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Skill Requirements for Service Improvement In Restaurants
Task 1: Student Journal
“The customer experience takes place in an environment that will affect the customer’s perception of the service provided.” Johnston, Robert
When entering a restaurant, the initial moments are crucial. As a customer myself, when I first walk into a restaurant, I truly appreciate a warm and friendly welcome, beyond the aesthetics and location. This sets the tone for a positive experience. An effective service can impact the flux of satisfied customers so that they can share their experience with family and friends by posting reviews online or through word-of-mouth or by posting online reviews on different platforms like TripAdvisor, Booking.com, or their own site. Those recommendations can increase the restaurant's reputation and it’s more likely to succeed in the competitive market.
Is a well-known fact that effective communication among the staff is pivotal, bridging the gap between the kitchen and the front of the house. As someone who has worked in a restaurant, I've experienced first-hand the symbiotic relationship between these two areas. Collaboration and understanding are essential; a cohesive team is more likely to provide excellent service. I used to say, “The kitchen can’t do the work without me, and I cannot do the work without the kitchen.” Having a good leader and understanding each other needs make the tasks look easier.
One of the most important skills for the waitstaff is to possess certain knowledge of food preparation and understand the significance of dietary intolerances., This expertise can be acquired through proper training and have a huge impact on our customer’s health. 
Technology plays another significant role in this industry. Point of Sale (POS) systems have made operations more efficient and secure. However, it's worth noting that simplicity and a personal touch can still be valued by certain customers.
As previously mentioned, I had the privilege of working in a restaurant located in a small town and I recall, taking orders with pen and paper, no tablet, adapting to a more traditional approach. Our customers appreciated our simplicity and attention to details either way.
The key is to adapt to customer preferences while leveraging technology where it benefits the restaurant and the service. Nowadays, in most restaurants you find POS systems that are make the service a lot easier and error-free. 
I found my place in this restaurant where I worked as a co-manager and I really enjoyed working there. In my experience, maintaining strong communication, effective teamwork and trust between colleagues are foundations for success.  If you have these three elements in a restaurant, nothing can go wrong. 
Our Mediterranean restaurant has always had some great differentiators comparing to our competitors, among them being the amazing Italian food, the cosy, family-friendly environment, and the great music.
There were challenges as well, of course. The biggest challenges we faced were when our Head Chef left just before the busy holiday season. We went through a very stressful time, struggling to find fit people to work with us. All this happened at the beginning of December, and since we knew how busy our restaurant could get closer to Christmas, we started to look for replacement immediately. Hiring suitable replacements during December was complicated, but we concentrated our efforts, and we find the right person in a timely manner.
Despite the challenges, our team felt like a family. We had a strong connection with our customers, thanks to the welcoming atmosphere we nurtured. These were valuable characteristics for our customers.
I've always been curious about other local restaurants, constantly reading online reviews that compared food quality and service overall. So, I decided to try the experience of having lunch at our competitors to understand their strong points (and at the same time delighted myself with some great food as well).
This experience gave me a deeper understanding of the local market and highlighted the importance of attentive, timely, and friendly service. The hospitality industry is a training ground for teamwork, teaching individuals to perform under pressure while building confidence.
Success in this industry hinges on the ability to understand and appreciate different perspectives, fostering collaboration and innovation. By focusing on these essential skills and principles, the restaurant industry can elevate service quality and improve customer satisfaction.
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