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Executive Summary
The report identifies the issues that may be faced by the mentioned organization. It has been evaluated that the covid has raised major issues in restaurant industry due to physical and social interaction. Therefore the Kay & Dee Kitchen has planned to implement a POS system. POS of sale system will help the customers to place orders and will also help in evaluating the revenue during the end of the month of year. It has been examined that the mentioned eatery is currently working through Facebook and Instagram and therefore establishment of a physical outlet will be beneficial.
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1. [bookmark: _Toc91789925]Task One
1.1. [bookmark: _Toc91789926]Introduction 
Point of sale (POS) structure, sometimes referred to as the point-of-sale system, refers to the area of ​​the exchange, also known as the cash register. These structures include sales records, portable devices, intuitive terminals, optical readers, and attractive cardholders. POS syntax is widely used in the commercial and hospitality industry (Shimmura et al., 2020). The use of point-of-sale structures in restaurants that serve tables will change the business specially, allowing staff on duty to train not only as customers and waiters, but also as suppliers, with a contact screen. Remote recorders and gadgets track customer trends, generate ideas for customers based on past application history, properly inspect restaurant inventory, and commonly occur in the food management industry. Reduce the risk of theft, waste and other problems (Chan et al., 2021). 
Point-of-sale structures are also used to mechanize bureau business opportunities, such as billboard and report age. As the human economy becomes more global, the need for POS structures to help persuade different dialects is increasing (Zháo and Jayadi, 2021). Given the point-to-point planning needed to create a compelling POS structure, you first need a high-quality IT project. This contextual research focuses on the mission of the Board of Directors, which operates multi-station POS boards, as part of the apparent integrity of the UK Board of Directors restaurant. This project has been suggested considering the pandemic as it may reduce physical interaction with the customers and also maintain record. 

1.2. [bookmark: _Toc91789927]Background
Ray&dee kitchen in an online platform that is selling cuisines for people of the United Kingdom. However, the increase in their business have helped them establish an outlet that can benefit them in future. However considering the pandemic and covid restrictions it has been suggested that the organization should work on the processes that require minimum physical interaction (Zháo and Jayadi, 2021). For contemporary Asian and continental cuisine as an advanced adaptation of ordinary UK bars. The plan is to inaugurate the restaurant the basic ten tables to serve the customers and also to ensure each customer is given with quality food and services. The owner purchased an independent electronic company. Sales performance that is relatively easy to use with corporate governance. Within two years, the restaurant has expanded Activities increased by 40% and take-up orders increased by 45%. The major concept of this report is to implement a system that can help in organizing events or processes. The rationale of adopting such system is that will ensure smooth processes and will also help in tracking the record of the system and the transactions made. 

1.3. [bookmark: _Toc91789929]Problem Statement 
Ray & dee kitchen replaces POS systems with several electronic stations Use items such as contact screens, schedule seekers, and fast Mastercard users. The structure is Center business capacity calculation, inventory tracking, consumable ordering, and work and production supervision Report. The POS platform should include some additional features not normally found in these frameworks. (Example: Customer inquiry history and UK selection) Working with customers and customer experience, makes the structure stronger (Alt, 2021). More importantly, the expanding structure needs the versatility to implement it. 
Current and future business conditions. Figure 1 subtly shows the customer's view of how the POS structure makes this possible. Sooner or later they receive and modify orders to track inventory and customer trends Treat it as an information flow sketch (DFD). In addition, Ray & dee kitchen requires e-commerce a plan designed to help teams find web applications seamlessly. The site will try to connect With POS structure. This item is based on an Oracle dataset with a GUI interface. Reduce initiatives Following the costs, the client is submitted to the organization prior to the start of the Ray & dee kitchen system (Lopez et al., 2018). The major objective of using high tech systems is to guarantee smother transactions
[image: ]
Figure 1: DFD Level II
The presented DFD level two diagram presents the working of the new system that shall be implemented in the restaurant setup. 

1.4. [bookmark: _Toc91789930] Stakeholder Analysis
Stakeholders are people who are involved in the processes that help in delivering the product or service to end customer. The people involved in the process are called stakeholders. for this system the stakeholders and their objectives are presented below: 
	Stakeholder group name
	Stakeholder key objectives
	To what extent the organisation has met the objective

	Patrons and customers 
	Major objective is enjoy food 
	Provide a comfortable area of sitting considering the issues that have been raised due to pandemic. Furthermore, it is important that customers are offered with freshly cooked cuisine that have been prepared by trained staff in affordable prices. 

	Workers (waiters managers and chefs)
	Must be capable enough to provide customers with fresh and high quality food furthermore, they should be provided with essential training to enhance customer relationship. 
	It is important that workers are given with essential training and resources to meet the requirement of customers. Furthermore, it is important the employees receive their salaries on time and develop a positive working environment.   


	Food Standard Agency
	It is important that the food is as per the quality standards that have been set by the law implementing agencies. 
	It is essential that a healthy environment is maintained. This can be done by ensuring the provision of healthy and hygienic food that has been certified by the legal department. 


	Government and legal bodies 
	For implementation of taxes that can be applied effectively 
	Payment of taxes should be done on time 


	Bankers and financers 
	Important because they can provide financial support either in form of investment or in form of loan. 

	Essential because it can be used to develop business and implementing strategies for business growth. Furthermore, it is important that outstanding payments are cleared on time to refrain from any issues 

	In- Direct Suppliers (utilities that include, water, electricity and gas suppliers)
	Provide adequate resource and keep check so that the system is maintained to refrain from any issues or mishap. 
	
Payment of bills should be done on time. 

	Direct Suppliers (Fruit, vegetables and other suppliers of other resources that are involved in the kitchen)
	Provide fresh ingredients so that taste of the delivered food is not affected. Furthermore, it is important that the kitchen utensils are upgraded with time so that chefs do not face hindrance in the cooking and assembling processes. 

	Payment should be done on time, to limit any issues that may arise. 


	Managers, executives and owner (CEO and CFO)
	They should be able to implement strategies that can be used in making profit, furthermore, strategic plan should be developed to expand the business and ensure that the business in conducted smoothly. 
	Taking constant reviews that can be used in enhancing profit margin and to make sure that the customers are satisfied. 




1.5. [bookmark: _Toc91789931]Work breakdown Structure 



1.6. [bookmark: _Toc91789932]Cost Estimation 
The presented cash flow is the details of the expenses of roughly five years. However, it can be altered as per the circumstances and issues that may be faced by the organization. 

	CASHFLOW FORECAST DETAILS
	 

	 
	 

	Year
	2022(in UK Pounds)n $)

	CASH INFLOWS CALCULATED
	 

	Cash generated from Revenue or sales
	30000

	 
	 

	 
	 

	Employed Capital amount
	15000

	TOTAL CASH INFLOW
	45000

	 
	 

	CASH OUTFLOWS
	 

	 
	 

	Payments concerning materials amount
	20000

	Operating expense
	 

	Rent amount
	2000

	Salaries and maintenance 
	4000

	Normal costs and expenses
	6000

	Banks and loans 
	150

	Corporation Tax payment
	1000

	TOTAL CASH OUTFLOWS 
	13150

	
	 

	NET CASH FLOW AMOUNT
	                             31850

	
	

	Assets
	2022(in UK Pounds)

	Current Assets
	 

	Cash obtained from sales or revenue
	10000

	Accounts receivable
	5000

	Total current assets amount
	1500

	Fixed (Long-Term) Assets
	 

	Flavours and raw material 
	9500

	Coffee, tea makers and jucers
	2400

	Total fixed assets amount
	11900

	Overall Total Assets
	61900

	
	

	Liabilities and Owner's Equity
	 

	Current Liabilities
	 

	Rent
	2000

	Applicable Bank Charges
	150

	Tax
	1500

	Salaries, wages
	4000

	Normal Expenses and costs
	6000

	Total current liabilities amount
	13550

	Owner's Equity
	 

	Investment of the owners
	13550

	Total equity related to the owner
	1000

	Total Liabilities
	117260



1.7. [bookmark: _Toc91789933]Resource Estimation 
Kitchen utensils 
Ingredients
Cooking experts
Good ambiance 

1.8. [bookmark: _Toc91789934]Project Schedule
 
	Week number
	1-3
	4-5
	5-8
	8-11
	11-15
	15-17
	17-20
	20-23
	23-24
	24-26
	26-28

	Read the literature identify issues
	
	
	
	
	
	
	
	
	
	
	

	Finalise Objectives
	
	
	
	
	
	
	
	
	
	
	

	Plan work breakdown structure
	
	
	
	
	
	
	
	
	
	
	

	Devise Research Approach
	
	
	
	
	
	
	
	
	
	
	

	Draft Research Strategy & Method
	
	
	
	
	
	
	
	
	
	
	

	Analyse the system requirements 
	
	
	
	
	
	
	
	
	
	
	

	Implement the system 
	
	
	
	
	
	
	
	
	
	
	

	Examine the implemented system
	
	
	
	
	
	
	
	
	
	
	

	Revise the research as per the feedback
	
	
	
	
	
	
	
	
	
	
	




1.9. [bookmark: _Toc91789935]Risk Assessment 
Nonetheless, such devices can offer ready tracing of the consumer data and information, which might be used for promotional campaigns via texts and emails along with kiosks; thus, minimising the cost of production linked with paper mailings. It can be examined that restrictions available in the system are the need for the system to have the accessibility of the internet whenever they want (Lopez et al., 2018). However, the need for constant internet connection that carries the risk for analytical business interludes that must have a server go down or must access the internet, which will be interrupted subsequently. The standard of the Wi-Fi shows the risk for security as the potential for security breaches that is eventually increased by the use of wireless devices. Considering this specific cause, security of the network was anticipated by utilising the identical aspects that were initiated in a supported network (TH, 2019). 
Likewise, the upsurge security issues of Wi-Fi also demand improvised security measures and data encryption by using the https protocol. Moreover, the system will not cache or have the passwords or usernames on the “magnetic card readers”. It has been determined that “adequate firewalls, virus protection, and security layers” are involved in the system as an important aspect (Rohlfs, 2020). Nevertheless, other security aspects involve automatic log-out when any session is sluggish for a particular time, restricted log-in attempts are blocked after numerous attempts, and tracing individual’s user transactions with reports, which are automatically delivered to the management of the restaurant or other chosen individuals. It can be identified there is comparatively higher cost affiliated with backup storage towards the system as compare to the costing related with managing on-site storage. Meanwhile, there is a potential for consumers who are not successful in adapting the on-line ordering process or tableside checkout (Zháo and Jayadi, 2021). 
Considering the role of retail store and owners of the restaurants, the events taking place in Toronto are known as considerable notice of how critical these systems are towards the way people are living their lives and managing their businesses effectively. In addition, other significant message is how interrelated these systems are with the functions and to one another (Shimmura et al., 2020).  This actually emphasis on the main question that are you prepared for the major system outage? Undoubtedly, this question is focused on a study published in 2005 that included a survey with around 1200 businesses and stated that 34 per cent of the businesses had no stability place, and that 92 per cent of the businesses that has lost their critical systems date for around 10-12 days. 
In this regard, risk management and constant planning appears over for majority of the business supervisors and it seems like it is not possible to execute this specific project – resulting many managers to be consistent yet it is not important to stay the same with all managers. However, it merely needs proper planning – as it is a fact that failure to plan is planning to fail (Alt, 2021). The risk assessment and recovering from it is associated with mission critical systems such as POS systems – essentially revolves with three main domains; 
Critical System and Vulnerability Identification: it is the method of avoiding an unexpected disaster to observe it. It can be examined that retail store and owners of the restaurants should identify the most considerable systems. For example, the main point of sale system, network and internet connection, phone system, and examining their exposures. However, electric power can go out, internet might go down, power surges might spoil critical systems, hardware might fail, and phones lines might stop working (Rohlfs, 2020). 
Prevention Planning: it is important to identify the weaknesses and then overcome them accordingly. It can be examined that when disaster does strike. Individuals will be ready to alleviate the damage to the business, the backups for the battery on the POS system, which effectively work, surging protections that are not damaged through surges. When the connection of DSL internet is not working properly, people have a cellular internet, which is a failover setup so that one could keep impelling the transactions (Zháo and Jayadi, 2021). 

1.10. [bookmark: _Toc91789936]Conclusion 
The selected organization, Ray & dee kitchen has been working online however, due to excess sales the brand managers have been planning to establish a running outlet whilst considering pandemic issues and covid-crisis. Therefore the use of POS has been suggested to minimize physical interaction with the customers. The POS system can be used to track the sales record that can be used for devising future strategies. 
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