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[bookmark: _Toc148260439]Introduction
The level of competition in the restaurant industry is very high in the market nowadays. Almost all business strategy focuses on drawing more customers with their dedicated high-quality food and service (Noorfadzli Abdul Razak et al., 2020). Therefore, maintaining the quality of service is the main policy to ensure the customers remain loyal and satisfied with the restaurant. Whereas, failure in maintaining good customer service may cause the loss of customers and restaurants may struggle to sustain in the market. All over the service quality, a restaurant having the potential to increase their customer satisfaction makes more profit and succeeds in creating loyalty among the customers.
[bookmark: _ismf13fhds2f][bookmark: _hb41geu1nv9l][bookmark: _Toc148260440]Identification of key skills
Every customer has pre-formulated expectations regarding the restaurant before they visit it (Walker, 2017). All share the responsibility for ensuring to delivery of the professional treatment of the customers. Conflict management and Problem-solving skills serve the most important role in the restaurant and management industry one should have as conflicts can cost a lot to an organisation. Focusing on the positive side during stressful moments in the restaurant will help maintain a positive environment in the restaurant and happy employees are highly productive employees. Attention to detail from setting tables to budgets and taking care of the items and ingredients’ date of expiry there are a lot of small things that need to be noticed by the management. It helps maintain trust among the customers regarding their health and safety (‌Sotirios Zygiaris et al., 2022). Cultural awareness skills during the time working in the restaurant business are among the significant skills (Cousins, 2020). Several customers will come across from different countries and cultures when the employees value their beliefs it leaves a good experience for the customer and promotes trust and comfort. Team Spirit working in a group creates a comfortable working environment which is very crucial for the growth of the restaurant. A friendly relationship between the manager and employees in restaurants leads to higher productivity and is beneficial, mainly during busy periods.
[bookmark: _7odw3hao45qo][bookmark: _Toc148260441]Skill development strategies
[bookmark: _jpxi75cqqwxa]The development of skills and competencies in the restaurant industry is always an important factor in ensuring the provision of high-quality services to guests and customers (Foskett et al., 2021). To adapt to changing consumer behavior, restaurant staff may set short- and long-term goals. Training and courses improve career skills (Glass, 2022). Restaurant personnel can also use videos, seminars, books, and workplace knowledge (Davis et al., 2018). Restaurant skill development programs teach personnel practical skills to improve performance and careers. Customer service can be taught by restaurant management. Gamification role plays and restaurant employee participation may help develop real-life scenarios (Motarjemi and Lelieveld, 2014). Applying learnt approaches to future obstacles could help people succeed at work. 
[bookmark: _Toc148260442]Real-life examples
Because of customer service, Carron Restaurant resolves issues swiftly. Many offer free desserts and apologies swiftly (Carron-restaurant.co.uk, 2023). Even in heavy traffic, restaurant staff must make clients feel important. All waiters prioritize customer comfort in the restaurant and atmosphere. They must focus on guests and respond quickly to their requests. Pizza Hut's brand family values diversity and respects everyone (Pizzahut.com, 2023). From operations that are world-class to a dedicated customer-centric philosophy, Pizza Hut is a great workplace. By working as a yum family Pizza Hut is a global leader in the industry of restaurants.
[bookmark: _7yb7ki671dzb][bookmark: _Toc148260443]Challenges and Solutions
[bookmark: _223xxnzdyko6][bookmark: _Toc147941989]The overall development of skills required in the restaurant could be a time-consuming process for restaurant professionals. On the other hand, lack of attention during the learning of skills and applying the same could act as a factor of demotivation among individuals (‌Hart, 2022). As a result, it is advised to restaurant professionals to have better time-management techniques to have a better work-life balance and stay engaged. Similarly, personal development plans and continuous professional development plans can deliver better ideas regarding skill development. Record-keeping and personal logbooks are also other solutions that can help individuals to identify areas of improvement.
[bookmark: _dfnpydj6o1jn][bookmark: _Toc148260444]Conclusion
The above journal focused on five trending and necessary skills related to the restaurant industry for enhancing customer service quality. Thereafter, the development strategies for the identified skills have also been discussed through which professional development can be made effective for professionals in the restaurant industry. In order to have a better understanding of the skills development and application, real-life examples from different restaurants are interpreted. The potential challenges that could be faced by employees during the implementation of developed skills will also be highlighted. Thus recommendation to solve developed issues has also been provided to promote continuous development.
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