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[bookmark: _Toc535270904]Introduction
Workplaces dealwith a plethora of functional problems on a daily basisthat requires immediatetolong-term solutions. The management of any organization is therefore incumbent with the responsibility to identify problems, plan probable solutions and then choose among several of them to implement those in the scenario with deliberate approach to attain a problem free workplace (Morgan, 2016). This assignment is an approach to discuss such complex workplace problems while a well thought out and planned problems solving process will be elaborated in the premise of this discussion. The discussion will follow a step by step approach where the main concern will be to follow the six-step rational problems solving solution with- identifying problems, searching alternative solutions, weighing among alternatives, selecting one specific solution, implementation of the choice and finally monitoring and reviewing for the solutions potency fulfillment.
[bookmark: _Toc535270905]Problem identification and problem criteria definition
Problem solving & decision making 
Complex problems are ones that arise on a regular basis at the work place an there are multiple approach that can be taken to solve them considering the best option for the organization. Problem solving refers to the action taken by the management of an organization or project managers to resolve an issue that threatens sooth operation of the process determined at the very beginning of the project or organizational process (Butterfield, 2010). Considering the goals for solving the problem and then planning to work to eliminate possible barriers is a helpful way for decision making for solving problems.


Case Study
Considered organization: Padella restaurant
Type of the organization: Private
[bookmark: _Toc535270906]Company Background:
Padella is a modern bistro restaurant situated at the Borough market in London. The restaurant is an initiative by the Trullo owners Tim Sidadatan and Jordan Frieda to make their customers enjoy Italian handmade pasta. However, at the present recession of UK restaurants the restaurant has been observing lesser patronage compared to anticipation which poses a complex problem in the workplace.
Goals for the problem solving and decision-making process
The goal of this problem solving and decision-making process is to increase the number of patronage in the Padella restaurant in UK.
Barriers against the problem solving and decision making process
There have been found few barriers for achieving the goal which are-
· The economic downturn for UK population is the main reason for declined patronage of the restaurants
· Recent movements for sustaining healthy lifestyle discouraging frequent restaurant dine-out
· New legislation making harder to hire expert chefs for the restaurants compromising with tastes provided in the restaurants
[bookmark: _Toc535270907]Scope of the problem
As the restaurant operates in the current insolvency affected restaurant industry, the decrease of patrons in the UK restaurants also affects the Padella Restaurant. According to the financial report there has been a 24% increase in insolvency from 2010/11 to 2017/18 fiscal years in almost 1,200 UK restaurants, the decrease of patrons has been found to be due to the financial constraint created on them due to Brexit and their reluctance to enjoy dine-out with these situations (Opentextbc.ca, 2019). Also, it can be attributed to the newly found desire to live healthy lifestyle that the potential customers feel less inclined to go out for gourmet dinner frequently and since the price of dishes at quality restaurants are usually high, and with the present economic crisis as shown by the decrease in the purchasing power of the customers less and less customers opt to frequent expensive and even mid range restaurants. 
[bookmark: _Toc535270908]Impact of the problem
The restaurant’s problem is mainly the declining profit due to fall in the number of patrons that is required to sustain the business operation for the and if the current scenario persists restaurants such as Padella is likely to close down in the near future.
[bookmark: _Toc535270909]Informationanalysis for identified problem
The problems that occur at workplace have varying implications and sources and needs a thorough investigation to make proper conclusion on them. Hence, business environmental analysis of the organization over both of its external Macro factors as well as internal organizational factors help ascertain on the intensity of the current problems and prioritize solutions to solve the problems for long term security of the business.These informational analyses help with better understanding of the identified workplace problem. 
[bookmark: _Toc535270910]PESTLE analysis
PESTLE (Political- Economic- Social- Technological- Legal- Environmental) factors are the constituent that have externally sources influence of businessmatters. These factorswhen changed can have implicit influence over business process and profitability and cannot be controlled by organizational operation.So, only adapting to the situation with deep understanding over subject matter is required. For assessing the external environment of the restaurant industry in UK, the PESTLE analysis is done and presented below to elaborate on the problems of declining patrons in the restaurants-
Political factors 
Political business factors refer to taxation policies, legal authoritative measures, politically influenced purchase behavior of customer, etc. for the business (Gresham, 2008). In UK, the political environment faced a recent volatile situation while Brexit allowed England to be separated from European Union. After a long dependence over EU based economic system, the political change caused a shift in economy due to these phenomena. Padella’s business also has to be affected with these factors since the changes also affect various business issues for the restaurant.
Economic factors
After Brexit, price hike of daily commodities and raw material were also observed. It has been increasingly difficult to sustain olden operations after the changes brought on by the occurrence. Furthermore, interest rate, employment rate and other economic factors got influenced and became changeable. As the occurrence is hard to predict, the population had to adapt by reducing purchase and lessening dine outs affecting the business domain of Padella restaurant.
Social factors
The UK has been seeing large shift in consumer behavior. The people are coping with the sudden economic problem and are adjusting their life to sustain in the long run. They started sending less on various 0purchases in their daily life and as result cost for dining in various restaurants also decreased. Furthermore, the new age solutions and awareness for healthy lifestyle is encouraging them to eat in their home and so their purchasing behavior is getting in the way of business of restaurants like Padella’s. However, in this context at least Padella has a stronger standing than its competitors as the foods presented are very healthy and fresh.
[image: Image result for pestle analysis]
Figure: PESTLE Analysis Source: (Deno, 2005)
Technological factors
Management of technological devices and solutions used in the business can make or break the business. The business are being praised for adopting to technological solutions that makes life easy and advertising using new digital solutions are attracting for customers (Bazerman, 2009). Padella for example have a website that helps customer get acquainted with the restaurants menus over online domain. However, it needs to make attractive online advertisements to draw in more customers.
Legal factors
The new legislations regarding migration of skilled worker in UK including native chefs poses great challenge for restaurants that are already dealing with the ordeal of declining customers. The Chef shortage is due to the fact that there arerules for a specific minimum amount of wage that needs to be paid which may be too large for many restaurants. New hygiene standard also has made it impossible to operate in the restaurant industry without investing in new equipment and training programs
Environmental factors
The restaurants have to be clean and neat to be deemed successful. At present there are a lot of health and safety laws to be maintained in workplace, along that there are food processing based laws dictating the premise for producing and serving food to maintain standard environment. Furthermore, wastage form the cooking material is expected to be disposed of maintaining proper guideline.
[bookmark: _Toc535270911]SWOT analysis
Along with the assessment of external source of influence over business, a business should have the most elaborate understanding of their own business to be able to enhance positive traits and diminish negative aspects that threaten the long term sustainable development of the organization. Furthermore, knowing the inherent quality of the business helps articulate strategies to offset any negative external influenced occurrence and build strength to organizational prowess. SWOT analysis is one of the most standard way for assessment of internal environmental factors of business where the business’s strength, weakness, opportunities waiting to be exploited and threats that can be harmful for the business is discussed and recorded (Adair, 2013). In following discussion, the same will be done for the Padella restaurant in the restaurant industry of UK facing rapid decline in patrons in recent years-
	Strength
· Padella specializes in special hand-rolled fresh pasta serving with flavorful sauces of varied kind attracting customers with its tasty menu
· The restaurant cost very less for its each dish compared to its competitors making it a preferable solution for pasta testing among customers
· The restaurant is founded by another already successful restaurant owners meaning that the management system is rich with experience and resources
· The restaurant has experienced and knowledgeable staffs who enrich the business with potential 
	Weakness
· Variation of other cuisine apart from Italian pasta is rare in Padella. Emphasize on only pasta dishes can seem boring to some customers
· The purchase behavior and dining-out of customers changed due to recent turmoil in economy. So, the sales may be still lower than usual although there is hope for better days

	Opportunity
· The restaurant is situated in a busy place where customers frequently visit and is very near to other Italian cuisine specializing restaurants making it easily accessible to potential customers
· The business can increase its popularity among customer through online marketing that costs very less compered to its potential to attract customer to the business
· Presently, the restaurant boasts to serve handmade and flavorful pasta dish. However, if staffs are trained to up sale their product along with doing their work of serving quality food, the sales might become more
	Threat
· The new legislations and migration policies affect the restaurant by chef shortage. Hence, authentic Italian chef hiring will be difficult and this may compromise with the taste



[bookmark: _Toc535270912]Problem analysis and nature of the problem
The presented problems of declining patrons in restaurants in UK in the contextualization of Padella restaurant is very complex concerning that the Brexit imposed economic condition of the country and countrymen affects the industry from multiple direction. As it has been found from analysis over environmental factors, political instability and economic recession were the onset of the crisis and it substantially affected the legalities relating to the business as well as social behavior of the customer groups. The restaurant however has its strength lying in its quality food products served to the customers and the low price that attracts the customers to the business. With all its implications, the problems are found to be financial, related to human resource management, etc.
The following objectives have to be obtained for complete solution to the current problems in discussion:
· The problems of the declining customers have to be analyzed to identify the core constituent reason using standard tools or theories
· Multiple potent solutions to address and subvert the problem have to be devised and weighed to select the most suitable and achievable choice by the restaurant
· A thorough implementation plan for using the solution have to be articulated
· The created plan have to be communicated to related parties so that the solution can be effectively implemented in the business and taken advantage of
· A standard monitoring process have to be conducted to assess the effectiveness of the solution provided and to revise any needed part of it
[bookmark: _Toc535270913]Tools/models/theories to apply for problem analysis
There are several tools and applications that have been invented to facilitate the problems analysis for a successful solution to the problems occurring in workplaces across disciplines. The Force filed analysis theory by Kurt Lewin in 1951, Fish Bone diagram for problem solving or the cause and effects diagram; Lewin’s change management model, etc. are few of the available theories for problems analysis for formulating relevant solutions (Proctor, 2009). In this assignment for planning the solution of possible financial crisis due to lacking of customer in the restaurants will be analyzed using the force field analysis as it helps weigh between factors for and against the possible solutions to choose the best possible solution.The analysis could also follow the Fish Bone Diagram where the main problems would be considered as head of a fish and the skeleton/bone as the related issues to be solved to counter the problem.
[bookmark: _Toc535270914]Force Field Analysis
Since its introduction, force field analysis has been used as the problems solving tool by management of many organizations to facilitate change of planning and implantation process. The main idea of this theory is to get a complete overview of the acting forces over recent changes occurring in the business with their labeling as positive or negative affecting factors. The analysis also provides valuable insights over the source and possible affliction along with their degree of affliction over the organization due to the change.
[image: Image result for force field analysis]
Figure: Force Field Analysis Source: (Christ, 2008)
The analysis of force field is done in a small group of people where everyone agrees upon a definite problem in the organization. Then they suggest influential factors that affect the organizational process due to the change in varying amplitude (Howard Bailey, 2016). However, concern is also given to anticipate the association of the factors such as if these are positive or negative for the business and then given scores from 1 to 5 respectively for less affecting to strongly affecting (Deno, 2005). Then a diagram is set with positively affecting factors at least to the change in consideration and negative affects at right for simple overview. In these problems, there are few positive effects such as the uniqueness of the foods and menus served in the restaurant, location of the business to frequently visited other restaurants in Borough Market in London, reasonable price, etc. while negative factors include declining customer due to their economic hardships, chef shortage and legislative concerns, customer’s changing view over dining-out, etc. 
[bookmark: _Toc535270915]AlternativeSolutionsgeneration and evaluation

After analyzing and identifying various affecting factors for the business due to decline in patronage in recent years, the following solutions were suggested which will be now discussed for their positive and negative implications so that specific solution can be adopted for solving the problem and its impacts over the business of Padella restaurant. Hence, the Force Field Analysis technique for evaluating among a range of solution is used here-
Solution 1: Introducing customer loyalty program
Advantage
· Customer will be satisfied with recognition from their favorite restaurant and repeat their visit often
· The satisfied customer will frequently use the service providing with positive competitive edge
· The idea will also encourage potential customers to become part of the restaurant’s valued customer and increase restaurant’s profitability in the end
Disadvantage
· The restaurant have to incur some cost on their own to facilitate the program
· The program needs to deliberate among options to select a viable and satisfactory service life cycle
Solution 2: Providing take-out and delivery Service 
Advantage
· The customer who cannot make the time to visit the place can still enjoy and use the service by the restaurant and become pint of contact for future customers as well
· The old customers will get involved even more with this facility at hand
Disadvantage
· The maintenance of the take-out and delivery service will require extra manpower and support
· The fresh authentic taste that the restaurant boasts to provide might be harmed a little
Solution 3: Attracting new customers to the business and seasonal events to attract cluster of customers
Advantage
· Increased customers in the restaurant will help offset the decline of them and eventually can increase the sales figure , hence become profitable  in future
· Cluster of customers at time of events will help lessen the production cost of foods through increased sales (Stevens, 2017)
Disadvantage
· It needs increase strategic and functional support of management of the restaurant to be successful
· The new customers have to know about the events through online media advertisements, etc. and so will need technological and marketing support
Solution 4: Increasing online presence of the business
Advantage
· The online marketing is very cost efficient compared to its traditional counterparts and yet more effective drawing in customers (WebstaurantStore, 2018)
· As the online marketing will provide increased appearance to the business, the business of the restaurant is sure to group since not everyone know about them from around London
· The restaurant will be deemed timely appropriate and a large range of customers will be interested to experience the restaurant’s service 
Disadvantage
· The quality of content using which online marketing will be done have to be standard, so needs deliberate efforts
· The online presence have to be created by technological devices, so at least few of the employees have to be adept at those
Solution 5: Training restaurant staff to up sale the preferred restaurant menu
Advantage
· Sometimes few items in menu are in excess due to easy availability of raw material or similar cases, then upselling the product will help with cost management by the business
· Knowing the best value product will helps take strategic decisions and make efficient business process in the restaurant
· Increased sales will give better competitive advantage to the restaurant business in Padella
Disadvantage
· The customers may get annoyed if the up selling is not done carefully. So, the staffs have to be properly trained to do that 
· Also, wrong information may pass through this process, so needs extra attention
[bookmark: _Toc535270916]The most appropriate solution
The preferred solution is to introduce customer loyalty programs where customers are provided with special offers and subsidies for their repeating visits. Also, increasing online presence is also preferred as people these days are very much device-centric and would most probably search for nearest and preferred taste for restaurant though online medias.  As the customer will know better about the business of the restaurant and feel more valued by the business they will agree to spend more for enjoying the quality food provided by the restaurant.
[bookmark: _Toc535270917]Development of implementation plan for solution
The implementation plan can be structured such as through Gantt chart, timely scheduled actions, etc. or unstructured like intuitive application of plans at work, observation basedmanagement decisions, etc. the following implementing plan is to be followed for the problems presented for Padella restaurant’s problem of declining patronage
1. Translation of customer demand into service requirements
The customers these days need healthy foods served in the restaurants and the price is expected to be less since they have to maintain other aspects of their life. Padella will need to keep reviewing their price of food in the menu to accommodate for these demand although consideration must be placed to avoid being too generous so that they do not lose out from cost of production of the food.
2. Working on implementation of the solution
The customer loyalty program will to be popular just at its beginning. So, promotional events should be done so that more customers get the knowledge. This should be done through contents and picture marketing of the event in social media platforms, through website advertisements, etc.
3. Developing on existing products and services 
The service although is adept at satisfying current customers are happy with product range of various types of pasta available in the restauranthave to be developed with changing taste of the mass. Also, service quality should be improved with regular feedback from customers and observations from the mangers and facilitating training for the staffs (Cottrell, 2011).
4. Smaller goal formulation and target setting
The restaurant should anticipate sales target and other relevant figures such as expected table turnover, ROI, etc.The estimation of cost in associated should be measured and made plan for so that cost reduction is possible. Also, waste management techniques will be helpful to avoid excessive cost of production and increase profit for the business. These goals and target needs to be set to be achieved upon which the plan would be deemed successful.
5. Documentation of the process
The whole problem solving process along with the assessment and identification technique and all alternatives presented among which the implemented solutions won out have to be recorded for future reference in similar problems soling techniques in the restaurant.
After implantation plan is on the way, risk and uncertainty management plan also needs to be developed through collective judgment of management personnel and analyzing related statistical data. This helps with any unpredicted situations and facilitates the use of preconceived plan of action at the least timeline.
[bookmark: _Toc535270918]Communicating the solution to the problems to stakeholders
The solutions planned to offset the ordeal of declining patronage is to introduce customer loyalty program through loyalty card, special events for regular customers, promotional offers, etc. These solutions need some changes and so staffs along with customers need to be communicated on the changes. These exchanges can be communicated to the employees of the Padella restaurant through special meetings, bulletin board, emails, etc. On the other hand, customers of the restaurant may be communicated through various advertisement methods such as online suggested posts, newspaper and mobile advertisement, through staffs while being in the restaurants, leaflets, etc. (Butterfield, 2010).Communicating the solution to the stakeholders for the business also paves the way for the monitoring technique and schedule for assessing the overall impact of the change occurred due to the solution imposed on the business.
[bookmark: _Toc535270919]Monitoring and review technique for successful implementation of solution
The implemented solution plan has to be proven to be successful to carry it on forward for a longer time ordiscard it if proven less efficient or harmful forth business. Organizational monitoring and control issuch process that help managers of a business to evaluate and process information over whether the associated staffs and functions are working properly and efficiently to eradicate theproblemsover which the solution plan was implemented (Gresham, 2008). The monitoring process also enables the management to study the ongoing prospect of business and quality improvement over the success of the implanted plan.
The monitoring process for the problem solving and decisions made for Padella restaurant will be done in the following stages-
Stage 1: Setting up Key Performance Indicator
As required by the need of the solution plan to the presented problems, the followings are the KPI’s to be reviewed for Padella’s implemented solution-
· Average customer- Monitoring have to be done to count average customers appearing at each month and if the number meets or exceeds estimated target
· Sales target- Considering an average sales per customer, a sales target have to be achieved as well 
· Average Table turnover-Table turnover not only measures profit from the arrangement available at the restaurant but also the efficiency of seating and serving arrangement in the restaurant that dictates the overall operational efficiency enabling better business prospect it he restaurant
· Return on Investment (ROI)- Labor and food cost subtracted from total revenue can give measure of ROI from the restaurant’s business and if ROI is positive, the solution plan will be successful and business is said to be profitable 
Stage 2: Measuring the KPIs
The selected KPI’s have to be under observation and a periodical measurement of the KPIs can help with that. The measurement can be done after taking feedback from workforce over the restaurant’s positive gain after increasing online presence and from customers’ satisfactory remarks upon purchase with loyalty program (Maund, 2017). 
Stage 3: Comparing with standards set at the beginning of implantation of plan
After measuring the KPI related figures, the results should be compared with target asset at planning stage to understand the true effects on the solution plan. It also provides understanding over the most positive aspects gained from the implemented solution and to capitalize on those aspects in future.
Stage 4: Corrective measures upon failure to fulfill objectives of implemented plan
If the monitoring phase after measuring and comparing KPI’s seems to not work for the businesses profit, corrective measures have to be implemented as soon as possible. Sometime, even after rigorous plan and implementations solutions do not suit to eliminate the problem, hence corrective measures can help.
The monitoring process has to be timely and relevant with flexibility to process any change necessary to facilitate the ongoing plan. ThePadella restaurant management must carry forward the monitoring process proactively by risk assessment technique where any problems have to be effectively identified before they occur, instant as staffs inform managers in workplace about occurring problems over solution plan immediately and take action or feedback centric which have to be part of monitoring so as to work on long term goals of the restaurant’s business.


[bookmark: _Toc535270920]Conclusion
The assignment was aimed to discuss problem solving process in the workplace. To facilitate these complex problems in UK workplace was to be identified. Since, myaspirations is for joining restaurant industry in UK, a UK small restaurant was selected and the presently occurring decline in customers thus lessening profitability is identifiedas the complex workplace problems to be solved. This problem was then firstly assessed with all its inherent implications based on their internal and external environmentalinfluentialfactors. Them, the problem was consulted with standard theoretical frameworks to make it into smaller less complex problems and then an implementation plan for solution was devised using different solution and after weighing among those solutions. The implantations of plan also include the communication of the suggested plan. Finally, the implemented plan was monitored for assessing the solutions success in resolving the problem of patronage decline in restaurants in UK in context of Padella restaurants and it concludes that with a realistic strategic approach to sustain and increase customer satisfaction, the restaurant can overcome the difficulty caused by the problem. 
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