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Introduction:
Problem solving is a  skill to find an appropriate solution to the problem (Law, 2016) while decision-making is a process of selecting logical choice from different options (Law, 2016).  All restaurants need to make important decisions which would benefit the business in the long term. Even though the business would benefit in the long term there always will be problem which needs to be solved appropriately. Problem solving techniques can be easily applied to any restaurant when needed such as you must identify the problem and generate a solution. Afterwards, create an action plan which would directly approach the problem and solve it. Decision is just as vital as problem solving due to it’s the creative ideas from the any staff member in the restaurant that could make the difference of accomplishing a successful future with the restaurant. However, planning is the key when it comes to decision making because you will have to gather ideas which would help the business eliminate or minimise any setbacks. This is because during planning you will have time to identify the pros and cons about the decision in which you can improve the implementation which would remove the flaws within it. There must be good communication between staff members during decision making because they will fully understand the idea and they will be more capable of applying the decision you have to the restaurant appropriately. Problem-solving and decision making are key aspects for restaurants to improve and succeed in the future. 
The aim of this paper is to solve health and safety issues in Akash restaurant using different tools on problem solving. PESTLE and SWOT analysis will be used for determining outside factors:
1. Identifying the problem
2. Finding the solution
3. Evaluating the best option 
4. Implement the action 
5. Monitoring the effectiveness 
Akash restaurant is located in 145 Greenford road, Harrow, HA1 3QN. We have 6 dedicated employees in which we had this restaurant for 15 long years. The restaurant almost closed because of health and safety issues. Our revenue in Akash restaurant was £15 per client for 100 customers per day. The gross income per day is £1,500.00. Since the restaurant is open daily, the annual sales is about £55,000. 

Simple steps of problem solving:
According to (Moodle, 2018), there are seven steps on how to solve a problem with a restaurant in this case. 
1. You must explain the problem thoroughly, so you get a clearer picture of what has occurred such as how it happened, where it occurred and who was there at that time.
2. Secondly, you must collect data of things that you don’t know about the problem and things that you need to find out. Also, what aspects of the restaurants performance needs to be improved. After those have been done you have to prepare your ‘problem statement’. 
3. Thirdly, you need to examine why the problem had happened. This can be done through fish diagrams because you will be able to see a clearer idea of the strengths and weakness of your business.
4. You need to identify specific aspects and evaluate it and by evaluating it you will find out solutions of how to overcome that problem. This can be accomplished through brainstorms with the employees.
5. Create an action plan and inform the staff member about it so the restaurant will flow efficiently thus creating less setbacks. 
6. Then you must monitor the results which the solution has brought in which you will be able to see how effective it was of solving that problem.
7. You can change or scrap the solution if it is not specially fixing the problem or meeting the required target. Therefore, improvements to the solution will be valuable for the long-term success for the restaurant.


Brainstorming:  
Moodle (2018) discusses that brainstorming is a quick method of getting short and effective ideas and different perspectives of the situation. Brainstorming gathers the causes and contributions which could have led to the problem in which this will allow for a solution to be made through the multiple ideas from the brainstorm. 
The options to brainstorming are firstly writing down your initial ideas then after you can share with your team members, this is called ‘silent’. Secondly, you call out your ideas which will benefit others around you, this is called ‘open/popcorn’. Thirdly, you suggest themes/categories such as themes from a fish bone diagram like management, environment and people. By doing this it will trigger ideas relevant to these themes which could be a benefit to when figuring out a solution to the problem. This is called ‘structured’. Another option is called ‘reverse’ which suggests ideas which would make the problem worse. The final option is ‘analogy’ which you have to figure out a story which would link to the problem. 
There are rules when it comes to brainstorming. Firstly, you should gather many ideas in fast manner. In this case quantity matters more than quality due to the more ideas you have on the brainstorm the more possible solutions you have to the problem. Also, when suggesting your ideas you can be as imaginative as you can be. There is no wrong or right ideas only the ideas that you have to be creative. Thirdly, during brainstorming you should not judge your staff member’s ideas due to in this stage of problem solving you are only gathering any ideas. Finally, if you didn’t understand someone’s idea you can allow for clarification so it’s fully understandable. When everyone is on the same page you gather and combine the ideas and make it into reasonable solutions.   
 

SWOT analysis: 
According to Morgan (2017), SWOT analysis is used to check how equipped you are for the upcoming task. This analysis shows you the main problem of the issue.
Strength- The positives to my restaurant would be that we can all work as a team in which this would allow problems to solve quickly and efficiently. Also, by establishing a good business relationship and leadership to my staff members, they all listen to my ideas and they can appropriately follow my instructions. Even though they listen to my decisions, they help me to improve my decisions in which I incorporate the suggestions and make the decisions better. All my staff members within the restaurant are loyal and trustworthy. This makes our job within the restaurant because we know everyone is on the same page and there are less conflicts in the business. Additionally, we as a restaurant are very competitive so we always seek to improve in any aspect which would give us an advantage than to our competitors. Also, we as restaurants are reasonable with the pricing in the menu because if it is too overpriced then this would repel customers away from the business. Also, our opening times is 6-12 in which these opening hours would allow our customers to come whenever they are able to. All of our staff members have good inter personal skills.  Therefore, they are capable of communicating with the customers making them feel welcome and comfortable due to the friendly environment we have within our restaurant.  
Weakness- The negative side to my restaurant is that most of my staff members are not good listeners could lead to miscommunication. Furthermore, it may result to incorrect passing of essential information such as health and safety rules and regulations being misunderstood  and this would have a grave consequences to the restaurant business considering huge fines and even forced closure of the establishment. Also, not all staff members in my restaurant are not fully trained in food hygiene and health and safety procedures which this would lead to them having a lack of knowledge about the business industry so they will know less during the important decision making task and problem solving tasks. Also, as a whole restaurant we are scared to change theme of our restaurant due to the cultural changes in society now a days. Therefore, this could make us lose quite a lot of business and earnings due to customers will be going to places such Turkish restaurants and Lebanese restaurants. Also, our restaurant nearly closed due to health and safety reasons. We had very little time to fix our problem in which we could fix the health and safety issue effectively due to the short period of time we had. Not all of my staff member had specific training towards the restaurant industry that making some of them less competent in which this could bring the restaurants reputation down.  
Objective- Our main objective is to is to bring diverse customers from multiple cultures to our restaurant. This is because it will show that our food can please customers from different cultural backgrounds. Another key objective for us is to have our resultant succeed and in which this would lead to it being a chain restaurant all around London. As well as all those important objectives we most importantly want to increase our profit in which we can improve the restaurant with those profits, making it a well establishes restaurant.  
Threat- There are couple of threats which is quite concerning to us as a restaurant. Firstly, the location because the area  the restaurant is located in is not an area which many people would go to therefore customers may not come due to the secluded location. Also, parking availability maybe a threat to our restaurant because if there are less parking spaces then customers will not come due to car is the main transport to get to our restaurant. Therefore, customers will see that our restaurant has very few parking spaces in which this would influence them to not come to our restaurant. Finally, within the area our restaurant is located in there are many other restaurants doing the same thing as us. Therefore, the completion is another threat to our business due to customers will be going to other restaurant in which this would reduce our popularity which is very bad for our restaurant.

PESTLE analysis: 
This type of analysis identifies the factors which could influence and effect your business (Bristoll, 2013).
Political factors- This type of factor is under the influence of the political changes happening during the running of the restaurant. This would include new rules on health and safety which would alter the way the restaurant takes care of the place. Also, there could be new employability laws which would affect the way we employ our staff members.
[bookmark: _GoBack]Economic factors- This type of factor is under the influence of inflation rates which would affect the currency (pounds) in which effecting the restaurant. Within our restaurants location there is only a 2.1% who are job seeking in which this shows a low rate of unemployment. The average income of a working person with the location of our restaurant is around £29,937 (Adzuna, 2005).  Therefore, this would affect the salary we give to our staff members due to annual economic salary within our restaurants area.   
Social factors- This type of factor is under the influence of culture and different beliefs which should be taken into the restaurants perspectives. There is a large Muslim community around our restaurant in which we should have halal food for the Muslim community. If we don’t to do this specific action, then our profits will decrease dramatically due to most customers will be Muslims due to the Muslim area the restaurant is located in. Even though there’s a large majority of Muslims there are also other religions in which they will come here and eat. Therefore, the restaurant must aim for them as well in which we have wine and other beverages. This will satisfy all types of people with different beliefs.   
Technology factors- This type of factor is becoming a large aspect within the restaurant conditions. This would be aspects such as having online websites of your own restaurant in the internet and having fully automated system on ordering. By having this it would reduce human error when taking the customers’ order. Most restaurants and business now a days are using most things via the internet in which by not using it in your restaurant you look less developed therefore it is a must having those aspects within your restaurant.  
Legal factors- This type of factor is the compliance of health and safety and must provide allergy warning in the menu, so the customers will be aware of the ingredients used to make the food which they could be allergic to. Therefore, this prevents the customers being seriously hurt/ill. 
Environmental factors- This type of factor would make the restaurant eco-friendlier such as recycling oil and segregating the different types of bins. Also, adverse weather conditions could affect your business because this influences the customers whether to come out or not.
Problem identifications:
The fish bone diagram shows the root cause of the problem in which by knowing that you can address the problem accurately and efficiently (Butterfield, 2016). Since expensive cost of maintaining good health and safety standards appears on two themes in the Fishbone diagram below, this is considered as the most probable root cause. (Joiner, 2004).
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Solution/option generation: 
Option A- train your staff members and also you have to be aware of the health and safety rules because this would prevent the workers being at risk. As well as this, you should purchase appropriate equipment which the restaurant needs. 
Option B- you should ask for the customers feedback. This is important because by asking them to feedback about the restaurant we will know where we went wrong and where we went right. So, by knowing the flaws about the restaurant through the customers perspectives this will enable us to improve our business. 
Option C- you should be friendly and welcoming to the health inspector. Also, you should listen to the vital information the health in inspector is suggesting because this will be a crucial part of the restaurant environment. 
Option D- you should always consult with your staff member when what needs to be done within the restaurant. This would allow clear action plans to be taken from the staff members. Also, this would improve communication between each staff member. 

Evaluate and select the most appropriate:
The advantages of option A would be that by training your staff members they will be more competent in their job so they will know more about how the restaurant life goes on. Also, by being aware of health and safety rules the staff members can work and function appropriately in the restaurant while know what to do and what not do because they are aware of these rules. Also, by knowing the health and safety regulations this will prevent staff members and the customers from being hurt so doesn’t put them at risk. On the other hand, it can be quite expensive due to you have to buy equipment that you need for the restaurant and there are many different types of equipment needed to run a restaurant properly.
The advantages of option B would be that you will be able to build a good relationship with the customers and also you will find flaws within the restaurant which you have not spotted. Therefore, you can improve and make the resultant better for the customers. Also, this gives us a better insight of how we run our restaurant and whether we should change our style or not. As well as this, customer feedback enables you to know what specific traits about the restaurant satisfies the customers in which you will be able to develop on that. Even though the customer’s feedback is vital they are not experts. They would rely on their first impression of the restaurant in which they could be giving false ideas which would affect the restaurant negatively. Also, the customers only know the obvious aspects about the restaurant which they wold point out in the feedback, but there are many other aspects which they don’t know of which could be lacking but the customers don’t mention that due to they have a lack of knowledge about the business industry.    
The advantage of option C would be that being friendly to the health inspector you will build a strong relationship in which they could give even more information about health and safety regulations which would be a major benefit to the restaurant. Also, by listening to the vital information the health inspector is suggesting properly this will allow you to effectively apply those rules in to your resultant putting less people at risk. But by being too friendly to the health inspector you might forget the real health and safety issue about the restaurant. Also, this would improve the health and safety issue. However, there is a difference between professionalism and being friendly. It could be worse if the health inspector would be replaced by another, so you will not have the same inspector you were being friendly to. This inspector could be stricter and harsher. Therefore, being friendly may not be as effective as with the previous health inspector. 
The positives with option D would be that by consulting with your staff members this would improve trust and communication between them because you will be suggesting your own personal ideas which will influence the workers to do the same thing. Also, this will make the action plans more direct and effective because everyone will be on the same page in which they will handle the problem appropriately. On the other hand, by always consulting your staff members this would be too self-serving. Also, this is not reliable on health and safety issues. Also, this can be quite time consuming due to you are always consulting with your staff members in which you could be doing other aspects within the restaurant such as sorting out the weekly profits earned last week. Option A is the best alternative to these options. 
To carry out option A you would firstly teach them about how a restaurant runs practically such as where to put certain types of cutleries and dishes. Also, train the staff members about food handling and food hygiene. The staff members should be trained specifically aimed towards team working due to all restaurants need team work and good communication to succeed in the restaurant industry. Additionally, they should be trained of how to use a PDQ machine and they should be trained of how to take orders on an interactive notepad.  Also, they have to learn the health and safety rules properly so they will put no one at risk. This would be accomplished by giving the health and safety booklet where all the rules are there in which they can act upon appropriately. They should also be trained to know about the food and hygiene ratings restaurants get by the health inspector. To get the appropriate equipment of what restaurants need you should write a list of equipment that the restaurant does not have in which when listed they can be purposed via the local supplier. When the restaurant is fully equipped it can function efficiently.

Health and safety issue training:
Stakeholders can be staff, the government and the customers which the business gets its resources from. 
· You need to have an up to date first aid kit.
· Everyone should know their food hygiene such as using a food thermometer and knowing what the temperature of the fridge should be because this would sustain the food inside.
· You should have segregated bins.
· You should have up to date check-ups with your pest control.
· You must have a fire exit, fire alarm and a fire extinguisher.
All of these aspects about health and safety training will cost a lot of money.
You should have a seminar meeting every month at of peak times with half of the members attending and the rest attending the next seminar.


Monitor performance:
· Observer and check all the qualifications so it will be up to date. 
· Government and health inspector.

Conclusion: 
By using problem tools and techniques the issues has been identified and offered appropriate solutions. There is an issue of health and safety of the Akash restaurant. The root cause has been identified using Fishbone diagram. Four options have been generated using brainstorming. By careful analysis, option A has been chosen as the best option. Although it is expensive to maintain a good health and safety standard in Akash restaurant, it could save more money considering the grave consequences of not following health and safety rules and regulation. In addition, to that, it could lure more customers if the restaurant has a good food hygiene rating because customers prefer a restaurant which is clean and hygienic. The reputation of the restaurant is essential for marketing strategy.
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