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The international food service industry provides millions of meals daily through a wide variety of operations. Within the food service industry, there are various industrial sectors and these are characterised based on the demands of the customers (Cousin, 2020). Within the restaurant industry maintaining service quality is important because by this the restaurants can ensure that the customers are satisfied with the service which makes them loyal to the restaurant (Razak et al., 2020). Furthermore, if the restaurants are not able to provide better customer service it could lead to negative reviews which then leads to a drop in customers. Additionally, better customer service and meeting the demands of the customers not only create loyal customers but also lead to valuable word-of-mouth marketing which in the restaurant industry is very beneficial.       
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Exceeding customer satisfaction is excellent service (Johnston, 2012). Some of the key skills that are required in the food service industry are mentioned below.
Time management: This service industry is fast-paced where time plays a crucial role. One of the examples of this is in the service of food to the customers to maintain a certain temperature of the food. 
Communication: Those working within the food service industry require strong communication skills to interact with customers and other co-workers (Boussard, 2021). In this skill taking feedback and active listening are some of the necessary qualifications.
Teamwork: There are many moving parts in this industry and to provide customers with better experience better teamwork is crucial. 
Customer service: It is one of the key skills because the food service is catered for the experiences customers have.
Product knowledge: This skill is key to both improving order accuracy and increasing sales. The more staff knows about the products they will be more comfortable about suggesting them to the customers.     
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To improve the above identified skills there are certain strategies. The first is to work as a host, with this aspiring restaurant professionals will be able to engage dining guests and practice communication skills. This will be done as you greet guests, seat parties, answer questions, take reservations and solve any conflicts that may arise. Working in the kitchen is also one practical way to enhance the mentioned skills as you will not face the customers but will be required to prepare food that the server receives from the customers within a specific time. This will help in improving time management, communication and teamwork skills. Joining a formal training program and earning certificates will also help in developing the skills.
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According to an editorial by the Guardian (2017), it has been found that Manchester has materialised as the UK’s fastest-improving metropolis in the United Kingdom for acceptable dining. It has been encountered from an article that ‘The Araki’ which is a sushi eatery in Mayfair throbbs ‘Casamia’ in Bristol and the ‘Ledbury’ in London which solicits thousands of eateries (The Guardian, 2017). With the skill of customer service that has been mentioned in the previous section, the restaurant has improved its service quality. As a part of customer service skills, the restaurant made clear on its website that since they only serve sushi, in order to accommodate any dietary needs, please contact them before making any reservation (The Araki, 2023). This proved beneficial for the restaurant company as it overtook many other prominent restaurants and also attracted many diners. Additionally, the food quality of the restaurant is improving so as to build an extreme brand image.            
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As said by Motarjemi and Lelieveld (2014), managing food safety is a must and most critical factor. In order to implement and incorporate the skills of time management, communication, teamwork, product knowledge and customer service, there are certain challenges and issues that restaurant staff may face. As per the viewpoint of Bose (2020), the staff of the restaurant may face the challenge of dealing with bad customers. In order to implement customer service skills, the bad behaviour of the consumers can impact significantly. However, in order to resolve this issue of dealing with bad customers, the staff can be polite to the individual and report directly to the high authority. This step can help the staff in building effective customer service skills of serving and handling the customers.        
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The study can be concluded based on the findings that demonstrate that skills such as time management, product knowledge, teamwork, communication and customer service can help and assist in building the reputation of a restaurant. Any person working in the restaurant industry needs to develop these skills so that it can work efficiently. In order to improve service, it is crucial to build these skills which also involves challenges that need to be effectively resolved. Moreover, the study concludes that out of many restaurant businesses in the UK, ‘The Araki’ has improved its service leading in the industry.    
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