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The Comparison of a Job Role (Chef) in Two Types of Restaurants (Fish 

and Chips and Indian Restaurants) 

 

This paper contains a discussion about food service management including common job 

roles in different types of restaurants, an evaluation of the required skills differing from 

the type of provided services and the impacts on the restaurant operations. 

Two different types of restaurants in the United Kingdom- 

▪ Fish and Chips Restaurants: These are restaurants that specialize in serving the 

traditional British dish of fish and chips, usually served with sides such as mushy 

peas, tartar sauce, and vinegar (Cousins et al., 2020). 

▪ Indian Restaurants: These are restaurants that specialize in serving various 

types of Indian cuisine, including curries, naan bread, samosas, and other popular 

dishes (Davis, 2018). 

Job Role 

The position of the Chef may be shared by both kinds of restaurants. The chef at an Indian 

restaurant needs knowledge of the spices and Indian cooking methods, while the chef in 

a Fish and Chips restaurant needs perfection in making fish and chips. An enthusiastic 

chef with effective performance under pressure is needed in both restaurants (Boussard, 

2021). 

Evaluation of Skills Required for the Job Role 

▪ Technical Knowledge: A chef must have a solid command of knife skills, culinary 

techniques, recipe formulation, health, safety, and food cleanliness (Zutshi, 2019). 

▪ Culinary Skills: A chef ought to be passionate about food preparation and 

knowledgeable about various cuisines, ingredients, and flavour profiles to design 

aesthetically attractive meals and have a sense of presentation. 
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▪ Time Management: A chef has to be able to prioritise activities, manage their time 

well, function well in a hectic setting, manage many orders simultaneously and 

multitask (Foskett et al., 2016). 

▪ Effective Communication: A chef must be able to interact both with front-of-

house workers and other employees in the kitchen crew to follow instructions 

and respectfully provide criticism. 

▪ Creativity: A chef should have the ability to think creatively and innovatively, create 

new and intriguing recipes, and experiment with various flavours and ingredients 

(Walker, 2021). 

Comparison and Contrasting of the Required Skills 

There are several significant distinctions between the abilities needed for a chef's position 

in an Indian restaurant and a Fish and Chips restaurant. A chef in an Indian restaurant 

would need to be knowledgeable about the spices and cooking methods used in Indian 

cuisine, while a chef in a Fish and Chips restaurant would need to have specialised 

knowledge of how to cook and prepare fish and chips. But a chef with excellent culinary 

talents, the capacity to manage their time well, and solid communication skills would be 

necessary for both kinds of restaurants. Creativity and invention may be especially crucial 

in an Indian restaurant where the chef may be expected to create novel and intriguing 

dishes to keep the menu interesting and customer-friendly. In a fish and chip shop, 

consistency and quality may be more important, and the chef must make sure that the 

fish and chips are always cooked to perfection (Griffith and Motarjemi, 2023). 

Reasons for Required Skills to Differ Based on Provided Service Type 

Fine Dining: A chef at fine dining would need a thorough knowledge of high-end food, 

the capacity to make intricate and aesthetically appealing meals and superior 

presentation abilities. Compared to other restaurants, this requires greater originality, 

attention to specifics, and customer service abilities (Parsa and Fisher, 2002). 

Fast Food: A chef must be able to work swiftly and effectively in hectic settings. A greater 

degree of time management abilities, a keen awareness of detail, and the capacity to 
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perform effectively under pressure would be necessary for this kind of service (Gregoire, 

2017). 

Buffet-style: A chef, here, has to cook a wide range of meals in huge amounts while 

making sure the food stays fresh and is presented attractively. A greater degree of 

multitasking, communication, and time management abilities would be necessary for this 

kind of service (Johnston et al., 2021). 

Impact on Employee’s Skills and Restaurant Operations 

For instance, at a fine dining establishment, the emphasis can be on giving the client a 

memorable dining experience, necessitating a higher degree of inventiveness, attention 

to detail, and customer service abilities from the chef. Fast food establishments can place 

a premium on speed and effectiveness, which would call for more advanced time 

management skills and the capacity to perform effectively under pressure. These 

variations may also affect how the restaurant runs, affecting things like the design of the 

kitchen, the necessary tools, and the number of employees needed to provide the 

particular service being provided. Overall, depending on the sort of service provided, the 

abilities needed for the job function of a chef in the restaurant sector may vary 

substantially, so the chef must have the critical talents necessary to thrive in their 

particular setting (Ninemeier and Hayes, 2022). 

The UK has many eateries serving different cuisines from Fish and chips to Indian and 

others. Everywhere a good chef is essential for menu creation, food quality, and kitchen 

management with culinary expertise, creativity, leadership, and organisation.  
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