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Abstract
In order for the restaurant to be sustainable, profit is necessary in any business organisation. There two ways to make a profit, increasing sales and minimise expenses. However, a restaurant business such as an Indian restaurant at Sudbury Hill has a social and environmental responsibilities as well. Management skills and communication skills are relevant to implement the objective. Gathering data on expenses and evaluate how to minimise without affecting the quality of service and the product. Furthermore, there is a challenge to increase sales by analysing the existing data. After, thorough study, implementation of the project is feasible and profitable.

Introduction
Profit is the difference between the amount you earned and the amount you spent. The greater the value to higher the profit. Therefore it’s the financial gain you get through sales and expenses. So it is crucial that your profits are either high or increases as time goes on so this would show that your business is succeeding in the business industry. The objective of this report is to maximise profit by determining factors involved in expenses and sales. 

Background of the study
The name of the restaurant is Akash. The address is: 145 Greenford Road, Sudbury Hill, Middlesex HA1 3QN.
[bookmark: _GoBack]A sustainable business is a business with good sales in which the business makes large profits from it. Also, there is a good number of employees but the way that makes the business more sustainable is that the employees are loyal and trustworthy. So they will help the business efficient and properly. Furthermore, there should be regular customers so they are the customers who come most of the time thus increasing the profit nearly every week. However, if the business was not profitable then the business would have the risk of closing down which that would be major problem (Morgan, 2017).  Also, data from number of restaurants closing in the UK if the profits decline within the business. If the hygiene within the business is poor then less customers would come due to hygiene in today’s society is taken very seriously. Therefore, there would be no sales in which dramatically decreasing profits. Also, if you manage your business inappropriately such as sorting out crucial paperwork and etc. then it will be an unprofitable business. Completion is the one of the most likely factors that would make the business unprofitable due to customers may prefer other types of restaurants other than Indian in which less customers would turn up thus decreasing profits. Customer service is one of the most important aspects to get right if you want the business to succeed. However, if there is bad customer service then customers won’t come back again. Additionally, if the quality of food is inadequate then this would decrease sales therefore profits would decline.  
There is a social and environmental responsibly to have to sustain a successful business. There should be fait pay to all the employees according to their role within the business. Also, there should be allergy advice to customers and also employees due to this will prevent harming the customers and employees. There should be waste management in which chemical on cleaning and recycling materials such as oil paper, organic and inorganic items should be disposed in specific and eco-friendly dispensaries. Within 2016, 71.4% of UK packaging waste was either recycled or recovered compared to 64.7% in 2015 as shown in the figure below (Doherty, 2017).

There should be a health and safety guideline on the walls of the restaurant so the employyes will know what to do and what not to do whilst handling equipment. So the employees should be trained about the health and safety guidlines so they will be competent at that area. The kitchens floors have to be throughly dried so there will be no slips there which prevenst major injries to the employees. This is because the kitchen area has may harmful aspects such as sharp knives and hot pans. There should also be minimal amount of wires and elctroncs within the kitchen so this would prevent electric damage to the kitchen and to most importantly to the employees. The staff have to be competent aboit the health and sfary guidelines so they will know the risk/hazards in the working environment. The resturant has to be spacoius so the workers will have room to get through other employees thus redcing colloiiosn with one another. It is very important to have a good fire and smoke alrm fitted in. All objects such as plates and glassware should be kept throughly inside the conpartments so this would reduce the risk of them breaking. Staff members should wear appropriate clothing especailly the employees who work only in the kitchen. Also, you should allow a reasonable time for the employee to recover if he/she is ill in which this allows them to recover fully which would also prevent the illness from spreading to the other workers. The kicthen floor and the dining floor should be clear with no wires or anything in middle of the floor so this will prevent the employees and the customers from tripping and hurting themslves. 

Food and Safety Practices
The foods should be seperated according to the type of food it is such as you should separate raw meat from other products. By doing this it will prvent any harmful bacteria spreading to the other food items. Also linking to this idea the workers should wash their hands beofre handlimg any types of food. This will stop any type of contamination to the foods. Even before cooking the workers should always was their hands. The wokers within the kitchen should always wear hair nets so no stray hairs will fall into the dishes. This will make the food hygiene very good in which this make the food hygiene ratings postive. This rating should be put in the front of the resturant so the custoers will know that the food hygiene is better than average in which this will increase profits. There should be regular visits from the pest control so this would reuce chace of infestation such as cockraoches and rats. This will improve the food hygiene because infestations can effect the food such as there could be rat dropping near the food in which contaminating the dishes. Also you must label all the foods so you will have a knowledge about when it expires. There should be information about what ingredients has been used or not so the customers will know whether they can concume it or not such as nuts. These allerige informaion should be clearly shown within the menu so all customers will know. You should clean and disinfect the cooking area aorund the food so it doent get contaminated. Therefore, the kitchen has to be cleaned regularly so it can maintain good food hygiene standards. The refrigerator has to be kept under 8 degrees so this will conderve all types of food within it. You must not keep the food cold as it could be harmful for the cusomers therefore it is vital for the workers to reheat the food properly. (Gov.UK, 2018)
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Analysis of sales in restaurant
1st week of sales;
Monday, Tuesday - £500-£600
Wednesday, Thursday - £750
Friday, Saturday, Sunday - £3000





To increase profits promotions should be made such as on Monday and Thursday there should be happy hour so if you buy two dishes then you get a free appetiser with your meal. This will invite more customers to come due to customers are very fond of deals within the restaurant industry. Also, on Tuesdays there should be senior citizens night which all these promotions throughout the week will encourage more customers to come and dine within the restaurants, increasing sales eventually expanding profits. However, there will be no promotions for weekend due to business is always full during the weekends thus profits already high without promotions.

Recruit young staff members and train them with appropriate knowledge that would benefit the restaurant. Therefore, this will reduce expenses because this minimise the setbacks/problems that the restaurant will encounter such as financial problems which will save money if they never occur. The purchasing of stock should be done face to face with the supplier so you can get good deals or the supplier could reduce price of the stock, either way you will be reducing expenses and most likely increasing profits. Gas and electric bills are always the most troublesome aspect when dealing with expenses therefore you should look out for other gas and electric companies which would supply your restaurant. Other companies will have better deals than the current one the restaurant has in which this will allow the restaurant to save profit so this reduces the expenses. Also, there should be digital menus instead of manual due to this digital menus will require less staff members than the manual ones. Therefore, by having less staff members then there would be less wages to be given around in which you will be saving a lot of money thus it will reduce expenses. Also, by recruiting part time employees other than full time ones during busy hours this will minimise expenses due to part time workers earn less than full time workers so reducing expenses. Also, you should not over produce within the kitchen so this will prevent food items from being wasted in which they can be used the next day other than purchasing more because it was wasted. This clearly shows that money is being saved thus reducing expenses. 



Conclusion
In conclusion, there are multiple factors that negatively affect profits but there are aspects such as promotions which would increase profits. Profit is important to make the restaurant open for business to fulfil the social and environmental obligation. Good food and good service will help the business economically due to more customers will feel more comfortable to eat within the restaurant thus increasing profits. By using promotions this will increase profits on off peak sales days. Rotation of workers and inventory of stocks to lessen waste means less expenses. After thorough investigation, the Indian restaurant in Sudbury Hill is more sustainable. 
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Figure 1. Recycling rate from Waste from Househoids, UK snd county spit, 2010-16
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The statistics showed that Wales was again the best performer
in the UK




