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 The restaurant industry is now in a top position due to its rapid growth. Due to the strong emphasis on customer service, the growth of this industry is prominent (Shin and Cho, 2022). For the best customer service, skills like communication, empathy, conflict resolution, etc are vital to connect with a customer and give them the best experience (Vyacheslavivna and Sergeivna, 2021). That is why, this study journal will discuss the skill requirements in this industry to improve service. 
  In the previous section, I mentioned the importance of skills for best customer service. Thus, this section will identify and discuss the key skills to improve services in restaurants.
Communication: Effective communication is vital to understanding customer requirements. Thus, it meets with customer satisfaction by prioritizing their preferences (Yurko et al., 2023). As a result, I can say that effective communication is a necessary skill that maximizes customer satisfaction.
Empathy: Empathy plays a significant role in understanding a customer. The empathetic nature of servers creates trust and confidence in the customer's mind and helps them to share their needs and preferences (Lee and Lim,  2023). As a result, the empathy skill helps to create customer understanding as well as customer loyalty.
Time Management: Time management skill is important and is directly connected with operational efficiency. Additionally, it ensures customer satisfaction by providing their order on time (Biswas and Mondal, 2021). For example, as a customer, if I don't get my orders in time, it will create a negative impression of the restaurant. Thus, time management is vital.
Conflict Resolution: Conflict resolution is an important skill in this industry. Lack of communication is the main reason behind it. Thus, it is important to understand the situation first with proper communication (Walker,  2021). With a proper understanding of the situation, this skill will be beneficial to solve the situation.
Product Knowledge: Product knowledge skill is necessary as it gives the servers the knowledge of products. Additionally, this knowledge helps them to understand what a customer wants. As a result, they can help customers to choose their foods by describing the dish (Al Idrus et al., 2021).
  In the previous section, I have identified different skills and their contributions to improving service. In this section, it will focus on skill development strategies. I will emphasize both formal training programs and practical on-the-job experiences to explain the strategies.
Formal Training Programs:
Hospitality Courses: Formal training courses require the completion of hospitality courses to gather knowledge. Thus, this strategy is necessary to gain knowledge about the industry (Patiar et al., 2021). 
Certifications: Certifications are another area that adds credibility by ensuring excellent commitment. As a result, I think an aspiring restaurant professional should highly prioritize pursuing certifications regarding product knowledge, food safety, etc.
Practical On-the-Job Experiences:
Mentoring: In terms of practical on-the-job experience, mentoring is very helpful. It helps aspiring restaurant professionals get the opportunity to observe and learn from their mentors.
Customer Interaction: For practical experience, interaction with customers is the best strategy. It will help the professional to develop their communication skills. Additionally, the interaction will build an empathetic nature which will help them to better understand a customer.
Feedback and Self-Reflection: In my opinion, a person can develop and improve themselves by getting feedback from their mentors and reflecting on their process. In that case, an aspiring restaurant professional can understand their weak areas and can improve accordingly.
  As I reflected on different skills that help in service improvements, some real-life examples will add more credibility to this discussion. The Ritz-Carlton can be taken as an important example that ensured their position through exceptional service (Фрауке, 2020). On the other hand, we all know Duck & Waffle restaurants which ensure their best service through providing time management training to their professionals. Thus, this restaurant became a well-known brand for both locals and tourists. From a global perspective, I think McDonald's example should be highlighted as this restaurant ensured customer satisfaction through effective communication and training to develop empathy (Panday and Nursal, 2021). 
  Although these skills are vital for this industry, the implementation of these skills is challenging in my opinion. For example, as a restaurant requires a lot of employees they might face a high turnover rate. Additionally, I think the formal training for skill development will be very time-consuming. However, continuous learning can be the best solution to reduce these challenges. Additionally, I believe that on-the-job training can smooth the skill development process. Also, establishing a feedback culture may enhance the opportunities for improvement and development. According to me, it will also increase the server's motivation which will solve the challenge of time-consuming training.
   To sum up, I can say that skills are the most vital factors in service improvements and success in this industry. Among all the skills, communication, empathy, time management, conflict resolution, and product knowledge are the most fundamental skills from my point of view that are directly connected with service. When we explore case studies of different restaurants like Ritz-Carlton's, Duck & Waffle, and McDonald's, we can see their efforts to improve service on different soft skills like communication, empathy, product knowledge, conflict resolution, etc. Despite the importance of these skills, it creates challenges while implementing them. However, I believe that focusing on continuous training, and feedback culture will solve these challenges.
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