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Introduction 
My name is Rickeisha Reid and am going to speak about my first job where I worked at the age of seventeen, and highlight some of the problems we faced and what was the solution to fix those problems long term.
Firstly, I was employed by a popular restaurant called EAT where they specialize in soups and sandwiches, the restaurant was based in the city and most customers where people who worked in offices near by.
From 8am until 1PM is the peak hours at the restaurant this is due to breakfast and lunch. The shop could get so busy that the queue would be long outside even on rainy days. 
Problem 
One of our biggest issue at the restaurant was getting hot food to customers in good timing and also not running out of food, this is because the restaurant would get so busy the chef would have to start preparing orders prior to them even being placed so by the time customers reach at the till and collect their food the temperature is highly likely to be cold. There were times when the food would completely run out at busy hours with long queues the customers would make complaints and get really upset.
Because of the pressure of the shop being over crowded and busy the atmosphere at work was very intense. I think the manager did not know how to cope and would often shout at staff hurrying them up.
There was also lots of staff who English was not there first language and would often mess something up on the till during peak hours the manager would have to go to the till to fix this problem so the queue would go even slower.

Solution 
To find the solution to this problem we had to identify what was wrong, in this case it was the shop running out of food leaving customers very disappointed especially if they was in the queue for a long time also food being sold at mild or cold temperatures.
The manager was also coming across very negative with a bad attitude because of the pressure she was facing we had to look into easing the pressure of the manager and this was done by giving staffs all new positions in the shop and raising pays for example, a normal waiter would be trained to do a higher position like supervisor the supervisor would become a assistant manager and this helped to keep everybody motivated and release some of the pressure off one person.
In order to resolve the problem with the temperature of the food the manager had a member of staff who would keep track of the food and if there would be any food shortage the manager would send off food from other stores close by.
To solve the problem with the food temperature, there was a timer at each food once it was made and each meal was not aloud to stay on the hot plate for more than five minutes after being placed on the hot plate, once an order has passed its time it was no longer hot enough to be sold but this technique was for the busiest time in the restaurant breakfast and lunch.
SWOT Analysis 
Strength ,weakness, opportunities and threats is the meaning of SWOT analysis with the internal factors being strength and weaknesses and the external factors being opportunities and threats its been said that in order to get the most effective results from a SWOT analysis you must examine the external factors first then  internal. (Gurel 2017)
When relating SWOT Analysis with my work place I can refer high sales as the companies strength because every week we had a goal to reach sales wise and most weeks we hit our target even if there was short staff or if we run out of food, we always hit our weekly target.
Weakness would be the fact that the shop was a very small shop with very little space, even if we wanted to hire more staff there was no space in the shop.
Opportunities would be getting a bigger shop however there was many big branch around the area about five minutes walking distance each, so customers had that choice.
Threats that the company faced was losing customers because of how busy the shop was, some customers might have a limited amount of time to get their lunch and if the shop is too busy they might seek other fast food restaurants. In the morning which is another peak hour some people just want to grab a coffee and go to work and if the customers find a shop where they can get quicker service they might not come back.
Pestle Analysis 
Pestle Analysis is popular for using six different factors in a business analysis The name of these six factors are Political factors economic factors, sociocultural factors, technological factors and environmental factors it has also been said that for better results you should combine SWOT and pestle together.(Alanzi S)
Political factors 
If I was to refer political factors to the restaurant where I worked I would Look into the tax in different countries as there was several stores due to open in America the company might suffer from the increase of tax or decrease of tax. (Business2016)

Economic factors 
The main ways a company make decisions are through economic factors Which plays a huge role in the company’s decision makings financial decisions being the main one.
Sociocultural factors 
When relating sociocultural factors to my restaurant I would like to say how much the culture has changed in terms of how people diet as a big company you have to be able to provide for everyone and the company that I work for has done a excellent job at that providing for vegans as well, labelling all ingredients calories and providing ways to please the customers.
Technological factors 
Technology has definitely had a big impact on the company and sales have increased customers have been served faster and business is smooth a example of this is being able to order your own food and pay prior to going into the shop this makes everything go faster, also using delivery apps to order your food any where you are.
Environmental factors 
When you speak about environmental factors in business which is considered as a external factor we look at the main issue things like climate change, the weather and pollution just to name a few. 
In the restaurant where I worked once the weather was good hot and sunny the shop was empty because rather than a hot soup customers would be looking for something cold to keep them cool.
Not all food products are produced all seasons as well so that is also something that a food company would have to look into.
Brain storming 
Brain storming technique was created by Alexander Osborn in 1960s. From what I’ve been taught by my lecturer and also my own research I would describe brainstorming as a method similar to putting pieces together like a puzzle. So a group of people come together sharing there ideas and taking notes and at the end a decision would be made.
Mind mapping 
Mind mapping is a simple way of arranging task and activities, before a person proceeds in doing something they usually create a mind map which identifies what there plan is how they are going to execute the plan and also the end goal.
The problem we faced at my work place was serving cold food, I am going to make my own diagram of a mind map based on the temperature of the food being served. 

Food need to go out in good time                           do not prepare food in advance at none peak hours


Served within five minutes 
FOOD BEING SOLD

Food stay on hot stove 

Check temperature before serving 


Prepping food and cooking

Solution to the problem 
After looking at the problem the long term solution is serving customers food no more than five minutes prior to the preparation of the food making sure as soon as the food has been dish out and place on the hot stove there is a timer giving you five minutes to sell and if the food is not sold within this five minutes it should be disposed of. This technique should be used at all time even at busy hours if the food is not at the correct temperature it should not be sold.

Alternative generation 
When we look at alternative generation to this problem finding different strategies to take action and fix the same problems the company did not have much options or choices however if customers was not satisfied with the service or food giving that they have a valid reason they was given a voucher for a free meal at any branch.
Evaluation of best alternative 
By using a data base your more likely to get the best alternative solution in cases like this a questionnaire from both employees and customers would be fine. Many companies also hire secret shoppers to get a good and honest feedback of the service there staff is giving.
PMI Technique 
Plus minus and interesting is the definition of PMI which is a technique that has been used for years with this technique you simply take the most effective idea from a group discussion this is similar to brainstorming and was created by DR Edward De Bono.  (JD 2009 )
Monitoring and control 
It is the company’s duty to monitor the work place making sure that anything that has been put in place to make the customer service better has been put to practice and not collapse. It is important that the problem has been recognised and the solution is long term effective the company can monitor and control this by staff meetings and random visits just to name a few.
Communication with skate holders 
It is important that skate holders always are up to date with business there are many ways a company can keep information up to date with skate holders for example Meetings, news letters online, conference call and lunch meetings.
Recommendation
Now that I am at the end of my report to my knowledge I would describe recommendations as exactly what I’ve done in this report. From the research I’ve done about recommendation I would say it finding a problem then the solution and outcome then giving your own insights and recommending ways to fix this problem. Which brings me back to the problem we faced at work all the different strategies we used to fix the problem and how I recommended this problem could be fix long term.
Conclusion
I would like to conclude my report by saying how interesting these different techniques are and the fact that we use them every day in our everyday living without even knowing is amazing. All these strategies and different techniques I have come across without being aware of them at leas once Or many more times in my work place, covering this with my lecturer has just given me the insight and the full knowledge as of to where these ideas have stem from and who created them.
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