[image: ]



Module Code: BMIH4002
Module Name: Food and Beverage Operation
Assignment Title: Skill Requirements for Service Improvement in Restaurants
Assignment Types: Student Journal 
Assignment No: 1
[bookmark: _GoBack]Student ID: 2245697
Student Name: Corina Teodora Cucos

[Word Count: 750]


Table of Contents
1	Introduction	3
2	Identification of Key Skills	3
3	Skill Development Strategies	3
4	Real-Life Example	4
5	Challenges and Solutions	4
6	Conclusion	5
7	References	6


[bookmark: _Toc147925937]
Introduction
Service quality and its management is considered the key strategy that improves the satisfaction and loyalty of guests. Customers these days are just as concerned with the service they get as they are with the food they purchase. The log will mainly identify key skills required to improve service in restaurants. Also, there will be a discussion on skills development strategies with an example of a restaurant. In addition, the log will shed light on the challenges that restaurant staff face in the implementation of skill requirements. 
[bookmark: _Toc147925938]Identification of Key Skills
The key skills needed for the improvement of services in restaurants include collaboration, as strong collaboration is what makes the service of a restaurant seamless. To ensure that customers get their meals on time and are handled with the highest respect, all employees of a restaurant, from chefs to servers, must cooperate and coordinate with each other (Basu et al., 2022). Another important skill is professionalism. This means acting in a professional manner at all times, dressing for the occasion, and showing consideration for both customers and colleagues. When clients get competent service, they have trust in the company. Effective communication is the cornerstone of superior customer service. For a restaurant to be successful, every order must be taken exactly, special diets must be met, and customers must leave happy (Joshi et al., 2022). Time management skills are crucial in the hectic environment of a restaurant. The first objective of staff should be to prepare and ship clients' purchases as quickly as feasible. Prompt service enhances both the dining experience and their enjoyment. Consumer complaints and unforeseen issues are perennial issues in the hotel industry. Staff employees with conflict resolution expertise are better able to address issues quickly and effectively, minimizing negative results and enhancing positive ones (Lu et al., 2023). Diplomatic conflict resolution boosts consumer loyalty in restaurants.
[bookmark: _Toc147925939]Skill Development Strategies
For the fundamental abilities required to provide exceptional service in a restaurant, formal instruction and practical experience are both essential. The best course of action for aspiring waiters and waitresses is to enrol in one of the several respected hospitality and culinary arts schools that provide instruction in every facet of the restaurant business. These programs often feature hands-on training in fictitious restaurants and are intended to provide trainees with a firm foundation in team dynamics, communication, and the highest levels of professionalism (Wilson, 2022). Another excellent approach to obtaining practical experience in the restaurant business is to look for internships and apprenticeships at renowned restaurants. It is essential to continue learning in a field that is growing so quickly. To stay current with advancements in their area, aspiring professionals should prioritize lifelong learning activities, including attending conferences, seminars, and webinars (Bafadhal and Hendrawan, 2023). Mentorship from an experienced professional in the hospitality industry is a great addition to formal education. A well-rounded education in the restaurant industry is provided through experience in a range of jobs, from dishwasher to manager, which emphasizes the value of each specific talent (Hasnan and Yusoff, 2022). It is crucial to get feedback from customers, coworkers, and superiors since it offers insightful knowledge for improvement.
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One of the most well-known luxury hotels in the world, The Ritz London, excels in this industry by focusing on a few core capabilities. The Ritz London placed great importance on professionalism, clear lines of communication, and teamwork in order to provide visitors with first-rate service. The Ritz invested a lot of money in training staff members, so they would always display the hotel effectively in terms of appearance and conduct. The whole crew, from the front desk to housekeeping, embodied the dedication of the hotel to provide exceptional customer service. Also, Ritz installed a cutting-edge digital system to improve departmental teamwork and provide continuous input on guest preferences and requirements (Bafadhal and Hendrawan, 2023). Cross-training programs were used to encourage employees to collaborate and learn about different areas. Because everyone at The Ritz was following the same plan, they were able to provide guests with great service.
[bookmark: _Toc147925941]Challenges and Solutions
Potential barriers to the adoption of skill requirements for restaurant employees include high staff turnover, a lack of training time, and resistance to change. Restaurants address these problems by delivering thorough, ongoing training and orientation for new hires, providing retention incentives, and creating a culture that values education (Iyanna et al., 2022). By highlighting the importance of these skills from the top down and rewarding employees who are successful in their application, employers inspire their staff to embrace change and participate in their skill development. 
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In conclusion, quality of service, which extends well beyond the quality of the meal itself, is intrinsically related to the success of the restaurant industry. The level of service customers get has a direct impact on their satisfaction, loyalty, and the capacity of the restaurant to stand out in a crowded market. 
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