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Two types of restaurants that are chosen for the assignment are The Hand and Flowers, Marlow, Buckinghamshire and Moor Hall in Aughtin, Lancashire. The chosen job role is Chef. The first restaurant is a takeaway restaurant that mainly deals in British and Chinese food and the second restaurant is a coffee shop with pastries and baked items. It is important to understand that the skills required for the Chef in both restaurants are different therefore; there are different requirements of different skill sets of a food and beverage employee. This is pertinently dependent on the business and the type of service that is offered. 
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Knowledge and understanding of the skills: It is seen that a chef who is working in a pastry and coffee shop must know the critical point for baking and making coffee to understand the customer's needs. This skill for someone who is working in an English breakfast restaurant implies that the requirements of the chef's skills are different. The practical knowledge of critical points of cooking and baking is different. The temperature regulations are different and the need for nutritional and dietary values for the customers is different in both the culinary applications. The similarity of knowledge is seen in the case of sterilization and storage of culinary goods. The temperature regulation and types of utensils are different but it is important to understand that a chef is someone who will cook food for the customers. The definition according to Gössling and Hall, (2021) is not different but when the purpose of cooking and baking is different, there are different types of knowledge and experience required for delivering edible and eatable products. The types of certification are different for the chef's. 
Cognitive and intellectual skills 
The cognitive and intellectual skills of the chefs who are preparing English breakfasts and baking will be the same. This involves looking into the estimation and quantification of ingredients. The critical decision-making points and the problem-solving points are different and it is the same that the psychological manifestation of the quantification as well as the estimation for the proportional added value for the food content is different. According to Bressan et al. (2023) Coffee and bakery chefs have to be innovative and add adequate sweetness and bitterness to generate palate management among the customers. But in the case of making an English breakfast of any Chinese cuisine, the regular requirement of ingredients must be done according to the season and availability of the food resources. If jalapeno is not available then the chef has to look for different seasonal food so that the proportion distribution between the foods is done with ready wit. 
Practical skills 
The practical skills that are required by the safe in both restaurants are the same; they must know how to satisfy the customers.  It is important to look into the use of utensils but it is important to understand there are different kinds of utensils used for making bakery and pastries and it is different for making any kind of cuisine.  The chef must be carefully knowledgeable and must integrate all the analytical skills so that real-life situations can be provided. The theory of social cognition and customer preferences can be used that will help in the development of practical skills for the chef. It is coherent from the understanding that if the job roles remain the same but the responsibility and skill sets change as per the business decorum. The practical skills of a chef who is working in Pastry and coffee shop will be based on willingness to learn and innovate the products but a person who is working in a takeaway is to manage the inventory systems as well help in proper quantification of the takeaway. 
Transferable Skills for Life and professional practice 
For a shape who is walking in the coffee shop as well as a take away the skills of perfect culinary is required. Technical knowledge is required. This will help in understanding the adaptability and flexibility so that the orders and requests of the clients can be made (Escalante et al. 2023). The chef must have the practical determination to provide all the basic instrumentation and help in the management of kitchen services. There must be a true vocation and true commitment provided so that creativity and the evolution within these images of cooking techniques are to be taken into consideration (Roberts et al. 2022).  They must have proper research activity and it is seen that 80% of the culinary Research and obtained by the chefs so that they would look into the traditional and local cuisine accurately.  They must be responsible for taking up the food safety protocols and help in maintaining the preparation steps, safety and hygiene steps.  They must help in understanding the forecast and planning. 
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From the above understanding, it is seen that the chef of a coffee and pastry restaurant as well as a takeaway restaurant are doing the same functions but the responsibility and accountability of the person is different as the business atmosphere is different. The culinary skills and knowledge of estimation and quantification are different owing to the differences in the type of goods and cuisine. 
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