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There are a lot of factors that makes student majoring the field of hospitality and gain experience in the same area. This is something that greatly make the interest of many falls within the same field. The programs that are offered in the field of hospitality particularly being a cooker prepares the student to manage other acts that are within the same niche and a system wide basis. Student acquires the knowledge that prepares him to oversee that general factors that are related to the facilities and promotions in chef profession. 
 There are many areas that calls for the skilled person in the fiend of hospitality as a cooker. These includes the hotels, Tourism and Travel services, Meeting and Events and even the casino. Student who have concentrated in the field of hospitality takes the units in the courses that are relevant in the employee’s labor relations, resort and operations and the management of the events. This are the primary areas that are required for any student who is in the field of hospitality (Kevin, 2001).
Importance of the Hospitality skills to the student as a cooker
The skills that student gained in the field are quite essential in this major. This is because he or she will work closely with the people whose complaints must be meet at all the cost. The career that a student takes in within the area of hospitality as a cooker and makes him or her have the potential to deal with the arising problems that are popping up every day. Additionally, it will be much helpful and advantageous for the student to learn the international languages since he/she will be dealing with the people across the globe (McMahon & Quinn, 1995).
After one gaining the knowledge as a chef. He will be exposed with the opportunity to create a lot of the impact in different occupations. This is because he/she will be well conversant with the matters that are related to the industry as a competent chef. Additionally, when one wants to further his or her career in the area of hospitality, there are a wide range of jobs and opportunities that are demanding for the experts who are well skilled in the same field. Apart from dealing with the matters that are related to the hotel management, there are other viable employment in the different sectors that seeks skilled personnel in the area of hospitality. These includes the beverages and food industries. Though one cannot truly make advancement until he / she attain a certain level of in the career most of the authoritative recommend one to have the basic skills in the niche of hospitality so as to adhere to the rules and the basic requirement that are needed in the food industry such as wearing the gear and adhering to the rules of the processing plant.
The being a chef in the field of hospitality can also give one an opportunity to run his or her own industry from the scratch until it becomes successful. This is what makes any level of skills in the field of hospitality significant and do not be underestimated. Anyone who has the skills of chef in field of hospitality considers his opportunities limitless (Richardson, 2010). The growth of the economy across the globe that is contributed by the sector of hospitality is quite substantial especially in the sector of Travel and Tourism. This is what makes the chef course in hospitality among the best and industries with the potential to expand in the near future.
For one to capitalize much in the field of chef, he or she has to increase the depth through the level of the education in hospitality that are offered in various institution. This will enable him/her to be familiar with all the requirements in the respective field of specialization as far as the matters of hospitality are concern. Out of the general hotel management one can also have an option of offering services in different field that are demanding the skilled personnel in hospitality such as: Airline and Railway Travel, Cruise Company, Theme park and the rest. Most of the individuals who are learned in the field of hospitality and have made a decision to work with hotels may also venture in other different paths of careers outside the primary services that are offering in their main office duties. This will enable them to exploit their full potential of investment through the skilled that they gained in the field of hospitality There are certain personality that stick on the areas of 5-chain star and seek to provide their services to the luxury resort that they are best fit to work for.
As a matter of fact, within the niche of chef in hospitality, there are quite a numbers of employment opportunities that are available depending on the level of the skills. Most of the skilled experts in the area of hospitality opt to specialize in the area that they are well comfortable in and this will enable them work with ease as compared to the individuals who chooses to be all-rounded (Teng, 2008).
Benefits of Work Experience to Chef
 According to the current trends across the globe, chef need to gain work experience in order to be successful in the field of hospitality. The primary purpose of making the students pass through all the require needs and the rules in the field of hospitality is to shape him/her to become well conversant with the requirements and to handle their different area of specialization with competence and professionalism. 
Chef significantly benefits from work experience that is outside the classroom and this is the main reason way most of the hospitality students are encouraged to build their foundation of experience through the internships in different relevant industries. This will expose them to the new chapter in their career as and makes them develop better ways of handling any arising challenges within their lane of specialization.
Hospitality programs subject the student to the updated and the rigorous course thus exposing them to the practical skills that are essential in their work places. This prepares them to be better and unique leaders of tomorrow. The skills that are acquire by the student in the field of hospitality marks the best foundation for many approaches that should be handle systematic (Teng, 2008).
Conclusion
In conclusion, the student gains in the field of hospitality as a chef are quite significant and helps the student to effect the work experience in the current world in terms professionalism in the services provision. Since the modern education is dynamic, there is need for approaches that are relevant and shape them as per the modern field of hospitality in all areas to make him/her a perfect chef. Additionally, education in the field of hospitality to the chef student fills the void and avails the needed information that supplements the knowledge of the students on the perception. This is what put hospitality among the top ranked career across the globe.
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