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[bookmark: _Toc147747567]Introduction
The purpose of this project is to explore the importance of service quality in the restaurant industry. A restaurant is a place where customers come to take food. Food or dishes must be given to incoming guests or customers with hospitality. Customers give good feedback on service quality when they receive good behavior and hospitality from employees. Service quality is very important for the restaurant industry (Rahimi & Gunlu, 2016). Because it is not possible to attract customers without service quality. The author discusses some important skills of restaurant staff to improve service quality within this project. Skill development process to improve service quality is also discussed.




[bookmark: _Toc147747568]Identification of Required Skills for Improving Service in Restaurant
It is necessary to improve the service method to entertain the incoming guests. The implementation or improvement of the skills of the staff employed in the service department of the restaurant is necessary to improve the service method of the restaurant. Service quality is the tradition of a restaurant (Zhang, 2017). Customers are accustomed to taking food from restaurants where the service quality is very good. 
[image: Important Skills for Food Server Jobs]
Figure 1 https://www.liveabout.com/food-server-skills-list-2062480



Employees must be hospitable to improve service quality. The restaurant tradition is very good if the service staff are friendly to the guests. Hospitality and friendly staff can easily win over customers. Restaurant service department personnel must possess present intelligence (Razzak et al., 2022). Presence intelligence helps employees to delight customers according to the situation. Staff with intelligence present in them can attract customers in any situation. Problem-solving skills help employees solve any customer problem. When employees lack problem-solving skills, an uncomfortable atmosphere is created in the restaurant (Filimonau et al., 2023). Therefore, service personnel must be competent to solve problems. Service department personnel must possess a smart and sweet language that attracts customers. The staff's smartness conveys the restaurant's elegance and tradition that customers love. The staff must have the skills to serve food quickly. The staff must take care not to cause any accidents or disturbances while serving the food quickly.


[bookmark: _Toc147747569]Strategies for Skills Development
To improve the service quality of the restaurant, it is necessary to ensure the improvement of the weak skills of the employees. Skills development strategies are to be adopted to improve the weak skills of employees. Some formal development strategies for improving the skills of restaurant workers are online training programs, workshops, webinars, e-learning courses, and instant instructions. Short-term programs can be organized to develop the weak skills of restaurant service staff (Bishop, 2020). Restaurant management should form a team whose responsibility is to check the weak skills of the service department staff and improve them through classes or training. Online training programs are a strategy for improving the skills of restaurant service department employees. Restaurant staff can improve their skills by participating in online training programs while staying at home using this method. It is also possible to improve the skills of restaurant staff through workshops and webinars. 
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Figure 2 https://www.besanttechnologies.com/company/online-training






Some informal methods can also be adopted to improve the skills of restaurant workers. Self-study, watching videos, and reading articles are some of the informal development strategies for improving service quality. Restaurant workers can identify weak skills by analyzing their previous operations and learn how to improve them by reading various articles. Restaurant staff can get help online and watch videos to learn techniques to improve poor skills.




[image: self-study text written on Education background of Back to School concept.  self-study concept banner on Education sketch with school supplies. self-st  Stock Photo - Alamy]
Figure 3 https://www.alamy.com/self-study-text-written-on-education-background-of-back-to-school-concept-self-study-concept-banner-on-education-sketch-with-school-supplies-self-st-image269927086.html
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Many business organizations have come to know about the weaknesses of the service department staff through analysis and customer feedback. When I was about to take food in a restaurant, I gave feedback to the management of the restaurant about some weaknesses in the service. The management of this restaurant implemented a training program to correct certain employees according to my feedback.
 The authorities gave instant instructions to the workers to correct their mistakes (Ko WH & Lu, 2020). I gave feedback to the restaurant management regarding staff misbehavior and late service. The restaurant authorities took the help of online training programs to train these workers. The management of the restaurant has been successful in implementing the strategy of skill development of the weak workers. After skill development, restaurant staff treat customers well and provide service. No more mistakes like late service by restaurant staff later.


[bookmark: _Toc147747571]Challenges and Solutions to Improving Skills Development
Restaurant staff may face several challenges in skill development. Lack of action by restaurant authorities is one of the challenges in skill development. Skill development is not possible for employees when restaurant management does not provide online training programs or courses (Sobaih, 2023). Carelessness or laziness of restaurant staff and a challenge in skill development. Restaurant staff can follow informal development strategies for skill development. For example: Employees can develop skills development through self-study, watching videos, and reading articles. Employees should always be alert and have the presence of mind for skill development.


[bookmark: _Toc147747572]Conclusion
The overall discussion of this project gives an idea about the importance of service quality in the restaurant industry. This projector discusses how service quality attracts guests. Attracting incoming guests is not possible in the restaurant industry without service quality. The discussion of this project gives an idea about five important skills of restaurant staff to improve service quality. This project also illustrated how restaurant workers can face challenges in skill development and overcome challenges to develop skills.
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