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[bookmark: _Toc530534343]Introduction
Customers are the key strength of any company or business. Customers mean who purchase products or take services from any company. Without customers a company establishment is totally logic less. Because the revenue of any company wholly comes from selling to customers.
Customers are the valuable assets of businesses. So, to be successful by any co., proper maximization of customers is needed. To do that, the services, feedback, quality product, delivery, behavior etc. need to be the best. (Michalski, G, 2008)
The whole analysis is based on real life analysis. . (LondonTown, 2018) I work for Humming bird restaurant for approximately 5 years. I have seen many things of it. I have tried to show the every nook and corner I am seeing on here to provide customer. The customers are the core part for any food business. Their value maximization is the core goal for any company, especially food business. 
The below analysis is based on 3 parts. At the very first part, I have shown how value is maximized at my company. What are the factors maximize value for customers at my restaurant. I have analyzed it based on real life factors. These factors have been witnessed by me. 
Then, I have analyzed the quality process my company follows. The process is very important because quality controlling ensures the ultimate success of food business. The effectiveness is also analyzed there. 
Lastly, the value of good relationship is provided. The value of such relationship helps my company to grow up and sustain in long run. 









[bookmark: _Toc530534344]Company background
Hummingbird Bakery:
Hummingbird Bakery is the famous for American cupcake. The restaurant is situated in London E1 7HS at 11 Frying Pan Alley, Spitalfields. . (LondonTown, 2018) The restaurant gets to open from Monday to Friday at 8.30 am to 6.30 pm. For, Saturday & Sunday, it remains open from 11am to 6 pm. 
 
[image: http://cdn.ltstatic.com/2011/June/IC116618_942long.jpg]
Explicit: Humming bird Bakery (Michalski, G, 2008)
The other things which can be found here are food cake, vanilla cake, ice cream, necessary cheese baked loaf, butter nut, cheesy burger, pasta etc. People can get to eat quicker things here. So, people can take foods easily on here. (Entrepreneur, 2018) People consider it “best cupcake store in London”! It has also expanded its shops from Portobello road to South Kengiston, Soho etc. These create a fame for this restaurant. 


[bookmark: _Toc530534345]Critically analyze the factors that influence your organizations ability to maximize customer value. 
The things that increase the customer value of my organization are outnumbered. There are so many factors associated with it. My organization or restaurant is very much customer focused. It always thinks of benefitting the customers. The way it does is really appreciable not only for me, but also for the customers as well. (Amazon Web Services, Inc., 2018) The way customers get benefitted is really recognized through their behavior and long run relationship with my restaurant I work as an employee. So, this is really a motivating factor for me to work at a place where people love to come, taste food and enjoy themselves. . (LondonTown, 2018) However, the factors influencing the maximization of customer value in my company are on the below:
(1) The behavior: Restaurant business is a direct communication based business. So, here communication matters. While doing direct communication, the behavior gets more concerning factor. Specially, the behavior of staffs, waiters is the core issue. So, my restaurant is very much wide hearted at this. The behavior of employees like me is really heartwarming. We try our best to behave with smile all the time.
The ways we behave are:
I. Try to talk in lower voice (Merriam-webster.com, 2018)
II. Try to maintain laughing face all the time
III. Try to talk with suggestive words (Villanueva, J, 2007)
IV. Try to have ended conversation using “Have a good day, sir / madam”.
V. Always respect the customers whatever the age is
(2) Accessibility: Secondly, the accessibility comes. The accessibility here ensures the access of customers to what they want. The accessibility makes them feel more comfortable and easier as well as less time consuming. The accessibility means the easier to get the product easily and with less possible time or labor. To ensure such accessibility, my organization or restaurant is always ready. The ways we provide are:
I. Arrangement of food in the shelves properly and according to the alphabetic order
II. Properly taking the order with less possible time (Merriam-webster.com, 2018)
III. Setting up of order taking booth close to entrance and exit door (Michalski, G, 2008)
IV. Always ready to serve people and quickly go to customers whenever he or she comes to the restaurant (Jing, C., Zhu, Y. and Li, M., 2014)
V. Hanging the price list in the restaurant as well as outside of restaurant
VI. Using appropriate font or font size in the category list so that anyone can watch the list properly as well as the pricing of each items. Also the timing of having each food need to be mentioned specifically at the board or category list. . (LondonTown, 2018)
(3) Convenience: The convenience is not a simple word. It has something great within this word itself. The convenience of customers is a wide range of words. The customers want to get food or get the service as comfortable as possible. (Villanueva, J, 2007) Convenience means the easiness of getting served by the customers in the restaurant. This is a very important thing obviously. The ways we provide convenience are given below: (Amazon Web Services, Inc., 2018)
I. Properly managing each customer adequately
II. Adequately assist them with necessary food and make them being easier with the environment
III. Proper interior atmosphere so that anyone can sit properly, take time, do gossip, take food properly and enjoy the time. (Villanueva, J, 2007)
IV. The arrangement of sits are convenient to sit for a long time. Number of chairs are also adequate. . (LondonTown, 2018)
V. There is convenience of taking food at home. Anyone can order and take food at home from our restaurant. It makes them feel more relieved and also family enjoyment is prioritized. 
VI. Convenience in food serving is another issue. In most cases, 60% customers complain about the food serving lack or poor food serving arrangement of restaurants. We have considered the issue earlier. So, we have already arranged system adequately to solve this. For this reason, we serve customers based on age, based on religious views, even based on gender. For example: We serve the children with cartoon faced filled plates. So, they get to feel more enjoyment while eating foods. They will be convinced enough to come at later period. 


(4) Navigation: We have separate website for our restaurant.  So, for that one, navigation is important factor. For that website, the navigation system has made up to be in such a way that customers can go from one page to another within a less possible time. Also, they can get to know about our products easily. 
So, for knowing those, we need to push our idea into reality while serving the internet (at our website). To do that, though we have to invest a lot, it's an urge of today's world. Our navigation system needs to be much more realistic. And the page pattern must have to be more dynamic. For doing that, what we have done is given below: 
I. We have adorned our page with attractive colors (Villanueva, J, 2007)
II. We have adorned our page with contents that customers want (Michalski, G, 2008)
III. We have developed the page in such a way that customers get the other page links on the very upper side and easily can get to that page within Nano seconds. 
IV. We have developed other subpages in such a way that people can easily get back to the home page. (Entrepreneur, 2018)
V. The whole navigation system is developed and operated by taking help from a tech based service company with a minimal amount of service charge
(6) Real time service facility: The Company I work, is always ready to serve real time service. Though this is not possible for a service company, like us- hotel or restaurants, we try to cost less time for customers to get the food at the appropriate time. We value the time of customers. We know the value of their timing. For that reason, we have always thought of how to reduce customer service time as low as possible. For doing that, we are currently doing the followings: (Jing, C., Zhu, Y. and Li, M., 2014)
I. Have launched e - order system in the online. Moreover, we have thought of launching a system of ordering where customers can order whenever he or she sits in the seat of our restaurant. He or she can automatically order using the censor that which food he or she wants to eat and what is the quantity of their orders. . (LondonTown, 2018)
II. We have trained up our staffs and waiters regularly to make them efficient more. Though there are lots of people come to restaurant, doing similar behavior to all of them is mandatory. So to that, we train up them properly. We run mock training where they have to act and behave properly in the given situations. I, as an employee, also do this. I literally feel helpful for such arrangements. 
III. Also, Humming Bird restaurant organizes and recruits additional employees while he peak season of customers come for a short period. This helps them to provide necessary service properly. (Villanueva, J, 2007)
(7) Simplicity and Deliverability: Customers want to have experience with less procedures of any food shops. They want less complexity with high quality food. To provide that, there is in need of simple procedure as much as possible. For that reason, we provide- 
I. Customers can order food easily after seating in restaurant. 
II. The sit arrangement is very much simple and convenient for anyone. Families can easily enter and get to sit to enjoy foods. Friends can get seats and do gossip with each other’s along with taking our foods. 
III. The payment system is also easier for people. We don't want the complexity in it. After eating or getting food, anyone can pay the bill. There is a place of payment in the table, where the customers can put the bill. Or they can also pay in the cashier. There is a scope of debit card, credit card payment system. This method attracts the higher class and high middle class people. (Pohlman, R. and Gardiner, G, 2000)
Now, the deliverability is another important issue. We have the scope of taking food to home. Moreover, online food order system is launched. For that, we are needed service with less costly and real time delivery to customers. This is really a crucial thing. For doing such, we are doing the followings accurately: (Entrepreneur, 2018)
I. We have done contract with a private nationwide delivery service company. It provides higher quality service to people as well as it is renowned for best delivery service. So, with the help of that, we will be reigning in this delivery properly. Moreover, the cost will be reduced for recruiting delivery man or purchasing delivery van as well. 
II. After getting any online order, we try to know the exact time of taking it. After knowing that, we produce the food properly with extra care. Then, we package that with adequate cautious hand. And then, send them to the delivery personnel. After that, the whole delivery is done. . (LondonTown, 2018)
III. For on spot delivery, we have several staffs. They do jobs hurriedly. They cook and package very quickly to meet up the order and give the packet or package to customers with ensuing quality of food as well.

(8) Choice or customization: Customers have wide taste preference. And it's a widely accepted truth. So, to convince them, to make them loyal to our foods, our restaurants, we need to prefer their preferences obviously. For that reason, we have taken different initiatives like: 
I. We provide and serve what they want. While taking order, we try to know the ins and outs of the food they prefer for. They may want more sugar, less mutton etc. We try to ensure those accurately. (Jing, C., Zhu, Y. and Li, M., 2014)
II. We also give scope of order more after taking one piece of food. They can take half of foods again! They are really happy with such features! (Www1.pega.com, 2018)
(9) Ethical maintenance: Restaurant business is also a place where unethical practices go on. To make ourselves free from that, we need to make ourselves strict to ethics. For that reason, our restaurant is thought of maintaining accuracy in all aspects. Because our brand strength is also dependent on the ethics strictness. So, to do that, we do the below things: 
I. We strictly maintain the rules and regulations of food production given by law and standard and testing Institute of London. We are always at best to follow those. 
II. We always produce food maintaining health concern factors. We don't produce at filthy environment. We also use chemical free foods. We try to ensure health friendly features in foods. (Entrepreneur, 2018)
III. Our company is wide heart for us- the employees. We are paid well. We are not mistreated. While doing bad performance, we are treated well and instructed with melted heart, so that we will do better in future spontaneously. (LondonTown, 2018)
So, by the above ways, customer’s value is maximized by Humming bird Bakery, at which I have been working for long 10 years. 
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Quality maintenance process by Humming bird bakery: Humming Bird bakery is a renowned restaurant at East London. People come here frequently to take food. But there is a reason behind its fame. Why do people come to our bakery to take food? (Pohlman, R. and Gardiner, G, 2000) The obvious reason is quality maintenance of our foods. The process is elaborately described below: 
(A) Collecting raw materials quickly: For food production, the collection of food raw materials is needed. Raw materials are like: sugar, salt, loaf, vinegar, gas stoves etc. So, these small items collection is huge tasks. Here pricing is a factor. The less price it is, the higher scope of selection. Another factor is the placement of stores of suppliers. The more far the shop is, the higher the transportation cost is. So, it's also a concerning factor. (Villanueva, J, 2007) The relationship between supplier and my company is also a key factor. If there is a bad relation continues, there is a less possibility of fulfilling order or even placing orders. With considering these issues, my company places orders to suppliers. The orders obviously done while having the storage of products at requisite order level. We have categorized 4 levels. (Www1.pega.com, 2018) The levels are: 
(1) Maximum level: The level above which storage of raw materials create extra costs and add no values at all. This is the maximum level. (Pohlman, R. and Gardiner, G, 2000)
(2) Order level: At this level, we try to order for more raw materials always. The orders are placed within telephone or mailing. (Michalski, G, 2008)
(3) Minimum level: This is the minimum level at which we endure to have raw materials. And we hope we can continue production with little discomfort. (Muhammad, F. and Riaz, M, 2006)
(4) Danger level: At this level, danger can be occurred. Reaching at this level creates hamper for ourselves. We may face customer dissatisfaction and other problems.

(B) Production: This is the core level after getting raw materials. Here the quality maintenance is really matters. For quality maintaining, the below things are done: 
(i) Storage of materials for production: The storage of materials is really important. Because quality maybe disrupted while preserving. (Pohlman, R. and Gardiner, G, 2000) To reduce such risks, we do- 
a) Use strong packaging 
b) Preserve in refrigerator and freezer 
c) Try to collect before production 
d) Have a separate room for reservation. 
e) Create monitoring schedule 
(ii) Production method: While producing foods, more alarming situation can occur. So. to get safe from that, we do below things: 
a) Train up properly every cookers 
b) Washing hands before touching any food  
c) Using hair coverer while in the cooking room 
d) Washing regularly of the cooking materials: spoon, bowl etc. 
e) Washing stoves frequently 
f) Recruitment of separate room washers. (Villanueva, J, 2007)
(C) After production of foods: After the production of foods, the quality maintenance factor comes. So, at those phase, we also take several quality ensuring things. They are: (Michalski, G, 2008)
a) Proper maintaining of food coverage 
b) Hand washing of waiters 
c) Washing of bowls, tray etc. after serving of foods 
d) Preserving of foods after instant production
[bookmark: _Toc530534348]Effectiveness of the system of quality control: 
The quality control system taken by my company at which I work is effective enough I think. The overall controlling is quite satisfactory. The process of controlling is evaluated on the below:
1. Collecting raw materials: As the stage is crucial, the effectiveness does really matter. The taken steps for maintaining quality is effective because: (Muhammad, F. and Riaz, M, 2006)
I. The necessary items are mentioned properly which reduces the illogical features of products.
II. The raw material quality is ensured properly 
2. Production stage: At this stage, the quality matters the utmost level. So, to maintain this, the steps taken by my company is praiseworthy obviously. Because- 
I. The steps are adequate enough to protect food from being affected by environmental bad effects 
II. Steps are making food aloof from harmful bacteria and insects. 
III. Steps are making the cookers to be more cautious and alert 
IV. Steps ensure food to be free from many human touches 
3. After production of foods: The serving and after serving stage require the washing of everything. These procedures are also enough to be well because
I. The steps are adequate enough to provide customers food without any harmful elements.
II. Steps provide strong confidence to be more customer friendly environment. 
III. Steps provide customers with better atmosphere to sit in, take food and enjoy the moments. 
4. Overall effect: The overall procedures make a gross impact on the company. The effects are described on the below: (Amazon Web Services, Inc., 2018)
(A) The fame of my company comes out for such strong monitoring of quality. 
(B) My company gets huge profit due to higher quality control. 
(C) My company has strong brand equity in the market. 
(D) My company has a loyal customer base who purchase food and come to bakery regularly for a longer phase of time. (Jing, C., Zhu, Y. and Li, M., 2014)
(E) My company is recognized several times by various authorities for doing good and ensuring customer health safety. 
Still such steps, I think some steps to be refurbished to give more and more better service to customers. The suggestive actions are: 
1. Adding a separate department of quality control to overall inspect the quality procedures. 2. More refreshment of plates, bowls etc. after serving foods to customers 
3. The cookers and the waiters need to be more clean concern. A simple mistake of them may cause serious problem and brand defame.

[bookmark: _Toc530534349]Critically evaluate the benefits and challenges of developing and maintaining good customer relationships. 
Benefits of developing good customer relationship:
There are lots of benefits of creating good customer relationship. Good customer relationship means the long run relationship among customers and the company such a way that customers frequently purchase foods, take services from the company and company tries to give various benefits them continuously with best effort. (Jing, C., Zhu, Y. and Li, M., 2014) This sort of relationship matters most because the relationship makes impact on the company sustainability, company profitability as well as growth in future. The benefits are described on the below in proper manner:
I. Customer trust gaining: By developing good customer relationship, customer gets trust on the company, on the product. They feel the product is made for themselves. This is something creates oneness. Such feel creation is important to be successful. My company does this. It helps to gain customer trust. They frequently come to buy our products. This just makes our asset turnover rate at higher level. (Michalski, G, 2008)
II. Strong brand Equity: The brand equity is another factor for success for any company. People prefer to buy any product which has strong brand equity. Especially for food business, brand name is important. People prefer to take foods which have strong brand presence in the food business arena. 
III. Market value increment: Market value increment is the other long term goal for any company. If in long run, it cannot gain market value as well as market share properly, it will not going to be succeed. My company is also focusing on that. So to ensure that, my company tries to maintain strong customer company relationship.
IV. Loyalty of customers: The loyalty of customers another issue for doing good customer relationship. The loyalty of customers can create the pathway to reach to goal of customers. The companies want to have loyal customer base. (Jing, C., Zhu, Y. and Li, M., 2014) Because the loyal customers are the assets of company. (Michalski, G, 2008) They not only the frequent buyers, they act like as influencers. They behave like such way that influences others to buy our products. This is the way they add more value to customers by creating new customer base. So, good customer relationship is valuable. Using this, my company is also doing well. 
V. Strong presence in long run: The strong presence in the market is necessary for going ahead of competitors as well as gaining customer value. For doing this, we need customer relationship. This helps to be stronger in the market. Along with that, by adding newer customer bases regularly and holding previous customers, this process ensures long run presence in the competitive market efficiently. 
VI. High profitability: There is a proverb "The profit makes a company great". Yes! It's truth. Because company with high profit makes sustainable business. But how relationship creates profit? It's simple. The more strong relationship is, the more the performance goes on. The stronger bonding ensures the higher asset or inventory turnover as well as higher amount / number of sales. These lead to higher profit. Because for a food business, the turnover rate matters. The higher the rate of turnover, the higher the profit amount is. So, it's quite simple for my company to ensure high profit it maintains strong bonding with customers.

Challenges of developing good customer relationship:
 The challenges to maintain long run customer relationship is also important to know. Because without knowing those, in the long run, company may fail to take enough steps to tackle. The challenges are: (Amazon Web Services, Inc., 2018)
(A) The competitors can come up with strong addictive feature based products. 
(B) Any bakery or restaurant can be opened at very near which will take away our customers. 
(C) The bad behavior from employees like us. (Merriam-webster.com, 2018)
(D) Somehow, providing food with harmful elements or with filthy features. Or anyone gets hospitalized due to having our foods. (Jing, C., Zhu, Y. and Li, M., 2014)
(E) Wrong delivery of foods or mistiming of food delivery, or forget to delivery of foods. 
(F) Any restrictions imposed by government to have to follow rules.

[bookmark: _Toc530534350]Conclusion
The overall report shows the gross customer services of Humming bird bakery, at which I work for. The report shows several things in details of the bakery. 
At first, the value maximizing factors for my company has been mentioned. The factors show that my company (bakery), where I work for, is adequate enough to maximize the value for customers. The customers are happy enough to get that. (Amazon Web Services, Inc., 2018) Values make my customers happier. They are attached with Humming Bird Bakery for a long run period of time. 
The second part shows that customers have the potentiality of removing preference on us. To have the preference for a long run, we need to have quality control. For ensuring that, we have taken steps at collection of raw materials, production of bakery items and also the after serving of food items. (Www1.pega.com, 2018)
Moreover, customer relationship is focused at last. The value of the bonding is shown. The bonding makes the company at a bigger level. My company is also doing well due to this reason.
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