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Skill Requirements for Service Improvement in Restaurants

Quality is the standard of something as measured against other things of a similar kind; the degree of excellence of something.
When we are talking about service in restaurant industry, we see a wide range, however we do agree what is matter is, the quality. Does not matter the type of the environment, could be a local pud or a fine dining restaurant, our customers would like the same: an experience. How could we issue this? I believe we need to provide the right tools to our staff members; on online training platforms and transform the environment to place where our “people” could work happy.






















This is one of the most important “skill” we could have is the dedication. The willingness to learn could directly lead us to improve. I would like to present the skills from a Supervisor perspective. As a middle manager, I am the connection between the staff members and the management. 
In my opinion nowadays is necessary to be a good problem solver. Numerous circumstances could happen during shift, as staff member does not show up on a busy day… This could lead as to chaos if we are not focused and organised enough to solve this issue. 
In any leader position we have the responsibility to coach, to pass our knowledge in terms of products, service it is. I believe in this level is crucial to “lead by example”. As a leader, I do need to present excellent communication skills. I do need to have a high level of language skills, I do need to speak on an understandable tone of voice with a right choice of words. 
I left the time management for the last, which is the most interesting for myself. The ability to oversee the service, and to think at least two-three steps ahead… That could make the service more efficient.


















Soft skills, such as to be organised and focused are crucial to be successful. We could find several way to be organised, such as label equipments’ place, make sure each day we choose different person to be in charge of it. 
We could have a diary with a date and name signed by the employee. Following this tips could lead employees to focus on their responsibilities.
Hard skills, could be easily developed by good manager. To be an excellent problem solver the practical training could make an improvement. I would give direct training based on situations, for example while I am handling a complaint I would notify the guest regarding the ongoing training. 
Online trainings could be provided by company based on our department and our position. This could include a basic informations of the company (standards), the property, the area and significant knowledge of the department needs. In our case product understanding, health and safety, food safety-food handling, allergens, fire training. After successful completion we could go forward to a practical coaching. Explaining tasks-responsibilities, place of the equipments.
Time management could be improved by POS. 
I would plan a development program for each person in a time of 3, 6 and 12 months.

















In real life occasionally could be a bit more challenging. I am a really good example. When I started working in hospitality I had excellent managers. I picked up the knowledge in a very sort time, however I was too shy to communicate in practice. My managers found a fantastic development plan for me. I started to pick up room service orders over the phone. It took 2 weeks and I was relocated in the restaurant. In 3 months time I was promoted as a supervisor. That was the point in my career I understood to being a manager is extremely responsible. 
Each person is different, each person requires different support. To improve our service quality, it is crucial to analyse our staff and provide them the opportunity the develop their skills. In my opinion the other important step is to create a “family” of the team, do involve them in daily briefings.
























From time to time life challenges us. In my opinion we always need to be a positive example, a motivator. One day we could be extremely busy without sufficient number of staff. Our dishes and beverages are delayed. How could we sorted out? We need to prioritise our do to list. To gain more understanding regarding a specific field, we could provide trainings from suppliers (coffee training, wine training, spirit training…) and menu tastings. To help the communication skills to be improved, I would organise trainings monthly. We could speak about feedbacks, tips, play games and motivate each other. 




























In my point of view quality is over quantity. We could do “magic” with less however motivated, trained, organised, focused staff, rather then a numerous members of employee who is disorganised, untrained. If we provide the right tools, a “happy” environment to our people, the opportunity the develop their skills, success is guaranteed. There are always challenges, the most important is to stay motivated. A personalised development plan would be the key. To set up goals to achieve within 3 months, 6 months, 12 months. 
We can not forget about the appreciate their hard work.
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