Name: Jack Miller
Student Number: 2006843
Module: Introduction to Web and Database Concepts
Module Code: ACCA4023
Date of Submission: 19/07/2021



[image: ]
This is the context diagram for the “Celtic Catering” business. The context diagram sets out the basic data flows for the database system and models the basic inputs. The context diagram contains only one process which is the business itself and this is further expanded on in the level 0 data flow diagram.
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This is a screenshot of the level 0 data flow diagram. This diagram takes the external entities and data flows identified in the context diagram and expands upon them. The level 0 diagram is where data stores and specific processes are first identified. In the above diagram I have identified the need for 4 data stores. On top of this I have also identified the main processes that are necessary to ensure that data is moved around the system and is accessible by everyone that needs it.
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The above screenshot shows the completed entitiy relationship diagram. This diagram identifies the structure of the database. Each datastore from the level 0 diagram is reperesented using a table. I also decided to include the kitchen staff as a table as they need to be associated with particular orders for the use case of the business. Each of the tables contains the fields which are necessary for the business to function. This includes identifying the primary key for each table and also the foreign keys where they are needed. I also identified what kind of relationship the tables needed to have with one another.
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This screenshot shows the main page of the database. The main page contains the navigation menu to all other forms within the database. The navigation tab of the page allows the user to create a new user on the system, browse through and add new kitchen staff, create new orders and browse through and add new stock items to the database.
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This form is accessed by clicking the “customer information” button on the main page. This form allows the user to enter new customer information. The form uses input masks to ensure that the user inputs data in the correct format.
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The next form is accessed by clicking the “kitchen staff” button. This form allows you to browse through the kitchen staff currently working at Celtic Catering and allows you to add the details of new staff.
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This form is accessed by clicking the “orders” button on the main menu. This form allows the user to fill out a new order. In order to simplify the process the form makes extensive use of combo boxes  which only allow the user to select options from a predefined list. For example, the customer id field is a drop down which shows the names of all customers currently on the database and fills in the id according to the name you pick.
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This form is accessed by clicking the “stock check” button. This form allows the user to browse through all items of stock currently on the database as well as add any new items.
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The next tab on the main menu  shows the search functionality. This allows the user to inspect  orders that are currently on the system. The first field allows the user to search for an order by its unique id.
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For example if you search for the order with id “10” then the above report will show. This report shows that a customer with the id “6” whose name is “Ross Geller” has booked a Sunday roast for 30 people on the 21/02/2025 which will cost £390 and that the staff member responsible for this order is “carl carlson”.
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The next field on the search tab allows the user to search orders by surname. The screenshot above shows that the customer “Jack Miller” has booked 2 events on separate dates and that different people are responsible for each. This allows the company to keep track of their customers order history and to see who are their repeat customers.
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The final option on the search tab is the “show all orders” button. Clicking this button brings up a report with every order on the system organised by month. This allows management to get a good idea of how evenly spread out the orders are and how much money they are taking in.
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The final tab on the main page is the stock tab. This tab allows the user to search for specific items of stock and to order in more stock.
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The first report accessed through the stock tab is the “stock search” report. This is accessed by using the text box and typing in the name of a specific item of stock. This allows the user to query the database for a particular item and to find out its unique id and the quantity of the item currently held.
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The next report is the “stock” report. This report is accessed by clicking the “show all stock” button on the stock tab. This report shows the user every item of stock that is currently held on the system, their id’s and the quantity of each held in storage.
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The “place stock order” button brings up the above form. This form allows the user to choose a specific item of stock and place an order for more. It requires the user to select the item from a combo box, enter the quantity to be ordered, the date of the order, and the cost per unit. This information is then submitted to the database and can be viewed in the next report.
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The final report is accesible by clicking the “show all stock orders” button. This brings up a report which shows all the orders that are currently acticve, how much of each item has been ordered and the total cost of each order. This will allow the management team to keep better track of their finances as they will be able to compare the costs of the stock against the money that they are bringing in through the order reports.
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This final screenshot shows the relationships defined between the tables in Microsoft Access. This diagram illustrates how data is moved between different tables in the database and how data can be accessed from each table.
image6.PNG
StaffiD

StaffName

id3522]

(Carl Carlson





image7.PNG
Orders

orderiD fr
order Date
Customer D
vens
Noof Guests
Staff ID.

Submit ‘




image8.PNG
Stock

StockiD
Menu 1D
Stockitem

NoOfitems

o5

o1

salad





image9.PNG
Celtic Catering

Main Menu

Navigation | Search | Stock

Search by order id Search

Search by surname search

Show all orders




image10.PNG
OrderID Customer ID
10

FirstName LastName

Ross. Geller

Order Date

21/02/2025

MenuName

Sunday Roast

Guests

StaffName

Carl Carlson

£290.00




image11.PNG
OrdersBySurname

LastName OrderiD  CustomerID FirstName OrderDate  MenuName Guests StaffName Cost
Miller

3 1 Jack 26/12/2021  Sunday Roast 2 Carl Carlson £26.00
9 1 Jack 19/07/2022  Aftemnoon Tea 30 john johnson £180.00




image12.PNG
Orders invoice all

Order Date
July 2021

December 2021

July 2022

August 2022

December 2023

February 2025

Order Date

17/07/2021

25/07/2021

26/12/2021

18/07/2022

19/07/2022

11/08/2022

25/12/2023

21/02/2025

Order 1D

1

10

Customer ID

FirstName

Luke

peter

Jack

Chandler

Jack

Hazel

Chandler

Ross.

LastName

Peterson

williams

Miller

Bing

Miller

Davies

Bing

Geller

MenuName

Afternoon Tea

Sunday Roast

Sunday Roast

Buffet

Afternoon Tea

Sunday Roast

Sunday Roast

Sunday Roast

Guests

StaffName

john johnson

john johnson

Carl Carlson

john johnson

john johnson

Carl Carlson

john johnson

Carl Carlson

price

£90.00

£6,500.00

£26.00

£91.00

£180.00

£650.00

£156.00

£290.00




image13.PNG
Celtic Catering

Main Menu

Navigation | Search | Stock
Search for stock item search

Show all stock

Place Stock
Order

Show all stock
orders




image14.PNG
Stockitem NoOfitems. StockiD
salad

50 5t1055




image15.PNG
Stockitem
Beef
cakes
carrots

cucumbers.

salad

Number Of items.

g 88 BB s




image16.PNG
StockOrdersheet

StockiD
Stockitem Beef
NoOrdered
DateOrdered 18/07/2021

‘ Submit




image17.PNG
Stockitem StockiD NoOrdered DateOrdered CostPerunit  Total Price
Beef

512026 15 18/07/2021 £2.00 £30.00
cakes

513015 10 18/07/2021 £1.00 £10.00
carrots

st2023
cucumbers.

5t3056
potatoes

512045
salad

511055 15 18/07/2021 £0.21 £3.15




image18.PNG
KitchenStaff Orders Customer information

¥ switiD ¥ orderd ¥ Customer D
Staffhiame Order Date Firsthame
Number of Guests Lastiame.
Cost Address.
Customer D PostCode.
Menu 1D PhoneNumber

Staff D

Stock
¥ stoaa, Menu
Menu 10 T tienun
stocktem Cost
Nooftems NumberofCourses
NoOrdered Menuiame
Dsteoraered (<]





image1.PNG
Customer |l@¢—————————PN—— Stock Clerk

rder information

Current stock
Menu availability

Customer Confirmation

Order information

Items to be
Celtic Catering “—— ordered

—Order Completion

Required items

Order information

L »{ Kitchen Staff





image2.PNG
laven | avaiabity Customer
N

ustomer deti
information
Customer
order Customer
b orerdeis
Information Contact e Completion— o BB Orders
Customer
onfimation of ord onfirmad Orcer
Confirmation | %
Order
CormplesaOrdr =
" completion
e Menu's
Aen .
e Kitchen Orders |\ Orderinformation
Stock
Kitchen staff Menu
b———Feasibic Menfs—po{  availability
Cument
orders
Stock
Gurrentingradients—————{ Current Stock
Stockorders | swdcorsens
[EE———

Stock Clerk





image3.PNG
Customer Information

Orders
PK | Customer ID
PK Order ID
first name -
last name ate
address Number of Guests
post code FK1 | MenuID P
hone number FK2 | Customer ID
s FK3 | staff ID PK Stock ID
Kitchen Staff ES 5 N I
PK | staffID O NoOfitems
9 Stockltem
Number ordered
StaffName
Menw  leeee Date of Order
PK | Menu ID Cost per unit
Cost
NoOfCourses
MenuName





image4.PNG
Celtic Catering

Main Menu

Navigation | Search | stock

Customer Information

Kitchen Staff
Orders.

StockCheck




image5.PNG
st —

Address

poscose —

-




