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Introduction
I am studying problem solving and decision making in order to find out on what to focus on when there is a problem in the work place and how to tackle this in order to help my reader understand why it is important to address these situations in the workplace as it could lead to bad situations. How does having knowledge of solving problems in the workplace make you a better leader? Well I am going answer this question through my writing below. 
[bookmark: _GoBack]Firstly, I am a manager of the restaurant, Curry Leaf. I address the timetable to my staff such as bookings, setting up tables and cleaning the restaurant itself. I also have to deal with staff leaving for holidays so I deal with this by splitting the shifts equally between the remaining staff members I have. One problem I have is the club outside Curry Leaf because at night there are drunk customers that come and disrupt the atmosphere in the restaurant which causes fights. I deal with this problem by taking the drunk or disruptive customer outside and address to them of what they are doing wrong. I offer them to come back inside on the basis of not disturbing customers or making them feel uneasy.
Another problem with the street that the Curry Leaf is on is that there are no parking spaces which means that customers are lost and people don’t come to the restaurant. If customers do park outside then there are CCTV cameras outside which means that they will get a ticket and this is our fault which means more loss of customers. I address this situation by allowing customers to use our private parking so they won’t get a ticket and can eat in peace without worrying that they might get a ticket. 
Curry Leaf are known for their quick delivery and good food. However, there can be that mix up with the deliveries once in a while on very rare occasions. Whenever this does happen the customers call us back so we deliver a compensation of a free curry and send the correct delivery. This hopefully amends the problem and maybe persuades them to come back and order again.
Staff being late is a huge issue in the business industry as it delays everything that is on the schedule such as bookings, getting the tables ready and cleaning the restaurant. This means we make customers wait in the reception area as the restaurant is not ready. This makes us lose customers as we have given a bad first impression. The way I will tackle this situation is by asking one of the people who are not busy in the working team to cover the job for the person who is late. However, I will give a warning to the person who is late so they don’t do it again. I will remember that I have given a warning by putting it on a tracker. There are two positive outcomes to the solution of this problem. Firstly, the restaurant will be clean and ready for customers to enter and dine. Secondly, the staff member who is late will have an urgency to come to work as I have given them a warning which means the will be less frequently or never.
There are occasional problems at the bar as many people get drunk. This is a problem as it causes the customer to become more annoyed and restless waiting for their drink. This makes them pick a fight with the bartender and cause disruption in the restaurant. We can solve this problem by selling no more than two drinks per person so they do not get drunk and can get home safely. 
Managers often deal with problems that are not their problems. For example, the manager should not be dealing with kitchen problems. This is the chef’s problem to deal with or the head of the kitchen. The manager deals with customer services, employment and communication skills with other companies for groceries to make all the curries. However, if the head chef can’t deal with the problem then the manager can take care of the problem. As a manager I have to check that all my employee’s health is good. If their health is not good the I will address this problem by letting them have a break. If they still do not feel good then I will send them home and cover for them. This makes the person feel better as they know that people in their working environment will look after them and will always have their health as their number one priority. Knowing this the person will put one hundred percent effort in when they work. 
“The better able team members are to engage, speak, listen, hear, interpret, and respond constructively, the more likely their team are to leverage conflict rather than be levelled by it.” This quote is by- Runde and Flanagan. You need a team to back you when you are at a difficult or uncomfortable position at work. Having a team that will have your back will lift some weight of your shoulders as you know that if you are feeling unwell or not fit enough to come to work then it is not stressful as you know you have a well-trained team to rely on. The words “listen” and “respond” are important assets that you and your team should have so the communication and understanding is well. This will help the restaurant run smoothly as problems will be dealt with quicker as communication is good.
 “Conflict can destroy a team which hasn’t spent time learning to deal with it.”-Thomas Isgar. This quote implies that when a team member has been discriminated against it can hurt their experience of working in this particular environment, in this case, a restaurant. When a new person has joined you have to as a manager tell them what they will expect from customers that walk in. If you address these points they will know what to expect and this will prevent them from being hurt. This is the way you prevent losing colleagues, by warning what problems that will occur and for them to be strong during the problem and just call for some assistance. 
 “It isn’t that they can’t see the solution. It is that they can’t see the problem.” G.K. Chesterton. As a manager you have to identify the problem first as you can’t find the solution. This is a skill that is essential for a manager to have. This is because if a problem with a customer occurs you will panic and will not know how to deal with it. Having the skill of dealing with problems increases the efficiency of problem solving and you will gradually identify the problem and solution very quickly. This also means you don’t have to rely on your colleagues for help and you can deal with the problem independently. The key words in this quote are “problem” and “solution” because as a manager you have identify what the problem is and how you are going to address it. The key word “solution”, is used so that when you have identified the problem you apply the solution. For example, when your supplier gives you less groceries then you want to apply the solution which is phoning the supplier and telling them to do a next day delivery. In conclusion, identifying the problem and applying the solution allows the business to progress so problems won’t make the company fall behind.
“Wrong way to think about it. Don’t try to figure it out all at once.”-Jed Rubenfeld. This quote says it all. If you solve a problem all at once then it will all go wrong for you and your plan to solve the problem will end up in the wrong direction. This puts a lot of stress on the manager which makes him give up. The reason why Rubenfeld said to not “figure it out all at once” is because if you solve a problem one step at a time then you know where you are which means you can solve the problem which is hard itself and even solve it quicker. Solving a problem one step at a time is less stressful as you are cutting it down into smaller pieces and from that way you can figure out what the underlying issue is. From there you can address the issue which means you can analyse how to tackle it. However, there are many cases where your solution will not work. We can solve this by generating alternative solutions. How do you do this? Using the help of your team. The team you have will help you massively as there are more people which means more ideas.
“Problem-solving is about seeing a problem and actually finding a solution to that problem.”-Pearl Zhu. This quote says it all. When problems occur in the workplace you have to identify what the problem is before you find the solution. Finding the problem is the most difficult of all. This is because you have to break it into pieces and figure what is causing the business to be rough. Then you apply the solution to sort the problem out. The key word “seeing” suggests that you have to look carefully into the problem to find the solution. Breaking the problem into pieces means you can identify the problem quicker which means you can apply the solution.
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When having a successful business, it is important for stock to be the perfect amount so you are not running to low. When running low then it can affect your business and customers. Many customers will ask for a specific item and you will be out of stock. First of all, this will bring a bad reputation on the company which means you can’t bring new customers in and old customers will eventually leave. So, how do you fix this? Well, you can phone up your supplier for more stock the next day. However, if this does not work out and the supplier does not do next day delivery then you can ask to do a pick up from their closest branch next to you. This will be helpful as it is cheaper to pick up and also closer to the company which makes it faster to restock.
There are circumstances where are your solution will not work out so what your first instinct is to give up. Well you can solve this problem by bringing in your team. Your team are not just people who work for you, they also help you out to bring new ideas and most importantly to help you out. Doing all the work for problem solving and decision making is not so healthy to do on your own. I say this because it causes stress and makes you believe that you can not do it and you are just a failure and not a winner. However, your mentality should be that to not always give up but use you the resources that you have brought in and created. So, you use the team that you have hired and trained. You can tell your team the problem. Craft the problem like it is a question so you can get the best out of your team and the team can get the best out of themselves by working on new solutions. If the team helps you out then they feel good about themselves as you feel that they have helped you so you rate them very highly. You are probably wondering how the team finds solutions. Well you give a large piece of paper and sit around it so you can all express opinions of how you are going to tackle the problem. So, you all brainstorm ideas down until everyone can agree on one idea. As you are doing this the team build up chemistry and the bond strengthens which means you can all work together better.
 	“Alone we can do so little, together we can do so much.”-Helen Keller. This quote shows that in order to solve problems you have to include your team members. Why? Because you can get stuff done so quickly and better because you are doing it together with more ideas and brains. Having support allows you to create bigger and better things. For example, a problem that you expect to occur can be solved before it even pops up. How? Well you can analyse how the problem will occur and how it is going to damage the business. As you analyse this you have a plan which tells you how to tackle it. The key word is “together”. The reason being is because together you can do much greater things than on your own. You cannot control an aggressive customer on your own so what you do is get your team together and discuss how you can take this problem down without hurting anyone.
A problem that frequently occurs in the work place is the toilets being left in a mess. This can be easily sorted by having a section of staff who are only cleaners. Every time a customer uses the toilet they go and clean it straight after they leave so it is clean to use for the next person. If you do this then there will be less customer complaints and more good reviews of the hygiene of the restaurant. In a restaurant hygiene is like the first impressions to customers as it represents what the restaurant i9s and if the staff and owner care about the business. If the owner does care than the hygiene rating will be high which means customers will be willing to come in and dine comfortably. Dining comfortably makes customers feel more relaxed which mean they give you better reviews which results in many more recommendations and customers coming. 
There may be a period of time where your business is not hitting its par. Well this means that many people have gotten bored of the food and they are paying too much money for it which means you lose customers. Well you can solve this problem by putting up posters of offers and on the website. These offers will lure your customers back in and you can remind of what cuisine they have missed which makes them want to come back and dine. Putting up posters of offers in the city will bring you more customers because in the city the food is more expensive as it is a business designated area. As a business man you are looking for a very filling meal which fill them up. However, you would like the food cheap so where do you come to? Curry leaf as they give you big meals for cheap prices and a as a Indian cuisine that is very hard to find as it contains all kinds of exotic spices with soft rice. This means that the business that the business man comes will recommend it to all his colleagues which means you will always get a large booking during the weekday where it is not so busy. This is also one way the business can make money during a weekday because as a restaurant, it does not make money on the weekdays only Friday, Saturday, and Sunday which means not much money is being made on the four remaining days. So, having people that work during the day in the business industry that come to your restaurant is a big bonus as they recommend the place to their friends which means once in a while you will get a huge booking by these business men and women.
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One other problem that make occur is that the restaurant may not be safe and could be easily broken into. Many owners these days often do not have security cameras to make sure their business is one hundred percent safe. You can take care of your business by adding alarms to a glass window so you know whether it gets smashed or not. You can also add movement sensors to know whether there is an unknown person walking into your business. If this does happen then you can have your cameras to capture who did and call the police straight away which hopefully means you can get the person who nearly put you out of business. You have to be careful with the shop as it could easily get broken into anytime of the night. There is new technology that are out which means it is really dangerous as all the new technology could disable any of the security you have. Also, having that extra security makes you feel safe and relived which means you don’t have pressure on you of what is happening to the restaurant. 
As being a manager, you have to have a skill set that is important which allows you to talk to customers and persuade them to buy an extra item or two. You do this by using the art of communication. How do you do this? Well, you deal with it by using persuasion by giving them an offer that they can not turn down. For example, you make the customer buy one curry and they can get the other curry for free. Giving extra offers out makes the customer feel very special which means it is a win for both parties. How? Well the customer feels extra offers is a way of getting food at greater prices and you are winning by getting more profit.
 	“It is not enough to just do your best or work hard; You must know what to work on.”-W. Edwards Deming. The reason why I have chosen this quote is because some managers make the mistake of working overboard which makes everything go wrong and most of the work they have created has gone down the drain as they have worked to hard as it is below par which means it is not up to standard. With the work not being up to standard, it means that the manager gets frustrated which leads to the manager not being enthusiastic or positive with the staff or the customers. This can affect the people around the manager as they become angry or have negative thoughts towards the manager which can lead to there being customers leaving and also staff members quitting their jobs. This puts the business at a weak position as it is surrounding negative people and negative energy. This is a bad spot to be in as no one is willing to work for you as they have heard bad things about you which ruins your reputation. It is easy to cover the bad things with the good but however, it is harder to cover the good things with the bad as it has stuck to you and that is what the people get the image of. You will also have a bed reputation on review sites and on customers as you have created a negative an environment which used to be a positive one. However, you can solve this problem by highlighting the key aspects of the problem and focusing on them one by one. If you do this then it is a quicker and efficient way of solving problems but you can not solve them just by highlighting the key points. You solve it by numbering all the key points and putting a number of solutions together next to that problem. Having many solutions allows you to fall back on the rest If one does not work. This drives you to work harder to solve the problem. Once you have created all the solutions for all the problems it is time for you to check whether they work or not. It is like a science experiment, you have to record all the results and find out which one works best for you. Then you bring your team in and see if they approve all the solutions you have mad or the team may make a better solution or two. If your team put forward a solution that works better than yours it is not to say that your idea is bad. They are showing you that they are trying to help and make your business better by working together as a team. This creates a positive environment around the team which makes you all happy about the business. What I have learnt is that doing everything at once is not the best as all your good work starts to turn into bad work which makes you go of track. Focusing on one thing after another gives you speed and good work.
 	“Creativity consists of coming up with many ideas, not that one great idea.”-Charles Thompson. Having one great idea is good and all but why not come up with more drive and energy and create bigger and better ideas. As a manger, after one great idea you think you have made it and can not be bothered to create another idea. If you can not be asked to create another idea then why don’t you build and elaborate on the idea you have and make it greater and bigger. If you do this then you will find it to be like a software update where the update is just working on the mistakes and making it better. All you have to do is create a survey to give to your customers as they walk in so they can give you pointers of what to work on and make better. If you apply the results you have customers will realise that you have listened to them and that mean in the near future they will give you advise. It makes your customer feel part of the family as you are listening and applying these pointers. This makes these customers bring their families to the restaurant or working area to show what you have applied and created with their help. It is a community and feeling and that is what you want when you have customers as supportive as that. Having the supportive customer base means that you get large amount of orders and tips.
Another problem that might occur in the workplace is that there are different customers that like a peaceful atmosphere or a musical atmosphere. If your atmosphere is quite then customers get bored which means they leave without ordering food as they have got a taste of the atmosphere. You can solve the problem by hiring a person who can play a musical instrument that is soothing and quiet. This creates a nice atmosphere which means that there are going to be many customers coming in as they can see from the atmosphere as there are dimmed light with a person who is creating nice peaceful music. This attracts people from the streets that are outside the restaurant which makes them want to some and try the food inside the atmosphere. It is not always about the food, it is also about what you are seating around. The staff must have smiles on their faces and should not bring ant negativity into the workplace and they should leave that back home. If the customers see this then they will not tip your staff and just pay the price up to full and no more. If this happens then you have to warn your staff to bring in positivity and not bring in the negativity. Doing this will mean that your staff will bring in people which makes the customers feel comfortable with the people that they are eating around with.
In, conclusion I have to take every problem one step at a time so there is no confusion between me, my customers, and staff. Taking a problem one step at a time shows that we can deal with it efficiently and with ease. If you panic in these certain situations then it causes the problem to become bigger which makes it harder to deal with. I have done all the research and analysis so I have now got a very successful business.
All references above were found from goodreads.com/quotes.   
          
