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[bookmark: _Toc147374239]Introduction
The main objective of this project is to discuss the importance of service quality in the restaurant industry. Service quality is an important aspect through which service is provided to the customers coming into the restaurant. Improving service quality is a restaurant tradition (Rathore, 2017). Five skills required for restaurant workers are discussed in this project. Skill development strategies are discussed in this project to identify the weak skills of employees. Challenges and solutions in the field of skill development are also adequately discussed.
[bookmark: _Toc147374240]Identification of Key Skills
Skills are mandatory for restaurant staff. The most important job in the restaurant is the cook. Good cooking skills are most important for restaurant workers. Those who will be engaged in restaurant cooking must have the latest food and cooking experience. Other restaurant staff must have customer service skills. Customer service skills are the most important skills for restaurant workers to attract customers. Customer service includes treating potential customers well and attracting them (Singjai et al., 2018). All types of restaurant staff must have good cleaning skills. Those engaged in restaurant food preparation must maintain cleanliness and prepare food using fresh food. Unclean and untidy environment is not liked by customers. So, all types of workers must keep the restaurant clean. Teamwork is an important skill for all restaurant workers. Restaurants have different teams to perform tasks. For example: cooking team, security team, official team and marketing team. Teams are determined by selecting a number of skilled members (Sun et al., 2022). It is mandatory for all team members to have teamwork skills. The ability to quickly serve products to customers is also mandatory for every restaurant worker. Customers don't like late product service. So customers must acquire the ability to provide quick service to satisfy potential customers. 
[bookmark: _Toc147374241]Skill Development Strategies
Formal and informal methods can be used for skill development of restaurant workers. Formal training system is a structured training system that helps restaurant team members to increase their knowledge, skills and abilities. Offline training centers, online courses, workshops and seminars are some of the formal methods for skill development (Johnson et al., 2019). Online or offline methods can be implemented to organize employee training. Online method is most effective for skill development. Employees will be able to improve their skills through online training even if they stay at home at any time (Jawabreh et al., 2020). Implementation of offline training requires the provision of several skilled trainers who are able to improve by identifying the weaknesses of the employees. Offline courses or instant instruction are more important for improving restaurant stand weaknesses. Employees can instantly correct their mistakes and do skill development through offline workshops or classes. Seminar or training session method is very effective for skill development of restaurant staff. Employees can also do their own skill development through seminars (Reilly, 2018). Each employee needs to implement self-study programs for skill development of restaurant staff. Every employee can check their weaknesses and strengths by doing sales study which is an important method for skill development.
[bookmark: _Toc147374242]Real-Life Examples
Several weak skills of restaurant staff are identified by McDonald’s and The Fat Duck Restaurant. Poor utilization of staff, weakness in customer service, misuse of time, feedback resolution and many other weak skills are identified of McDonald’s and The Fat Duck. Every employee is informed about their weak skills and asked to participate in skill development training. Both offline and online training methods are implemented for employees in McDonald’s and The Fat Duck. Every employee is keen to improve their weak skills and they participate in skill development training with utmost attention (Chen, 2017). Employees are able to improve their skills by getting proper advice from skill development training of the authority of McDonald’s and The Fat Duck. Employees benefit from skill development training and are able to improve their weak skills. After improving weak skills, employees can perform all types of tasks competently. Employees can easily perform all the tasks of the restaurant by improving their weak skills.
[bookmark: _Toc147374243]Challenges and Solutions
Employees may face several challenges in skill development. Carelessness, laziness, lack of proper utilization of time and lack of opportunities for screen improvement are some of the challenges. Employees must face such challenges for their own skill development. Employees need to ensure proper use of time to improve weak skills (Ali et al., 2020). Employees who do not have skills about proper use of time will not be able to import weak skills. So every worker should have knowledge about proper use of time. Every employee should be serious and vigilant about skill development.
[bookmark: _Toc147374244]Conclusion
From this projector's overall discussion, the five skills required for service quality are known. An idea is also gained about the techniques required for skill development. Skills needed to improve service quality are explained in this project.
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