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[bookmark: _Toc147312937]Introduction 
In regard to this report, mainly, skills and strategies will be discussed with respect to the hotel industry. Therefore, there is a need to practice skills that are needed in the hospitality industry in order to be in the hospitality industry. Service is needed in the restaurant industry; also, there is a need to enhance service as crucial in order to focus and increase customer satisfaction and success. As a result, the physical environment, food, and service are considered to be the foodservice quality dimension with also behavioural intentions, customer satisfaction and customer value (Ryu et al., 2012). 
[bookmark: _Toc147312938]Identification of Key Skills 
The primary skills required in order to improve service in restaurants include communication, time management, product information, multitasking and teamwork. Communication is the foremost skill that needs to be used; therefore, it helps to properly convey the message to the people about the related services. Hence, teamwork is needed in the services of restaurants because the work is interconnected and dependent on all employees; as a result, if one employee is doing other work, any other employee can be there to help. Time management is another crucial skill that needs to be built upon in regard to seeing that all behaviours and actions taken place are in adequate order and help to enhance customer satisfaction. Therefore, product information and multitasking are considered skills that need to be enhanced with time and experience. An employee working at any restaurant needs to work and enhance product knowledge so if the customers ask about a particular concept. Therefore, the employee can answer them. In multitasking, the tasks are determined which tasks are essential as restaurants are busy. Hence, at one time, employees need to see guests and tasks. As a result, it is essential to work on these skills (Ratasuk and Charoensukmongkol, 2020). 
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These skills, such as communication, time management, product information, multitasking and teamwork, can be nurtured and improved over time. Therefore, there is a need to practice them. With the help of formal training in restaurants, the employees can learn from that training (Albayrak et al., 2019). Also, there is a need to make structured programs in regard to tailoring each to the root with the inclusion of employees. Hence, it will help to ensure that training is provided in order to enhance skills (Cho et al., 2019). Therefore, cross-training can be done in order to broaden employees' skill sets. The environment of the restaurant should encourage continuous learning by encouraging employees to conduct webinar workshops and enrol them in relevant courses. Another option for the restaurant employees in order to encourage continuous learning is ensuring courses and certification while keeping an incentive approach in order to encourage employees to learn. As a result, financial incentives can be kept in order to further focus on these skills. By implementing these strategies, restaurants can help employees enhance their skill set in order to improve services, quality, customer satisfaction and tremendous success in the competitive restaurant industry (Miller, 2020). 
[bookmark: _Toc147312940]Real-Life Examples 
In regard to examples, mainly, the UK instances include Ynnyshir, which is considered to be the UK's most considerable restaurant with immersive dining with employees providing top-notch services. Another example of a restaurant in the UK is Moor Hall in Lancashire. It was awarded second place and named England’s best restaurant with a delicate menu and successful services by the employees in regard to speciality in honey (Bellini, 2023). In 2020, Pizza Hut and Domino focused on delivery and lifted their skills according to their people in the pandemic. Gordon Ramsay's Michelin-starred restaurants in the United Kingdom are well known for their stringent training programmes. They provide prospective cooks the opportunity to work with great chefs, master sophisticated culinary methods, and hone their abilities to the highest degree (Yougov, 2020). These examples show how restaurants in the UK invest in their workers' skill development and career advancement.
[bookmark: _Toc147312941]Challenges and Solutions 
The main challenges when conducting strategies and training in order to lift the employees are diversity among people, unacceptability, lack of interest, improper schedules, limited time and cost. Therefore, these are the challenges that occur when the training is needed to be in implementation in the restaurant (DiPietro et al., 2019). 
The leading solutions to these are related to making inclusion real from top to bottom among all employees. Therefore, incentives should be kept in order to reward them in any way. As a result, the employees should also be ready to learn the techniques and strategies to enhance their services. 
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In regard to this report mainly highlighted the essential skills identification, strategies, challenges and examples in order to simplify the restaurant employees. Hence, it helps to enhance the skill set of the employees in order to give proper training and teaching. It is essential to work on these skills for the employees. There is a need to practice skills incredibly soft, which is needed in the restaurant industry. Hence, these skills are needed in the hospitality industry in order to be in the hospitality industry mainly. Further, the skills provided in these are highlighted above in order to ensure continuous learning in the restaurants.
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