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As opined by Cousins (2019), the restaurant industry is required to maintain supreme service quality as it keeps the customers satisfied and loyal towards the restaurant service. Failing to do so results in losing the customer base and further having to struggle for survival in the industry. The service quality is of utmost importance as it impacts the customer satisfaction and loyalty which channelize the performance and sales of the restaurants. It is relevant to enhance service quality for restaurants as it creates valuable word-of-mouth marketing and advocates the brand image. The provided study outlines the key skills and development strategies to be applied for enhancing service quality.    
[bookmark: _Toc148441324]Identification of Key Skills 
The key skills that are essential for improving service in restaurants are described as follows:
Communication: Communication is essential as the staff should be able to greet the customers warmly, convey special requests to the kitchen and take orders accurately. Good communication further involves listening to the consumers attentively to understand their needs and provide necessary recommendations (Foskett et al., 2021).     
Empathy: Empathy is the act of understanding and sharing the needs of the customers. This skill facilitates restaurant staff to connect with customers on a personal level and make them feel heard and valued. The empathetic actions taken by staff include addressing complaints, being sensitive to dietary restrictions and paying attention to individual preferences.      
Time Management: This skill is required to segregate and prioritise the tasks separately and ensure that the orders are taken, prepared and served promptly. This minimises customer wait times enhances customer satisfaction and helps restaurants maintain quicker service facilities.    
Conflict Resolution: There are conflicts arising in restaurants when there are order errors, disagreements between the staff and the customer or longer wait times. Therefore, to diffuse tense moments, the staff shall be trained and act in conflict resolution so that the work can be carried out smoothly.    
Product Knowledge: This skill is crucial as it allows the staff to make the customer understand the menu card including ingredients and preparation methods. This further instills confidence and helps in upselling.  
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For skill development, the following formal training and on-the-job experiences could be used.
Communication skill development: The aspiring restaurant professional could enhance their communication skills by enrolling themselves in courses or workshops on effective communication and listening. In addition to this, considering the on-the-job experiences, these professionals should practise communicating with colleagues and customers daily and engage themselves in real interactions to adapt to diverse scenarios. 
Time management skill development: This skill could be developed by taking time management courses that are involved in teaching techniques for setting priorities and managing tasks efficiently. The professionals on the job could improve their time management through diverse role performance and required observation of the flow of orders and tasks organisation (Lee, 2022, p.63). On the other hand, they could also seek guidance from experienced colleagues.
Product Knowledge skill development: The product knowledge skill of restaurant professionals could be increased by attending menu and product knowledge training sessions. These provide information about ingredients, cooking techniques and other aspects. The professionals working should familiarise themselves with the menu and any changes made. They could taste the dishes, stay updated on culinary trends and ask chefs and colleagues for more insights and this would entail learning by doing which is more effective.      
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The Grace & Savour Restaurant of the UK is a Michelin-starred restaurant that offers an immersive dining experience to consumers with supreme service quality and maintains top-quality cooking with a conscience. The staff over there are very well behaved and greet the customers warmly which develops a sense of satisfaction. The ingredients are well spoken about so that the customer can make better choices depending on their taste preferences (Barrera-Barrera, 2022, p.1802). Another example of Pine Restaurant located at Vallum Farm, East Wallhouses, and Northumberland are known for serving delighted dishes with the best service quality. It maintains minimum delays in orders and focuses on understanding the distinct preferences of the consumers.         
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The potential challenges faced by restaurant staff while implementing the skill requirements are resistance to change, time management constraints, scarcity of resources and inconsistent support from the management. These affect the working of the restaurants negatively and degrade the service quality further. As stated by Nguyen et al. (2018, p.1207), the solutions to these challenges could be stated in terms of providing training to the staff and ensuring that the management is aligned with the implementation of skills for upgrading service quality and customer satisfaction. Moreover, the restaurant may practise taking regular meetings and providing pre-shift briefings to deal with the challenge of time management. The creation of a positive work culture valuing everyone’s opinions shall help in tackling the challenge of resistance to change.          
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The provided study highlights the importance of service quality in the restaurant industry as it measures the success of the restaurants. The concepts are outlined with the application and development of required skills in this sector so that the service quality is enhanced. The identified skills pertain to time management, communication, empathy, conflict resolution and product knowledge. The criteria for developing these skills are referred to along with real-life restaurant examples which are involved in providing better quality services to the employees.   
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