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Introduction
The propose of that report will describe to you how a manager can manage a business with different methods. Trying to understand what problems there may be in a work environment, how to deal with them and what are the possible solutions obtained from analysis techniques and tools. The main goal of the hospitality sector is to satisfy the customer by providing a quality service.  The main objectives of a manager are to control and manage factors that negatively affect their business.  
It is divided into 5 main sectors which are catering services, accommodation services, tourism, events, transport. Hospitality means supporting people's well-being, assisting recreation by providing services and products. With catering business, food manufacturing business, transportation services, pubs, fast food, delicatessens, cafes, restaurants and more it encompasses the food industry. Speaking of restaurant, the meaning includes a corporate building where you can buy ready-made meals or drinks. Of which the restaurateur's job includes from packaging to preparing food and drinks for transport or table service. The cult of eating out is in fact a big deal for British citizens, thanks to which they record high sales. For many reasons, British restaurants and frequent businesses adapt by providing services to meet the needs of this culture. Whether you are looking for fast food for a quick snack or a posh restaurant for a seated meal with a romantic atmosphere, restaurants will continue to be an important piece of English society. For entrepreneurs it is a place of challenge, which includes problems to be solved to be successful. It continues to be a difficult place for those who explore business opportunities, know common challenges, develop unique strategies to elevate the pinnacle of success. Among many of these is employee dissatisfaction, and those who work in a place do not feel appreciated for what they do and therefore see the work in a negative light. It can commonly be approached positively by the employee looking for new stimuli and expanding their contribution, or it can lead to the abandonment of duties and in extreme cases to unemployment.  The solution of a problem is a logical path, a process, which it certainly implies the use of these different skills, but in very distinct and different moments (it is therefore necessary not only to understand "how" to use the different styles of thinking but also "when", or at what stage of the process!)
This process is made up of different activities, which sometimes follow one another sequentially, sometimes they interfere with each other with continuous returns and sudden jumps. However, from the comparison of the common traits to the most effective decision-making methods - especially in the face of problems that present a certain complexity - the following key points emerge:
- problem finding: becoming aware of the phenomenon and perceiving it as "deviating from the norm" and a source of discomfort;
- problem setting: define the problem precisely, focus on it
characteristics, object, dimensions, etc.
- problem analysis: breaking down the main problem into secondary problems through a tree algorithm or other logical decomposition and grouping tools; collect reference data and understand relevant factors;
- problem solving: identify solutions to eliminate the causes and answer the questions posed by the problem, analysing various alternative solutions;
- decision making: making decisions regarding the actions to be taken undertake based on the results of the previous phases;
- decision taking: taking action by monitoring the result obtained in relation to the expected result.    
What is bad customer service? # 1: Bad customer service is little care of the customer's needs. It is one of the main reasons customers mercilessly leave and intend to return to that restaurant. Obviously, there are many choices available where to consume food as nowadays no longer tolerate poor service. The fishbone analysis scheme aims to illustrate the causes and effects of the problem with possible solutions.
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The causes of bad service can be multiple in our case in the activity in which I have seen I have analyzed some that lead to this. The first one cause is the right staff! It is a fundamental component like many that makes the difference, many restaurateurs know that if the customer is treated in way brilliantly it causes loyalty. On the contrary, it causes negative cognition thus leading the customer not to return by losing capital.
The second one cause was the malfunctioning equipment, the oven and the stove are used to cook the food that will then be served at the tables in reverse if they can cause delays with the delivery to customers. The third one is to make them wait at the door, precisely that the task of the hostesses is to welcome and make people sit at the tables, this happens because there can be miscommunication between waiters and hostesses or wrong reservations and can make the customer understand bad management. A potential solution can be to hire qualified personnel or train what is currently there. Guests are greeted if they visit the restaurant they are welcomed with good and accurate communication, treated in this way means that they will return probably. Investing more money in innovative tools for the kitchen, without the kitchen the restaurant would not have the spirit otherwise it would not be. Owning modern stoves, ovens and equipment facilitates and determines the quality of the service and increases speed in preparation and delivery. A good solution to avoid waiting at the door can also be and is connected to the staff, to have highly qualified personnel put between hostesses and waiters in communication conditions. They must understand when it is time to receive clients or take reservations. 

Pestle Analysis
[bookmark: _Hlk59164458]PESTLE analysis is a managerial method that examines the effects that external events or influences could have on the performance of a company or organization. As the word itself suggests, PESTLE includes the initials of Political, Economic, Social, Technological, Legal and Environmental. With this analysis we will see the factors and their impacts on the dissatisfaction of the employees in my restaurant under management.  

Factor                    Impact    
	Political
	Coronavirus rules
This year 2020 we have been hit by a pandemic called coronavirus, it has had a strong impact on our economy. Many businesses have been hit hard and have had to cut spending and in more extreme cases have gone bankrupt. Our fate wanted to be good to us and we continued to remain open but cut some expenses. As a manager I wanted to keep the necessary staff but unfortunately some of them could not bear the pressure of the situation and the effects were seen with the customers. The staff were overworked and unhappy with how unhappy staff and customers dissatisfied with the service kept working as a result.


	Economic
	Minimum wage
In the UK, the minimum hourly wage is £ 8.21 per hour, or 58.9% as of October 2019, the government said to increase this figure to 60% by 2020, with the aim of growth sustained economic.
The effects of it have seen a strong wave of migration of European people willing to work for the minimum. Which the English would not stoop to do but on the contrary, they would like to be paid much more. There is strong evidence that attest that it is difficult to live with the minimum even with my personal experience I can say that the cost of housing, food, transport, taxes, and leisure can be survived in precarious conditions.


	Social
	Immigration
In this case I have all employees with different cultures from different countries with whom we struggle every day to raise their morale. Some of them do not integrate well, that is, they do not socialize, they do not talk about their goals or their entertainment with each other. In fact, these communication barriers have led to integration difficulties due to workers of different nationalities who do not mix in UK.


	Technological
	Innovative dispositive 
Customers want orders to be taken quickly, accurately, and brilliantly, expect employees to be able to accept POS payment methods at the table, and have no tolerance for errors. My staff is equipped with a technology that can work quickly and makes the work efficient. We have a corporate system with intuitive touchscreen interfaces but unfortunately not yet for major reasons we do not have the pocket PDAs to insert them directly from the customer table. Otherwise, my employees first take an order with pen and paper and then go to enter the main system i.e., the desk. It happens many times to be too busy and there will be overcrowding of orders to cause slowdowns.


	Legal 
	Discrimination 
Regarding fairness, we have UK workplace discrimination legislation that protects employees with "protected characteristics" from unfair treatment. They are gender, marital status, race, religion, sexual orientation, age, belief, sex change, motherhood, and disability. (Equality Act 2010) For this, we protect our employees even as there have been cases that have been identified and taken care of currently in progress.


	Environmental

	The UK's polluted atmosphere has a moderate pollution index, meaning effective reforms will soon be needed. With this, our restaurant is required to maintain low carbon emissions to improve and maintain the quality of the environment.




Communication to stakeholder. Thanks to the use of the PESTLE analysis technique, I became aware of which important uncontrollable factors I must manage. The political and economic impact on my business has forced me to cut spending because of the virus. With few people who stop to eat out there are few profits for the restaurant, my solution after examining and trying to make solutions I planned to put my employees first of the economic difficulties we are going through. And with the increase in sales, I can promise him an increase in tips based on the daily turnover of 30%. The social impact, seeing it from many perspectives, I can say that I have recreational meetings after the service by offering free drinks to my staff. Another solution can be to make a nice welcome pack in their native languages. The technological impact leads me as the first solution to investing money on new pocket devices but given the situation, this will do so when better times come for our business. Right now, I can give useful tips on how to speed up orders with personnel management. On the law of discrimination, I have noted that training must be given for new hires and for old employees in refresher courses. For pollution, we have equipment that can minimize carbon emissions, and cleaning companies that work for us regarding deep cleaning and pest control.




Conclusion
In drawing conclusions from this report, I have clearly taken into consideration the hospitality sector, which is an ever-changing and ever-growing sector. Of course, management is a continuous study of new strategies and tools to achieve goals which can be problems or goals. The bad service examined, and the solutions found are the most common human resource management problems as well as the other problem highlighted which is employee dissatisfaction. In this super-fast and multi-ethnic society, we have an audience of people with different cultures and backgrounds, education and work experience gives us the opportunity to grow from them. As a good manager, he must always suggest that every mistake has the advantage of understanding how to act better next time with more experience and personal evolution, I tell you Never give up!
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