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[bookmark: _Toc39171582]Task 2 
[bookmark: _Toc39171583]Introduction
In complaint with the task requirement a presentation accompanied with a report shall be developed recognizing a particular problematic issue faced by a restaurant owner. 
[bookmark: _Toc39171584]Slide 4: Define a complex problem in the workplace including its scope and impact
Restaurant business is considered as one of the most successful and trending business venture in the present day. The enterprising people tend to open restaurant through investing certain amount of money along with utilizing the availability of bank loans. But irrespective of the present tenacity of opening restaurant business among the present population it incorporates certain issues that become problematic in future. For example, issues related with customer services, unique selling point and overall management of the restaurant can be highlighted. Also an entrepreneur setting up of restaurant business is vulnerable to face issues connected with human resource management particularly with employee retention matters. 
The problem of an increased employee turnover and de-motivated staffs within the employees can be highlighted as it is directly associated with the economic recession issues. The increasing demand of experienced staffs, labour costs, alternation in cuisines choices and also considered as vital players towards employee burn our rate. Moreover, the employee appraisal issues life salary and other incentives come into play owning to the dissatisfaction caused within the staffs in this content. Therefore, a restaurant owner is evident to face increased expenses through frequently recruiting new staffs and in offering their training programs. Selection of the incompetent candidates’ act as an additive factor to this problem; wherein the competency of the HR managers becomes doubtful. Hence addressing this problem in the present competitive situation, the restaurant managers prefer to hire experienced staffs in order to assure limiting employee burn out rate and also to lower the organizational expenses (Roy, et al., 2019).
[bookmark: _Toc39171585]Slide 5: Analyse information on the identified problem, to help inform the decision making process 
The highlighted problem can be directly bridged with the investment of time, effort and money. To note the operational effectiveness of the said business is considerably dependent on the standard of customer services maintained in the restaurant and is directly linked with the customer satisfaction and customer loyalty issues as it directly reflects the professional competency delivered by the restaurant staffs and the extent of their motivation towards work.  Therefore, considering the responsibility of the restaurant owner it is essential for him to keep a check over the identified problem and to mitigate the same with efficiency. The information regarding the identified problem is assimilated through the employee feedback data wherein it is also essential to invest considerable on improving the employee training process (Roy, et al., 2019).
[bookmark: _Toc39171586]Slide 6: Aid in the decision making process
Aligning with the developed content it can be further added that the phenomena of mitigating an identified problem and decision making are complimentary to one another. Therefore, identification of the problem and making the right decision are considered as crucial factor in solving the surfaced problem. Moreover, at some cases it is observed the identified problem become a threat towards the sustainability of the restaurant business. Hence at this point of time it is essential to make prompt and effective decision. The major barriers to problem solving are the proper recognition to the same. The issues like comprised communication with the employees, compromise towards assuring the feasibility of the solution and absence of team working attitude and internal conflicts are sought to be the causal factors supporting the greater vulnerability of the identified problem (Haghighi et al., 2012).
Hence the practise of decision making is considered as one of the essential to problem solving process. It is the accountability of the restaurant manages to make effective decision addressed the emerging problematic issues. Hence in order to solve the problem the mangers of the said restaurant may consider identifying the employee grievances and the reason behind improper motivational practising delimiting them to deliver their best possible performance. Hence sincere involvement of the HR manners of the said restaurant business is highly demanded as negligence to it may pose a direct threat over the long term business viability along with adversely affecting the reputation of the restaurant business (Haghighi et al., 2012).
[bookmark: _Toc39171587]Slide 7: Propose a range of alternative solutions 
Understanding the possible impact of the recognised problem over the restaurant business it is advisable for the owner of the business to strengthen its existing employee recruitment and selection process along with redefining its employee training and development programs the managers of this restaurant. Inclusion of effective employee motivation practises meeting with the self-esteem needs of the same is also likely to lower the employee burn out rate and motivating them to deliver their best professional efforts. Moreover, it shall be an effective approach for the managers of this restaurant business to assimilate information from other restaurant regarding their employees and hence modify the employee appraisal system if required (Manda and Wood, 2016).
 Another option suggested is to intricately analyse the academic and professional background of the candidates while recruiting them. Offering job security to the employees along with offering them recognition in their job position is also expected to elevate the employee retention rate along with motivating the employees. An effort towards sincerely responding to the grievances of the staffs along with offering them with incentives and bonus is also expected to lower the burn out rate and form a motivated working force. Involving the employees in decision making process and strengthening the interactive platform are considered to be beneficial in this respect (Manda and Wood, 2016). 
[bookmark: _Toc39171588]Slide 8: Use a decision making technique to evaluate a range of solutions
Identifying the problem of reduced employee retention accompanied with the presence of de-motivated employees demand the application of an effective decision making technique. The technique to be inherited by the restaurant manager with permission from the restaurant owner need to be associated with creating awareness towards the problems surfaced, an effective diagnosis of the same and developing alternative solutions. After implementing the alternative solution towards the recognised problem, the concerned owner of the restaurant need to emphasis towards efficient evaluation of the alternation and assimilate feedback from the employees. 
Hence referring to the given situation it is essential for the restaurant owner to select a particular decision making technique. Group discussion, marginal analysis, cost-benefit analysis, ratio analysis, financial operation research and break even analysis are some of the widely utilised decision making technique.
As the employee burn out rate and motivation within the staffs are presently under control it is suggested to rely over grip discussion as a part of the decision making technique. However, emphasis towards implementing the marginal analysis technique is also considered to strengthen the decision making process.  Hence by applying marginal analysis process the restaurant employer need to estimate the staffs working ration with the customer services provided 
Additionally, it is essential for the restaurant managers to develop a score care system for its staffs wherein the staffs shall be givens cores based on the performances delivered. The score accumulated by each staffs can be converted unto reward hence motivating them to work better.
Interestingly by applying the cost benefit system it shall be possible for the restaurant manager to deliver results of the return from the staffs. Therefore, success toward increasing the employee retention rate and motivating the staffs is expected to be reflected through a greater flow of customers accompanied with increased business profitability (Jogaratnam, 2017).
[bookmark: _Toc39171589]Slide 9: Ways to solve the identified problem
The concerned owner of the restaurant may look for several ways to mitigate the identified problematic issues. Assimilation of performance data from the staffs and developing an employee reward system are sought to lower the employee burn out rate and to motivating the staffs. In course of motivating the staffs the owner may consider introducing a system of annual salary increment in addition to the performance bonus and incentives offered (Majid, et al., 2016).
[bookmark: _Toc39171590]Slide 10: Develop a plan for implementing the solution 
Aligning with the above developed solution it is also essential for the managers of the restaurant to estimate the cost benefits of the solution offered. For this purpose, a regular discussion with the staff is suggested. The restaurant owner needs to direct its manager in revising the existing budget system of the same assuring long term profits in business. Moreover, the concerned managers of this restaurant need to wisely select the option for solution and optimised resource utilisation should be ensured (Putra and Cho, 2019).
In this process formulation of a specific plan of action is desirable that is cost and time effectives. However, prior implementing the developed plan of action, the managers need to assimilate relevant information. Lack of authentic information is likely to adverse effect the developed plan.
Also a backup plan should be made handy for recovering the money loss if any and risk issues need to be considered. However, prior implementing the said plan it is mandatory for the manager and the owner of the restaurant to discuss the matter with their staffs (Davidson, 2018).
[bookmark: _Toc39171591]Slide 11: Communication of plan to the stakeholders
After developing the plan of action it should be communicated to the stakeholders of the said business. The managers need to get official permit from the owner to implement the plan. Communication of the plan to the stakeholders should align with the restaurant terms and policies. The investors, creditors, owner and other shareholders of restaurant business should be clearly informed regarding the plan along with its objectives. The plan shall be executed after getting majority support from the stakeholders. The risk involved in implementing the said plan should also be communicated to the stakeholders (Adebola, 2019).
[bookmark: _Toc39171592]Slide 12: Appropriate monitoring and review techniques 
Monitoring is considered as essential part for investigating the success degree of the implemented plan. In this context assimilation of the review related information regarding the plan from the stakeholders, particularly the employees of the restaurant are considered as pivotal players. In course of monitoring stringency need to be maintained along with limiting any kind of biased decision making activity. Adherence to a systematic planning approach is considered to improve the overall monitoring process (Tama and Comuzzi, 2019).
To note, the process of review and evaluation demand intricate focus and adequate level of channelling and guidance. The information obtained from review should be analysed with transparency and referred for the subsequent decision making activities.
The involvement of the appropriate stakeholders of this business is considered to be effective in monitoring and reviewing process for which consent of participation is mandatory. Hence the involved managers of the said restaurant business should bear the responsibility of monitoring the plan by tracking down important information and analysis of the same. They also need to take initiative in further planning based on the results of the monitoring data. a modifying of the plan implemented is also permitted based on progress report for the implemented plan of action. Therefore, monitoring is considered as a tedious and time taking process wherein sincere effort and dedication of the managers associated with this restaurant business is demanded. Adequate degree of transparency towards information is henceforth considered as a vital element for this process. The managers in course of evaluating the plan are likely to recognise and map the bottom-line information and apply the same for further modification (Tama and Comuzzi, 2019). 

[bookmark: _Toc39171593]Slide 13: Key strategies leading to success

A number of factors exist beyond the successful application of the plan and to mitigate the identified problem. For assuring success, the managers may consider an assessment of the present situation of the restaurant managerial framework along with the internal situation. The managers also need to be thorough regarding the underlying goals of the said plan along with an understanding towards the significance of the monitoring based reports prepared accompanied with incorporation of substantial data within such report need to be assured. Additionally, it is mandatory to confirm that the discussion should be excited adhering to the resource evidences assimilated particularly important for the decision making activities and is formation of business policies and procedures.
Therefore, in course of planning the managers of this hospitality business need to forgive intricate focus towards evaluating the review data. The analysed data and the finding should be incorporated without any kind of biasness and restoring full transparency. Communication of information after analysis of the review data to the employees of the restaurant need to be confirmed to restore a positive organisational culture. After monitoring and subsequent evaluation of the results inheritance towards strategic management activities is recommended to consider assuring complete mitigation of the identified problem (Teinemaa, et al., 2019). 
[bookmark: _Toc39171594]Conclusion
 In light of the developed content it is expected that the problem related with a reduced employee retention and presence of de-motivated staffs to be successfully addressed and solved with the developed plan of action. The success of this is mainly dependent on the professional competency of the managers and the participation of the employees to resolve the issue.
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Analyse information on the identified problem,
to help inform the decision making process

« The highlighted problem can be directly bridged with the investment of time,
effort and money. To note the operational effectiveness of the said business is
considerably dependent on the standard of customer services maintained in the
restaurant and is directly linked with the customer satisfaction and customer
loyalty issues.

« Therefore considering the responsibility of the restaurant owner it is essential for
him to keep a check over the identified problem and to mitigate the same with
efficiency.

« The information regarding the identified problem is assimilated through the
employee feedback data wherein it is also essential to invest considerable on
improving the employee training process (Roy et al., 2019).
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« Aligning with the developed content it can be further added
that the phenomena of mitigating an identified problem and
decision making are complimentary to one another, Therefore.
identification of the problem and making the right decision are
considered as crucial factor in solving the surfaced problem

+ The major barriers to problem solving are the proper
recognition to the same. The issues like comprised
communication with the employees, compromise towards
assuring the feasibilty of the solution and absence of team
working attitude and intemal conflicts are sought to be the
causal factors supporting the greater vulnerability of the
identified problem (Haghighi et al., 2012).
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Propose a range of alternative solutions

* To strengthen its existing employee recruitment and selection
process along with redefining its _employee training and
development programs the managers of this restaurant.

= Inclusion of effective employee motivation practises meeting
with the self esteem needs

+ Moreover it shall be an effective approach for the managers of
this restaurant business to assimilate information from other
restaurant regarding their_employees and hence modify the
‘employee appraisal system if required (Manda and Wood, 2016).

+ To intricately analyse the academic and professional background
of the candidates while recruiting them.

+ Offering job security to the employees along with offering them
recognition in their job position is also expected to elevate the
‘employee retention rate along with motivating the employees.
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Use a decision making technique to evaluate a
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« Identifying the problem of reduced employee retention accompanied
with the presence of de-motivated employees demand the
application of an effective decision making technique. The
technique to be inherited by the restaurant manager with permission
from the restaurant owner need to be associated with creating
‘awareness towards the problems surfaced, an effective diagnosis of
the same and developing alterative solutions.

it is essential for the restaurant owner to select a particular decision

‘making technique. Group discussion, marginal analysis, cost-benefit
analysis , ratio analys's, financial operation research and break even
‘analysis are some of the widely utilised decision making technique.

45 the employee bum out rate and motivation within the staffs are
presently under control it is suggested to rely over group discussion
a5 a part of the decision making technique. However, emphasis
towards _implementing the marginal analysis technique is also
considered to strengthen the decision making process.
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Ways to solve the identified problem

+ The concerned owner of the restaurant may look
for several ways to mitigate the identified
problematic issues.

+ Assimilation of performance data from the staffs
and developing an employee reward system are
sought to lower the employee burn out rate and
to motivating the staffs.

+ In course of motivating the staffs the owner may
consider introducing a system of annual salary
increment in addition to the performance bonus
and incentives offered (Majid, et al., 2016).
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Develop a plan for implementing the
solution

+ Aligning with the above developed solution it
is ‘also” essential for the managers of the
restaurant to estimate the cost benefits of
the “solution offered. For this purpose a
regular discussion with the staff is suggested.

« The restaurant_owner needs to_direct its
manager in revising the existing budget
system of the same assuring. luns term profits
in business. (Putra and Cho, 2019).

« In this process formulation of a specific plan
of action s desirable that is cost and time
effectives. Lack of authentic information 1s
likely to adverse effect the developed plan.

* Also a backup plan should be made handy for
recovering the money loss if any and risk
s need to”be considered (Davidson,
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+ After developing the plan of action it should be
communicated to the stakeholders of the said
business. The managers need to get official
permit from the owner to implement the plan.

+ Communication of the plan to the stakeholders
should align with the restaurant terms and
policies.

+ The investors, creditors, owner and other
shareholders of restaurant business should be
clearly informed regarding the plan along with
its objectives (Adebola, 2019).
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Appropriate monitoring and review
techniques

Monitoring is considered as essential part for investigating the success
degree of the implemented plan. In this context assimilation of the
review related information regarding the plan from the stakeholders,
particularly the employees of the restaurant are considered as pivotal
players.

Adherence to a systematic planning approach is considered to improve
the overall monitoring process (Tama and Comuz, 2019)

the process of review and evaluation demand intricate focus and
‘adequate level of channelling and guidance.

‘The involvement of the appropriate stakeholders of this business is
considered to be effective in monitoring and reviewing process for which
consent of participation is mandatory. Hence the involved managers of
the said restaurant business should bear the responsibility of monitoring
the plan by tracking down important information and analysis of the
same (Tama and Comuzzi, 2019).
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Conclusion

In light of the developed content it is expected that the problem related
with a reduced employee retention and presence of de-motivated staffs to
be successfully addressed and solved with the developed plan of action.
The success of this is mainly dependent on the professional competency of
the managers and the participation of the employees to resolve the issue.
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Introduction

In complaint with the task
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shall be developed
recognizing a particular
problematic issue faced by a
restaurant owner.





