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INTRODUCTION 
This project is about a Michelin star restaurant owned by Taj International Hotels limited in London called “Quilon”. It’s a southwest coastal Indian cuisine-based restaurant which Is started by the Taj group in 1999 and in 2008 it got its first Michelin star which is retained ever since. Quilon started its journey in the trusted and very experienced hand of Michelin star chef Sriram and his team from India.  (Quilon restaurant | London’s best Indian restaurant | Kensington | London SW1 | Home, 2020). As a result of the Pandemic government legislation was brought into lockdown all service from March 23, which triggered china in 2019. The result all hospitality sector, restaurant, bar, coffee house, etc where asked to be kept close with immediate effect. Restaurants, small takeaway were only allowed to do takeaway or delivery service maintaining the government rules and regulations.

Being a Michelin star restaurant “Quilon” had its biggest challenge to start its takeaway and delivery service with a full effect which it has not done before and hence start of a project and the term project can be described as “ identifying the main reason of a particular task and arranging the activities of a group of people so that the target can be achieved by completing the objectives” (Reschke and Schelle, 2013). As a Chef Manager, it’s not an easy project to make the guest happy with an only takeaway or delivery service and give them the same experience which they have enjoyed in the past years, having food while sitting inside the restaurant.

1.0 MAIN FINDINGS 
As a Project Manager, this project will be critically analysed through different project life cycle tools until it will come to an end. Throughout the report, different types of tools will be analysed in the context of the “Quilon” Restaurant as a project to justify the project mission and at last to evaluate the success of this project.

As A CHEF Manager, “, also called a kitchen manager or foodservice manager, is in charge of the day to day operation operations of a restaurant kitchen and its staff, also responsible for hiring chefs and other galley staff, checking  food preparation, keeping eye on the stock, and ordering food, beverages and other related supplies” (Chef Manager Job Description, 2020) it is very important to understand the meaning of “project management”  

Project management has grown to synchronized, control, and plan the multifaceted and diverse activity of a modern organisation, managerial and commercial, IT industries changes. The basic work of project management is to come up with the forecast of as many as problems and risks as possible and to control, organize and plan smooth activities so that the project can come to a successful and productive end despite all the risk (Lock,2007). Understanding the project management leads to the fact of getting a concrete hold of knowing the project life cycle so that this report can break up the different sections of the project life cycle explaining its every stage with the appropriate tools with each of the phase.

 The project management incorporates and constructs the new project, then the new project manager after sorting out his team incorporates the detailed planning of the project, which goes through different stages, after the details planning it goes to the phase of execution, once  all the plans are executed successfully, it goes to the stage of closer, where the final deliverable to the customers start to take place, after this, it goes to the initiation phase, where the project is formed and a different team take care of the task of giving the solution to the customers (Westland, J., 2007.)
1.1. PROJECT INITIATION 
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The first part of the project is the scope where it began with planning that starts with preparing a definite target, deliverables, specific job, the amount of cost calculation and the most important is the target deadline, this terms of orientation describe the limitation of the project, decide individual activities and set up process how the project will be accomplished and will be approved .(what is the project scope?, 2020) . Henceforth the quad chart will explain the aim and objectives, project deliverables, how the success of the project will be measured, the success factor, and the motivation behind the project.

To describe a quad chart is a simple dimension and coverage tools which is used to document, overserved and for interactive movement towards gauging or attaining performance target (quad chart – office of institutional Assurance and integrity,2020)

To define the Quilon project, it has to be explained where the motivation (the center triangle) comes from. As a skillful and professional chef manager, the motivation comes to take the challenging project in a difficult time, to find out by different tools of project management, how far a Michelin star restaurant is successful to become a successful takeaway due to the ongoing situation of COVID 19. To describe the main admins and objectives in the left-hand top corner box – the main Aim of the project is to provide a takeaway or delivery service from the restaurant .it is completely a new venture for the restaurant as it has never done the service before. The objectives are to do the takeaway service under the guidelines of the government rules and regulations. It is also the main priority to make sure during the process all staff, the chefs, and the delivery drivers, who are the key to this project remain fit and healthy during the entire project. The immediate bottom left-hand corner box explains what the desired success factor is – Happy customers can be realised by the amount of repeat order, good remarks in social media, the healthy good response of the delivery driver, Instant reaction from the regular guest, the staff keeps happy as the job is still going on, although the profit margin is not so high the revenue generated keeps the show running. In the right-hand top bottom corner box, the stakeholder /Audience is described which would be discussed in the 

stakeholder analysis later in the report. The other box clearly explains the success measure of the project and it will determine the failure or success of the restaurant as a takeaway. There is a complete outbox which explains the social responsibility of the restaurant, it’s payback time towards the society in the difficult time by rendering free meal to the NHS workers, helping the local society by different charity works.

After describing the project initiation part now, the stakeholder analysis has to be described and the stakeholder analysis states that it is a technique for distinguishing a stakeholder and studying their needs and wants. It is also determined the primary and the secondary stakeholders who have a keen interest in the concerned business (Stakeholder analysis,2018)
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The above diagram demonstrates the original principal of stakeholder’s importance and how they normally categorised according to a priority basis. Normally during a project, the stakeholder is analysed like this. The Chart below is the stakeholder analysis of the current project in discussion and it demonstrates the different level of priority of the stakeholders involved in this project.
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According to Freeman and Reed as cited by Gregor Gossy stakeholder can be defined in two ways one in narrow and other in broad ways as on in the wider sense “ any identified group or individual who can be the reason of the success of the organisation ,or who is being affected due to the reason of the success or failure of the organisation” and in the narrow sense “stakeholder is the group or individual on which the organisation depends for the success or failure”(Gossy,2008). As the above chart explains the high /medium and the low priority stakeholder, their perspective, and what action has been taken, how to keep them informed, and how to make them involved in the project. As to the current project if the high priority stakeholder has to be concerned like the customers – their prospective would be getting the fresh food from the restaurant as they are used to get before the lockdown, they are getting discount or not when they collect the food, on the other hand, if the food is delivered the restaurant. Basically, this stakeholder is getting a win-win situation overall which only matters to them, the action which follows is that they are getting the food delivered nicely and they can always be in touch through social media, also they can place advance order according to their needs. the other high-risk stakeholder can be seen as the staff who is working in the takeaway, they

could be exposed to the virus as they are working in the new difficult situation which they are not used to. They are maintaining the social distance even while working, the delivery drivers are equipped with PPE as guided by government guidance. As an action the morale of the staff remains very high, regular training as a part of the big chain about the quality food, get checked by management about the situation, regular update keep the situation under control. Now if an example of the medium stakeholder has to be considered like the supplier, priorities of the supplier are maintaining the regular stock for the restaurant even in the difficult time, follow the rules set up by the government, the action that follows is to keep the payment cycle or the payment for the supplier steady so that not only the restaurant system but the system runs ok .low risk stakeholder are someone like the part of the government in this project as they have a little role to play as they just set up the guidelines. The action is to monitor that restaurant only runs as a takeaway and not anything else.

2.0 PROJECT PLANING PHASE 
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. The above chart is the risk assessment of the project planning phase, so what is risk assessment “Employers should under the Management of Health and Safety at Work Regulations 1999 to make out risk assessments to find out what hazards could exist in a workplace, and how likely these could cause harm according to that prevention or control measures are decided”(work smart,2020)

The chart shows high or low-risk analysis and how the risk will be mitigated. As an example the high risk of job loss, as it can take a little bit longer before the restaurant opens so the employees have a fear of losing the job, the management decided to open takeaway so that the employees can at least be paid, although they will be working in a rota system. Another example of the high impact nature but it likely to happen is that if the customers stop taking the food from the restaurant for several reasons, as if they fell that the food is expensive, they might not get that high standard food quality as they expect. Through social media and proper social campaigns, this risk can be mitigated so that customers do feel the same old restaurant serving the same quality of food. Another example of the high risk but the low likelihood is the government, the strict guidelines are followed and this risk can be mitigated by following all the rules and regulation, two-meter rules, even when delivering the food strict social distancing have to be followed
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The above iron triangel describe the triple constrain of time ,quality /scope and cost  that should be managed in delivering a project .each of them are attached or connected to each other and moving one of them will have an impact on the other two point .(Iron Triangle ,2020) . The above Traiangle have proved the connection between the three constrain ,aas per the restaurnat projcet goes 

Cost – the restaurant will run now as a takeaway to mitigate its runniung cost ,supplier and staff cost at the moment of difficult time .

Quality – the food quality will remian the same as it is not moving away from this ,as it have its own reputation 

Time – the time of the takeaway is being handle very nicely so that the guest get the food at the desired time 
Hence it is well proved that the three constrain is attached to each other and moving one of them can cause a huge problem to the on going project .

Now if the Swot analysis have to be done 

What is SWOT then – SWOT stand for four aspect strength ,weekness ,opertunities and treats and doing the analysis is to evaluating this four aspect on any business ,to understand at what point the business is moving towrads (SWOT Analysis ,2020)
Two constrain can be look in the context of this project 
Strengthe of the restaurant is the food for which it had got the michelin star for a number of years and also the skilledchef and the frant staff which is quite good in all situation .

Weekness of the restaurnat is the takeaway service which it is doing for the first time is quite a bit of chalange as for the number of compitition from other local small takeaway .

In regard to PESTAL - PESTLE analysis is the process of analysing the key outside reasons that might influence the organisation. It gives us to understanding about the political, economic, social, and technological, legal, and environmental difference that will shape the business environment, the mian focous is on social and the enviromental (pestal analysis ,2020)
Social – the guest tends to order online while ordering for a takeaway ,so the restaurnt will get chalenges from other takeaway in this aspect 
Environmental – due to the current situation things have changed drastically in our surroundings ,customers will be scared to come to restaurnat even it ease a little bit ,so it is clearly a risk in the coming time .

After understanding the risk of the project the work based structure have to be discussed to make sure that the work flow of the project which is delivering food from the takeaway can be understand 

So what is actually a work breakdown structure – work break structure stands out for all the things that the project needs to reachits end point ,which can be explained by graphs and can be set up into various level of operation(Cohen,2018)

The work breakdown structure clearlky demonstrate how the project will start – how it will transfer itself from a full seating restaurant to a takeaway for the current situation ,what is the main two Deliveries , the staff and the customers and then the sub-deliveries which goes from training the staff according to the requirement ,what are the necessary protection , how the customers would be delibered ,how the delivery guys should be ready to deliver the food maintaining the government guidance . the last but not the least the main object of the project is ,food should reach to the guest plate ,warm after goingh through all the procedure of the current situation .
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A Gannt chart – Gannt chart is a project oriented tools that simplify the start and the end date ,length of work the project would take ,and other crucial issue of a particular project in a very simple graph design (what is Gantt chart, definition and example ,APM ,2020 ) 
To explain the Gantt Chart it can be noticed that the dates of the project starting and how it will progress is clearly demonstrated , as for example from recruiting delivery driver ,to how the staff will be trained in the new rules set by the government , until what date the staff is going to follow the Covid rules ,how the staff rota is set so that the staff rotation can go on .it is decided that the pick up service will go on until January 2021 . So basically, every details of the dates is discussed and put in the chart format in the form of GANTT CHART 
THEN IT COMES THE POINT WHERE THE NETWORK DIAGRAM CAN BE EXPLAINED THROUGHLY 

NETWORK DIAGRAM is originally used to define the chain reaction of the project, how the chain will follow each other path ,it helps to get to the end of the result with all the details activities that can be found in the entire project linking with each other . (What is a Network Diagram? - Definition from Techopedia, 2020)
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To explain the above chart, it can be seen that the prime objective is to deliver the food to the guest plate, hence it starts by the takeaway project. from their it takes the route to planning the menu for the takeaway, then it goes to the social media awareness or promoting the takeaway business, as the restaurant is predominantly a high-end sitting dining experience. it then passes through the process of training the staff to the training the delivery driver, how to use the PPE and follow the social distancing ,then it goes to the final proof of checking the quality of the food ,as it is a difficult time henceforth it should be checked that the packaging is of the top quality and it do not have any glitch in it .
3.0 PROJECT EXECUTION PHASE MID-TERM EVALUATION
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Then it comes to the midterm evaluation of the project as the project is ongoing so to describe the mid term Evaluation Evaluation is the cyclic, reflective  appraisal  of an organization, project or curriculum that might be managed externally or internally  individual surveyor’s .whereas monitoring  is the gathering and testing  of news, data, etc about a project or agenda, commenced while the project/program is still not finished (Transitionnetwork.org,2020)
In the evaluation stage it can be specified that their every things is measured like how the customers is liking the food , which is a soft evaluation and it is a summative evaluation ,the outcome of the evaluation is monitored through social media reviews ,it can be easily judge that the food is of same quality as to the restaurant standard or not . Level of staff commitment is also being measured ,which is a soft evaluation and it is participative kind of evaluation , it is monitored closely ,visually observed about the staff engagement towards keeping the food standard of high quality .
4.0 PROJECT CLOSURE PHASE CONT. 
Kolb learning style can be referred here as he explain that different people have different learning style ,different factor triggered the learning capacity .Kolb define three stage of personal development and he also suggest that four different style of learning style improve as we grow mature . (Intelligence, Awareness and Styles, 2020)
The stages are 

1.Acquisition. -development of basic abilities 

2.Specalisation – childhood experience, schoolings 

3.intregation – mid career towards the mid end of career 

Kolb’s reflection is used for making the evaluation ,if we go through the evaluation using Kolb’s reflection it can be seen that the project is going successfully as the transformation from the sit down restaurant to the takeaway is not easy but through learning curve the project is moving to the right direction .
At the mid end if the project if reflection and the performance have to be recognized it can be said that the journey is not a smooth one but it lots of learning came out with the progress of the project.

While going through the Belbin team role and doing the self-test which came out as a co -Ordinator, it is perfectly matched as the researcher role is of a chef manager.
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Belbin team role – Belbin recommended that, by understanding a role within a team, one can develop strengths and manage the  weaknesses of  a team member, and so recover the contribution towards  to the team(mindtools.com,2020) .This type of project certainly gives motivation to do challenging works as this is the way the managers learn how to be perfect in difficult time . it is quite challenging to work in difficult times like this, but it also gives the experience to carry further on to do some challenging work .
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