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This report is focused on developing critical thinking. As case study I have chosen my current workplace iL Bacino. It’s  a modern decorated authentic Italian restaurant. In this report I have tried my best to critically analyse iL Bacino’s  positive and negative activities. It has been found with my critical analysis iL Bacino has very good reputation because of their quality foods and lots of other positive activities. It is also found that iL Bacino has big issue with their staffs flexibility and salary as well. I have tried to described those activities more in depth. And I finished this report with best possible recommendations.  
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This report is about developing critical thinking within the workplace. My current workplace is an Italian restaurant . It’s  a small size company , it has 3 different restaurants around east London. The first restaurant  was open 12 years ago in canary wharf east London area. After 9  years of successful business the company has decided to expand their branches around London. 3 years ago they opened their 2nd restaurant in city island, canning town (east London ) and 2 years ago they opened their 3rd restaurant in Wapping  area (east London) where I’m currently working as pizza chef. I have been working for the company since they  opened their 3rd  restaurant.  
According to (Chatfield, 2018)  critical thinking is not an automatic belief of something you  read or are told without questioning  them, if they are reasonable, true or accurate. It doesn’t mean being critical is being negative or offering criticism.  It’s like analyse deeply in order to find problem/ solution. In this report I’m going to discuss about the company where I’m currently working and about the management process within the company , analysing and identifying problems by using my critical thinking. A  and deep discussion about the problems  and management theories in order to find best solutions/improvements and recommendations.  
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iL Bianco is the name of the company. iL Bacino is the name of the restaurant where I’m currently working. (bianco, 2019) Il Bianco was stablished 12 years ago in canary wharf (east London ) area. Initially they did not do well in terms of business,  as in majority business you need time to grow your business, gather customers , increase revenue . but they did survive because of their good quality authentic Italian food and massive portions. After their successful 9 years of business they expand their business and opened 2nd restaurant at canning town (city island) east London. With same strategy and  menu with very little changes. It is the only Italian restaurant in that area and it’s a huge residential area so immediately after opening  they starts getting good response from customers.  Finally 2 years ago they opened their 3rd restaurant at Wapping very close to centre London  ( east London)  area. This is a small company with 2 owners. Main theme of this company is giving customers very good quality Italian food and atmosphere with modern dining.  Their focused on authentic traditional food specially from south Italy. The company has total of 40+ employees. Approximately £50k+ of weekly turnover. 
At iL Bacino restaurant  Majority of staffs are from Italy, and majority of equipment are brought from Italy as well to give customers maximum feel of traditional  Italian restaurant, For example: tables, chairs, pizza oven, kitchen stuff are imported from Italy. The restaurant is in a residential area with 90% local customers and 10% tourists. It’s a well decorated posh restaurant where most of our customers are rich people, so it’s so important for the restaurant to maintain very good quality and service.  iL Bacino has total of 12 staffs 1 head chef 3 chef de partie and 2 kitchen porters. 1 manager 1 bartender 3 waiters and 1 runner to run the restaurant.  My position in the company is chef de partie ( pizza chef) responsible of pizza section. At iL Bacino everyone have different role to play according to the company’s standards. Head chef is mainly responsible for majority of activities in the kitchen for example: making rota, maintaining quality, bringing some new dishes, cleanness  etc..  manager's main duties are managing floor staff and clients only. My duty is working in pizza section and I’m responsible for everything in pizza section.
Il Bacino is using modern technologies to increase its  sales like Deliveroo. It has modern order taking machines to reduce waiting time for customers as well as modern cash machine. 
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Values, beliefs, and attitude are always important for any business. Every business has their values, beliefs and attitude. business values varies according to businesses. According to (centre, 2019) *Our values are important because they help us to grow and develop. They help us to create the future we want to experience* Values, beliefs, attitude are essential to grow and develop. As every organization iL Bacino also has some core values, beliefs and attitude. Here are some of the core values, beliefs and attitude of iL Bacino: 
· Quality food:  One of the most important core value of iL Bacino is quality and massive portions. iL Bacino is so much focused in their food quality. As I said it is a traditional Italian restaurant, to give customers full feel of traditional Italian food iL Bacino is using 60% of their ingredients imported from Italy like all pastas are imported from Italy, all sausages are from Italy, flowers are imported, chees are imported etc. 40% ingredients are local things like sugar, salt, milk, some fresh meat and fresh fish etc. iL Bacino converting those local products into traditional Italian dishes. According to (Quain, 2019)  maintaining quality is the key of keeping customers happy and  loyal. Quality is the key of satisfying and retaining customers. Customers will come again and again if you maintain your quality that will increase your revenue and profitability as well. They also allow you to charge and keep prices higher. iL Bacino is doing exactly the same thing they are allowed to keep the price higher than normal because of their excellent quality and massive portions. Quality is making customers satisfied as well as loyal to iL Bacino. 

· Reputation: According to (Quain, 2019)*Quality reflects on your company’s reputation* nowadays good reputation become another key for successful business. Customers are tend to see company’s reputation before they buy any product/service from any company. Good reputation can boost your sales. Initially  iL Bacino used the reputation of  iL Bianco and city island  to grow the business. After 2 years of successful business now iL Bacino now has its own reputation, and very well-known reputation. iL Bacino is taking full advantage of new technologies in order to grow its business like: using google reviews, TripAdvisor reviews, Deliveroo reviews etc. management takes seriously those reviews, especially negative reviews. Some time they take immediate action if necessary. All these quality maintaining process gave iL Bacino a good reputation of having 4.6/5 in (127) google reviews. That’s a very good reputation for any new business specially in restaurant sector. 


· Customer service: according to (Mealey, 2019) delicious food and good atmosphere are not likely to make customers happy if the customer service fail to meet customers’ expectations. Customer service play a very big role in restaurant business. You can have superb quality chefs, superb quality product but fail in customer service could cost you to business failure. Customers often leave and straightway look for alternatives because of poor customer service. At iL Bacino management are very careful about customer services. Customer services are top quality same as the food quality. Management are trying every possible thing to keep customer happy like, taking ever complain seriously, suggesting alternative dishes, offering food or some drinks in order to keep customers satisfied. 
 
· Special daily menu: according to this article (Tristano, 2015) there is a big percentage of customers who wants something new rather than eating same dishes every day. As the world is changing consumer demands are changing, some consumer looking for healthful options, some are looking for innovative. So it has been understood you can’t simply  sell same product for a while to some customers because their demands are something new innovative, changes. At iL Bacino we are well aware of this. Along with our fixed menu we have a daily special menu. By understanding the season  weather and customers demand we prepare our daily special menu. With my personal observation I’m so happy to see customers responding very well to our special menu. As it is increasing every day. We are also offering special set menu for special occasions like, Christmas, Halloween etc. in order to offer something new to our customers. In return we are having lots of appreciations and very good feedback from our customers. 


· Culture and atmosphere: according to (Branson, 2013) *Your culture really is one of the most important things of your company, it’s who you are, it’s why customers choose you. Build a great company which you would want to do business with yourself. If you get this right, your culture is right* In every organization culture and atmosphere are different. At iL Bacino its mostly Italian culture  with bit mix of British. Majority of the staffs are Italian even those are not they might have been lived in Italy, so they know Italian culture very well or at least familiar with. As I remember in my interview one of the owner said to me we follow everything from Italian. At iL Bacino every staffs speaks in Italian, eats Italian, decoration inside is made by Italian products, even the music is Italian. 

Flexibility: the word flexibility is so controversial specially  in restaurant sector for me, because employers wants staffs 100% flexible same time employees also want flexibility. Flexibility become so controversial when it’s come to the reality. If you are a restaurant worker you better forget about 9 to 5 work schedule, you also need to forget about your social life, when other people are busy with their social life your poor guy working so hard. It has totally opposite time schedule of working. Some people may like this type of flexibility but I believe they are just few. You have to give 100% flexibility when it’s time for any special occasions, bank holidays, weekends, all this about employers flexibility. But when it’s come to you,  your day offs are when everyone is working, your holiday periods are when everyone is back from their holidays. So there is no way of social life or a balanced life in this sector. Everything has negative and positive sides there are some positive sides in restaurant sector like, your weekly off days are in weekday so official jobs can be done easily, holiday seasons are normally in off peak seasons so it’s easy to find lots of benefits around. Initially I loved this sector because of those benefits, but now because of no social life no work place balanced life, I don’t like this sector anymore. According to this article (Baskin, 2016) working in the restaurant sector can cause you mental health problems and can increase stress level as well. Sometimes it’s hard to find time to go to washroom. Sometimes you don’t have time to eat, think like this you make food all the day for customers, but don’t have time to eat. Even the eating time table are not social. 
At iL Bacino working hours are fixed Monday to Friday 11am to 3pm then 3 hours of break then again from 6pm to 11pm, Saturday 12pm to 11pm continuos (short break to eat), Sunday 12pm to 10:30pm continuos (short break to eat). iL Bacino is not the type of restaurant where you can choose your shifts those are the shifts either you like it or not. There are no choise available for you. Even the shifts are decided by the owners, you can’t  always choose your days off unless you have something really important to do. 5 Days per week so these 5 days are totally vanish from your life. Literally you have lost 5 days from your life. There is nothing else you are able to do in those 5 days because you start 11am and finish at 11pm in break time you can’t go far from restaurant because it’s just a short break. 
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Figure 1 (librarysbbu, 2019)

· Planning:  according to (Bhasin, 2019) in every business you need to have a well-organized plan either it’s a small business or a large business. Planning is the starting point of management functions. To start a small business you need start with product and service. Initially part of your plan has to be customers come to know  about your products, then plan about them rest. Business owners needs to have a well organize plan in order be aware about their next step. 
At iL Bacino 2 owners are the planner. They took the initiative with vison to start a business and make it successful. they are dealing with all the management functions. They are dealing with human resource and non-human resource departments. They have divided their responsibilities one of them are dealing with human resource department. And the other one is dealing non-human resources like finance, equipment’s, supplier etc. 

· Organizing: according to (Bhasin, 2019) planning is about theory but organizing is more about practical. Organizing is about implementation. When you have a plan and you implement that plan in an organized manner is organizing.  Organizing is very important in 4 functions of management.
At iL Banico as said one of the owner managing non-human resources he is mostly responsible organizing with suppliers, finance, tools, materials. And the other one’s responsibility is inside the organization like organize staffs, products etc.


· Directing/leading: according to (Bhasin, 2019) people management is one of the common forms of management. Leadership is about lead people below you. It is leader responsibility to guide people in appropriate way  to avoid any conflict between them in order to finish the task in time. It is also leader responsibility to give a clear view to employee about their roles and responsibilities. A good leader must have good communication, supervising, motivating. Problem solving skills.
Al iL Bacino as I said one of the owner leading the company. He is directing every one motivating every one. He has almost all the qualities to be a leader except problem solving, he is not a good problem solver. As long as money is coming he is not bothering about company’s ongoing problems. Like there some staffs those are drugs addicted causing lots of problems in the organization, he is well aware of this but not taking any action. Because those staffs are his friends and as I said he is not bothering because money is coming. But the reality is other staffs are demotivating because of those addicted staffs.


· Controlling: according to (Bhasin, 2019) as the business environment changing everyday organization need to change according to it. If you are not able to control your organization than how you will able to bring changes in your organization in order to respond the business environment changes. Good leader knows how to control their people. 
Al iL Bacino both of the owners are controlling the business environment. It is their duty to bring changes innovations. They are controlling everything in order to avoid any unnecessary expenses, staffs, products etc. 

At iL Bacino management has all those management functions qualities to run their business smoothly. However flexibility is a big issue in this company. The company has high percentage of employee turnover mostly because of this. Their believe is we are paying good money to staff to buy 100% flexibility and  make them work harder and keep less staffs possible to save money. They think they are paying good money so people should give 100% flexibility to them, but they are only paying the market related wages nothing extra, surely you will find better wages outside. Sometimes with their behaviour they make us feel that they bought our flexibility. 
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There are lots of management theories around the world by different genius. Management theories are used to enhance productivity and efficiency.  Managers need to know different  theories and understand their usage according to meet the situation demands. (Elkins, 2019) Here  I have 5 most used management theories to enhance productivity, Human Relation, Scientific managment Theory, Contingency Theory, System Theory, Bureaucratic Theory. Amongst them I have selected  Human Relation and  Scientific Theory because I think these 2 are more relevant to my case study. 
· Human Relation: Elton Mayo is the founder of this theory (Dininni, 2017) his theory is so powerful because he tries different things to enhance productivity without pressurize and stressed employees. It is so common to see whenever owners/managers needs more productivity they pressurize and stress employees. But his techniques was different he tried to give personal attention to employees, tried to change working environment, motivating employee, changing lighting, humidity, tried to build group environment better place to work. And he end up to find that taking care of people can enhance productivity. Being nice to people can enhance productivity as well. 
At iL Bacino they are not following those core points to enhance productivity. There is no activities at all to motivate their employees to work hard , to keep their employees happy, to give them a better work environment. One of reason behind the company has high percentage of employee turnover because of this. They should think little bit about employees, they should also follow Elton Mayo’s techniques to enhance productivity instead pressurized and stressed them. They should also think about employees’ wages, increase break time in between work, give personal attention to everyone. 

· Scientific Management Theory: is developed by Frederic Taylor (MindTools, 2019) in 1909 Tylor published the principles of scientific management theories. His theory was focused on minimizing waste and production time. He found that productivity would increase by optimizing and simplifying jobs. Taylor brings the idea of fear day’s because he believed employees are motivated by money. So he introduce a production limit for employees to achieve every day, if someone fail to achieve that limit wouldn’t get paid much. Literally you want more money than work hard, no hard work no money.  
At iL Bacino it’s true that we have a fixed wage doesn’t matter we are busy or not busy end of the month we will get our money anyway. If the restaurant is not doing any business the owners wouldn’t survive till now. So the payment we are getting is because we are working, sometime even working harder because of special occasions, parties, bank holidays, shortage of staffs. It’s like they are following Taylorism, they are paying good money because staffs are working hard. There are no other notable benefits in this company. Taylor used a technique of simplifying jobs, they also seem to follow the same technique, by putting trained staffs in every sector now they are pressurizing to increase productivity. And sometime they also pressurize employees to cover more sections in order to cut employee cost. IL Bacino is modern-days Taylorism.
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I’m working in this industry for more than 7 years now. I have different qualifications based on this industry. Normally try to keep myself upgraded with this industry, because I have a big interest about this industry. However with more than 2 years of working experience with this company, I think now I can give some recommendation in order to improve/solve this company’s problems. This company has a major problems with flexible work schedules. As I have noticed Monday we are not busy at all unless some special occasion. IL Bacino should remain close in Monday specially in winter period. This is how all employees can enjoy a social life in between them, also give them a fixed day off for all. As I told before the restaurant located in a residential area In winter Monday to Thursday after 10pm we are not busy at all, even in summer time after 10:30 we are not busy in those specific days, iL Bacino should change its closing time, it’s something unnecessary you are open for noting. This is how employees have more time to relax. About Saturday and Sunday I think they should hire someone  to give employees a long break as the shift is so long so they need long break for those specific days. Only one person is enough to cover kitchen staffs breaks. Otherwise after 3pm restaurant is not so busy so they can close the kitchen for 1/2 hours after 3pm. About the payment they should reconsider every year because we have a fixed payment that was stablished 2 years ago when the restaurant was new obviously not very busy, in 2 years the minimum wages increased almost £1 per hour, our payment remains the same,  but restaurant is very busy now. They should worry about the high employee turnover. They are losing lots of good employees because of  flexibility and payment problems. Losing good employees is not a good sign for any business, this can destroy your business. Finally to motivate employees they should organized staff get together, give them some other benefits like rewards, increase of salary,  training .  iL Bacino would be a perfect place to work if they can handle those specified problems.
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With more than 2 years of experience within this company, I think now know this business very well. How the organization is running how the business is going estimated profit this business is making, literally all about this organization.  Now it’s easier for me to critically analyse about the company. With my best knowledge about the company I have tried to critically analyse company’s positive and negative  activities. In this report I only include some important and relevant activities in order to critically analyse them so deeply and find improvements/solutions and  recommendations. This company is their only income source so its  normal from them to maximise profit margin minimise cost as much as possible. Although the company is focusing only in their customers, ignoring their staffs. The company maintaining quality only for their customers not for their staffs. Quality staff can built your business in the same time low quality staffs can destroy your business. So they need to be so careful about their staffs as well.  as the business is still new they should keep their focus in both quality and quantity, business is growing day by day but employees are the same numbers, I think now it’s time for them to think about their next step in order to keep company’s reputation growing.  









References
Baskin, K., 2016. Why working in the restaurant industry can be hard on your mental health. [Online] 
Available at: https://www2.bostonglobe.com/lifestyle/food-dining/2016/02/29/why-working-restaurant-industry-can-hard-your-mental-health/NaqWdSHvKJtZQCoberbLjP/story.html
[Accessed 27 04 2019].
Bhasin, H., 2019. The four functions of Management in an organization. [Online] 
Available at: https://www.marketing91.com/four-functions-of-management/
[Accessed 29 04 2019].
bianco, i., 2019. il bianco. [Online] 
Available at: https://ilbianco.co.uk/
[Accessed 04 04 2019].
Branson, R., 2013. Why are your company values important?. [Online] 
Available at: https://www.mercurytide.co.uk/blog/article/company-values/
[Accessed 27 04 2019].
centre, b. v., 2019. barrett values centre. [Online] 
Available at: https://www.valuescentre.com/mapping-values/values/why-values-are-important
[Accessed 23 04 2019].
Chatfield, T., 2018. Critical Thinking. 1 ed. london: sage.
Dininni, J., 2017. Management Theory of Elton Mayo. [Online] 
Available at: https://www.business.com/articles/management-theory-of-elton-mayo/
[Accessed 29 04 2019].
Elkins, H., 2019. Management Theories & Concepts at the Workplace. [Online] 
Available at: https://smallbusiness.chron.com/management-theories-concepts-workplace-17693.html
[Accessed 29 04 2019].
librarysbbu, 2019. What is Management & Functions of Management. [Online] 
Available at: http://librarysbbu.blogspot.com/2013/09/what-is-management-and-its-functions.html
[Accessed 29 04 2019].
Mealey, l., 2019. Simple Rules of Good Restaurant Customer Service. [Online] 
Available at: https://www.thebalancesmb.com/restaurant-customer-service-2888415
[Accessed 27 04 2019].
MindTools, 2019. Frederick Taylor and Scientific Management. [Online] 
Available at: https://www.mindtools.com/pages/article/newTMM_Taylor.htm
[Accessed 29 04 2019].
Quain, S., 2019. Why Is Quality Important for a Business?. [Online] 
Available at: https://smallbusiness.chron.com/quality-important-business-57470.html
[Accessed 23 04 2019].
Tristano, D., 2015. forbes. [Online] 
Available at: https://www.forbes.com/sites/darrentristano/2015/02/03/restaurant-consumers-value-variety-over-simplicity-on-menus/#746dff745ff8
[Accessed 23 04 2019].






image1.jpeg




image2.jpeg




image2.gif
7 N\

Functions ofaé
\ Manager

/





