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[bookmark: _Toc148638293]Introduction 
In the restaurant business, providing high-quality service is essential to success since it has a significant influence on customer satisfaction and the profitability of a restaurant. This learning log examines the critical roles that critical competencies like empathy, communication, time management, dispute resolution, and product knowledge play in improving the calibre of services provided (Bresciani, 2017). Efficient communication, compassionate relationships, and effective time management are crucial for fostering client loyalty and good word-of-mouth throughout a great dining experience. 
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The following describes the five key skills that are essential for improving service in restaurants.
Communication: Good communication requires speaking and non-speaking with coworkers and consumers (Chaib and Barone, 2020). Accurate order-taking, menu item explanation, and understanding of customer's requirements and preferences are all made easier with clear communication.
Empathy: Understanding and meeting the wants and emotions of consumers requires empathy. Empathic restaurant employees are better able to handle problems or complaints, provide a more customised experience, and cultivate a devoted customer base.
Time management: Restaurant employees need to keep a constant pace, properly prioritise duties, and reduce client wait (Chowdhury et al., 2020). Better client happiness and service are the outcomes of time management.
Resolution of Conflicts: In the hospitality sector, possessing conflict resolution abilities makes it easier to diffuse heated situations, come up with solutions that work for everyone, and maintain a pleasant eating experience.
Product Knowledge: It's critical to have a thorough understanding of the menu, ingredients, and cooking techniques (Ekanem, 2016). It helps employees respond to inquiries from patrons, provide well-informed suggestions, and guarantee that the food and beverages are up to par, all of which improve the dining experience as a whole.
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The following skills can be developed and improved by aspiring restaurant professionals.
Formal training programs
Communication: Take classes that emphasise active listening and interpersonal communication. 
Empathy: Take part in training programmes or seminars that teach people how to empathise with the needs and feelings of their clients (Hoffman, 2017).
Time management: To guarantee that activities are performed effectively, time management seminars or courses can communicate important organisational skills.
Product Knowledge: To have a thorough understanding of the recipes and ingredients, take part in menu training sessions and culinary classes (Wood, 2018).
Practical on-the-job experiences.
Communication: To improve communication skills and get feedback, engage with clients and coworkers regularly (Ionescu, 2016).
Empathy: Constantly interact with various consumer segments to have a deeper comprehension of their distinct requirements.
Time management: Gain practical experience managing time by working in high-pressure restaurant settings.
Conflict Resolution: Resolve disagreements and complaints from customers while on the job by using skills learned (Jang and Lee, 2020).
[bookmark: _Toc148638262][bookmark: _Toc148638296]Real-life examples of Ritz Hotel 
"The Ritz" in London is a prime example of a restaurant that has greatly raised the quality of its service. They concentrated on improving their recognised abilities, which led to an amazing meal. The Ritz implemented a thorough employee training programme with a focus on polite and attentive communication (Long, Looijen and Blok, 2018). Through the use of role-playing exercises, staff members were better able to comprehend and meet the demands of visitors. By optimising service procedures, the restaurant enhanced time management. By streamlining the kitchen's operations, they were able to prepare and serve food more quickly without sacrificing quality. The Ritz gave its employees the authority to quickly address client problems. They promoted taking a proactive stance when handling problems, making sure that grievances were settled to the satisfaction of the visitors. 
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When implementing skill requirements, restaurant workers may encounter difficulties due to high turnover, reluctance to change, and time limits. To deal with these:
Opposition to Change: They can promote a culture of ongoing education by creating a safe space where employees feel at ease picking up new abilities (Madeira, Palrão and Mendes, 2020).
Time Restrictions: Incorporate skill development into everyday activities so that employees may improve their abilities while doing their assigned duties (N, 2020).
High Turnover: Provide incentives to long-term staff members who mentor and assist recruits, as well as provide continuous training programmes and thorough manuals to guarantee new hires rapidly learn the essential skills.
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Developing critical abilities including empathy, communication, time management, conflict resolution, and product knowledge is essential to improving service quality in the restaurant business. The Ritz in the UK is a prime example of how concentrating on these abilities may result in increased client happiness, and repeat business (Sovacool et al., 2021). Restaurants should still invest in skill development despite obstacles including high turnover and aversion to change. 
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