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[bookmark: _Toc147940021]1. Introduction 
In restaurants maintaining quality while providing services is the major strategy to help customers to remain loyal and satisfied with restaurant service. The restaurant can lose customers if they fail to maintain the proper service. As an outcome, these restaurants can struggle to survive in the industry and market. For this reason, restaurants need to increase their service quality (Brown et al. 2013). This type of service helps the firms retain the current customers and also attract the new ones. The high quality of services eliminates the costs linked with acquiring new customers. Enhancing the service is important for restaurants because it helps them to get a large number of loyal customers and positive reviews. This increases the word-of-mouth marketing (Razak et al. 2020).     
[bookmark: _Toc147940022]2. Identification of key skills
The 5 major skills to improve the restaurant service are-
Communication
This skill is vital in the restaurant sector because this may help to develop rapport with the customers and provide a positive guest experience by resolving conflict. Even communication between colleagues is vital in restaurants (Cousins et al. 2011). It is because poor communication skills can hamper the relations and efficiency will decrease.     
Conflict resolution
This skill helps the restaurant owners and managers to enhance effective decision-making and also maintain proper working relations with the waiters and other staff. Adopting conflict resolution skills with the right tactics and mindset can help restaurant staff and leaders resolve business conflicts and develop trust with customers (Johnston, 2012).     
Time management 
This is considered a critical skill for professionals in the restaurant sector which helps them to offer high-quality services to customers. Even restaurants which concentrate on punctuality by addressing this in pre-shift meetings offer an effective overall experience to the diners. The restaurant staff by maintaining the time properly increase their operational efficiency and increase productivity.      
Cultural awareness
This skill helps the restaurant staff to make well-considered, insightful decisions, show respect to guests and colleagues and communicate effectively with colleagues and customers. Through cultural awareness, restaurants can retain and attract customers, avoid offence and improve the guest experience and visitor satisfaction (Tourism, 2023).  
Empathy 
This skill helps restaurants to effectively respond and connect to the customers. Showing empathy to the customers helps the restaurant sector to make customers feel about the restaurant brand (Cousins, 2020). This can directly impact the profitability of these restaurants.    
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Communication skill development 
Restaurant professionals can join online classes or take advice from experts to develop their communication skills. Restaurants can also improve their team communication by having daily staff check-ins, applying the manager logbook, getting group members together for employee meals and also sending out the internal email newsletter.   
Training program and practical on-the-job experiences 
For new and existing restaurant staff, the restaurant managers or leaders can organise a training and development program on cultural awareness. This may help the professionals to improve their skills and knowledge and build efficiency while providing customer service. During training, trainers need to focus on etiquette and customs, cultural norms and many more. The restaurant's managers can teach empathy to professionals by increasing their active listening skills and also helping them to understand body language. They can encourage professionals to build rapport with customers and each other. Professionals need to act with kindness for customer satisfaction.   
How skills can be nurtured 
Restaurant professionals can take advice from the senior leaders in the restaurant sector and take advice from them. Even restaurants can encourage staff to understand conflicts and their causes and keep this thing out of the eyes of customers. The restaurant staff or professionals need to treat every side fairly and equitably. They need to determine the problem source and identify proper solutions.   
Restaurant managers and professionals can improve time management by spending time organising and planning. They have to be realistic and prioritise the ‘to-do’ list. Even restaurant managers also need to reconsider the open-door policy.   
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KFC UK measures staff performance based on operational basics and customer satisfaction. They offer bonuses to staff as per the sales made. Even KFC UK always focuses on increasing cultural awareness in its restaurant chain. For this purpose, the staff are really attached to the company culture and for them, it is hard to replicate outside of the firm. This reduces staff turnover and increases the productivity and customer satisfaction level. Even the efforts of KFC to change outside perceptions of restaurant employees are allied to recession effects. This has attracted both customers and staff. It shows this brand is enjoying the boom time (Jones, 2015).      
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While implementing the new skills, restaurant staff can face inconsistent quality issues while providing customer service. It can negatively impact the customer satisfaction level and they can avoid the restaurant next time. Even new skill implementation can increase the operating costs of restaurants. It can impact on the restaurant budget (Davis et al. 2018). 
The restaurants can maintain high-quality services on a consistent basis by including a supervisor or manager for the professionals. If they make any mistake, then the supervisor can rectify it and avoid the chance of poor-quality service to customers.        
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The learning log summarises communication, time management, and cultural awareness are key skills to improve the restaurant's services. The learning log also concludes with KFC UK which provides bonuses to staff based on operational effectiveness and customer satisfaction. The common challenges restaurant staff face while implementing the new skills are inconsistent quality and high operating costs of restaurants.     
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