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[bookmark: _Toc148020890]Introduction:
Service quality in the restaurant industry is essential for becoming successful in the industry. The customer of the restaurant business has to be repeat customers if the business wants. The customer feels attracted and satisfied to the restaurant when the restaurant provides quality food and service that make the customer loyal to the business (Brown, 2013). The goal of the restaurant business is the generate word-of-mouth in the industry and offer exceptional food and service to the customers to attract and retain them. These are the reasons why the enhancement of service is significant in the restaurant business (Walker, 2017). The restaurant gains a competitive advantage by offering quality service to the customers in the restaurant industry.
[bookmark: _Toc148020891]Identification of Key skills:
Effective communication:
Effective communication is the skill which is considered as the interpersonal skills which helps to increase the value as well as quality of the service of the restaurant (Davis, 2018). Creating a friendly zone and comfortable atmosphere with customers and the staff, these skills aid in making accurate orders and convincing customers to purchase the food.
Empathy: 
This is a type of skill which deals with identifying and understanding the proper customer needs and wants and offering the personalised food or service to different individuals. This skill helps to make an enjoyable experience for the customer.
Time management:
In order to maintain the order and delivery time, this skill plays a significant role in being successful in the restaurant industry (Johnston, 2012). If the restaurant ensures quick service, it indicates the customer is not neglected and adds value to the customer that enhances customer satisfaction and the customer flow.
Conflict resolution skill:
In the restaurant business, customer complaints is very casual thing. The crucial task is to resolve and remove the complaint of the customer. So, the restaurant management must have conflict resolution skills to deal with unhappy customers.
Product knowledge:
The staff of a restaurant must possess knowledge about the food and menu so that they can assist the customer in ordering the food. Suggesting customers about recommendations and dietary restrictions and all to increase the dining experience (Foskett et al., 2021).
[bookmark: _Toc148020892]Skill development strategies:
Formal Training:
 The skills discussed above section can be achieved and improved by taking formal training and enrolling the formal courses about the particular skills in hospitality and service management (Zutshi, 2019). This course covers all the skills such as communication, conflict resolution, product knowledge so on.
On-the-job training:
The aspiring professional can apply to the restaurant to get the internship opportunity learn the practice experience about the work learn how to solve the practical problem and get the idea about the real-world scenarios in the restaurant (Cousins, 2011). This is the hand-to-hand experience which the aspiring professional can acquire through the on the job training 
Role-playing:
By this method, the aspiring professional can play the role of a position in the restaurant and experience the real service experience mimic the situation and the solution learn from the expert and develop confidence in dealing with the customer.
Mentorship:
By taking feedback from mentors such as superiors, subordinates, or experts about areas of improvement, aspiring professionals can develop and improve these skills. The mentors give suggestions and recommendations to aspiring professionals about their skills and ways to remove their areas of experience.
[bookmark: _Toc148020893]Real-life example:
In order to give a real-life example, the example which is considered best is Pret A Manger which focuses on enhancing the communication and product knowledge of its staff. They give training to the staff to make their staff efficient in communication and possessing the better knowledge about the product. After knowing about the product and investing in product knowledge, Pret A Manger becomes able to make their customer loyal to the restaurant. This training enables the staff to recommend the food for the consumers accurately and address the dietary restrictions (Cousins, 2020). Besides, Dishoom also emphasize time management, they reduce their delivery time and are able to make the customer happy and satisfied. Moreover, it is seen that Nando’s has acquired empathy for satisfying the customer become closer to the customer and built a customer-centric environment and atmosphere to value the customer' need to be successful in the restaurant business.
[bookmark: _Toc148020894]Challenges and solution:
Challenges:
The staff of the restaurant face some challenges to implement these skills requirements such as the high rate of turnover. When the staff fail to acquire these skills, the owner of the restaurant will fire them (Boussard, 2021). The Restaurant staff feels pressure and stress when they are in training and implementing the plan to improve their skills. Moreover, the staff’s resistance to change and tendency not to adapt the new skills are some of the challenges faced by the staff.
Solution:
In order to overcome these challenges, it is necessary to arrange a training program for the staff to make the staff aware of the importance of this training in the business to be successful (Wood, 2013). To reduce stress, a stress management program should be arranged. Moreover, increasing the involvement of the staff in decision-making can help to overcome the resistance to change the staff.
[bookmark: _Toc148020895]Conclusion:
In conclusion, it is said that the quality of the service in the restaurant industry ensures the success of the business. The skills involve interpersonal skills or communication skills, empathy skills, time management skills, knowing the product accurately skills, and the skills to solve the conflict such as removing the customer's complaints. The on-the-job training, role-playing, and formal training is implemented to train the employee and staff about the quality of service of the restaurant (Motarjemi and Lelieveld, 2014). There are also some challenges arising such as resistance to changes. The stress of the staff and the turnover of the staff. The stress management program, and training program should be arranged to overcome these challenges and be successful in the restaurant industry.
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