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Application of problem-solving tools and techniques
to identify and propose solutions to a work-based problem, to include an evaluation of possible solutions


Definition a complex problem in the workplace including its scope and impact 
Every company goes through an ups and downs and its management tries to prolong the periods of expansion, at the same time to eliminate or minimize the periods of decline. The reasons leading to a decline can be internal or external and they lead to challenges. This report examines a restaurant and the decline in sales and turnover (ASQ, 2019).
The scope of this challenge is very large and affects the whole company and all its units, affects employees, management, finance, customers and partners, as well as the company's suppliers. Lack of turnover leads to lack of profit and negative cash flow, inability to meet expenses, payment of salaries and debts and others. Impossibility to purchase raw materials and materials to meet everyday customers and usual expenses. Causes borrowing and deferral of payments.
[bookmark: _Toc70254867]Analysis of the information on the identified problem, to help inform the decision-making process 
The restaurant offers sandwiches, fast food, brunch, lunch, prepared at the time of the order for consumption on the spot. It has a capacity of 20 tables and 110 seats. There is a large attendance from customers, as the kitchen is good, fresh products are used and it is reasonably priced. The average daily turnover is around £ 2,800 but has dropped dramatically to around £ 450 in recent months (Hartmut Bossel, 1977).
Financial indicators are declining, fixed costs remain unchanged and are becoming an increasing percentage of the company's total costs because the variables are decreasing or approaching zero. On the other hand, the lack of customers leads to a reduction in work and some employees are on forced leave and the company risks losing them. At the same time, costs far exceed revenues, and the company cannot respond to even the few customers who are still active.

[bookmark: _Toc70254868]Proposing a range of alternative solutions to the problem 
In the current situation, there are several alternative solutions to this challenge, which is faced by the whole business, along with employees, management, suppliers and customers. Some of the possible alternatives are described as follows.
Suspension of the company, which means to eliminate part of the costs such as costs for raw materials, costs for bonuses and bonuses for the kitchen and staff, another part to be minimized as costs for heating, internet, industrial electricity for production, but there are also such costs that will remain unchanged such as rent, licenses, basic salaries of production staff and salaries of administration and management (Jay Bonk and Stevenson Smith, 1998).
Another alternative is to consider an innovative change that will reach new customers with minimal investment, such as buying utensils and disposable food boxes and offering take-away orders, thus reaching more consumers who are able to find in real time near the restaurant and can visit it, place an order, wait for its preparation, and take it with them.
One more alternative is to consider signing a contract with Uber or Deliveroo to assist in accepting orders online and delivery to customers' homes or offices. This will reach an even larger number of customers who will be able to physically visit the restaurant and wait for the preparation of their order to be its customers.

[bookmark: _Toc70254869]Application of recognised problem-solving tools and techniques
The management of each company strives to make the best possible decision, adequate to the current moment in a dynamically changing situation. To be able to help objectivity in decision making there are many approaches to this. Some of the main ones that can be used for challenges related to reduced sales or a decline in customers are OSH analysis, PESTEL analysis or Porter‘s 5. All three analyses should be applied in order to arrive at a more objective view of the market and the possible reasons for this situation.

[bookmark: _Toc70254870]SWOT
SWOT analysis helps restaurant owners in a particular sector to assess their status. The abbreviation S.W.O.T represents Strengths, Weaknesses, Opportunities and Threats to the restaurant (Seth, 2015). The first two - strengths and weaknesses are internal and should be taken into account along with anything that can change to be managed fairly as a restaurant owner. On the other hand, opportunities and threats are not related to unmanageable forces, but this can have a positive or worse effect on the restaurant market. Both types offer a comprehensive picture of the restaurant's place in a competitive environment. One of the great aspects of a SWOT review is flexibility (Jay Bonk and Stevenson Smith, 1998). The analysis of the restaurant can be used to assess the future condition and determine the plan for continuation.

	Strengths

· Qualified team.
· Good location.
· High quality of food.
· Fresh supplies.
· Fresh cooked meals.
	Weaknesses 

· Expensive high-quality supplies.
· Lack of large financial reserves


	Opportunities

· Offer delivery.
· Offer take away.
· Organise parties.

	Threats

· Global lockdown.
· Hygienic safety measures.
· Competitors use alternative ways to reach customers.




After the SWOT analysis, it is clear that the strengths of the restaurant are many and significant. The business offers qualified employees who use fresh and fresh raw materials to prepare freshly cooked food, offered in a restaurant, which is located in a very good location. It has all the prerequisites to build a comparative advantage over the competition and to build the loyalty of its customers.
The opportunities facing the restaurant are many and easy to implement in practice. They are introducing the option of home or office delivery, as well as for takeway. On the other hand, the option of booking private parties can also be considered.
The weaknesses of the restaurant are few in number, but they influence the decisions. These are insufficient financial reserves to be used as a buffer for such situations. On the other hand, the restaurant uses high-quality suppliers, fresh products with which to prepare food, which are relatively higher prices than low-quality ones.
The threats to business are related to the global lockdown caused by the pandemic in 2020, which forces the population to stay at home and forbid restaurants to meet customers on their premises, as well as the hygiene requirements imposed on this occasion. On the other hand, the competition is adapting very quickly to alternative methods of reaching its customers with the use of supplies and takeaway food.

[bookmark: _Toc70254871]PESTEL Analysis
PESTEL Analysis is the abbreviation of the political, economic, social, technological, environmental, and legal factors. PESTEL Analysis is a successful method for identifying openings and risks in a company's external world. When a company owner has an overview of potential environmental variables that may influence the business, he or she can decide according to the case (Hartmut Bossel, 1977).
Political factors. The restaurants industry worldwide may have a significant impact on political conditions. There are a few cases of governmental considerations such as fiscal changes or recommendations on health and safety. After we have established these regulations that can influence our company, we will decide on them to mitigate their effect. Your restaurant takes control of food supplies from buying, preparing and packaging to shipping.
Economic Factors. When the restaurant is running in the market, inflation rises, the ingredients' costs will be affected. The resulting menu price increases and people more often stop ordering food from a supermarket or go shopping outside. Another economic aspect that may influence the food sector is consumer disposable income.
Social Factors. Any social influences may have a negative or positive effect on our restaurant industry. People are more aware of their wellbeing now and then. In other words, instead of junk food, they like healthy food. 
Technological Factors. The most complex pestle analysis element is technology. Fast progression in technology and shift will certainly affect our restaurant. How do we take care while we are out of the restaurant. Through downloading CCTV Cameras Monitor via our cell phone, we will examine our staff and other activities nearby. 
Environmental Factors. It is necessary to understand both the internal and the external conditions of your restaurant. Any indoor plants should be installed and cleaned on a regular basis while the outside area must be clean and hassle-free to enable customers to enter our place.  
Legal Factors. Your restaurant company will be determined by legal and municipal authorities. They often visit various parts of the restaurant, for example kitchens and stores, to verify the consistency and expiry of the various food products and the workers and other conditions of hygiene (Finley, 2012).

[bookmark: _Toc70254872]Porter’s five forces
Porter's Five Forces is a methodology for analysing the economy of industries (Investopedia, 2019). The research, which shows how dynamic an industry is, is a key element of strategic planning. According to Porter, the same five strategic forces confront every market and business:
· the threat of new entrants
The potential entrants are highly threatened by low entry barriers. The capital needed for the opening of a new restaurant is tiny. It is impossible to differentiate the commodity in the restaurant since everybody provides quality food and good services.
· the threat of substitutes
Depending on the commodity to be replaced, competition pressure from vendors offering replacement goods could or may not be high. If there is a replacement that is identical with absolutely no different, the consumer will not know it, but the customer does not rely on the overall experience of fine dining, that is a challenge. We have a restaurant, for instance, which launches a lobster burger dishes and is marketed across journals and social networks. Demand was quite strong, however in another respect, weather and season are linked to the availability of lobster (Finley, 2012).
· the bargaining power of customers
Buyer's power deal is good, as there are no additional costs to choose another restaurant. Customers are already really aware regarding service, pricing and discounts via the Internet and the social network. Buyers are searching for fast dining rather than good food, a venue where food and drink will go at a fixed price and then maybe a little later for a few drinks.
· the bargaining power of suppliers
As the supplier selling the beef is not identical to the supplier supplying the seafood, the power supply is very poor. The purpose behind this is to purchase the best of any provider and to have excellent food. That loses the strength of the business to negotiate. Changing providers or the switching of replacements would have low costs.
· the threat of competition within the industry
The potential entrants are highly threatened by low entry barriers. The capital needed for the opening of a new restaurant is tiny. It is impossible to differentiate the commodity in the restaurant since everybody provides quality food and good services.


[bookmark: _Toc70254873]Developing a plan for implementing the solution 
Evaluating alternate solutions using PMI techniques. PMI (plus, minus, interesting) might be a brainstorming, decision-making and logical reasoning is a medium. It serves to promote more than one perspective's exploration of thoughts, concepts and experiences. PMI was created by the lateral and logical thought advocate Dr. Edward de Bono.

P – Plus
	Alternative 1: Closing
· Save expenditures.
· Keep current savings.


	Alternative 2: Delivery
· Reach current customers.
· Reach new potential customers.
· Low investment.
· Fast and easy to implement.
	Alternative 3: Take away 
· Reach current customers.
· Reach new potential customers.
· Low investment.
· Fast and easy to implement.




M – Minus
	Alternative 1: Closing
· We might lose our staff.
· We still have fixed costs.


	Alternative 2: Delivery
· Lost independence.
· Small investment in cutleries.
	Alternative 3: Take away 
· Lost independence.
· Small investment in cutleries.




I – Interesting
	Alternative 1: Closing
· Look for other alternatives.


	Alternative 2: Delivery
· Develop IT perspective.
· Get more orders.
· Less cleaning after customers.
	Alternative 3: Take away 
· Develop IT perspective.
· Get more orders.
· Less cleaning after customers.




Select the best solution. One of the most sensible decisions that can be made in this situation at this time is to implement a strategy to sign a contract with Deliveroo for online ordering and delivery on site. This can be combined with offering orders for takeaway, because now the restaurant will have disposable utensils, which will be used for both programs.


[bookmark: _Toc70254874]Assessing appropriate monitoring and review techniques to ensure successful implementation of the solution 

Implement the solution. The introduction of the new strategy for solving the challenge facing the restaurant by combining two plans - signing a contract and starting work with Delivery and offering takeaway orders, in one can be smooth, as both strategies require close resources. and the steps for their implementation in practice are similar and complementary. It is necessary to sign a contract with Delivery, and then apply the appropriate software to accept online orders. In the meantime, train staff on how to work with the new app. Disposable utensils should be purchased and cooks should be trained on how to distribute the prepared food so as to avoid unwanted mixing of the individual ingredients, separation of cold from hot foods and others. Separate emphasis should be placed on promotion and advertising and the overall strategy should be implemented smoothly.
Monitoring and control. In order for a problem-solving strategy to be successfully implemented, there must be a separate team committed to monitoring its preparation and implementation and, at the slightest deviation, looking for the cause that led to it, so that it can look for ways to deal with it. the challenge. It is necessary to make continuous monitoring in order to reach a high standard and to be able to maintain it over time without any deviations. Thus, the implementation of this problem-solving strategy would be successful.

[bookmark: _Toc70254875]Communicating the plan to stakeholders 
In order to classify stakeholders, check the organisational map and build an initial list during the project life cycle; inquire who else you can involve; and check stakeholder list with other initiatives. Every stakeholder should discuss the intent of interactions, information to be shared, frequency and communication processes, as well as methods for measuring effectiveness. your communication strategy process should include. Align the contact strategy to create trust with the project sponsor and project board. Review the engagement strategies and schedule regularly and tailor it to the new input from stakeholders across the project life cycle.



[bookmark: _Toc70254876]Recommendations 
In order to successfully implement a strategy to overcome the challenge of reduced sales, it is important to carefully explore the alternatives, carefully weigh the pros and cons, based on the external and internal factors that affect the restaurant at the moment. the dynamically changing environment.
Separately, it is necessary to have a team to manage the implementation and implementation of the strategy and monitor its implementation. The more objectively the implementation of the strategy is viewed, the more likely it is to succeed.


[bookmark: _Toc70254877]Conclusion 
We can summarise and conclude that this report examines a restaurant and the decline in sales and turnover. Lack of turnover leads to lack of profit and negative cash flow. SWOT analysis helps restaurant owners in a particular sector to assess their status. The restaurant is introducing the option of home or office delivery, as well as for takeaway. The restaurant industry worldwide may have a significant impact on political conditions.



[bookmark: _Toc70254878]
References

1. ASQ (2019). What is Problem Solving? Steps, Process & Techniques | ASQ. [online] Asq.org. Available at: https://asq.org/quality-resources/problem-solving [Accessed 15 Apr. 2021].
2. Finley, T. (2012). Three Steps to Critical Thinking. [online] Edutopia. Available at: https://www.edutopia.org/blog/three-steps-to-critical-thinking-todd-finley [Accessed 16 Apr. 2021].
3. Hartmut Bossel (1977). Analysis Concepts and tools of computer-assisted policy analysis. Basel.
4. Investopedia. (2019). Factors That Determine Restaurant Attractiveness. [online] Available at: https://www.investopedia.com/articles/personal-finance/102315/why-restaurant-biz-has-narrow-profit-margins.asp [Accessed 15 Apr. 2021].
5. Jay Bonk, C. and Stevenson Smith, G. (1998). Alternative instructional strategies for creative and critical thinking in the accounting curriculum. Journal of Accounting Education, 16(2), pp.261–293.
6. Seth, C. (2015). SWOT analysis. S.L.: 50Minutes.com.




2

2

2

2

