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	Organisational issue / topic to be investigated including boundaries and the purpose of the investigation.
	 

· This project will delve into the problems that all restaurants are currently having, the shortage of experienced chefs and why 
· Due to covid-19 and the closing of the restaurant industry for a long period of time, many chefs started working in other industries or leaving the UK 

· Some chefs are agency-based meaning with closure of the industry and no furlough they had to swap industries
· The covid-19 restrictions have been detrimental to the restaurant industry, now they have all been lifted, is there new ways implemented or any extra training being done
· The benefits of multi-skill training and why it should be put in place, both in my workplace and further afield

· What downfalls that we may come across when training staff to be multi-skilled i.e..bad habits, unable to do the hours, not able to keep up with the pace

· Evaluate the best way to implement the solution 

· Investigate the costs of training the staff and what it will mean to the owners/managers

· What are the possibilities of staff leaving after being trained as they will have gained further experience/qualifications and may have options to move on with better pay, what can we do to keep those staff 

· To come up with a solution to the lack of experienced kitchen staff
· Investigate the possibilities of staff resisting change, if only certain staff are selected to take part in the training, how will other staff react

· Benefits of multi-skilling in the workplace

· Establishing a way of communicating between one another throughout training that will be effective and beneficial to all involved
· It is common that front of house and back of house staff can have differences of opinion, will they welcome this training

· Will the training cause friction between current trained chefs – possibility of getting in there way, getting things wrong and causing more work for them etc 



	Why do you want / need  to address the issue (problem, topic)?


	 

· I will need to collect the stats of how many chefs have left, dates, reasons etc
· The cost of training staff to be multi-skilled

· There are many articles and reports in the past 3 years about Brexit and Covid-19 and the negative impact they have both had on the restaurant industry

· Find training programmes that will support my workplace in the transition of staff being trained

· I will investigate why so many chefs left the industry 

· The limitations of multi-skilling staff

· Will it have an impact on the way the restaurant is run whilst these staff are being trained 

· Will they hire new staff and mutli-skill train them from the initial recruitment or only train long standing staff?
· What benefits will the staff have by being multi-skilled and gaining new knowledge/qualifications
· What courses are out there to help
· Effective ways for the back of house and front of house to communicate

· Have a team meeting with all who currently work there, without managers/owners around and a coach from out of house to come in and allow us to speak anonymously. Giving more honest results.


	What do you plan to accomplish with your project?
	· To investigate and come up with a solution that will help solve shortage in kitchen staff

· Find the reasons as to why there has been a shortage in experienced kitchen staff

· Have the staff left due to the company’s fault or have other issues meant they’ve had to leave
· Have the owners/managers done the best they can at keeping the staff they currently have

· Once training employees, what can the company do to keep them interested in the job and not leave with their new skills for a better offer

· What is happening in the company currently with multi-skill training

· Do the staff require rewards for their efforts to remain with the organisation, such as bonus structures, time off from work, or additional yearly leave?
· Being able to obtain highly trained staff that will benefit the company

· Boosting staff’s morale and sense of a family environment having the ability to help one another out 



	What research methodology will you use and why?
	 

· I will be researching the reasons why there has been a shortage in experienced kitchen staff to try and come up with a solution
· I will compose a SWOT analysis to obtain information about our strengths and weaknesses as a company and trained in the areas where needed to strengthen the company as a whole
· I will do a PESTLE in order to establish several areas we need to be aware of when implementing the change

· I will read articles/Reports on BREXIT and its effect on the restaurant industry because it will help us identify where we need to train staff 

· I will read articles and reports on Covid-19 and its negative impact on the industry 
· Look into several theorists such as Goleman, Mayer and Salovey, Horner
· Compose a forcefield analysis to weigh out the pro’s and con’s of implementing this change
· Evaluate studies that have been made over the past 3 years to do with the effects the restaurant industry has gone through since Covid-19 & BREXIT 
· Hand out a questionnaire to all staff to help gain honest feedback so we know what the staff expectancy is of the owners/managers and if it’s something that is achievable whilst the transition of staff being trained is happening 
· The resistance to change
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