Managing Enterprise in the 21st Century- MAE (BMSW4006)
I. Introduction
In this essay I will bring to your attention, first of all, a small part of what I have learned in this module. Even if I did not understand the name of the module and the first slides of the presentation in the first weeks of the course, over time, I learned what it means and how to make a presentation and an essay based on this very useful information. 
In this course I learned what a business means, what its definition is, what its functions are; Governance, Strategy, Finance, Marketing etc. I even learned what the barriers and strategies for a better business can be. We have learned what will help us in the future, what we will need someday. 
“A big business starts small.”- Richard Branson
There are many things that this course has helped me, I have learned more than I thought, and I have come to have great knowledge of almost everything that business means. I found useful slides in which we talked about Marketing (Market Research, Promotion, Selling Products) Operations (Production of Goods or Services, Control of Quality) Finance (Preparing Final Accounts) and Organizational Structure (Vertical, Vertical and Horizontal and Boundary-less).
Therefore, all this information will help me now and will help me in the future. These slides and how the teacher presented them made me better understand this field.
“Teaching is more than imparting knowledge; it is inspiring change. Learning is more than absorbing facts, it is acquiring understanding.”- William Arthur Ward 
II. Business Description
Now it’s time to talk about my PowerPoint presentation. First of all, I will talk about our little project, how the parts of the task were divided and how we managed it. 
Our project is to talk about our small business, Danube. Our Danube restaurant is very well described in every way, each of us has made a commitment and all of us have met the requirements. 
Our Danube Restaurant is a hospitable restaurant, very comfortable and a good career for having great options from customers. Our products and services also offer an excellent taste of East European food.
In the managing and enterprise course, I learned a lot of things. A lot of slides and presentations made me better understand what a business plan should be like and what I should write in a PowerPoint presentation. I provided a lot of information from the presentations demonstrated by the teacher. 
First of all, we chose the members of the group. From the previous modules we already had a group formed and we chose to continue in this position, because we did a good job last time. A colleague did not attend classes and we had to replace her; it was the only change we made to the group. Each of us worked hard and contributed a lot of information, we helped each other where we needed to, and we encouraged each other. We knew what it meant to be a group and we respected the decisions of the leader, who above all is a very understanding and helpful person.
After that, we talked to the teacher about the members of the group and everything was fine. Therefore, we chose the parts for the PowerPoint presentation. Each member agreed at first without discussion or quarrel. I chose student 1, I had many sub points to write, it was not so easy, but I gave my best. I made a PowerPoint, which I personally am proud of.
That being the case, I will begin to present my presentation. I will start from the first slide to the last, and I hope that in the end, it will be good. 
“Together, ordinary people can achieve extraordinary results”- Beeka Schoettle 
I started with my first slide in the presentation, in which I wrote some general information.
What do I mean by general information? For example, in the first slide, I wrote the name of the restaurant which is Danube E-gourmet food and its location, being in Edgware, Burnt Oak. 
I’ll tell you about the restaurant’s location soon.
After that, I wrote the requirements for a PowerPoint presentation, that is the person’s name; in my case my name. I wrote my student number, which is unique for each student. with this student number you represent yourself at the university, it is very fundamental from what I saw. 
Finally, I wrote the name of the course and the course code and the name of the lecturer.
In the same slide I inserted a photo with a traditional Romanian menu. In that image is the polenta, also known as semolina and traditional sarmale. There are several types of sarmale recipes, it often depends on where you come from. In that picture are the stuffed cabbage rolls like Moldovans, and the recipe is not very difficult to make. As far as I know, the Arab people also have recipes for extraordinary sarmale, but I did not dare to give up my grandmother’s recipe.  
III. Company Summary 
Now, I’m going to talk a little bit about Burnt Oak, Edgware. Especially considering that I live in this area, I will also write from my knowledge and information from articles or newspapers.
Burnt Oak is a residential city to the south of Edgware, in the Borough of Barnet, North London. It is an approximately disadvantaged section, dominated by the London Country Council’s “Watling Estate”. 
Burnt Oak is a disadvantaged section, because the inhabitants feel that their area is forgotten and does not have a clear and distinct identity. However, support is growing and residents are hoping to raise the profile of Burnt Oak.
Edgware is an interwar middle-class suburb with a strongly Jewish personality, situated three miles north-west of Hendon and given away between two boroughs along the course of the first Watling Street. 
Edgware is recognized as a commercial and residential area, identified in the London Plan, being one of the 35 major centers of London and one of the northern ends of the North Line.


IV. Personal Information 
Leaving aside the first slide in the presentation, we move on to what we delved into more. Before discussing our products and services we offer in the restaurant, I will first talk about some of the experience I had and some skills, including gap skills.
Therefore, I start with my experiences. I did not work at all until I was 18 years old. I come to England and I wanted to start something new, to be pound of something. 
I started working at an international store in Burnt Oak, Edgware a year ago. Its name is Tigris Food Centre. Being a very big store, where a lot of people came shopping there, it was very hard and I did not have time at all. There was always something to do. But I’m not complaining, due to the experience gained from the store, I’ve learned a lot of things that I’m going to list right now. For example, I learned how to place the goods, where to put them if there is no more space in the store. I study how to design products on shelves. I learned how to order the necessary goods and how to control them. I learned some tricks used in stores, and last but not least, I learned by heart how to sell products. Being my first job, I was very proud because I learned things that in the future will, possibly, help me. New experiences and wonderful colleagues are what I had. 
After that, I worked at a Stanmore restaurant. I don’t remember the name well because I only worked as much as the staff needed. The working hours were not very long, but I liked it because I worked at the bar and it was a job that attracted me. The restaurant was Arabic but also had English specialties. I worked with great pleasure in the place, I met new people and even there, I learned many things that I didn’t even know about. That restaurant made the most exceptional bread, according to their recipe. In time, I learned to make their bread, but it doesn’t always work out. As I said, I worked at the bar, I learned to make certain alcoholic or non-alcoholic drinks. I learned what to do in the restaurant when I have free time and how to prepare Take Away. Even here it was a beautiful experience, even though I didn’t work with them much, I felt extraordinarily good. 
And lastly, I want to talk about what I learned in school. I lived in Germany for 2 years. There at the age of 17, I was in the 11th grade. My schedule consisted of several hours, including a few hours of cooking. At first, I didn’t know what to do, but from the first lessons he taught us what to write in a notebook and what and how to practice. I learned how to make cookies, pizza, pasta, cakes, wafers, traditional dishes and more. It has helped me a lot even now. I still have the recipe book and sometimes I still remember those times. What I learned in cooking classes helped me a lot even now. I didn’t expect to like it so much. 
Regarding transferable skills, I’ve written what I think is best for me. In addition to those listed in my PowerPoint presentation, I will introduce a few more in this essay.
Teamwork and communication are essential in any field. In my opinion, it helps you to develop better, to understand your working partners and to maintain a pleasant atmosphere. 
About time management, I can say that I learned very helpful information in the previous module in Academic and Employability skills. I can say that it was very useful for me, even now it is a very useful technique not only for work, but also for daily activities. 
Being patient and attitude helps you, of course, at work but not just there. Wherever you go, these skills will help you at any time, because there are few people with these qualities and it will always be appreciated. 
What I would like to add are some of the transferable skills I possess. For example, other skills can be creativity, because I really like to make anything out of nothing, even the simplest object. I like to come up with new ideas. 
Critical thinking is one of my main problems, sometimes I am very grateful for this skill but sometimes it is unappreciated. 
And when it comes to doing a search, I always enjoy it. I may like technology; I am very attracted to research. 
Now it’s time to move on to gap skills. I didn’t write much but what I wrote is the most important. First of all, I want to talk about writing proficiency because from my point of view, correct grammar, the correct use of verbs, and well-used punition, is a very important step. This gap in skills helps you a lot because a lot of people are based on a general culture, on a person with potential. 
Public speaking is one of my fears. I never speak unanswered and I’m always afraid to speak. Even if I’m at work or at school, this fear still exists. That’s why I would like to improve this. A very good piece of advice that I received in my turn was, for example, if you go to an interview to prepare in advance. Think about what questions they might ask you, analyze the most common questions. Another thing is to be very careful with body language, very useful and this, because that way you can figure out what person you are facing. 
Lastly, we have leadership which is also a very good skill. I want to improve it because everyone needs it. Knowing how to be a leader is a big thing, not everyone is capable. You have to know how to coordinate things, be motivated, know how to be behave with the rest of the group and make them feel accepted. It is a great responsibility that I am willing to fulfill. 
So, this is what I wrote about myself.
V. Executive Summary  
Now it’s time to go back to our wonderful restaurant. In the executive summary we wrote about our products and services, which as you well know, we are talking about the Danube restaurant. It is an exceptionally hospitable restaurant, very comfortable and very caring with our customers. Our products and services offer an excellent taste of East European food. 
In the same slide I wrote our schedule which is from Monday to Saturday from 9.00am to 10.30pm and on Sunday it is open from 10.00am to 9.00pm. 
VI. Market Strategy 
I have also listed a few lines about competitors and competitive advantage. For example, added value which consists of introducing products where the quality is better. In this category we can even add the hiring of more experienced staff for more special services. 
The atmosphere should be as pleasant as possible for the customers and the prices should be set for everyone with any budget. 
About the competition I wrote which could be the biggest competitors. 
First of all, I think that the traditional restaurants are in direct competition because our restaurant presents Eastern European food and many of our customers can always prefer their specific traditions.
And secondly, I have listed the English restaurants that are indirectly competiting because even though the menus are different, there are many restaurants of this kind in the Burnt Oak area. 
VII. Market Analysis 
Finally move on the third slide. Here I have listed more information about Danube and a bit of History. Danube is primarily located in Burnt Oak, Edgware. In this village, there are many groups of different ethnicities; 34-44% are mixed European. Danube is a European/ Central and Eastern European restaurant and its cuisine enclose the countries along the Danube River such as Hungary, Romania, Czech, Poland and Germany. Some traditional dishes are chicken paprika, beef goulash, wiener schnitzel, stuffed cabbage and much more. 
Eastern European cuisine is a mix of hearty country food.
 The idea of opening the restaurant was conceived in September 2009, but due to the budget I had to wait a little longer to saving more money. We managed to open in February 2010 by investing £70,000. 
United Kingdom has grown a lot be to international trade. 
Before I talk about the diagram I made, I have one last thing to add. These are short-term objectives that can increase daily net restaurant sales and improve employee productivity. Medium-term objectives which are to decrease risk of theft and improve your top-selling items. And finally long-term objectives which are to increase monthly net value restaurant sales and improve new revenue streams. 
VIII. Team Building 
I finally got the last one. On the last slide I made a Diagram with the role of each employee. In this Diagram I have Owners, Bookkeeper, General Manager, Assistant Manager, Kitchen Manager, Serves, Hosts, Bussers, Bartenders, Bar Backs, Line Cooks, Dishwashers and Panty. 
IX. Conclusion 
In conclusion, this was my PowerPoint presentation. I am convinced that there can be many more beautiful presentations than mine, but I am proud of myself because I did not have any help and all I achieved so far was with my ambition and my silence. 
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