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Introduction: The objective of our project ‘GO FRESH’ is to be helping the stuff to develop a healthy lifestyle; work and life balance and reduce our stuff absenteeism in the organisation. Our target to open a restaurant/ project at the beginning of 2024 and aiming to complete within a year that 2025. The vision of the project is to make delicious food with affordable prices. We will also be aiming to have a wide variety of nutritious foods with choice able menu. We will also be mindful about environmentally friendly restaurant such as biodegradable products. Our goal is giving our stuff a dietary preference according to their needs. We plan to have an open plan kitchen so that stuff can see the food preparations. 
I have insighted the quad chart below for our project:
Quad Chart
	· Approval – Council / local authority 
· Project name – Go Fresh
· Aims/ Objectives – staff health and wellbeing. 
 

	Stakeholders 
· Staff 
· Managers 
· Employees 
· CEO
· Chef 


	· Goals / objectives – provide nutritious food with a reasonable price. 

· Desired results – staff feedback and increase in sales and profit.

	Measures of success -
· Levels of absenteeism and labour turnover reduced. 
· Employee satisfaction 



Definition of project management: Project management is the discipline of planning, organizing, securing, managing, leading, and controlling resources to achieve specific goals within a specified timeframe. A project is a temporary endeavour with a defined beginning and end, undertaken to create a unique product, service, or result. Project management involves applying knowledge, skills, tools, and techniques to project activities to meet the project requirements.
Key components of project management include:
Project Initiation: Defining the project, its scope, objectives, and purpose. This phase involves identifying stakeholders and obtaining initial approval.
Project Planning: Creating a detailed project plan that outlines tasks, timelines, resource requirements, budgets, and potential risks. This phase also involves defining roles and responsibilities.
Project Execution: Carrying out the project plan according to the defined scope, schedule, and budget. This phase involves coordinating people and resources, as well as integrating and performing the activities of the project.
Monitoring and Controlling: Tracking, reviewing, and regulating the progress and performance of the project. This phase involves adjusting the project plan as needed to ensure that goals are achieved.
Closing: Finalizing all project activities, completing any remaining deliverables, obtaining customer or stakeholder acceptance, and formally closing the project. This phase also includes capturing lessons learned for future projects.
Project management is widely used in various industries to ensure the successful completion of projects, and it relies on effective communication, risk management, quality control, and adaptability to changes. Various methodologies and frameworks, such as Agile, Scrum, and Waterfall, provide different approaches to project management, allowing organizations to choose the one that best fits their needs and the nature of their projects.
Project scope: Our project centres around "GO FRESH," a restaurant committed to prioritizing its employees' well-being and healthy lifestyle. The project initiates in 2024 Budget of £220.000 in total sum.  We have a team of 4 people who has got different responsibilities accordingly. 
Our team is composed of 4 people:  Abdul; Ahmed; Katya and Stefan
Roles:
 Initiation Part: Katya
 Planning Part: Stefan 
Execution Part: Abdul 
Conclusion Part: Ahmed
 I have   analysed the WBS for our project below.
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Importance of project management:  Project management is crucial in various industries and sectors due to its importance in ensuring the successful completion of projects. Here are some key reasons why project management is essential:
Goal Achievement:
Alignment with Objectives: Project management helps align project activities with the organization's strategic goals and objectives. It ensures that the project contributes to the overall success of the organization.
Resource Optimization:
Efficient Resource Allocation: Project management involves planning and allocating resources such as time, budget, and personnel effectively. This optimizes resource utilization and prevents wastage.
Time Management:
Timely Delivery: Project management helps in scheduling and tracking tasks to ensure that the project is completed within the specified time frame. This is crucial for meeting deadlines and achieving project goals.
Cost Control:
Budget Management: Project managers are responsible for budgeting and controlling costs throughout the project lifecycle. Effective cost control ensures that the project stays within budgetary constraints.
Risk Management:
Identification and Mitigation of Risks: Project management involves identifying potential risks and developing strategies to mitigate them. This proactive approach helps in minimizing the impact of uncertainties on project outcomes.
Quality Assurance:
Quality Control: Project managers implement quality control measures to ensure that the deliverables meet the required standards. This contributes to customer satisfaction and the overall success of the project.
Communication and Collaboration:
Stakeholder Engagement: Effective project management involves clear communication with stakeholders. It ensures that everyone involved in the project is informed and engaged, promoting collaboration and reducing misunderstandings.
Adaptability to Change:
Flexibility: Projects often encounter changes, whether in scope, requirements, or external factors. Project management provides a framework for adapting to changes and adjusting without compromising the project's success.
Customer Satisfaction:
Meeting Expectations: By delivering projects on time, within budget, and with the expected quality, project management contributes to customer satisfaction. Satisfied customers are more likely to provide repeat business and positive recommendations.

Post-Project Analysis: Project management includes a post-project analysis phase, where the team reviews the project's successes and challenges. This feedback loop facilitates continuous improvement for future projects.
Legal and Compliance Requirements:
Adherence to Regulations: In many industries, projects must comply with legal and regulatory requirements. Project management ensures that these requirements are identified and addressed throughout the project.
Competitive Advantage:
Efficiency and Innovation: Effective project management can lead to increased efficiency and innovation, providing organizations with a competitive advantage in the marketplace.
In summary, project management is essential for achieving organizational goals, optimizing resources, controlling costs, managing risks, ensuring quality, and fostering collaboration. It provides a structured framework for planning, executing, and closing projects, ultimately contributing to the success and growth of an organization.
A stakeholder analysis is a process of identifying these people before the project begins; grouping them according to their levels of participation, interest, and influence in the project; and determining how best to involve and communicate each of these stakeholder groups throughout.
	CEO
	High power / high interest – business growth + expansion of business 

	Senior manager 
	High power / high interest -profit 

	Supervisor 
	Low power / high interest – job opportunities 

	Staff
	Low power / high interest – job satisfaction / remuneration 

	Regulatory
	High power / high interest – shares / profit 

	Food hygiene / food safety 
	High power / high interest – quality control 

	Kitchen
	Low power / high interest (food safety)


Restaurant’s Gantt chart

	Duration / months
	Building canteen 
	Building kitchen 
	Building sitting area 
	Building storeroom 
	Create menu 

	1
	
	
	
	
	

	2
	
	
	
	
	

	3
	
	
	
	
	

	4
	
	
	
	
	

	5
	
	
	
	
	




Stake holders’ communication plan 
	Stakeholder Group
	Level of Interest
	Level of Influence
	Communication Strategy

	Owners
	High
	High
	Monthly meetings, reports

	Managers
	High
	High
	Weekly team briefings

	Staff
	Medium
	Medium
	Email updates, staff meetings

	Customers
	High
	Low
	Social media updates, newsletters

	Suppliers
	Medium
	Medium
	Periodic updates, supplier meetings

	Local Community
	Medium
	High
	Community events, local news outlets




Budget:
Total figure - £220,000
	Expenses
	£80,000

	Branding
	£10,000

	License & Permits
	£20,000

	Staff Training
	£10,000

	Construction of the Building 
	£80,000




Execution
These are the elements of these subject.
· Risk management
· Communication Team Management
· Resource Allocation
· Conflict resolution 

Risk analysis: In our project / restaurant I have identified some risk and solution. 
Food safety: - Contamination and poor food practices including, human hair, pieces of jewellery. 
Solution – wear apron, mask, and head cover 
Equipment compliance: - food processing machine, hot utility 
Solution: LOLRER (equipment regulations certificate), PPE 
Financial risk – credit risk, Liquidity risks, operational risks 
Solution: - good credit score and basic finance knowledge 
Employee safety:  slip and trip, fire hazards 
Solution: being compliant with HSE (health and safety regulations – ensure employee knows about fire drills & other safety measures.
Customer safety is a prime task in a restaurant environment. to minimise the risk, I have developed 5 ways. as an example 
· Regular deep cleaning 
· Temperature control for food 
· Contactless payment methods 
· Installing fire precaution mechanisms
Risk assessment Matrix 
In the matrix, I have highlighted the probable risk factors of the project. 

	Risk
	Liabilities
	Interest 
	Severity

	Financial risk 
	2
	4
	6

	Environmental risk
	0
	2
	2

	Health and safety risks
	3
	3
	6

	Trainer to cancel the training 
	2
	5
	7

	Food Hygiene
	4
	4
	8

	Lack of staff participation
	2
	6
	8



Conflict Resolution:
In project management, this is an essential component of execution. The practise of recognising and effectively resolving problems is known as conflict management. The intention is to reduce the likelihood of conflict having a negative effect on work and to maximise the benefits. The ways to resolve conflict are as follows. 
· Accommodating  
· Avoiding------ try to avoid at all costs such as, politics, religion topics. 
· Collaborating ---- being assertive & co-operative
· Competing -- being assertive but not co-operative 
· Compromising – assess the situation and find to resolve in the middle ground.  
To minimise conflict at an organisation, it is crucial to have mutual respect between employees / staff; being proactive; sharing views, opinion, and ideas most importantly team work is also key to achieving results.
Communication management:
In any workplace, communication is essential. Effective communication is essential in the restaurant industry. Staff shortages and an annual turnover rate of 73% in the industry are the result of poor communication. It is acknowledged that better teamwork could enhance the hospitality sector. Restaurant managers must constantly communicate effectively to create a positive work environment and a productive team. Establishing and maintaining a strong foundation for mutual respect and trust through robust communication facilitates the exchange of innovative ideas.  Example of Communication methods are as follows:
· Employee Handbook
· Emails 
· Pre-shift meetings 
· Digital communication tools – i.e., SMS, WhatsApp 
· Staff training 
· One to one meeting

Resource allocation:
Allocating resources is the process of carefully organising and controlling your project's resources so that you may finish tasks according to their capacity and availability. 
It is the procedure for getting the most out of your resources. 
The following are important resources for restaurants: chefs and cooks; delivery staff; building material brands; food inventory; office and restaurant space; equipment; technology (point of sale, payment processing); and daily expenses. 
There are 2 types of resources. 
1) Tangible 2) Intangible 
Tangible /Physical resources: Resources that are tangible are those that you can see or feel. Financial resources, labour, equipment, real estate, and software are some of them.
Intangible:  Resources that are more abstract are known as intangible resources. They consist of knowledge, abilities, and concepts.
Benefits of resource allocation:
· Improved efficiency 
· Reduced time spent on projects. 
· Increased employee satisfaction 
· Diminished workplace stress 
· Achievement of goals 
· Higher employee retention rates

Lessons Learned:  To complete the project, we have learned the below lessons.
· Team collaboration 
· Effective time management
· Being collaborate with stakeholders. 
· Being mindful about what we propose to our staff (for allergies or religion)
· Comply with the deadlines.

project completion 
 This project took us 1 year to complete after it was approved. 
We managed the budget effectively without exceeding the limits. 
Communication management helps us to have a robust communication with our stakeholders. 
Quality management system helped us to ensure best quality food to our staff. 
 
Conclusion:  I conclude to state that tis was overall a very success full project. It has been monitored that we helped to reduce absenteeism and sickness of staff with our project.
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Objectives of the project

Helping the stuff to develop healthy lifestyle.
Reducing stuff absenteeism.

Qur plan is to open restaurant

We will achieve this by making delicious
healthy food with good prices.

We plan to start this project the beginning of
2024 and we plan to finish in one year time
which is the beginning of 2025.

The vision of the project:

Is to open healthy restaurant where the
menu will offer a wide variety of nutrient -rich
options, creating a colourful tapestry.

The staff will help you navigate the menu
and provide tailored recommendations
based on your needs and dietary
preferences.

The kitchen will be open to the dining area,
vvh%re everyone can see how the food is
made.

We plan to prepare healthy and delicious
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                                                                                                                                                                                                                                                                                                                                                                            Initiation    •    Objectives of the project    •    Helping the stuff to develop healthy lifestyle.    Reducing stuff absenteeism.    •    Our plan is to open restaurant    •    We will achieve this by making delicious    healthy food with good prices.    •    We plan to start this project the beginning of    2024 and we plan to finish in one year time    which is the beginning of 2025.    •    The vision of the project:    •    Is to open healthy restaurant where the    menu will offer a wide variety of nutrient    -    rich    options, creating a colourful tapestry.    •    The staff will help you navigate the menu    and provide tailored recommendations    based on your needs and dietary    preferences.    •    The kitchen will be open to the dining area,    where everyone can see how the food is    made.    •    We plan to prepare healthy and delicious    food for the stuff.    •    (Asana,2020).   
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                                                                                                                                                       •    Deliverable    -    This project will be completed with    strategic planning and productive teamwork. We    will begin with a comprehensive project initiation,    outlining objectives, parameters, and schedules.    Efficient implementation is guaranteed by a    committed project team with clearly defined roles    and responsibilities.    •    (Forbes,2022).   
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                                                                                       Stakeholders' analysis:           
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                                        Quality Management System    (Asana,2023).
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conflict management. The intention is to reduce the likelihood of conflict
having a negative effect on work and to maximise the benefits.

The ways to resolve conflict are as follows:
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Avoiding
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                                             DOCUMENTATION  The Project took us one year to finish after it was approved.  We used the budget without exceeding the limits of it.  We helped reduce absenteei sm and sickness of the staff with our project  Quality Managem ent System helped us ensure the best quality for our staff  Communication Management helped us communicate more with our stakeholders       (Document360)
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