6










BA International Hotel Management
Food & Beverages
BMIH4002

Assignment 1
Student Journal 

Student Name: Carmen Celina Gheorghe
                                       Student ID Number: 2246329


Table of Contents
Introduction	3
Identification of Key Skills	3
Skills Development Strategies	3
Real-Life Examples	4
Challenges and Solutions	5
Conclusion	5
Reference List	6



	What kind of services a business provides has a big impact on whether it succeeds or fails in the food industry. Offering exceptional service can help a restaurant stand out from the competition and build a devoted clientele. (Walker, 2017). Customer service that is prompt, courteous, and accommodating improves the dining experience. This leads to favourable evaluations, word-of-mouth recommendations, and repeat business. If a business is having trouble keeping customers, providing great service is essential if it hopes to thrive in a more competitive market. (Boussard, 2021).

Communication Skills - The first step towards delivering excellent service is communicating realistically with people. Restaurant employees are required to react to client needs and preferences, deliver clear directions to kitchen personnel, and be courteous to one another (Jalilvand et al., 2017). 
Empathy Skills - Empathy is required for understanding and connecting with others. Employees who serve clients should be able to notice and handle customer concerns to make them feel valued and respected. 
Time Management Skills - Effective time management becomes critical when things change rapidly. Personnel must prioritize duties, supervise many locations at the same time, and ensure timely meal supplies (Foskett, 2021). 
Conflict Resolution Skills - Restaurant employees must be able to maintain their cool under pressure. Professional and compassionate dispute resolution can transform a negative situation into a positive one.
Product Knowledge Skills – According to Zutshi (2019), Staff members must be well-versed in the menu, including each item, its purpose, and any further suggestions. Equipped with this information, they may enhance the dining experience by proposing creative solutions, accommodating dietary requirements, and making deals.

Communication Skills – Completing hospitality or customer service courses can help restaurant professionals build a solid foundation. New employees can practice interacting with coworkers and acquaintances through role-playing workshops. (Motarjemi and Lelieveld, 2014). 
Empathy Skills - Understanding frequently requires real-world experience. By connecting with a diverse spectrum of people and carefully considering their perspectives, prospective employees can hone this skill. Role-playing situations can help staff members build empathy in a safe atmosphere by simulating difficult client interactions during training.
Time Management Skills - The training curriculum may contain lessons on time management. New hires should observe more seasoned staff to get real-world experience and improve their multitasking skills (Jogaratnam, 2017). 
Conflict Resolution Skills - Practical experience is far more helpful in teaching problem-solving strategies than formal schooling. Before taking on comparable tasks themselves, entry-level employees might observe more seasoned colleagues handle difficult situations. 
Product Knowledge Skills - Staff members at restaurants may enhance their knowledge of the products they provide by organizing menu training sessions. Frequent lectures and evaluations may aid in students' retention of the content (Johnston, 2012). 

The Ledbury, London - Ledbury concentrated on improving service quality by making sure staff members were knowledgeable about items and how to interact with consumers. The company provided its employees with extensive training, including workshops on the craft of wine and food pairings and rigorous guidelines on menu use. This endeavour produced more engaging and educational meal settings (Davis, 2018). 
Waffle & Duck, London - Renowned for its breathtaking views, the high-rise eatery Duck & Waffle improved the quality of its service by prioritizing effective time management and proactive problem-solving. To make sure there were adequate people on hand during peak demand, a time-sensitive shift management system was implemented. The staff also received instruction on how to responsibly address customer issues. (Cousins, 2020). As such, they lowered wait times dramatically and enhanced the entire dining experience. These positive outcomes improved both the restaurant's financial performance and reputation.
Stress and Overwork - Restaurant workers frequently become fatigued due to the industry's fast-paced nature. To assist in managing employee responsibilities, restaurants could respond by implementing unique shift patterns with breaks. (Boussard, 2021). It makes sense to support staff members in coping with work-related stress by putting stress management and self-care initiatives into place. 
Employee Training - Purchasing training materials may be costly and time-consuming. It is advised that organizations use cost-effective, timely, and efficient training courses that emphasize real-world scenarios to address this problem. Make use of the internet tools and instructional films available to ensure that your abilities are consistently developing (Jalilvand et al., 2017).

	To summarize, a company's success or failure in the food market is heavily reliant on how well it feeds its clients. Concerns should be identified and addressed by personnel assisting clients so that they may feel valued and respected. All the menu items, their purposes, and any further suggestions that customers could have must be thoroughly understood by the personnel. Those with aspirations of employment there can improve this ability by cultivating relationships with a diverse range of individuals and actively listening to their perspectives. Ledbury focused on service quality enhancement by training employees in product expertise and good client engagement. 
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