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Introduction 
According to Whaley et al. (2019), servers and waiters prove to be one of the primary entities for restaurants because they are not only responsible for catering services and completing orders. Instead, they are viable for providing high-quality customer service, which ultimately impacts the business customer engagement level and boosts their experience. In this journal, I will reflect upon the skills required for servers in the restaurant industry, with a specific focus on global chains Taco Bell and Domino. Throughout the journal, I seek to underscore authentic, informative material and, afterwards, provide my own insight with a brief personal reflection. 
Skills required for servers in the restaurant industry 
Hsiao et al. (2022) deemed the job roles of servers as the first impressionable image of the restaurants, which indicates that it is important for them to acquire both hard and soft skills. Neeley (2021) described hard skills as the capabilities which derive from practical knowledge, whereas soft skills arise from the subjective characteristics of an individual. Lee and Ryu (2020) elaborated that within the restaurant industry, servers having excellent communication skills are highly demandable. Efficient and concise speech of such servers has the potential to convince the customers to try out new menus or to partake in the restaurant's customer loyalty programs. Further, the research pinpointed skills for swiftly resolving conflicts. Customers are always prone to problems, whether it be linked to the type of service catered or the quality of the food. Either way, restaurants seek to employ servers that solve the conflict of the customers at hand, thus gaining them a good review and boosting their customer experience. Servers are required to have efficient mathematical skills. This is quite handy for calculating the overall price for the menu ordered and building a positive impression on the customers. Likewise, professionalism, thoroughness, patience, stamina and teamwork skills are essential for servers to possess.
Skills required for servers in Taco Bell and Dominos restaurants 
Taco Bell is perhaps the most common and popular restaurant which comes to my mind whenever I think about tacos. With the parent company Yum operating endlessly, Taco Bell admitted that the inspiration for tacos was derived from Mexican cuisine (Yum, 2023). Severs portrays a reputable image of Taco Bell, and for this reason, the restaurant seeks waiters and waitresses who have a highly approachable demeanour and a friendly personality for catering to the customers easily. Severs as required to have problem-solving skills to deliver quality customer service. Taco Bell intends to provide coaching lessons to their servers, where they expect the servers to accept it happily and thus build excellent teamworking and compatible skills. Servers are also required to have efficient cleaning skills (Indeed, 2023). On the other hand, Domino is a multinational corporation centred on catering pizzas with side dishes of pasta and chicken food items (Dominos, 2023). From my viewpoint, Domino's speciality, other than the food items it is catering to, lies in its atmosphere and the sort of service they deliver. For this sole reason, the restaurant is vigilant in recruiting servers that have adequate knowledge of customer services and thus possess friendly behaviour to greet the customers and make them feel comfortable in the restaurant. Furthermore, servers applying for Dominos must have excellent adaptability skills, self-motivational skills and passionate abilities which devote the employees to their roles. The restaurant emphasized the importance of acquiring basic math skills, a good attitude, detail-oriented skills, money skills and extreme punctuality (Dominos, 2023). Provided with such information, I can clearly state that despite both restaurants' requirements seeking different servers' skills, their focus mainly relies on soft skills. This is due to the fact that servers' subjective characteristics have the potential to attract customers and make them feel welcome, something their academic knowledge cannot effectively accomplish. 
Reflection 
After evaluating the skills required by Taco Bell and Domino for efficient serving and waiting duties, I can make a statement that even though their criteria differ from one another, the required set of skills still matches what the restaurant industry at large has deemed demandable. Since I have a sufficient dining experience with the said two restaurant brands, my observation illustrates that servers must possess excellent soft skills, such as excellent verbal communication and an approachable, friendly demeanour, if they seek to effectively accomplish their tasks in the restaurant's Taco Bell and Domino. From such knowledge, I can clearly state that an employee's required set of skills changes as per the restaurant's environment, nature and the food items catered. 
Conclusion 
In conclusion, in my student journal, I underpinned global restaurant chains Taco Bell and Domino and underscored the skills they require for their servers to have. I found out that both of them emphasized soft skills, which differed from one another mildly. I concluded that employees required skillset changes in the Food and Beverage industry. 
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