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[bookmark: _heading=h.30j0zll]Introduction
The restaurant is a professional field of hospitality and service management industry, where customers get quality added service from the organisation. The service quality of the restaurant industry depends on some essential skill that makes a restaurant firm achieve its business goal prudently. 
In this assignment, the identification of those key skills will be analysed to keep a remarkable significance in their service quality. Skill development strategies will be also evaluated for improved over-time service. However, a real-life example will be discussed here along with challenges and solutions.
[bookmark: _heading=h.1fob9te]Identification of Key Skills
Time Management skill
Time management skill refers to an important skill for providing significant service quality in restaurants (Zutshi, 2019). With the help of time management skills, every employee of the restaurant is punctual and maintains delegation in the work environment.
Communication skill
In a restaurant strong communication skill plays a vital role (López Bernal, 2023). With the help of strong communication skills, employees easily coordinate with their valuable employees as well and managers are also enabled to motivate the entire workplace in a positive way.
Cultural awareness skill
In a restaurant, different types of customers come from different backgrounds so cultural awareness skills help employees to run a smooth interaction between them (Meira et al., 2023). It also enables all employees to respond to various cultural differences effectively.
Multitasking skill
Multitasking skill is essential for restaurant service because a restaurant manager as well as employees have to handle different types of tasks simultaneously (Jooss et al., 2023). In this regard, flexibility is needed to maintain overall tasks smoothly at the same time.
Conflict resolution skill
Improving the service quality of restaurants, and conflict resolution skills helps a lot, where a manager deals with fair statements to solve any problem. Through a fair solution, the entire organisation can avoid conflict and makes customers happy.
[bookmark: _heading=h.3znysh7]Skills Development strategies
Time Management skill
Finding out the best priority and minimising the distraction from distracting activities, so employees do not make themselves less productive. Meeting deadlines is also perfect for developing time management skills.
Communication skill
Encouraging reinforcement’s helps to boost communication skills among employees (Foskett et al., 2021). Providing rewards for every success of an employee, so employees can feel free to talk with managers.
Cultural awareness skill
In restaurants, managers can develop their employees' cultural awareness through various kinds of cultural practices, like employees having to be part of various kinds of cultural programs. 
Multitasking skill
Writing a list about the business goal and avoiding distraction from a hectic schedule. Additionally, working at a steady pace helps to bring the business target properly.
Conflict resolution skill
In developing strategies for enhancing resolution skills, managers have to listen to both sides' conversions (Rydzik and Bal, 2023). Focusing on the first priority of business and finding out a fair solution.
[bookmark: _heading=h.2et92p0]Real-life Examples
Costa Coffee in the United Kingdom faces issues with coping with the customer's preferences. The company Costa Coffee improves service quality by focusing on communication skills to understand customers' tastes. They also focus on developing time management skills to increase productivity and achieve better professional goals (Jones, 2022). This Company focuses on providing quality and convenience to enhance their communication skills. Moreover, prioritising experience and maintaining values are also included in their communication strategy. Costa Coffee also focuses on providing various staff benefits to the employees along with flexible scheduling and opportunities for advancement and practice time management skill.
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Challenges 
Staff may face challenges in overlooking important areas while implementing time management skills. Lack of employee engagement is also a challenge for the staff in executing communication skills. The staff may face the chance of losing productivity and efficiency while performing multitasking skills. Cultural stereotypes also affect the productivity of restaurant staff. Lacking a calm perspective to oversee a conflict creates difficulties for restaurant staff.
Solutions 
Setting daily goals and practicing single tasks can help staff with time management and multitasking skills whereas listening to the other parties and knowing their interest can elevate communication channels (Cousins, 2020). Being a part of diversity training can broaden the cultural horizon and following a conflict management approach can help the restaurant staff with mitigating these potential challenges.
[bookmark: _heading=h.3dy6vkm]Conclusion
From the above description, it can be concluded that in restaurant service having potential skills are very important. This study identifies skills such as time management skills, conflict management, cultural awareness, communication skills, and multitasking skills. This study also describes the development strategies of these skills considering real job experiences. An example of the restaurant Costa Coffee and their communication and time management skills along with the following strategies are described here. Moreover, this study also presents potential challenges that restaurant staff can face along with suitable solutions.

[bookmark: _heading=h.1t3h5sf]Reference List
Cousins, J., (2020) Food and beverage service. 9th ed. London: Hodder Education Group.
Foskett, D. et al., (2021) The Theory of Hospitality and Catering. 14th Edition. London: Hodder Education Group.
Jones, P., (2022). Plant-based food in the hospitality industry: An exploratory case study of leading fast food outlets. Athens Journal of Tourism, 9. Available at: https://eprints.glos.ac.uk/10870/1/10870-Jones-%282022%29-Plant-based-food-in-the-hospitality-industry.pdf
Jooss, S., Collings, D.G., McMackin, J. and Dickmann, M., (2023). A skills‐matching perspective on talent management: Developing strategic agility. Human Resource Management. Available at: https://onlinelibrary.wiley.com/doi/pdfdirect/10.1002/hrm.22192 
López Bernal, J.I., (2023). A task-based learning approach to foster oral communication skills. Available at: http://repository.pedagogica.edu.co/bitstream/handle/20.500.12209/18508/A%20TASK-BASED%20LEARNING%20APPROACH.pdf?sequence=1 
Meira, J.V.D.S., Hancer, M., Anjos, S.J.G.D. and Eves, A., (2023). Human resources practices and employee motivation in the hospitality industry: A cross-cultural research. Tourism and hospitality management, 29(2), pp.157-167. Available at: https://hrcak.srce.hr/file/435052 
Rydzik, A. and Bal, P.M., (2023). The age of insecuritisation: Insecure young workers in insecure jobs facing an insecure future. Human Resource Management Journal. Available at: https://onlinelibrary.wiley.com/doi/pdf/10.1111/1748-8583.12490 
Zutshi, A., (2019) ‘How to develop well-informed and assured teams to embed food safety compliance in the UK catering and hospitality industry’, Perspectives in Public Health, 139(6), pp. 294–295.


Page 1 of 2

image1.png
Prifysgol Cymru
Y Drindod Dewi Sant

University of Wales
Trinity Saint David





