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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?


In the fast-paced Food & Beverage industry, job duties can change a lot based on the type of business and service being offered (Davis et al., 2018). The goal of this journal is to compare what a Line Cook does in Food Trucks and Theme Restaurants and how the necessary talents can vary based on the restaurant nature and service offered.
In recent years, food trucks have changed the restaurant business by bringing different kinds of food to people on the go. In this situation, a line cook needs to have skills that go beyond standard cooking skills (Walker, 2017). Firstly, because food trucks usually have limited room and staff, a line cook needs to be able to do a lot of different things. They have to be able to switch between jobs like preparing ingredients, cooking, and serving customers (Brown, 2013). Similarly, a food truck is small, it needs to make the best use of room and time. Thus, the line cook needs to be very good at getting things done quickly without letting the quality of the food suffer (Johnston, 2012).  In addition, food trucks often go to different places to serve customers with different tastes. Therefore, being flexible is a good trait for a line cook to have in this setting because it lets them quickly adjust to changing needs. Also, food trucks usually work in places where there is a steady flow of orders, like at events or on busy city streets. This can make things very stressful (Motarjemi & Lelieveld, 2014).  A line cook in this situation needs to be able to deal with stress, keep their cool and keep working well. 
In contrast, Theme Restaurants offer a one-of-a-kind eating experience based on a certain theme. In this kind of setting, a line cook's job is closely connected to this theme. A line cook in a theme restaurant often has to make dishes that fit with the restaurant's theme, which takes a lot of imagination (Boussard, 2021). This could mean using different ingredients, ways to show them, or cooking methods. Moreover, careful attention to detail is needed to make sure that the dishes given always fit the theme (Wood, 2013).  This includes making sure the taste is the same every time, serving the food correctly, and adding garnishes. At the same time, a line cook in a concept restaurant needs to have a deep understanding of the theme. If the theme is from a certain time period or culture, the line cook needs to know how people cooked in that time period or culture. Additionally, a line cook in this setting must be creative in order to keep the restaurant's theme interesting and new. They should be able to come up with new recipes and cooking methods that fit with the theme and still appeal to a wide range of customer (Foskett, et al., 2021).  To do this, should be open to trying new things and ready to take calculated risks in the kitchen. Lastly, if the restaurant theme is based on a certain culture, it is important to be sensitive to that culture. The line cook must be able to make meals that are true to the culture they come from and show respect for that culture. To do this, you need to know how people in other cultures eat, what they eat, and what their history is. Misrepresentation can make customers unhappy and could hurt the feelings of people who are part of the society (Zutshi, 2019). 
Both positions need to have good cooking skills as a base requirement. But different types of restaurants put more weight on different skills (Cousins, 2020). Since food trucks are mobile and have limited space, the line cook job requires them to be flexible, quick, and able to change (Wood, 2013). On the other hand, a line cook in a themed restaurant needs to be creative, pay attention to detail, and know a lot about the theme in order to give customers the unique dining experience that these restaurants offer (Cousins et al., 2011). These differences can have a big effect on how a business run. For example, in a food truck, a line cook who can switch jobs quickly makes sure that service goes smoothly, even when there are not enough people to do so.  On the other hand, in a themed restaurant, the line cook's creativity and attention to detail can help make the dining experience unique and immersive, which draws and keeps customers.
In conclusion, a Line Cook needs to have basic cooking skills, but the exact requirements and priorities can be different between Food Trucks and Theme Restaurants. By understanding these differences, the Food & Beverage business can improve operations, make the customer experience better, and better train and hire staff.
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