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A learning log refers to a specific way of learning through which a learner can express thoughts and feelings about the material of his study or experience and improve learning through reflection (Cousins et al., 2020). There are different categories of restaurant businesses that operate in the food and beverage sector in the UK. Depending on the type of restaurant, they require different skills in the same job role. A learning log will be created through reflection on this topic. 
[bookmark: _Toc135041323]

Two different types of restaurants and the same job roles 
There are different types of restaurants in the UK, two different types of restaurants are Italian and fast food restaurants.  Generally, all types of restaurants have a chef or food preparation job role. A discussion about the necessary skills of a chef in these two restaurants and the differences between them (Ninemeier, 2018). 
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A fast-food restaurant is a type of place where food service is provided very quickly and includes light snacks such as burgers, fries, chicken, etc. They are also prepared in large quantities and consumed by customers as a simple light snack. These restaurants usually have high food prices and low wages for various professions (Johnston et al., 2021).
One of the skills that a chef needs to prepare food in a fast-food restaurant is to have an idea about fast food preparation. In addition, adaptability to deliver food when the customer orders. Also to attract the customers with great attention to present high quality quality food. Another important skill required for a fast food and restaurant chef is multitasking skills (Leimbach et al., 2021). Because while preparing fast food, different orders come together and different dishes have to be prepared simultaneously. 
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An Italian restaurant is a type of speciality restaurant that focuses more on Italian cuisine. The menu uses a variety of items and Italian cuisine. One of the features of this restaurant is that fresh ingredients are used to prepare the food and seasonal vegetables are cooked using different types of vegetables and sustainability is given importance (Wallace & Forte, 2018). 
One of the essential skills and attributes of an Italian chef will be a special knowledge of Italian cuisine. And will know the types of ingredients needed for cooking and the techniques involved. Italian cooking has various techniques like sauteing, grilling, braising, etc. and one has to be creative. A variety of new cuisines have to be invented through creativity to attract customers by adding them to the menu. Time management skills are also one of the factors. Because the ordered news must be delivered on time (Andersen et al., 2022). Also, a chef needs to know about health, safety, and necessary health practices. These things are generally required by the chef of any kind of restaurant to prepare food cleanly. 
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I was very interested in knowing about the activities of different types of restaurants in the UK and from this interest I often go to different restaurants and observe their activities. Also, order food as a customer and see the speed of their operation. When I went to different fast food restaurants, I saw that they serve food very quickly and a chef prepares the food very quickly (Frost, 2023). At the same time, the chef has to manage various activities in one day because many orders are placed by customers at the same time. Also, when I went to the Italian restaurant, I realized by observing that a chef has to have different qualities and no special knowledge about the Italian cooking method, and also has to do a lot of time management. All of these differences further enhance the skills of food and beverage employees and make different types of restaurants stand out (Zutshi, 2019). Among the fast food and Italian restaurants, a chef can be seen in two restaurants conducting various activities. Two restaurants need different skills for the same work and this will reveal the different characteristics of the restaurants through their work. These variations in work and the need for different skill sets of workers make this sector much richer and more suitable for work. Currently, the food and beverage sector in the UK is becoming very prosperous and is playing an important role in the economy besides creating employment for various people (Kalnins & Lafontaine, 2016). 
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Conclusion 
I had a great desire to gain knowledge about the job variations of employees in the food and beverage sector and I was able to further enrich this knowledge by reviewing this learning log. I have realized that different types of restaurants require different skills depending on the type of profession. These are what make restaurants different. 
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