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Does the required skill set of a Food & Beverage employee change, based on the type of business and the type of service that is offered?
I have worked as a customer service assistant in fine dining and fast-food restaurants. Fine-dining restaurants provide high-quality cuisine, in an attractive environment. They are committed to providing a premium dining experience with attention to detail and presentation (Lund-Durlacher and Gössling, 2021). Fast-food restaurant, on the other hand, provides quick service and economical menu offerings. It frequently focuses on quick, simple meals, with an emphasis on efficiency and quickness (Mathe-Soulek et al., 2016). While working at these restaurants as a customer service assistant, I noted that the skill set of a chef differs in accordance with the services provided. Below is a reflection of what I noted about the skills required for a chef in a fine-dining restaurant and in a fast-food restaurant.
Similarities 
I observed that both types of restaurants require chefs to have skills to maintain an organised and efficient kitchen. They need to manage their workstations, keep track of inventory, and ensure that the kitchen operates smoothly. Again, chefs in both fine dining and fast-food restaurants should be team players. Chefs need to communicate effectively with other kitchen staff, such as sous chefs, line cooks, and prep cooks, to ensure a smooth workflow. 
Differences 
Culinary creativity: While working in fine dining establishments, I noted that chefs are expected to exhibit high levels of culinary creativity. They must develop innovative and unique dishes that showcase their culinary talents, experiment with flavour profiles, and incorporate artistic plating techniques (Aquino et al., 2021). Whereas, Chefs in fast-food restaurants were supposed to focus more on efficiency and consistency rather than culinary creativity 
Attention to detail: In fine dining, I noted that chefs should prioritise attention to detail in plating and the overall presentation of food. On the other hand, the focus on fast food is making meals faster. Chefs must ensure that the food is prepared fast but the level of intricate detail is typically lower compared to fine dining (Mustapha et al., 2014).
Speed and Efficiency: Again, I noted that chefs in fine dining need to prioritise the quality of each dish and ensure that it meets the highest standards, even if it means longer preparation times. Whereas, speed and efficiency are paramount in fast-food restaurants (Vo-Thanh et al., 2022).
Differences in skills based on the type of service 
From my experiences in both restaurants, the emphasis of a fine dining restaurant is on providing an enhanced and luxurious dining experience. To develop new and nuanced meals, chefs must have an in-depth understanding of diverse cooking techniques, taste profiles, and ingredient combinations (Torres and Kline, 2013). I observed that chefs in these restaurants organised the menu, created aesthetically appealing presentations, and paid close attention to every detail of the meal's appearance and flavour.
The focus of a fast-food restaurant was on quick service, efficiency, and consistency (Kanyan et al., 2016). I noted that to satisfy the needs of large client numbers, fast food chefs cooked fast to meet the high demands. Again, the chefs were required to be adaptable since they may have to deal with a limited number of ingredients and modify cooking procedures based on specific brand specifications in some cases 
Impact on Employee's Skill Set
I noted that in fine dining restaurants, the emphasis on culinary creativity allows chefs to earn exceptional dining experiences. Chefs in fine-dining restaurants enhance their menu creation skills by continually exploring new culinary concepts, experimenting with ingredients, and adapting to changing food trends (Mathe-Soulek et al., 2016).  In fast-food restaurants, chefs refine their skills in efficiently executing standardised recipes, ensuring consistency and speed in food preparation. For instance, I observed that some customers kept on coming and asking for a particular chef because they needed their usual orders made.
Impact on Restaurant Operations
While working in fine dining restaurants, I noted that attention to detail enhances the overall dining experience of customers. Again, the chef's skills in developing menus directly impact the restaurant's competitive edge. Fine dining restaurants often charge higher prices and attract customers who expect exceptional culinary experiences (Mathe-Soulek et al., 2016).
I also noted that the standardised nature of the menu items allows for easier training and staffing, as recipes and cooking methods are uniform across locations. Chefs who can consistently deliver fast and accurate food preparation contribute to smoother restaurant operations and customer satisfaction. Fast-food restaurants benefit from standardised recipes, which ensure consistent taste and quality across different locations, streamlining operations and allowing for rapid replication (Hsu et al., 2018).
In conclusion, although chefs in fine dining and fast-food restaurants have some common skills similarities, they require distinct skill sets. Fine dining chefs focus on culinary creativity, attention to detail, and menu development, while fast-food chefs prioritise speed, efficiency, and adherence to standardised recipes. These differences impact the dining experience, restaurant operations, and the professional growth of chefs in their respective environments.
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