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INTRODUCTION
Food and beverage industry comprises of cafes, restaurants, catering business, etc. Service quality is very essential for restaurants in order to attract more customers. By improving the services, customer satisfaction is enhanced, and restaurant can attain success easily and efficiently. On this essay I will focus on two different restaurant that is Mitchell’s & Butler’s and LÉnclume restaurant that are full-service and limited-service restaurant respectively. Full-service restaurant is selected because with this restaurant, more customers are likely to be attracted and limited-service restaurant offers the facility of self service which helps in customer retention (Cousins, 2020). I will identify different skills required by the kitchen chef of both restaurants, recommendations, challenges, and their solution will be identified in the essay.
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Full-Service Restaurant 
Workers and chefs at the full-service restaurant requires different skills and expertise.
Adaptability skill- This skill enables the chef in being more flexible, adapt to the culinary and dietary needs of costumers.
Preparation skill- This skill, costumer satisfaction is very bigger as their food needs are fulfilled by the kitchen chef (Ferrer, 2021).
Kitchen skills- This skill enable the chef to maintain safety and health standards and maintain different practices of kitchen.
Planning skill- With that skill, the kitchen chef of Mitchell’s and butler’s plan all the food menu’s and make necessary changes if needed.
Research skill- That skill help the kitchen chef to research different culinary trends, different pairings, ingredients and flavours.
Limited-Service Restaurant
There are some common skills is required in both type of restaurants, there are some different skills required in limited-services. 
Creativity skill- The kitchen chef can add innovation and creativity in their food.
Business skill- The staff members of the kitchen are managed because is the prime responsibility of the chef (Wellton, Jonsson and Svingstedt, 2019).
Attention to detail skill- Help to reduce the chances of errors and enable the chef to pay attention to every small detail.
Leadership skill- Kitchen chef can maintain effective working and ensure teamwork among all the staff and helps in employee motivation.
Management skill- The kitchen chef of LÉnclume restaurant manages all the work efficiently and offers high quality services to their costumer.
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Both restaurants can adopt different strategies and approaches for enhancing the services as well as costumer satisfaction. Providing training and development is one of the crucial strategy that can be adopted by the restaurants as well as recruiting the skilled and talented employees (Roy, and Ballantine, 2020). It can help in enhancing the capabilities of the individual or employees to communicate properly. The individual needs to develop proper skills required in the kitchen such as knife technique, presentation of dishes, etc (Wu, and et.al,2023). Serving the quality is very essential in both restaurants which makes it essential for the restaurants to maintain the consistency in the taste quality which also helps in attracting and retaining the customers in the organization.
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Ynyshir is the top most restaurant which used the above identified skills. That help the restaurant to gain the top most position in food and beverage industry. Not only this, but the implementation of these skills also helped the restaurant to increase brand recognition and brand awareness. Ensuring effective communication among the staff members will also help in offering better- and high-quality services to the customers as it will increase customer retention. The restaurant implemented different strategies such as it will encourage effective teamwork the staff. It also focused on gathering information of costumer needs and requirements (Davis, 2018). With the collected costumer insights, the restaurant was able to make necessary changes which helped them to attract more customers.
Challenges and solution
Major challenges that can arise during the application of these skills include improper knowledge. This challenge can be mitigated by providing proper training to the staff to offer excellent service. To offer a better services, handling complaints and providing effective solutions to their queries will aid in improving a costumers base (Mrusek, Ottenbacher, and Harrington, 2021). Making necessary changes if required and promoting customers feedbacks can be very beneficial. Effortless and easy costumer service can be created which will help the costumers satisfaction (Zutshi, 2019).
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In this essay I focused on different restaurants that are full-service and limited-service. It also identified the different skills of the kitchen chefs of both restaurants. I outlined various strategies required to increase the service quality. I focused on diverse challenges during the execution of different skills. In the skills I included adaptability, creativity, business, management, leadership, attention to details, kitchen, food preparation, research, and planning skills. Significance of service quality I added the efficient solutions of the challenges. Apart from all these aspects, this essay as well comprised of real-life examples whatever helped to get more understanding about service quality.
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