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[bookmark: _Toc2712498]1.Introduction
Chinese flavor restaurant is a small restaurant in Swansea. Its main dish is northern Chinese food. This article will analyze some basic problems within Chinese flavor restaurant’s organization and give solutions. At the same time, the report will set goals we want to achieve, and introduce how to achieve it. It will use research methods, because Chinese flavor restaurant is only a small restaurant, there are not many secondary research materials, so the secondary data cannot content the research needs, so the research will choose to use the primary research methods.
[bookmark: _Toc2712499]2.Main body
[bookmark: _Toc2712500]2.1 Project Justification
  The objective of this survey is to make customers feel comfortable when eating in Chinese flavor restaurant, the potential problems and solutions of Chinese flavor restaurant. At the beginning, it will change Chinese flavor restaurant from its service, dishes and environment, because cause studying these goals can increase Chinese flavor restaurant’s customer satisfaction and make more profits. It also enables Chinese flavor restaurant to win customer loyalty and employee sense of belonging, which is a necessary condition for a successful enterprise. (H.G Parsa, 2005)
[bookmark: _Toc2712501]2.2 Main problems
   Through investigation, the main problem of Chinese flavor restaurant is its service quality. The first reason is Chinese flavor restaurant 's waiters are part-time job and have no training before taking office, the service quality is low, and they have many part-time job stuffs from the university in Swansea. Most of the time, they are basically a part-time job, so they can't satisfy the customers because of not have training. The second problem is Chinese flavor restaurant 's dietary hygiene problem is also a major problem, for example, after the guests finish their meals, if the rice in the rice bucket is clean and the public spoon has been used, Chinese flavor will recycle the rice for the next table, this is not hygienic, and the guests do not know, which damages the interests of the guests. The last problem is Chinese flavor restaurant 's restaurant environment is also poor, the table is not clean, there will be oil stain. These are the three main problems in Chinese flavor restaurant. (Karolak, 2018)
[bookmark: _Toc2712502]2.3 Research Methodology
[bookmark: _GoBack]     The methods of research are to investigate. Chinese flavor restaurant is only a small restaurant. The information collected on the Internet can not satisfy my research. So will use questionnaire survey and telephone interview to survey the customers who eat in Chinese flavor restaurant, which means the guest voice GSS. First, the questionnaires will send out fifty and to select twenty-five boys and twenty-five girls. Questions will include how about taste of dishes, the quality of service, the dining environment, the price and the what should be improvement, and ask them to fill in their mobile phone number at the end of the questionnaire. At the end of the roll, some small candies will be distributed as a thank you. After the questionnaire was collected, ten people, five Males and five Fe-males were selected to make telephone calls to further understand their ideas and shortcomings of the restaurant. After collecting the data, we collate them, and give solutions to the shortcomings of them combined with our own ideas and theoretical knowledge. The survey will use second-hand research to collect customer reviews on the Internet to analyze Chinese flavor service quality and dish taste, and to get places that customers can improve to enhance the service quality. (Bhat, n.d.)
[bookmark: _Toc2712503]2.4 Operational issues
  There may be many problems in conducting research, such as problems in making questionnaires and inconsistencies in the expected information, which will not collect the desired information. There may not be as many people as expected when the questionnaires are issued, or people who participate in the questionnaires will not be very serious about completing the questionnaires. During a telephone return visit, the interviewee may not answer the phone, or have other things that do not have time to participate in the visit or may participate in the visit in order to end the visit as soon as possible and answer casually. When collating and getting information, it will also encounter difficulties in collating, because the amount of information is relatively large, so it may be repeated collation or information missing. And the results may be deviated from expectations.

[bookmark: _Toc2712504]2.5 SWOT Analysis
  S: Chinese flavor restaurant’s advantage is that its dishes are delicious, its menu has many local specialties in China, and the taste is fabulous. The boss is very enthusiastic and will remember the tastes and preferences of the acquaintances. And Chinese flavor restaurant’s decoration has Chinese characteristics, like eating in China.
  W: Chinese flavor restaurant’s disadvantage lies in the quality of service, because Chinese flavor restaurant’s waiters are mostly part-time. They begin to work without training before taking up their posts, and the waiters are highly mobile and have no fixed waiters. And Chinese flavor restaurant served food slowly, when there were many people, the guests had to wait at least half an hour to get their own food. (Wagner, 2019)
  O: There are more and more Chinese students studying abroad in Swansea, and more and more people like Chinese culture and are willing to try Chinese cuisine, which makes Chinese flavor restaurant’s potential customers has been increased, and compared with other restaurants in Swansea, Chinese flavor restaurant’s dishes are better than the other one, so customers may prefer Chinese flavor.
  T: Because there are many Chinese restaurants in Swansea, customers who want to eat Chinese food will consider which one to eat, so Chinese flavor restaurant’s competitive pressure is very high. And Chinese flavor restaurant’s dishes are expensive than other restaurants, there are several restaurants that are almost as delicious as Chinese flavor restaurant’s, but the price is cheaper than Chinese flavor restaurant’s, so the customer's first choice may not be Chinese flavor restaurant.
(Baidu, 2019)
[bookmark: _Toc2712505]2.6 PESTEL Analysis
Political: Because Chinese flavor restaurant is a Chinese restaurant, there may be some people who have political bias will not choose to eat in the Chinese restaurant very usual, because of the different culture. 
Economic: Swansea's per capita weekly income is about 464 pounds, 75 pounds lower than the average British per capita income. Because of the impact of income, most people may choose not to eat in restaurants very often and most people in Swansea go to local restaurants instead of Chinese ones. (overseas Chinese, 2018)
Social: Because Chinese food is Chinese style, some customers may not accept the taste of Chinese food. For example, some Chinese dishes are very spicy, while some customers can't eat spicy food and Chinese restaurants are generally non-segregated, which is very strange for British customers who have segregated. Also, Chinese flavor restaurant is a very small Chinese restaurant, the quality of service and dining environment are not very good, so customers who pursue this aspect may not choose to eat in Chinese flavor restaurant. (Frue, 2018)
Technological: Chinese flavor restaurant 's cuisine is a better one among all the Chinese restaurants in Swansea, which is the most representative of Chinese food. So Chinese flavor restaurant is a very authentic Chinese restaurant, which does not regulate the taste of customers other than Chinese customers. So, for customers in other countries, it may not be easy to accept Chinese flavor taste, but Chinese flavor restaurant is a good restaurant for customers who like Chinese food.
Environmental: Many guests will have leftovers when they go to Chinese flavor restaurant for dinner, and leftovers will have some impact on the environment, and leftovers are not easy to handle. The reason is many materials are needed for cooking Chinese food, but the remaining unused materials must be discarded, so they are wasteful and not conducive to sustainable development. And because the rising prices of raw materials brought about by climate will affect the prices of dishes, it will also make customers consider whether to eat in Chinese flavor restaurant
Legal: Laws protect the catering industry. If there is no legal protection, restaurants will probably use inferior materials to make customers feel ill after eating, and more likely to get sick. Because of the law, restaurants cannot use inferior materials because of cost savings, which protects the rights and interests of consumers.
(Baidu, 2018)
[bookmark: _Toc2712506]2.7 Feasibility
  Using SWOT and ESTEL analysis, the research objectives are more feasible. First of all, service quality. It is feasible to collect information about service quality through questionnaire survey. Customers' opinions on service quality can be obtained by sorting out the questionnaire. And people can know what customers think of the restaurant by Google Rating. (Bhat, n.d.) (tripadvisor, 2018) Improvement should be made according to the shortcomings provided by customers. For the training of waiters, it is necessary to train them before they take up their posts. But Chinese flavor restaurant lacks regular attendants and has no time to train them. Because Chinese flavor restaurant is a very small restaurant, there is no time and capital to train the waiters, so staff training is not feasible. Regarding the improvement of the restaurant environment, Chinese flavor restaurant can improve the restaurant by cleaning up, so the feasibility is possible, but the size of the restaurant is difficult to change, because there are no vacant shops around, and expanding the size of the restaurant requires a lot of money, Chinese flavor restaurant alone is not enough to expand the size of the restaurant, so this article is not feasible unless investment is found. It is also feasible for Chinese flavor restaurant to improve food hygiene because they only need to use the rice from one table to the next, and they also need to improve the kitchen hygiene and the quality of food materials, but this may increase the cost, which is basically feasible.
[bookmark: _Toc2712507]3.Conclusion
Through the investigation of Chinese flavor restaurant, it will know that the main problems of Chinese flavor restaurant are the quality of service, food hygiene and restaurant environment. As for the quality of service, the restaurant can improve it by recruiting experienced employees, because the cost of Chinese flavor restaurant will be greatly increased by training employees, and staff mobility is also strong, so the restaurant cannot improve the quality of service by training employees, only by recruiting more than one staff or employees with service experience to improve the quality of service is a better choice. (Golkar, 2016) In the aspect of food hygiene, the topic is to improve food hygiene by controlling the quality of food and the freshness of food, and the kitchen needs to be cleaned regularly. In the process of cooking, it is also necessary to keep sanitary, wash hands before cooking, clean food materials, and do not recycle the food eaten by guests for secondary use. Through these methods, food hygiene problems can be greatly improved; restaurant environmental problems can be improved by regular cleaning and improvement of decoration; oil stains on the table can be cleaned up after every meal and it can also add some special small accessories to the restaurant decoration and the cost is not high. (Chiasson, 2015) But the expansion of restaurant space needs to find investors or partners to improve, through SWOT and ESTEL analysis, Chinese flavor restaurant has many advantages, but there are still some shortcomings, for example, internal can expand the taste advantage of dishes, but need to improve the price problem.
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