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The comparison of the manager role in the upscale restaurant and a fast-food one.
The restaurant industry is characterized by a diversity of locations, ranging from upscale restaurants to fast-food chains. Even if their operation system looks different and they satisfy totally different customer needs, their common task is the importance of service quality. In my opinion manager's role is one of the most important in a restaurant. The crucial challenge to restaurant managers is, therefore, to provide a compelling and competitive restaurant quality offering. Depending on his dedication and skills, the restaurant can succeed or not. Scott-Halsell studied the Emotional Intelligence of hospitality professionals, dividing it into two dimensions: knowledge (self and social awareness) and behavior (self and relationship management). 
Beside these, manager must be able to perform such skills as:
Service Standards knowledge: Upscale restaurant managers set and maintain high-standard service and hiring right staff to deliver the best values and behaviour. Fast-food managers focus on standardized-repeated processes to deliver quick and speedy service. 
Communication Skills: The ability to communicate effectively can make the difference between success and failure in the highly competitive restaurant industry. It includes expectations of the staff, handling customer complaints, and interacting with team members.

Leadership Skills: Good managers lead by example, motivating teams to provide excellent customer service and go the extra mile. This skill is essential for any type of establishment, from upscale to fast-food.
Problem-Solving: Daily, restaurants encounter diverse challenges, ranging from concerns with food quality to internal staff conflicts. To ensure the quality of service is upheld, managers must possess the skills to resolve issues quickly and efficiently.
Time management is crucial in fast-food restaurants to guarantee prompt service, while in high-end dining establishments, proficient time management is indispensable to synchronize all elements of a customer's dining experience.
In order to improve service knowledge skills, managers must stay on track and have constant training and up-to-date knowledge on this industry and the actual trends and needs of the customers. An outstanding manager needs a high school diploma, or graduated college with degrees in hospitality. 
A good communicator empowers the team, that’s why a strategy is to have an open-door policy to encourage communication and transparency. A manager should hold meetings, praise, encourage, and give feedback, and listen to the staff. 
Leadership skill is another pillar of the team’s success. The manager should be reliable so the team can count on him, to be there. In my opinion, a leader is not a boss, he is a friend who works hand-in-hand no matter what it is. This soft skill can be developed by taking courses and reading specialized books.  
The problem-solving skill, from my perspective, comes best through experience, but training must be considered as well.  A good manager requires quick thinking and a risk-understanding attitude in order to make the best decisions. 
Time management is, according to my observations, another crucial skill that a manager must possess. Great managers must plan everything so that they have time to pay attention to details and be ready for extra tasks that may arise during the day and listen to the team. 
Domino’s Pizza is a remarkable example of how it reinvented itself due to the manager’s attitude and decision-making, service-knowledge skills, and leadership. Domino's made significant changes to their pizza recipes, online ordering system, and transparency, with the guidance of their manager. They encouraged customers to provide feedback and fostered a culture focused on constant enhancement.
Pano Christou, the CEO of Pret A Manger, played a crucial role in the restaurant's revival through his involvement, competence, service-knowledge skills, leadership and problem-solving skills. In his 23-year career at Pret A Manger, he rose through the ranks and gained extensive knowledge of the senior leadership team's impact on every aspect of the business, including people and culture. He came up with such strategies as sustainability, digital transformation, menu innovation and others.
I think that the above skills are mandatory for a manager's role and I think it is really difficult to hire a person who will be dedicated and open to any challenges. Pano Cristou is an example of someone who went through all the ranks of a restaurant and can understand the needs and requirements of each section of this industry. Going through all the layers gives you the best experience and skills and later can be put in practice to revive the business and satisfy the customers. Unfortunately, its really difficult to hire managers who will totally dedicate themselves to create a family from a restaurant. It is important to invest in staff, in their education and trainings and help them be the best they can.
As a conclusion, I can certainly say that skills development in the restaurant industry is crucial in order to have high-standard service and satisfied customers. Formal training, courses, and meetings are important as well as daily experience and practice. Quality can be assured by employing professionally trained personnel and training programs. Going hand in hand with trends and modern technologies seems to be essential nowadays. Investing in the business means first investing in the staff, as they are responsible for the success of the restaurant and customer loyalty. 
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