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1 [bookmark: _Toc147319850]Introduction 
Service in the restaurant industry is defined as an action in order to serve the customers mainly. Hence, in restaurants, service is considered crucial in regard to seeing customer satisfaction. Services in the restaurant industry are needed in order to serve the customer and stay up to the level of satisfaction. The service-driven restaurant is gaining and generating more income. Hence, the service performance of the restaurants should be well managed and controlled. Satisfaction and loyalty depend on human service and price (Boo, 2017). Therefore, services have become increasingly important for customers and affect the consumption value and usage intention (Kwak et al., 2021).
2 [bookmark: _Toc147319851]Identification of Key Skills 
The identification of critical skills needed among employees includes communication, empathy, time management, product knowledge and conflict management. Therefore, all these skills identified here are considered essential in order to enhance customer satisfaction in a restaurant in order to increase customer loyalty. As a result, communication is needed in order to convey information related to the dishes, order and serving. Hence, it can take place among employees and customers in order to clearly showcase adequate services. Empathy is needed in employees in the restaurant industry to empathise with the customers. Time management is considered essential in order to manage tasks and chores and prioritise them accordingly. Hence, product knowledge is needed in employees to answer all queries of customers related to the food or services. Hence, if employees know about the product, then customers are clear about the related food or dish. In the end, conflict management is needed when a conflict happens among employees or customers; then, the individual can use empathy and communication skills in order to resolve the conflict among parties in the restaurant. These skills are considered essential in order to handle the restaurant with the help of soft skills properly (Seeger and Sellnow, 2019). 
3 [bookmark: _Toc147319852]Skill Development Strategies 
In respect to skills development of employees working in the restaurant is required. Hence, the main formal training programs and practical on-the-job experiences are considered. Therefore, skills can be nurtured and improved over time, and aspiring restaurant professionals can develop and enhance the identified skills. The primary training can be done within the restaurant by the owner in order to encourage continuous learning in the restaurant's environment. With that, skills training is defined as a program that is provided by an employer in order to develop proficiencies for the workplace. Hence, skills training is required in order to prepare employees with the acquaintance and traits necessary to convey responsibilities and duties. Hence, soft skills are considered vital for working in the hospitality sector as they help in order to solve problems, adaptability, and organisation and are helpful in the entire career path. Training also includes the feedback gained from the customers and working on it with mentorship from the professionals available in the industry. There should also be an open-door policy for employees to speak up to the senior administration if there is a problem in the restaurant (Lee and Sozen, 2016). 
4 [bookmark: _Toc147319853]Real-Life Examples  
Hence, the UK's restaurants successfully improved their service quality by focusing on the skills mentioned in Mcdonald's, which focuses on communication and problem-solving strategies. Therefore, in Subway, Mcdonald's and Domino's, service quality is high in regard to the skills mentioned. Therefore, these restaurants are considered the best example in order to showcase that skills among employees matter (Vardhan, 2021). Hence, the restaurant of Gordon Ramsay's insistence on focusing on quality over quantity. Therefore, his restaurants are considered to be high in quality and top-notch, and their services are liked by many customers (Manner of Speaking, 2023). Another example of service quality is Costa coffee in the UK. Therefore, in the coffee shop, the skills of employees are considered essential. Therefore, this restaurant is famous for its leadership and employees with the combination of ubiquity and anonymity, where customers feel comfortable and at home (Ibrahim et al., 2023).
5 [bookmark: _Toc147319854]Challenges and Solutions 
The main challenges the restaurant staff face when trying to implement these skill requirements are the need for understanding customers, conflict, hostility in the restaurant environment, no open-door policy and customers leaving the restaurants. Hence, the leading solution to these problems is to have open and effective communication among employees and customers. Therefore, the servers explain all the products beforehand to the people. There should be the application of a reward policy with customers also in order to lure them more and apply conflict resolution accordingly. The restaurant professional should use empathy and not anger customers in any fight (Rosalin et al., 2016). 
6 [bookmark: _Toc147319855]Conclusion 
In order to conclude this report, communication, empathy, time management, product knowledge and conflict management are considered skills required among the employees, which can be fulfilled with the help of mentorship, training, open-door policy and guidance with experiences. Hence, service is considered crucial in the restaurant industry with solving problems, adaptability, and organisation and are helpful in this sector in order to enhance customer satisfaction. There is a need to use empathy and open communication with the customers in order to avoid any problems and issues related to any entity in the restaurant. 
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