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[bookmark: _61wzd1uz0fjq]The restaurant industry is dynamic and the current success of this industry is assoiciated with providing quality services.In the restaurant industry,service quality is a top priority,to enhance customer satisfaction.The first and most crucial thing is that service quality directly influences customer loyalty as well as repeat business.
Prioritising the enhance of customers services is important,not only to make customers feel good but also because they are more likely to share that experience on social media.This directly increases the reputation of the restaurant and influences pepole to come back again.
 There are a number of key skills for employees that increase the reputation and performance of restaurant. Communication is one of these crucial skils.Good communication provides value to customers.It means listening well and treating pepole with respect.Waitres must also help customers to understand the menu and hear their requests,complaints,and point of view.Asking questions can help to clarify and resolve an issue immediately.
In the restaurant industry,waiters can deliver the best service by recognising the concerns of the customers and then making them feel comfortable (Cousines,2020). 
After communication,empath is one of the most important skills a waiter needs. Time management refers to providing things within an expected timeframe,and also keeping to a routine.In a busy restaurant,waiters need to manager many tables,so quick service and smooth service is essential.
Conflict resolution is a very unique ability to resolve challenges. Through the use of this skill, employees will not only create a peaceful environment but solve the issues efficiently.
[bookmark: _nkgztvijjmwe]Product knowledge skills are required in the restaurant industry.The employee should have good knowledge and understanding about the product and services to provided.I suggest that a Formal Training Program is very effective for development of these skills.This is one of the great ways to improve an employee`s skils and most of hospitality institutions provide formal training to students to improving their skills (Zutshi,2019).These courses are very hepflu because they provide structured pratice to the students.
Training is important for all employees,from service providers and hosts to kitchen staff,because practical learning creates a real world experience that  can`t be gained from reading and study alone.Communication skills can be developed through daily interaction with customers.In training,the employee focuses on actively listening to concerns and also on practicing friendly communication. 
Understanding the feelings of others and responding to them accordingly,leads to development of empathy. (Davis et al. 2018). Through the support of these skills the company can enhance its overall performance.The skills of time management can be improved by working in a busy restaurant because the experience will provide detailed strategies on how to do this. After that, if a student has daily exposure to the menu and can discuss it with more experienced staff, it is very easy to get product knowledege.
A real life exemple of a successful restaurant is The Ivy London. is one of the most famous restaurants in the UK,and this restaurant provides efficient training to the staff regarding communication and development of empathy,to engage with the  customers and provide satisfaction.
Dishoom is a popular restaurant chain of restaurants that is not only present in London. This restaurant focuses on education, operation, management as well and product knowledge. This restaurant also takes care of the people to improve their satisfaction level (Dishoom, 2022). That's why this company was ranked the 4th best company to work for,owing to its great services.     
A crucial challenge faced by the company is time constraints.Sometimes staff have an issue with skill development due to a busy schedule.Its solution is to allocate a particular time for every skills and implement it strictly.
[bookmark: _ikjcy81xsop8]Resistance to change is one of the common problems that can be seen in most restaurants because it disturbs the comfort of the employees (Boussard, 2021).Its the solutions is to communicate with the staff and convenience them by demonstrating the benefits of development this skill.
[bookmark: _pjrllagddvrp]Summing up: communication,empathy,time management,conflict resolution,and training are crucial in the restaurant industry and are essential for the success of a company.Skills can be developed through formal trainining as well as during jobs.The restaurant may face challenges at the time of implementing new approaches,but this can be overcome through effective planning.
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