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The restaurant business has transformed its forms in many ways in recent decades. The restaurants have now started to give more importance to what will be the needs of the customers in the market. Therefore, lacking the capability to meet these customer needs will hamper the sustainability of that restaurant service in the market.
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[bookmark: _Toc147344494]The importance of service quality in the restaurant industry 
1- The enhanced service quality in a restaurant will increase the demand for that restaurant in the market.
2- The quality of service in a restaurant sector will easily make that business separate from its industry rivals.
3-  The enhanced service quality in the restaurant industry will advance the brand value and brand image of the restaurant in the market.
[bookmark: _heading=h.3znysh7][bookmark: _Toc147344495]Reason for enhancing service being crucial for restaurant success and customer satisfaction 
Enhancing service is crucial for a restaurant company’s success and customer satisfaction for the reason of increasing and offering customer service, reducing the time gaps like that for arranging the seats, providing the menu, bringing the food etc (Dimovska, 2014). 
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[bookmark: _Toc147344496]Identified key skills that are essential for quality services in restaurants
Multitasking skills
Multitasking is one of the most essential skills to be implemented for providing quality services. Managing many tasks simultaneously with proper detailing and concentration will help the restaurant juggle multiple tasks without missing a target in one.
Communication skills
These skills are essential when a business wants to survive in the restaurant sector, through interacting with the customers as well as with the staff of the restaurant. As the servers associated with a restaurant always have to interact among themselves to provide quality services to its customers, communication is a must-have skill for the restaurant service to survive (Cousins, 2019).
Teamwork skills
The success of a business like a Restaurant depends heavily on the work of the group as a whole. Therefore, if there is proper teamwork among the servers and others associated with the restaurant, then there will be a suitable prevailing environment in the restaurant to solve any kind of arising problems, which will be beneficial for accomplishing specific objectives.
Organisational skills
Organising skill is also one of the most important skills of a restaurant business. The servers and other people associated with the restaurant business should first learn how to organise the kitchen appliances, arrange the tables, serve the dishes, and treat the customers to get sustainability in the market.
Time Management skills
This skill is essential for a restaurant company, as time management will help that restaurant to offer quality services within a shorter span of time. This skill is significant for restaurants, especially as this will help the servers to utilise the skill to properly maintain when a product is ordered and when the services will be dispatched to the customers (Cousins, 2019). 
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[bookmark: _Toc147344497]Skill Development Strategies
Communication Skills - As far as formal training for increasing communication is concerned, the training must include instilling the knowledge of the adjustability with that of the superiors and other team members, so that it becomes easier to advance in the organisation. They can be improved through on-the-job training methods like group workshops.
Teamwork Skills - To increase teamwork skills, the people associated with the restaurant should be given training by providing a scoreboard in the restaurant, and by organising sales meetings at least six times a year. The skill can be increased through practical on-the-job experiences like from a variable and dynamic team formed within the organisation, from the atmosphere of trust within the organization within the restaurant (Cousins, 2019). 
Adaptability skills - As far as the adaptability skill is concerned, the skill can be improvised through formal training where the learners will understand how to start off from very small, and then proceed by forming a proper target. Also, the skill can be enhanced and nurtured through experiencing from on-the-job experiences. 
Organisational skills - Organisational skills can be increased by formal training, focused on enhancing the standard of employees within the organisation for their present roles, as well as for their future jobs or roles. It can also be enhanced by following a systematic approach within the organisation set-up. 
Multitasking skills - Multitasking skills can be increased through gathering on-the-job experiences like performing more than one task simultaneously and instantaneously, with more productivity and reducing any kind of delay (Johnston, 2012).
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[bookmark: _heading=h.26in1rg][bookmark: _Toc147344499]Following are the strategies or initiatives adopted by these organisations
1- Through proper knowledge of the business of McDonalds, its appropriate location and its operating procedures like that of food and manual costs, extent of profit etc (Cousins, 2019).
2- Through the employment of appropriate customer service and adaptability skills, Subway has increased their possibility of casting a long-term impact on the minds of customers, which then makes it easier for these businesses to make more profits.
[bookmark: _heading=h.lnxbz9]3- By focusing on the contentment levels of the staff, Taco Bell has enhanced their service quality, as staff are an important part of a business’s success, and their contentment level helps these businesses to proceed more successfully and dynamically (Davis, 2013).


[bookmark: _heading=h.48jmk5k7tra][bookmark: _Toc147344500]Potential Challenges and Solutions
While enhancing one’s knowledge about the company and its operations, the problem that can arise in the businesses can be that the businesses can have to face the problem of deciding a unique selling proposition in an over-infused industry like hospitality. The solution from here can be that the utmost goal should always be that the company should always meet the demand of that USP. (Motarjemi and Lelieveld, 2014).
[bookmark: _heading=h.35nkun2]Organisations may still face problems in ensuring proper customer service skills, and they can face certain uncertainties in making the existing customers return back with the same form of quality experience with the service from that same center (Zutshi, 2019). While ensuring the quality of the services provided, businesses can face challenges related to food security and food transportation systems.


[bookmark: _heading=h.lc1ig9p6vgf4][bookmark: _Toc147344501]Conclusion
The key points for this journal are that in recent decades, the restaurant industry has started to focus more on the quality rather than the quantity of the services provided. There is also a detail of the proper skills required for the restaurant businesses to enhance the quality of the services of the businesses, and observing through the skills adopted by several well-known businesses in the market and the strategies adopted by them to progress through those skills, has also mentioned in the journal. Nowadays, skill development has become important in service improvement within the restaurant industry. Skill development helps the service providers of the restaurant businesses to work efficiently within the restaurant businesses, and establish the base for both technological and behavioral domains, that are required to transform a young service provider into a professional one within the restaurant sector. 
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