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In the 21st century, it is very important to possess the skills required to open a business and be a skilled and smart person. Gibbs reflective cycle is a very important method of analysing own weaknesses and strengths by proper evaluation and execution of the implementation.  The aim of this project is to learn about creating a business plan and the skills required to be a good entrepreneur. This report will be a reflection of own learning journey undertaken by making a team business plan for opening a restaurant and evaluating the personal skills for self-employment. 
The Gibbs reflective cycle has been used in the process of describing the feelings, evaluation, analysis and the action plan, the model will help in understanding the strength and weaknesses. According to Kim et al. (2015, p.180), the model will also help in understanding the difficulties in opening a restaurant and the benefits of opening my own restaurant by developing skills. 
Figure 1: Gibbs Reflective Cycle
(Source: Influenced by Kim et al. 2015, p.180)
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While working in this team plan for opening a restaurant with international cuisine, I have developed skills better communication skills and increased my knowledge about the hospitality industry (Baum, 2016, p.28). We were given proper instructions and were allocated to different tasks. I understood them and I and my team worked cooperatively for making a business plan for opening a restaurant with international cuisine in Broadway High road, UK. Broadway, High Road is a place bustling with people. It is located in the central part of Wood Green has several shops, offices and cinemas which give it a very important advantage. The place also has easy access to public transport and a free parking space (Denizci and Mohammed 2015, p.529). This restaurant will serve multiple cuisines like Indian, Turkish, Chinese and African as it will cater to a very diverse crowd. The restaurant will be open to everyone and the main theme of the restaurant will be the beauty in diversity. 
Vision: To become one of the best buffet operating restaurants.
Mission:  To provide impeccable services to customers
Aims and objectives: To make a very unique restaurant that can stand out and grab people’s attention.
Working with a team help me in developing my teamwork skills (Filimonau and Krivcova, 2017, p.527).Working in a group was a unique experience which helped in developing my personality by increasing my patience. We had to cooperate with each other and understand the strengths and weaknesses of each and every individual to work in a team. We talked with different people and shared our viewpoints which helped me to learn new things from others.
[bookmark: _Toc533603707]Feelings:
I am really passionate about cooking. Since I was ten years old, I tried to cook some dishes and do my own experiments with food. Cooking is something which gives me satisfaction and also provides myself with excitement. Food can make anyone happy and touch someone's heart. Food is also essential for survival. I always had in my mind that I will open my own restaurant since starting my higher studies.
Working in a team helped me to develop a lot of skills and learn about life. My teammate Lisa motivated me to develop a positive attitude towards life. When I was depressed and mentally weak at some point in time, she helped me to look towards the positive sides and be patient. Maksud and Ahmed helped me to improve my listening skills. They helped to understand the importance of listening to others and taking inputs from others (Hodari et al. 2018, p.11). Working with them I was able to become a team player. I also developed leadership skills and gained the ability to motivate everyone. I also improved my communication skills as we had to talk with different restaurant owners and chefs for making our business plan and also making our menu. I gained a lot of knowledge on managing and handling customers. The challenges and troubles which people face while opening their own business create the barrier to get success. Unlike a job where we are paid a fixed amount of money and are financially stable, running a business requires a lot of risks. Starting your own business requires that love and passion for your business (Jauhari and Bharwani 2017, p.59). The entrepreneurs, whom I talked with, inculcated their love and passion for cooking into me. I also gained knowledge about cooking. We went to different restaurants and tasted their food and learnt different recipes. We focused on the taste and tried to get the opinion of the customers about which dishes they liked the most. I went through different cookbooks and journals to learn about the dishes we got to know where most popular with customers. Our knowledge about the culinary industry expanded with the help of teamwork.
[bookmark: _Toc533603708]Evaluation 
The questionnaire conducted by our team was one of the most interesting parts of the project. We asked customers about the type of food they like and their favourite dishes. We also asked about their general interests and the type of ambience they want in a restaurant. In a team, it was easier for us to conduct such a survey (Jones et al. 2016, p.54). We divided responsibilities, one person was responsible for making the questions, one was responsible for searching the restaurant and the rest of us who were good at communicating asked questions to the customers. This was a very good experience as people were frank and honest with us. Most people answered our questions and understood it was important for us. These opinions were very useful in making our business plan and will be helpful to us when we want to open a new business in the future (Kandampully, 2015, p.400). The feedback was also very positive; people were really excited about one restaurant which would serve multiple cuisines. Many people told us that they liked different types of foods and that they needed to go to different restaurants for having different types of foods. They felt that it would save their time and money and would be very interested in coming to such a restaurant. 
People were also comfortable to talk with people from different race and cultures. They felt a restaurant which is open to all types of people is very progressive and bring huge precedent for society. But we were not able to get the proper knowledge of finances needed to open a restaurant. The owner of the restaurants was not comfortable with talking about the finances of their business. Such information they felt was really private and did not feel comfortable to indulge it to strangers. Many people felt that as we were working on an assignment and were students that we were not serious about the opening our own restaurant. A few people told us about the expenses of the chair and table and of maintaining the kitchen. There are always two sides to everything and starting your own business has its own positive as well as negative aspects; it is important that the entrepreneur is motivated and determined and willing to take the risk that will in building a successful business (Kandampully et al. 2018, p.29). Most of the information we got was from the internet and online journals, but it helped us in making our financial plans. 
[bookmark: _Toc533603709]Analysis
Analysis of the finances was done by our whole team. We decided on the profit margins and the salaries which each and every person would get. We estimated the costs for making the food, maintaining the kitchen, the salaries we had to pay, the cost of the infrastructure, chairs and tables, the rent, marketing and the early losses we would face. We determined the time it would take to get a return from the investment and understand the inputs which were needed financially. The monthly estimated profit would be 180000 GBP and the income of each person in the management will be 28890 GBP. As opined by Koseoglu et al. (2015, p.168), we decided that the administration will employ the zero hour policy to deal with the employees. Zero hour contract assumes that the employee is required to accept an offer of work but the policy also gives an option covering situations where employees are not required to accept an offer of work. We did an estimate of all the expenses which we would incur in the running of the restaurant which includes gas, electricity, tax and rent whose total will be about 6750 GBP. We will hire two full time and two part-time chefs and seven assistant chefs. We also decided we will hire twelve waiters and two part-time waiters. The total expenses of their salaries will be about 28800 GBP. We also made a roster for the timings of each and every chef and waiter, how much time each and everyone would have to work (Refer to appendix).
We did an internal and external analysis to understand the strength and weaknesses of our business plan. Our strengths are that we are the only restaurant in the area which serves multiple cuisines; the area also has a very large and diverse population. Our restaurant will also benefit from a free parking space (Pirani and Arafat, 2016, p.540). The weakness of our business plan is that we are a new restaurant and don't have that much publicity or brand name.  A PESTLE analysis was done where we tried to understand the different factors which would affect our business. Brexit is a very important factor which could affect our business as it might lead to an increase in tax rates and increase the whole cost for our finances (Köseoglu et al. 2018, p.601). It could also lead to a decrease in our customer base as people from the European Union will not be able to travel freely. We also tried to look into all the Environmental Laws and ways we could implement them. We also decided to we will make our restaurant as eco-friendly as possible by understanding the nature of the market with customer tastes (Legislation.gov.uk, 2018).
This also helped me to identify my strength and weaknesses, I was able to know that I have really strong communication skills and I am good at making tough decisions. I also felt that I am a little shy and not able to think positively in tough situations. As opined by Prasad et al. (2014, p.459), this identification creates an opportunity for me to improve my confidence and communication. 
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Working in this project I understood that I need to work on my thinking process and mentality. I need to improve my mental health and try to think more positively. I need to have financial knowledge as I have to manage finance for the new business. As stated by Wang et al. (2014, p.59), I also need logical thinking which will help me in effective decision making. I will develop my communication skill by reading books, journals so that it can help me to convince customers for business profit. I also need to be more patient and need to be more understanding of everyone else's problems. I also need to improve my skills of being a polite and positive attitude, while dealing with customers. I also need to improve my attitude and stop being casual; I also need to focus on my anger by managing it properly or with the help of meditation.  
[bookmark: _Toc533603711]Conclusion
This business plan was a really important experience for me as it helped me a lot to learn new things while interacting and working with the team. I was able to gain a lot of skills and talents. It was a very tedious and hard working process for making this business plan but it was very rewarding. I have improved my entrepreneurship acumen and improved my communication skills, time management and critical thinking skills. While making the business plan, we had to face a lot of problems but we were able to find out ways to solve those problems and prepared an action plan to resolve those issues. It helped in improving my thinking process and my problem-solving ability. Before starting the business plan, I did not have much knowledge about starting a business but now I am confident that I will be able to start this business of international cuisine with proper planning and this will be liked by the customers of UK.
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(Source: Influenced by Hodari et al. 2018)
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