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Introduction
The skill set needed by employees in the food and beverage sector might change based on the kind of company and the kind of service provided (Akyazi, 2020). This reflection will compare my duties as a chef in two distinct kinds of restaurants: a fine dining institution and a modern casual eatery. 
Description
I got the chance to work directly with the chefs and develop insightful knowledge of the food industry during my placements at both a fine dining restaurant as well as a modern casual restaurant. The fine dining establishment placed a strong focus on the creation of complicated and beautiful meals, as well as on presentation and close attention to detail. I developed my precision and plating skills while learning sophisticated culinary methods like sous vide and molecular gastronomy. The emphasis was on delivering a high-end dining experience, and I discovered how important it was to work quickly under pressure and keep appearance and taste uniform. A combination of flavours and international cuisines were available on the menu at the contemporary casual restaurant, which also had a more laid-back ambience. In this environment, I improved my menu planning, recipe formulation, and dish customization abilities. 
Feelings
During my I felt a more relaxed and fast-paced energy, which fueled my enthusiasm to deliver delicious and diverse dishes to a wider audience.
Evaluation 
During my placements at fine dining as well as contemporary casual restaurants, there were certain parts that went well and others that did not. I was able to adjust to various kitchen settings and pick up new culinary methods, which was a success. I was commended by the chef for my skillful execution of intricate dishes at the fine dining establishment. Furthermore, I was able to manage a large volume of orders at the contemporary casual restaurant because to my adaptability and capacity for productivity in a hectic setting However, I also had to deal with challenges. Managing my time and setting priorities was difficult for me in the fine dining establishment, especially during busy times. Overall service was delayed because of the sophisticated nature of the meals, which frequently required great attention to detail. In the future, I see how these problems may have been avoided with greater planning and multitasking abilities. 
Analysis
There were several elements that affected both the successful and challenging aspects of working at fine dining and contemporary casual restaurants. Time management and prioritisation were significant areas where my success at the fine dining establishment was hampered. According to Cousins et al. (2011), good time management is critical at high-end institutions where accuracy and attention to detail are critical. Particularly for someone new to the workplace, the pressure to produce flawless dishes under rigorous deadlines may be debilitating. The difficulties encountered may have been exacerbated by this lack of experience (Johnston, 2012). It would have streamlined operations and ensured smoother service to have put Brown's (2013) recommendations into practise, such as scheduling production and using mise en place.The increasing volume of orders created a hurdle for the modern casual restaurant in ensuring consistency in flavour and appearance. The demand-capacity gap, which occurs when the quantity of consumer demands outweighs the kitchen's production capability, is to blame for this problem (Walker, 2017). According to Davis et al. (2018), standardising recipes and educating workers to uphold consistency in these circumstances are crucial. Clear channels for communication and cross-training initiatives would have helped to reduce mistakes and maintain quality standards (Wood, 2013).
Conclusion
My experiences working in both fine dining and modern casual restaurants have given me significant insight into the various skill sets needed for a chef depending on the kind of company and service provided. While there were some successes, such as learning new culinary techniques and adapting to various kitchen settings, there were also difficulties, such as managing time and keeping consistency in a high-volume workplace. It is clear from examining these experiences and consulting scholarly sources that efficient time management, organisation, and standardisation are essential elements in enhancing restaurant operations. My future efforts in the food and beverage business will surely be guided by this knowledge.
Action 
In the future, the knowledge I gathered from my placements in fine dining and contemporary casual restaurants will guide my actions and decisions in the food and beverage sector. By employing techniques like producing production plans and utilising mise en place, I intend to improve my time management abilities. In addition, I will place a high priority on standardisation by creating and utilisingstandardised recipes, as well as by establishing open lines of communication and cross-training initiatives. My goal is to enhance my overall performance as a chef and contribute to the effective and efficient management of any restaurant I work in by putting the knowledge I've learned from academic to use and thinking back on my own experiences.
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