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 In every restaurant, the quality of services needs to be focused on attracting more and more customers. Quality is the main parameter for competition in the restaurant industry. In the restaurant business, quality plays a major role in retaining customers and it is only with the help of quality services that the customers can be turned into loyal customers (Hidayat, Bismo and Basri,2020). Nando and Greggs are the two most popular brands of restaurants in the UK. These two brands of restaurants are known for their high level of quality services. They serve their customers as per the tastes and preferences of the customers which makes them unique among all.
[bookmark: _Toc148748629]2. Identification of Key Skills 
The most important skills in the restaurant industry are:
Communication skills: Both the managers of these two restaurants, Greggs and Nando have excellent skills in communication. They try to resolve any problem of the customers. 
Product knowledge: the waiter and the manager of these restaurants show crucial product knowledge which helps them to serve the customers and treat them as per their preferences (Slack et al. 2021).
Problem-solving skills: The problem-solving skills of the managers of Greggs and Nando are honed with regular training from the higher authority. This training is highly useful to address any issue of the customer.
Leadership skills: The leadership skills of the managers are highly competent as they are provided the training to use their presence of mind and experiences to lead the employees in the restaurants (Uslu, 2020).
Time management skills: Time management skill is the most essential skill that can be helpful enough to offer quality services to the customer within the proper time.

[bookmark: _Toc148748630]3. Skill Development Strategies 
There are various strategies for skill development in the restaurant business which are:
Determine specific training requirements: Begin by examining the team's skill and knowledge gaps in both the restaurants Greggs and Nando, as well as growth opportunities. This might include everything from excellent client service and interpersonal abilities to food security and menu education.
Design engaging materials for training: Both restaurants need to make use of a range of educational approaches, including interactive presentations, films, role-playing exercises, and hands-on demonstrations (Dzirba-van Rooyen,2019). Integrating real-world situations and case studies associated with the restaurant sector is going to render employees' training more approachable and practical.
Execute on-the-job training: On-the-job training (OJT) is a critical component of a successful restaurant staff training program. It empowers them to integrate their knowledge into real-world circumstances. Motivate older workers to teach and train new employees, giving them hands-on experience and instant feedback.
[bookmark: _Toc148748631]4. Real-Life Examples 
Greggs has improved service quality by thinking about the customers who want vegan food items and therefore, this restaurant brand has applied various innovations in their menu like the vegan doughnut streak to fulfil the taste buds of vegan customers (Greggs,2023). It has also incorporated various technologies like Microsoft Azure to handle and manage customers' data. This helps in serving the customers well as per their preferences and offers customized services (Mahsyar and Surapati, 2020). Gregg also has a sustainable way of practising businesses. All of its packaging materials are environment friendly and this shows its concern for the environment (Park and Jeong, 2019). Nando is a unique brand of restaurant and it is known for celebrating its diversity of different cultures this restaurant has the fusion of different food cultures which serves the customers very differently (Bennett, Gardner and De Sabbata, 2022). Nando is dedicated to offering exceptional services to its customers and tries to serve them uniquely.

[bookmark: _Toc148748632]5. Challenges and Solutions 
There may arise various problems during the time of implementation of the skills by the employees of the restaurants. The employees may not have the right approach to the implementation of the skills at the workplace. Most of the time during on-the-job training, the employees in Nando and Gregg may experience a serious level of hardship with the seniors. Most of the trainers are subjugated by the seniors and are not given proper space to implement their skills. Sometimes the materials provided during the training session are not adequate to build an insight for serving the customers with higher quality. In the majority of the places, the employees fail to determine their true requirements for training. 
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The restaurant industry is the most important business sector which has a greater role in serving the people with their services. Nando and Gregg are the two most popular brands of restaurants in the UK and both of these restaurants are dedicated enough to serving their people with quality services. Skills development strategies for serving the customers are discussed which shows that the employees need to undergo training programs for better performance at their workplace. The areas of challenges are also discussed which are important for finding solutions to the problems. The real-life examples of Greggs and Nando’s innovations are also discussed in detail.
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