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In my opinion it is very important to have excellent customer service and good quality of product to maintain a successful restaurant. Happy satisfied customers are more likely to return and spend more money in a restaurant, while unhappy guests can quickly damage the reputation (Bloom Intelligence, 2022). To achieve this restaurant must identify and follow key skills.
Product knowledge is key. A restaurant is required to know the ingredient of the product. This requirement is needed in both commercial restaurant and non-commercial restaurants like school canteen as some children have different diet requirement like halal food or gluten free.  “Food and restaurant styles are also continuing to diversify to meet the demand of increasing knowledgeable and value conscious customers” (Cousins and Weekes,2020). Customer service is the first communication a customer sees when entering a restaurant, it is very important to have good manners and empathy. ‘The method of production by which the needs of the proposed guest are satisfied to the utmost and that means a supply of goods and services in a quantity and quality desired by the guest and at a price that is acceptable to him or her so that he or she feels that the product is worth the price’. (Jones,1996). Time management is a skill that allows a restaurant to be efficient and productive. Waiting around is bad service, weather the business is a full-service type of restaurant like Michelin star restaurant such as Gordan Ramsay or a limited-service business such as McDonalds. In a restaurant organisation skill in both front house and back house is very important to work together. “Any successful food service operation requires all elements to work as a whole” (Cousins and Weekes,2020). This leads to communication. Communication is a very important skill. staff communicating messages to each other is essential for a restaurant to prepare and serve food accordingly.
An aspiring restaurant professionals can improve on developing their key skills in product knowledge through hard skills like training programmes and college qualification. “One of the best routes is to gain work experience or to participating on an internship in several food and beverage department while attending college” (Walker and Walker,2013). Training provides staff with knowledge about the menu and can suggest food. Training in technology equipment will help the business to be more efficient. Creating a positive work culture. This will increase sales and improve order accuracy. Some knowledge is learnt by personal experience. I believe having knowledge makes customers feel personalised and welcomed. “Evidence of poor social or environment practice can undermine customer confidence” (Hawkins and Bohodanowicz, 2011). Every organisation has a learning culture (Shackleton-Jones, 2019) I believe best way to enhance customer service skill is by on-the-job training like greeting the customer talking politely. A server in a full-service restaurant like Ritz would need to have a hard skill in hospitality, excellent personal hygiene and excellent product knowledge. Whereas in a limited restaurant such as KFC will not need hard skill in hospitality, less interaction with customers and will have less knowledge about the product. 
At Manjoras I had an excellent experience. I was celebrating Ramadan. With out reservation, the waitress provided us with a table, she asked if we were fasting? I said yes and wanted our food at sunset. Their time management was excellent they served me food on sunset and gave me dates complementary to break my fast. I was amazed at their time management skills. I feel like Manjoras achieved the five-skill identification and succeeded extremely well on the time management. “Indeed, those business that have adapted environmental and social practises often find that they deliver economic return in unexpected ways”. (Hawkins and Bohodanowicz,2011)”
The type and style of food and beverage management have undergone significant changes over the last decades, mainly due to the dynamic technological evolution. (Camillo, 2021). Technology can have many benefits for a restaurant, it can enhance customer service, increase revenue, efficiency and social media. However, adopting new technology comes with challenges. One of the obstacles is the cost. Training programs for staff, software updates and maintenance are costly. Designing a simple technology will be cost effective. Via social media feedback can help the business identify mistakes and rectify them. “There are several technology applications that will help food service to keep track and control cost”. (Walker,2021)
In conclusion identifying key skills in crucial to run a successful business weather it is commercial or non-commercial business. Every business has a same target to create custom and revenue. Restaurants that are full service or limited service both need to identify the importunacy of communication skills, time management skills, customer service skills, product knowledge and technology skills. I consider for a restaurant to run successfully all staff in front house and back house have their own rolls and responsibility to carry out.
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