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[bookmark: _Toc148980644]1. Introduction: 
In the restaurant industry, the importance of service quality directly reflects on the customer's loyalty and satisfaction. Good service comes with an increase in the productivity of the restaurant. It is also important as it attacks new customers and reduces costs related to customer attraction activities (Dossena et al., 2021). 
Enhancing service is crucial for customer satisfaction and restaurant success because it helps create regular customers who are loyal towards the restaurant. In addition, high-quality service does create the possibility of word-of-mouth marketing, which is valuable for a restaurant's reputation and brand visibility creation. Service enhancement leads to greater customer retention, which creates lifetime value for the restaurant (Mohamad et al., 2020). 
[bookmark: _Toc148980645]2. Identification of Key Skills: 
For improving service in restaurants, key skills are significant to meet the requirements. Five key skills and their significance in the context of restaurant service are:
Time management is essential to meet the requirements of the customers as the restaurant is known as a fast-paced environment. Serving food quickly helps in creating better customer service as it maintains a certain temperature for the food to meet the customer's requirement for healthy food and environment (Mulyani et al., 2020). 
Organisation skill health on employees to manage table items, kitchen supplies and maintaining inventory. This also maintains the requirement of an organised and clean dining experience for the customers and designs a welcoming atmosphere. 
Communication skill is highly significant for maintaining a restaurant business. Effective communication skills help the restaurant employees to interact with their coworkers as well as the customers. For greeting the customers, taking their orders and listening to the required communication skills is a must (Dossena et al., 2021). 
Teamwork is essential for a whole group of employees to provide the best quality service and dining experience for the guests. The cooks, servers and the host of the restaurant have to work together to meet the common goal of food service and overcome challenges in the process. 
Conflict resolution is a common skill needed in the hospitality industry. In restaurant service, conflict resolution helps the employees overcome challenges during their service towards guests. A lack of teamwork skill can develop conflict within the restaurant, where conflict resolution skill plays a significant part (Mohamad et al., 2020). 
[bookmark: _Toc148980646]3. Skill Development Strategies: 
The five identified skills are aspiring restaurant professionals and the development of these skills is possible with both formal training programs and practical on-the-job experiences. There are multiple courses available for formal training programs for restaurant professionals. These training programs teach both theoretical and practical knowledge required for restaurant services. There are also restaurants, which offer practical on-the-job training for the new candidate employees. These provide better opportunities for the employees to learn from the job. When restaurant employees start working in a restaurant and communicate with the guests to know about their needs and expectations, this helps the employees to improve their communication skills. Continuous work within a team develops a better understanding of the team members and gradually improves the relationship, which reflects on customer service as well. This reduces conflict within the employees and helps in the process of time management and restaurant organisation. Formal training programs directly target the improvement of skills and knowledge of the employees, which can match the changes happening in the industry (Mulyani et al., 2020). This has resulted in the improvement of employee skills and the confidence of the employees. This gradually reflects on the efficiency of the restaurant and increases the profit. 
[bookmark: _Toc148980647]4. Real-Life Examples: 
On-the-job training is successful when it comes to the restaurant industry. I have seen restaurants include a monthly team development process to create better relationships among the employees. This has resulted in successful for conflict management, time management and better organisation within the restaurant.  The restaurant wanted to improve the teamwork skills of its employees, which will improve the overall service quality of the restaurant. First strong communication skills, restaurants also included the specific strategy of job training. After working hours, some restaurants meet up with their employees to understand the employee feedback and challenges related to the work. This has created an open forum for the employees to connect and build up confidence by communicating. Rotation work for restaurant employees is another strategy as the restaurant provides every employee to fulfil different responsibilities from time to time.  For instance, the host employees can also work as a server from time to time to understand the challenges that come with each job responsibility within a restaurant. This improves conflict resolution skills, communication skills, organisation skills, time management skills and teamwork skills as well. 
[bookmark: _Toc148980648]5. Challenges and Solutions: 
Even after improving their skills for many years, restaurant employees do find challenges to meet the skill requirements. For instance, even after having strong organisation skills, the employee can face difficulties like inventory wastage because of seasonal changes. On the other hand demand forecasting, supplier management and other challenges, affect the implementation of these skill requirements. 
For controlling the inventory wastage issue, the restaurant has to include a daily or weekly inventory management system. This will help in reducing the wastage. For demand forecasting, customer feedback is an essential part of understanding customer demand in the upcoming days. For supplier management, effective communication development and strong community ties are important for the restaurant (Mulyani et al., 2020). 
[bookmark: _Toc148980649]6. Conclusion: 
In light of the above discussion, it can be apprehended that the restaurant industry is a service-based industry, where employees' skills are highly significant. Communication skills, organisation skills, teamwork skills, time management and conflict resolution are significant skills for quality service in the restaurant industry. Developing these skills improves the confidence of the employees while serving the customers. This also increases brand visibility and loyal customers. The restaurant industry does need skilled employees as service improvement needs proper skills. For the skill development, both formal training programs and on the job training are available in this industry, which prepare employees to meet the service quality requirements in the restaurant industry. 
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