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Introduction:
Basic and mandatory skills of the restaurant sector are explored in this journal to increase the service standards of restaurants, retaining future talented professionals equipped with all the necessary skills and tools to provide exceptional customer service. 
Identification of Key Skills:
To increase the service quality in the restaurant sector, the mandatory and essential skills are as follows:
a. Communication:
For the restaurant staff, effective communication is very important and essential to interact with diverse customers and colleagues on a daily basis. It not only includes speaking clearly but active listening also plays a crucial role in the service sector (Dalton and Yoo, 2021). Moreover, effective communication also extends to collaboration with other team members to make sure of seamless coordination in a fast-paced restaurant business era (Jang and Lee, 2020). 
b. Time Management:
Restaurants operate in tight schedules and time management is a very demanding skill for the staff members to make sure of all the activities and operations on time to provide on-time service to the customers and handle multiple tasks in parallel. Long wait times and frustration can be minimized with time management to provide an excellent and smooth experience (Kim, Tang and Bosselman, 2019). 
c. Conflict Resolution:
It is normal in any business to have conflicting situations in daily activities as customers can be dissatisfied with the meal and disagreements between staff members. A conflict resolving skills help supervisors to provide on-time workable solutions to increase working efficiency. 
d. Empathy: 
The ability of a person to understand and share the feelings of others is called Empathy. In the restaurant sector, empathy is also pivotal to creating and establishing a welcoming and personalized experience. Empathic skills also allow the staff of the restaurant to solve any issue and complaint of the customers with care and concern and provide value and respect to the customers concerning issues and problems (Mulyani, Ridwan and Ali, 2020). 
e. Product Knowledge:
In restaurants, product knowledge is very crucial to provide recommendations to the guests in ordering food, answer questions about dish ingredients and spices and educate customers about any allergic ingredient to make smart choices which also helps to boost customer experience (Yrjola et al., 2019). 
3. Skill Development Strategies:
a. Formal Training: formal hospitality courses and workshops provide students to gain and acquire all the necessary skills in the service sector. Courses also include hands-on exercises, real-world scenarios and practical examples to better understand the restaurant world (Tuncer, Unusan and Cobanoglu, 2021). 
b. Mentorship: experienced restaurant professionals' mentorship to fresh graduates during learning can be of great help to better learn and gain insight into practical insights and provide constructive feedback along with navigating challenging situations and offering tips and tactics to provide the best customer service (Lau et al., 2019).
c. On-the-Job Experience: different entry-level positions of waiters, bussers, and hostess also provides invaluable hands-on experience in the customer’s dealing of the restaurant. A professional must acquire all the mandatory skills of communication, time management, conflict resolution, and empathy to provide excellent service to potential guests (Torlak, Demir and Budur, 2019). 
d. Continuous Feedback: in skill development, regular feedback provided to the learners and seekers also helps in identifying areas of improvement and better understanding his/her strengths and weaknesses with a prime focus on the areas of enhancement (Richardson et al., 2019). 
Real-Life Examples for UK:
In the UK, one of the best and notable examples is “The Ritz London”. It sustains and maintains its reputation in the competitive restaurant sector upon its quality services through trained staff and empowering them to make decisions according to their understanding with the universal intention of providing excellent service (Dimitrakaki, n.a.). 
“Dishoom” is also an example of an Indian restaurant chain with excellence in providing top-notch services to potential customers prioritizing time management skills to increase retention rate and streamline kitchen processes. Both these examples also include a dedicated focus on skills and continuous improvement in the UK restaurant industry to result in customer satisfaction and long-term success (Dalton and Yoo, 2021). 
Challenges and Solutions:
High Turnover Rate 
A comprehensive training program also reduces the turnover rate with more focus on career growth opportunities in the company to encourage staff to stay and invest in skill development (Dimitrakaki, n.a.). 
Resistance to Change 
New skills and techniques are also resisted by staff members for fear of disrupting the resulting outcomes. Continuous improvement is also required to foster a culture of regular training and open discussion (Kim, Tang and Bosselman, 2019).
Limited Resources 
Smaller restaurants might also have limited resources for formal training programs. Online resources and industry-based collaboration also minimize the training facilities with the encouragement of staff members to share knowledge and experience to better foster a culture of peer-to-peer learning (Mulyani, Ridwan and Ali, 2020).
Conclusion 
In the competitive business of restaurants, it is essential to acquire all the mandatory and necessary skills for service improvement (Richardson et al., 2019). High turnover rates and resistance to change also require dedication and commitment to nurture a culture of skills development. Restaurants can also stand out to loyal customers and make sure of long-term success in a dynamic and demanding industry (Torlak, Demir and Budur, 2019). 
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