeddini, 2020). I have management skills more which help me in effective working of the sous chef. These are the main skills which are required for a sous chef in the restaurant industry. The other most important skill which is required for the job role of sous chef in the restaurant as well as the food truck is familiarity with the industry’s best food practices. The sous chef will require knowledge of best chef practices of the world which will create a great environment for their workings. I have developed the skills of familiarity with the industry’s best practices because these are very essential for working in the restaurant chain as well as the food trucks in the country (Wesen, 2019). The food trucks have created a new food line in this sector. 
[bookmark: _Toc135238592]Skills required for sous chef job in Koolba and Brewed boy:
There are many skills which are required for the job role of sous chef in the restaurant and food truck (Farrer, 2021). The restaurant Koolba mainly requires more knowledge of various cooking method and the ingredients and the procedures which are required for preparing different types of dishes and cuisines this knowledge of various cooking methods differ from the food truck service of Brewed boy as it is not involved in making various types of cuisines it is only into some dishes which are famous and they have a taste monopoly in it. I have knowledge about the cooking methods, procedures and ingredients of different types of food so that I can prepare any cuisine which is ordered by the customers (Wilkesmann and Wilkesmann, 2020). The Koolba restaurant provides different types of services and is also visited by international tourists so they have to manage ingredients of multi cuisine but the food truck Brewed boy only deals in the local food and their required methods. The difference between the food truck Brewed boy differs from the Koolba restaurant because both the things are some different from each other which affects the skill set of employee mostly for the sous chef (Suhairom and et. al., 2019). A sous chef is mostly required in the restaurants which have bigger operations but the Brewed boy also has sous chef which is helpful in management. I have developed my time management skills so that I can work in a panic situation in the restaurant as well as the food truck. The Koolba is a big restaurant which has high order volume so the sous chef has to manage the time of orders. As I have enhanced this skill so I will be better in the job role of sous chef and can build a big restaurant chain for the Koolba restaurant. The service offering of Koolba and Brewed boy is totally different as in Koolba it provides a in dining place to the customers (Bressan and et. Al., 2023). 
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It could be concluded that job role could play major role in the restaurant industry and could also differs from the types of restaurant industry. The skills could also be important for the specific job role in the restaurant industry. 
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