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The two restaurants I have chosen are The Grand Feast and The Cozy Corner, The Grand Feast is a very prestigious and upscale restaurant, and The Cozy Corner is a small but delightful restaurant, their atmosphere is warm and inviting, creating a more friendly family style dinner atmosphere where the guests feel like they are at home. Both the restaurants have same job role which is the Chef/Cook.

As a chef it is essential to know various cooking techniques and ingredients in food preparation (Lang and Lemmerer, 2019). Some of the skills that is required from the chef by both the restaurants are: To customize the menu according to the customer's taste and preferences, To be able to make dietary food with good taste so customers can enjoy their food, to create dishes with  locally sourced ingredient; this is to enhance the food taste and help the local community and Communication, with the waiters so that any customer preferences can be communicated accordingly to the chefs  in order to meet the customer’s requirements. The chef often spends a great deal of time supervising the team and the food leaving the kitchen.
[bookmark: _Int_YkrK875f]The comparison between the skills required for this job role, when looking at The Grand Feast I find that the chef would need to possess a prominent level of expertise to create diverse and international dishes, they have a great attention to detail, time management, planning and multitasking skills they have the ability to work in a fast-paced environment (Albors Garrigos, et.al 2020) . they also maintain a high standard of food quality and presentation. On the other hand, at The Cozy Corner,  I noticed that the cook is more focused on creating and delivering home cooked comfort dishes. They have the ability work in  a much more relaxed environment, they have a great attention to detail, they have excellent communication, multitasking, teamwork skills and are attentive to the customer's presentences.





An example that can be given for how the skills required for the chef/cook might differ based in the service offered would be, the Kitchen space areas, both restaurants have different of demands and requirements, so the kitchen areas have not been designed the same. The Grand Feast being the bigger restaurant has more areas for prepping ingredients, assembling dishes, plating, and finalizing orders is different which gives the restaurant the ability to offer a variety of dishes. All dishes are carefully prepared and presented because the chef ensures that everything is going well. However, at The Cozy Corner the kitchen space is much smaller so there is a different demand from the chef There is not so much preparation of the menus and food presentation, the menu is smaller, so it does not require lots of ingredients to prep. At The Grand Feast, the service was much faster and more efficient compared to The Cozy Corner where there was a much more relaxed and personal service. The food although it was prepared well the presentation was much more home styled and took a little bit longer to be served. With The Grand Feast due to the style of the restaurant the size portions are much more smaller compared to The Cozy Corner where the size portions are much bigger and fuller in size.  

The differences that create the impact in the food and beverage employee skill set is firstly time management, planning and preparation and culinary skills (Swanson, et.al 2020). At The Grand Feast, the chef would have had years of training and experience in a professional kitchen, they would know how much planning and preparation is needed for every dish and how long each should take to be prepared from the time of order to the service time. The chef at The Grand Feast has more responsibility and leadership of the kitchen compared to the cook at The Cozy Corner who has the task to incorporate changes based on the feedback given by the customers.  the cook has no formal training or the Knowlege of the kitchen. Apart from overseeing of the team the 
chef creates a schedule plan for the workstations, they understand the demand and 



requirements of a fast-paced restaurant and ensure that everything is professionally 
 managed. The cook at The Cozy Corner is responsible for maintaining their work area and works under the chef's orders by being expected to follow a recipe. 
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