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THEY ARE PART OF AN EFFECTIVE PROJECT MANAGEMENT PLAN

The first and most important thing is to clarify who, where, what, why, when and how they do things in the project.
In this way, confusion of information can be avoided later, and the powers and responsibilities of the participants can be determined.

The basic project plan consists of 6 main steps.

As a first step, it is necessary to clarify who are the stakeholders of the project, what are the scope of the project, what are the quality cornerstones of the project, how it can be delivered, its milestones must be determined, how its success will be measured, and what kind of may have consequences.

As a second step, potential risks must be recognized, all of which can be analysed with results.

As a third step, the project team must be organized, which must define its task and consist of as many diverse members as possible, including customers and people with special experience.

The fourth step is the assessment of resources in the project, this includes human resources, how many employees are needed, what kind of expertise they must have, and how much their salary will be. What equipment will be needed; what materials are needed for operation. These must be aggregated.
In the fifth step, change management strategies must be developed, since everything changes, and you must prepare, at least for the visible basic changes.

The final step is the development of the communication plan, which must be developed with a full budget calculation and must be effective.


PHASES OF THE PROJECT LIFE CYCLE

All projects, regardless of their size, need transparency because some projects can be very complex.

Initiative:

In this cycle, the goals of the project must be defined, even by presenting business examples. 
It is necessary to explain what and why it is important.

Planning:

in this cycle, we must use the WBS, its scope and costs must also be determined.


Execution:

This cycle starts with a big meeting where all the segments of the project, milestones, participants, benefits, goals and deadlines are defined.

Monitoring:

After the implementation, at different times, it is necessary to meet again and check the achieved goals and, if necessary, correct the problems or set new goals.

Closing:

The project can be considered closed when the resources are released, and the final delivery is confirmed. 
In this cycle, it is possible to analyse both successes and failures.
(ProjectManager.com, 2023)









INTRODUCTION

The Healthyish canteen project is a project created for the health of employees.
Its aim is to provide healthy meals for young adults in the UK, from their first job to those close to retirement.
The project wants to offer employees of all ages the opportunity to eat stress-free, healthy food, which is the first and most important step in developing a healthy lifestyle.
Everyone has experienced that in today's fast-paced world, it is very difficult to combine work time, during the lunch break, to eat substantial, healthy meals without rushing. Rush is a key word. In many workplaces, employees are forced to shop on the run and eat quickly to continue their work on time after their lunch breaks. Stressful eating and fast food all have a negative effect on the health of employees. The Healthyish Canteen Project offers a solution for this. The project is not a stand-alone restaurant far from the workplace, but a canteen built in a designated corner of the workplace, which offers healthy meals to the employees. With this option, you can avoid wasting time and having to buy something from the fast-food menu, since the Healthyish Canteen is located locally and does not require travel.
The fact that the clients can eat fresh, healthy food is the fact that they order their food at least one day in advance, so the Canteen knows exactly who needs what on the given day. 
With this, not only the storage costs and cold storage costs will be lower, but also the cost of ready-made food will be cheaper, so the employees can eat high-quality, healthy food at an affordable price, without rush and stress.

PROJECT PURPOSE / VISION

THE OBJECTIVES OF THE PROJECT CONSIST OF THREE MAIN ELEMENTS:

1. Food from controlled farms

The project guarantees the procurement of raw materials from controlled farms only. 
This includes sourcing vegetables and fruits that are delivered from farms that do not use sprays or toxic compounds, but deliver products found in the organic market.
We only supply meat from farms where the meat is not slaughtered by mechanized, hormone-treated and injected animals, and where the animals are fed quality grains.

2. Affordable price for everyone

The affordable price is guaranteed by pre-ordering and proper delivery and preparation.
Since the employees have to order the meals that suit them in advance, the canteen only orders as many ingredients as they need. Afterwards, I deliver the ordered raw materials to the canteen in wooden crates, fresh, straight from the farms. 
After the raw materials arrive and are cleaned, they are used to prepare the ordered meals. In this way, storage and refrigeration costs are avoided and fresh, healthy food is delivered to everyone.
3. Emphasis on health for guests of all ages

With the healthy food we offer, we want to emphasize and promote a healthy lifestyle. 
All this in order to ensure that basic health is available to all employees, which not only increases life expectancy, but also improves the quality of their lives. 
This also means that diseases and drug treatments are less risky. With conscious nutrition and the reduction of stress factors, the work of workers can also improve, since an overweight worker finds some movements difficult, gets tired quickly and therefore works more slowly, his body is exposed to greater strain and the risk of early development of cardiovascular diseases is greater. 
Furthermore, since we would only use organic packaging materials, we could minimize waste production and minimize the entry of micro-plastics into the body and the environment.
„enter the environment via sewage sludge, which is widely used in agriculture.” (An, 2020)
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The analysis of the stakeholders helps in developing the appropriate communication strategy. 
The stakeholders can be divided into several groups, the attached shows who are the stakeholders who can have a big impact on the project, and how much the project can affect them. 
All of these should be used to communicate with them and keep in mind their location within the matrix.
(Will Allen, Margaret Kilvington, 2010)
DELIVERABLE
	Tasks
	Timeline

	Approving the project
	01/11/2023

	Create, design the menu
	10/11/2023-10/12/2023

	Interior- exterior works
	11/10/2023-25/03/2024

	Interwiev the new emplooyes/start working
	01/04/2024-01/05/2024

	Monitoring / training the employees
	01/06/2024-
01/07/2024
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We can implement the first canteen of the project based on the table above. All significant steps are listed here with their deadlines. (Malsam, 2023)
The date of acceptance of the project is 01/11/2023, at this stage the full description of the project is given, and all arising questions are discussed. 
The budget and deadline of the project are defined, together with the roles and responsibilities. 
The design of the menu and the food and prices are all done by a team with deadlines.
It lasts until 10/11/2023-10/12/2023, it is very important that the menu is made available online. 

The interior/exterior works include the preparation of the canteen's kitchen, counter, seats, toilets... 
Here, great emphasis is placed on the unique appearance, as we want to emphasize healthy food. 
The deadline for this phase is 11/10/2023-25/03/2024.

Interviewing and onboarding new employees is very important, as their expertise is essential to ensure quality services. 
This section runs from 01/04/2024 to 01/05/2024.

In the monitoring and training the employees phase, a continuous survey will be prepared and any deficiencies that arise will be corrected with trainings. 
This stage is the final stage which is 01/06/2024-
It will last 01/07/2024.








WORK BRAKEDOWN STRUCTURE

The WBS helps to divide the work into smaller tasks, it has a huge role within the project, it defines the scope and phases, and makes the individual processes transparent.
​ (Alutbi, 2020)
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The Healthyish Project consists of three main WBS elements.

The first is design, this includes:

-Resources, budget and Marketing
In this section, research was analysed, the total investment amount was determined, and the market challenges were established.

- Build relationships with investors and suppliers
Building relationships with suppliers (Bio farms) and searching for investors was included in this section.

-Monitoring and training staff
This part included the inspection and training of the project's employees.









The second is the interior, which includes:


-Building unique Kitchen
This part is very important, since it is about building a unique kitchen, which must meet all the requirements so that food preparation can proceed as efficiently as possible. It also includes tools, as tools are needed during cooking.
It also includes a place designated for the storage of selective waste.


-Building Toilets and Staff dressing rooms
Another important segment is the construction of restrooms and changing rooms, these rooms are essential in the operation of a canteen.


-Building nice design restaurant place with all furniture
In this phase, the unique clean, simple design is the motivation, and the matching furniture was placed there.






The third is the exterior, which includes:

-Building car park
The car park belongs to all employees who need it.

-Building nice terrace with furniture
This part is designed to minimize stress factors, as a green, flowery terrace calms people down and improves well-being.

- Building suppliers parking zone
In this part, it is necessary to build the suppliers' parking lot, since it will be needed.













PROJECT BUDGET

The Project budget consists of four basic foreseeable costs.

The first is planning, which consists of research and planning, listening to experts, searching for suppliers, special recruitment, and calculating workers' wages.
This amount is £20,000 GBP.


The second is Interior, which includes interior architectural solutions, custom construction, design, and the necessary rooms and equipment.
This amount is 60,000 GBP.


The third item is the exterior, which includes the parking lots and the terrace, the cost of which is 50,000 GBP.


The fourth is the salary of the employees, which is a total of 28,000 GBP per month, based on ten people.





The following are the variable costs.

Variable costs include raw material prices, as we will receive different orders every day.
The next variable prices are the utility bills, as we do not yet know how many people need to prepare food and how much energy this all entails.

In addition to the anticipated start-up project cost of 158,000 British pounds, we ordered an additional cost of 42,000 GBP for all this, as we need a reserve in case any problems arise. 
Therefore, the total budget consists of 200,000 GBP, which is enough to start the business, and we can continuously replace the invested amount from the income. 
We hope that the entire £200,000 GBP investment will pay off at the end of the first half of the year, and after that it will start to generate a real profit.









RISK MANAGEMENT

Risk analysis is essential in the life of a project, since if we are not aware of the risks, we will not be able to adequately manage them. Therefore, risk management is one of the main aspects for the Healthy Canteen Project.






1. Determination of possible risk factors:

- The first risk factor, interesting, is that we cannot determine exactly how many employees would like to use the services, and how satisfied they will be with the services in the long term.

-The second risk factor is the competitors, since if the start-up project performs well, the competitors can notice it and try to suppress the start-up project, because the competitors already have a customer base and mobile capital.




2. Management of possible risk factors:

-Advertising and promoting Healthyish Canteen to customers. 
The most suitable recommendation for a person is if his friend or colleague recommends the service, since he trusts and listens to him. Therefore, great emphasis must be placed on customer satisfaction and occasionally rewarding them, which would be with coupons. After ten purchases, the 11th dish could be purchased at half price, thus increasing interest and the number of loyal customers.

- The second response, to prevent competitors, is to keep the incredibly favourable price. 
It is very difficult to use raw materials from real organic farms at relatively cheap prices and to keep them fresh. 
That is why we developed the pre-order option to minimize costs and use raw materials fresh. 
This is one of the most important cornerstones of the implementation of the project, which we trust and stand by. Therefore, we believe that no friendlier prices than ours can be presented on the market.

(Eby, 2022)





CONCLUSION

In the project presented above, you can find the things that point to the future, the cornerstones of creating a healthy life. 
The stress-free eating habits with which people working every day in the United Kingdom are given the opportunity to improve and preserve their quality of life and health. 
The project combines affordable prices and health.
Furthermore, the project points out that the harmful effects of a fast-paced lifestyle, micro-plastics, all contribute to the decline of human health and the shortening of life expectancy. 
The project contains the basic factors that can be expected from it, such as the project's deadline, at the end of which it can be seen how successful the project is. 
Real evaluations will take years, but the main goal is to get the message of the project, which is healthy nutrition, to as many people as possible.










RECOMMENDATION

The suggestion regarding the project is to always strive to find, apply and check new solutions. 
If the project were successful, a Healthyish Canteen chain could be created, which would help thousands of employees and even make it available on international markets. healthy meals for all employees. Furthermore, if sufficient working capital were available in the future, we could create our own Bio-farms and even operate gyms.
 A business is most secure when it stands on several legs.
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