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[bookmark: _heading=h.30j0zll]Assignment 1
[bookmark: _heading=h.1fob9te]Introduction
This journal will provide the essential skills required to give a good-quality service in a restaurant. It will also discuss 5 skills for developing excellent customer satisfaction. Along with that, it will also provide training to improve the existing skills. It will also describe the crucial points to provide a better experience in a restaurant. This journal will provide a real-life example of a restaurant for a better understanding of the restaurant profession and skills to improve over time. Therefore, it will identify and discuss the potential challenges in the restaurant industry and recommendations to tackle all challenges.


[bookmark: _heading=h.3znysh7]Identification of Key Skills for a Restaurant  
To establish a good restaurant it is very important to provide better services to the customers and improve the restaurant quality with the help of customer feedback.
Verbal Communication Skills 
To build an excellent restaurant for the customers, the restaurant will have to create good verbal skills for the staff. Good verbal communication skills will help the worker to engage with the customer and reduce the time for taking orders and serving them (Cousins, 2020).
Multi-tasking
Multitasking skills are good for restaurants to manage different types of facilities and operate systematic work. The restaurant should manage its inventory while also reaching suppliers, or working on monthly finance planning while menu changing in the kitchen crew.     
Customer service
To establish a good restaurant business, the owner will have to check the customer demand and listen to the feedback of the customer. It also creates a healthy relationship with the customer and builds a solid image of the company (Davis, 2018).
Creativity 
To create a sustainable restaurant business, owners will have to develop creative skills by changing menus and applying different methods to increase the productivity of the restaurant.    
Recordkeeping 
It is a very important business habit to keep records. Recordkeeping will always help to identify the problems and the methods to solve them. It also helps to plan the overall budget for a particular month (Johnston, 2012).
[bookmark: _heading=h.tyjcwt]Skills Development Strategies
Building an outstanding Restaurant Business involves good planning and close attention to small details. Here are a few points for building an outstanding restaurant business:
Restaurant Identity 
Every restaurant has its unique concept. To build a successful business the owner will have to think about its unique style and flavour to create an Aim for the restaurant. It also clarifies the nature of the restaurant (Motarjemi, 2014).   
Sustainable Business Plan
To build a sustainable business plan, the owner will have to apply the latest marketing strategies in the restaurant business. A good structured business plan will help to make quick decisions for the business and reduce the overall business. 
Location and Atmosphere 
A beautiful location with easy accessibility will attract different segments of the customers. An easily accessible location will also provide a hassle-free experience for the customer (Zutshi, 2019). A peaceful atmosphere is also required to establish a good reputation for the restaurant as well as provide a delightful place for customers to have dinner and show love for themselves. 
Quality and Consistency
To maintain the restaurant's image and attract new customers, the staff will have to deliver top-notch food, a great dining experience, and excellent services. Restaurants should train their staff to maintain consistency and the quality of food to maintain a loyal customer base (Zutshi, 2019).   
[bookmark: _heading=h.3dy6vkm]Real-life Examples to improve the quality
Taragaon Regency Hotels is one of the hotels that bounced back from a negative impact. The negative impact is due to not developing the proper skills with time. Taragaon Regency Hotels realises it and bounces back from it by developing the lacking skills and improving by implementing various methods. This Hotel focuses on the quality and the price of the services (Furunes, 2019).
[bookmark: _heading=h.1t3h5sf]Challenges and Solutions for a Restaurant
Stock and Supply Wastage 
The biggest problem for the restaurant is controlling stock waste and maintaining the supply of good food. Inventory is always changing in the restaurant due to changes in the menu. Ingredients and materials have a very small self-time. Even the smallest mistake can create a problem in the owner's budget (Boussard, 2021).   
Stock Theft
Stock theft is a bitter reality in the restaurant business. It is important to identify and prevent theft in a business plan. The survey by a restaurant association shows that 60 % of raw material shortages are due to theft by the employees. Restaurant business owners should apply some theft recognising technology in the restaurant.
Supplier Management
The success of a restaurant depends on the ability to control a perfect supply chain. The supplier chain is a system that provides stability in the restaurant system and gets things done in a simple way (Cousins, 2011). 

[bookmark: _heading=h.4d34og8]Conclusion 
This journal has provided the essential skills required to give better-quality services in a restaurant. It has also discussed 5 skills for developing excellent customer satisfaction. Along with that, it has also provided training to improve the existing experience. It has also highlighted the crucial points to improve the quality of the restaurant. Therefore, it has provided a real-life example of a restaurant for a better understanding of the restaurant profession and skills to improve over timing. After that, it has identified and discussed the potential challenges in the restaurant industry as well as given some recommendations to tackle all challenges.
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