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In this student journal I will discuss the essential skills required to enhance service quality and describe the main skills for improving service quality and how you can improve on them in a restaurant environment. I will also be giving an example of how a restaurant improved using the skills I have mentioned.

There are many skills when I come to service in a restaurant. Chef and restaurant staff always look to improve on these skills to make the customer experience in the restaurant better. These skills include customer service, time management, teamwork hospitality and communication. Customer service means being friendly with the customer it can be when you're serving the table or as a host welcoming the customer. Time management includes serving the food quickly and at the right temperature servers must be good at using this skill for a good customer experience. Teamwork working together to create an incredible dining experience for the customer of the restaurant every staff member must play a part in completing a task otherwise seeming impossible by one person. Hospitality interacting with customers in a friendly and welcoming way hosts and servers use this skill the most. Communication is communicating with everyone in the restaurant it can include your coworkers and customers communication among staff to ensure food is prepared and handled correctly for example if a food customer is allergic to something the server must communicate that to the chef.

How can restaurant staff improve on these skills.

There are many ways to improve communication one way is becoming a host a chef could for the day become a host this will help the chef improve on their communication because they will be interacting with customers a lot more and thus will understand how to communicate with their coworkers better the more, they interact with customers the better they will understand their coworkers and the everybody else in the restaurant. Another way to improve communication is to ask for feedback from both the customers and your coworkers this will help you improve on the parts of communication you’re not good at and elevate your communication to a new level.






You can improve time management by writing out a schedule for each staff member so every staff member knows what they’re doing at what time also you can use technology to manage the staff schedule or customers reservations which will help the staff focus more on the customer they are serving or the food they are cooking. Another way to improve time management is to hire a time management who’s only job is to make sure everything in the restaurant is moving on time. Teamwork you can improve teamwork by having rewards for working well together with your coworkers or you can make a communication channel so staff can communicate with each other from further away and quicker this will help improve efficiency of the staff overall.

You can improve hospitality by training your staff to aim for excellent service quality you can also inform customers on the things they are eating for example having knowledge about the wine served or the cheese. Communication you can improve communication by for example having bonding exercise for the whole team in a restaurant or after closing you can have a staff meal together this will make the staff get to know each other better thus increasing communication among themselves.

How I’ve seen restaurants improve using the skills I have mentioned
 
McDonalds have improved their service quality by focusing more on customer service over the past few years by improving technology they are using which makes the customer experience faster and go more smoothly this technology is also used for the staff to communicate with each other making communication hospitality and teamwork a lot better at McDonalds.

Challenges staff may face implementing these skills are wrong hiring of staff making communication and team work hard you can solve this by hiring people who have a hospitality personality and fit into the system of the restaurant. Lack of technology can make hospitality more difficult for example mixing up the customers or tables to which a particular food should go improving the technological can help a staff member make less mistakes.


In this student journal I have identified the required skills needed to increase service quality customer service, communication, teamwork, time management and hospitality and described how to improve on these skills I have also given a example on how I’ve personally seen improvement of these skills improve a restaurant as a whole and how a staff member looking to improve on these skills may face challenges.
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