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What If You Were A Chef?
So. You want to be a chef. You want to stand in front of a hot pan with a knife in one
hand and a spoon in the other, taste a sauce five different times while adjusting it, slide a
plate across the pass to a server, and know — because you built it — that the person
about to eat it is going to be happy for ten quiet minutes.
A chef makes food for other people. That sounds simple, but the work behind that plate
is some of the most demanding work there is. Chefs stand for ten hours. They taste
constantly. They make dozens of small decisions every minute, with fire in front of them
and a clock behind them. And when it all works — when the food is good and the kitchen
is clean and the last guest leaves happy — chefs describe it as a feeling nothing else quite
matches.
Cooking is also the oldest job in the world. Long before writing, long before cities, long
before almost anything people do now, somebody stood over a fire and made something
for somebody else to eat. You are about to learn what that job looks like today.
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The work is physical and fast. A chef stands for most of the shift. A chef handles several
pans, several timings, several decisions at once, sometimes without looking up. A chef is
usually a little too warm, always a little tired, and covered in tiny burns they don't even
remember getting. And a chef wouldn't trade it because under all the heat and hurry is
something worth doing.
Here is the thing everybody who cooks eventually learns: food is how people take care of
each other. The grandmother who makes soup when somebody is sick is cooking. The
father who packs a lunch with a note inside it is cooking. The friend who drops off cookies
after a bad week is cooking. Professionals do the same thing, just at a larger scale. A chef
who cooks a good dinner for a hundred people is taking care of a hundred people that
night, even if the chef never meets them.
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What A Chef Actually Does
Here’s what most people think a chef does: cook food. But the reality is that a kitchen is
not one job. It is a dozen jobs happening at once, each one needing different attention.
The pastry chef works like a watchmaker, measuring in grams because baking is chemistry
and chemistry does not forgive. The bread baker tends an oven that has been heating since
midnight because real bread asks for real time. The prep cooks chop, dice, blanch, and
marinate, thickening broths that have been simmering for twelve hours. The fish cook
walks the market before dawn, choosing what the evening's menu will become based on
what came off the boats that morning. The head chef tastes every component, adjusts the
seasoning on six sauces, rewrites the specials, and runs a staff meeting where she explains
each dish so the servers can describe it well when a guest asks.
Then service begins, and the kitchen becomes a machine. Orders come in fast. The kitchen
answers faster. Pans slam onto burners, flames leap, plates fly toward the pass — and
every dish must leave the pass right.
A chef is not someone who cooks food. A chef is not just someone who cooks food. A chef
is a conductor, a chemist, and a sprinter — doing all of it at once, in a room hotter and
faster than most offices will ever be.
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