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[bookmark: _Toc120351827]Introduction

The report aims to examine employee motivation and reward management within Carluccio's Restaurant. There is not one answer to this question since every employee is motivated by different things. However, some tips to help motivate employees may include offering incentives for a job well done, providing opportunities for professional development, or simply showing appreciation for their work. It is also important to keep in mind that not all employees will be motivated by the same things. Some may be more interested in monetary rewards while others may prefer more intangible forms of motivation, such as praise or recognition. As such, it is important to take the time to get to know employees and what motivates them so that organization can tailor its management style accordingly. This report will develop a case study of “Carluccio’s Restaurant”. Carluccio’s Restaurant offers a variety of employee motivation programs to keep their team members happy, productive, and engaged. It is believed that happy employees lead to satisfied guests, and they are committed to making sure their team has the tools and support they need to succeed.

[bookmark: _Toc120351828]Question 1: Carluccio’s Restaurant Employee Motivation in Performance Enhancement

Employee motivation is a key factor in performance enhancement because it can help to improve productivity and efficiency. When employees are motivated to do their best work, they are more likely to be productive and efficient. This can help to improve the bottom line for businesses. In addition, employee motivation can help to improve morale and reduce turnover. There are many different ways to motivate employees, but the most effective way to do so is to focus on providing employees with a work environment that is conducive to their motivation (Richbell, Suzanne and Geoffrey, 2018).
 Carluccio’s Restaurant can provide employees with opportunities for career advancement, fair pay, and a supportive work environment. Additionally, the restaurant leaders can create a culture of motivation by modelling desired behaviour and setting high standards for employee performance. There are various techniques or motivational strategies, which Carluccio’s Restaurant uses so that workers feel motivated and can perform a task efficiently. In this sense, strategies are considered motivational as planned techniques to achieve the objectives of Carluccio’s Restaurant, since through motivation, greater efficiency is obtained, as creativity, responsibility and greater commitment on the part of the Collaborators (Deressa & Zeru, 2019). The motivational strategies used by Carluccio’s Restaurant are as follows:

[bookmark: _Toc120351829]1.1. Performance Rewards

Carluccio’s Restaurant performance rewards strategy allows the employee to do their best to achieve a goal. This strategy is related to the Theory of Vroom's expectations; where people know what they want from their work and understand that it depends on their performance whether or not to get the desired rewards. These rewards can be based on Merits and recognitions.
[bookmark: _Toc120351830]1.2. Economic or productivity bonuses
Carluccio’s Restaurant provides its employee’s two types of bonuses. Cash rewards and service rewards in terms of holidays, days off, etc. 
[bookmark: _Toc120351831]1.3. Promotion opportunity or career line
Promotion involves performing functions of a higher level. Many employees of a company are waiting for the opportunity to achieve the desired promotion, this effort is related to the Hierarchical Model of Alderfer, where, growth, Personal development and self-realization are the most important pillars. Carluccio’s Restaurant provides its employees with promotion opportunities or career line quarterly and yearly.  
[bookmark: _Toc120351832]1.4. Motivational meetings
Carluccio’s Restaurant held monthly performance meetings in order to grow and learn more, about the management of the restaurant in which they raised different points of view and ideas and it is determined, likewise, if the work in Carluccio’s Restaurant is being done correctly or not.
[bookmark: _Toc120351833]1.5. Higher remuneration
Money has always been a major component in terms of strategies and motivation since it covers monetary needs. A well-paid employee tends to do things right since he or she can feel satisfied with the work they are doing and with the Current salary. Carluccio’s Restaurant offers higher remuneration to its employees. 
[bookmark: _Toc120351834]1.6. Job training
Training, or staff development, is the activity performed in Carluccio’s Restaurant, responding to needs, and seeking to improve, for example, the attitude, knowledge, skills, or behaviour of the employees.
[bookmark: _Toc120351835]1.7. Work environment
This motivational strategy is one of the most important in Carluccio’s Restaurant since the employee, work in a place where the work environment is pleasant. It allows them to develop and perform tasks in coordination. This strategy is linked to the theory of the two factors of Herzberg; in this case the hygiene factors or factors of maintenance, which correspond to the conditions surrounding the people when they work, the restaurant policies, the type of supervision received, the climate of relations between managers and employees (Kuswati, 2019).
All of the motivational strategies in Carluccio’s Restaurant mentioned above are related to the different theories of motivation, especially to the theory of Motivation, emotions, and the theory of work motivation.  
[bookmark: _Toc120351836]Question 2: Employee Engagement at “Carluccio’s Restaurant”

Getting employees to feel that they are part of the company is essential for good results, since this will boost profitability, productivity and retention of an entity. The workforce, when considered part of Carluccio’s Restaurant, is considered their work influences the results and therefore, will have the motivation to improve them. For there to be the commitment of employees, a series of elements must be given, starting from the individuality of each worker to the consideration of Carluccio’s Restaurant as a whole. Therefore, on an individual level, they must feel unique, and cared for, with recognition in their work and with enough confidence to expose controversial or compromising issues (Serhan et al, 2021). On the other hand, working conditions at Carluccio’s Restaurant influence commitment, thus, there must be a balance between work and remuneration, in addition to having identified another series of compensations or privileges, including emotional salary. The establishment of family reconciliation measures or flexibility will also influence commitment since it will allow the worker to combine work with personal life. 
Strategies that should be taken into account when increasing employee engagement:
[bookmark: _Toc120351837]2.1. Modeling the core values and mission of Carluccio’s Restaurant
The employee is more engaged when he has a goal to support and a purpose that inspires him, and this is part of the "Carluccio’s Restaurant culture". People have personal values that identify them and to be congruent with themselves, they have to identify with the values of the restaurant. As for the management of Carluccio’s, to generate the commitment of the workforce, it must be identified with certain values, such as congruence in decision-making, transparency in management, and systematization of processes, since they are issues that generate security and commitment, that is if in a certain circumstance. The worker knows how to act, trust, commit, and security will be generated in management, otherwise, if in a certain situation, each time it is managed in a different way or different decisions is made, uncertainty will be caused, an element incompatible with the commitment.
[bookmark: _Toc120351838]2.2. Take care of communication at all levels
Employees crave feedback and this influences their level of engagement. Communication is never too much, and the hardworking person esteems and needs it. Scheduling meetings between the employee and their manager, as well as with middle managers, will improve that feedback. But beware, each work group is different, therefore, do not establish a mandatory policy of meetings (feedback) in the restaurant, much better that employees and middle managers choose their preferred methods to receive such comments, in this way it will be important for them and they will get more involved.
[bookmark: _Toc120351839]2.3. Focus on involving management
Organisations should not forget that the levels of commitment between managers and employees are directly related to "feeling involved". In addition to caring about each individual, focusing on middle managers is also an effective way to quickly encourage employee engagement, getting a good response in all sectors.
[bookmark: _Toc120351840]2.4. Align the activity of the restaurant with Corporate Social Responsibility
Business and society, a relationship so important and, sometimes, so forgotten. However, for the worker, it is important to know if they work for a company that cares about contributing positively to society. Currently, Carluccio’s Restaurant is required to contribute in some way to social welfare with their profits, so the restaurant commitment to society or the environment directly influences the commitment of workers.
[bookmark: _Toc120351841]2.5. Recognize the best and reward achievements
Employees who feel committed to the restaurant go out of their way to go the extra mile. But they want to know that managers see and appreciate such efforts. Promoting positive recognition throughout Carluccio’s Restaurant, day by day should be a feedback dynamic to install.
[bookmark: _Toc120351842]2.6. Conduct employee engagement surveys frequently
As mentioned earlier "Employees value being part of something with purpose", the importance of measuring day by day the level of commitment of employees is very big, managers being able to act knowing the needs of the staff. This will allow organisations to understand what works in Carluccio’s Restaurant and, most importantly, what to change so that employees feel valued. Employees must have a voice to be able to communicate and give their opinion, in this way will be encouraged an open and honest communication.
In this way, co-workers have the opportunity to be in a relaxed environment, know affinities, and family situations and facilitate trust between them, which will help to empathize. People, despite developing in different environments, work, family, friendships, etc., are always the same, with the same needs, concerns and problems, so making yourself known in an integral way helps to unite all facets of life (Shields, John, and Jim Rooney, 2017).

[bookmark: _Toc120351843]Question 3: Reward Management Impact on Carluccio’s Restaurant Performance

Carluccio’s Restaurant has designed compensation systems to emphasize and reward the individual based on the value of the labour market rather than the person. Therefore, restaurant management focuses on recruiting talent from competitors, thinking that, by attracting the most expensive talent, it will produce the best performance. This pay is also based on the employee's skills and competencies. By rewarding individual and not group performance, it is possible to differentiate and prevent an employee from not meeting their objectives.
However, Carluccio’s Restaurant is not only flattening but has a less hierarchical culture. These structural changes provide more autonomy to the employee. They are also implementing cross-functional and empowered teams in decision-making. The restaurant shares their vision and encourages them to work toward the same goal, so the individual rewards system becomes inappropriate because it doesn't foster team spirit (Armstrong, 2012). Opting for team rewards encourages cooperation and collaboration. These structures also allow for changes in corporate strategy and culture. Technology rewards teams not only for reaching goals but for the path they take to achieve them. As businesses go global, it's more common to see cross-functional teams without borders.
Moving from an individual reward system to a team reward system requires organizational commitment, which involves changing norms, processes, and culture. These changes affect other organizational systems, structure, strategy and performance management systems. Therefore, it is important for an entrepreneur to define from the beginning a structure and culture that are prepared for a system of both individual and team rewards. There is a five-phase process for developing a team-based rewards program (Lee, Hyun Kyung, and Myung Geun Lee, 2018):
•	Strategy: organization must define why a team-based reward system is needed. Ask yourself what behaviours are expected to change and what is changing in business strategy, culture, or organizational structure.
•	Planning and design: Define the mental model of the team through shared values and beliefs, interdependence, little supervision, and diversity. Defines and evaluates performance criteria, setting achievable goals. Determine the measurement methodology, establishing a credible system.
•	Analysis: Customize the compensation plan based on team motivation and business needs. The employee can receive a base salary, an individual bonus, a group bonus, participation in the ESOP, and profit sharing to keep him happy and productive. The model needs to be tested to ensure effectiveness in varying circumstances.
•	Documentation: Formalizes the rewards plan including rules and regulations. Develops incentive agreements with employees, involving teams in documentation to increase motivation.
•	Communication: Clearly communicate the definition of the team reward, the goals and their alignment with the corporate structure, the measurement mechanisms, and the time and type of rewards.
For the team-based rewards plan to be effective, it is necessary to empower employees, provide really valuable rewards, that the plan clear, and that there is a combination of individual and team rewards. This could increase productivity, improve job satisfaction, and increase the quality of the product or service (Sandhu et al, 2017). The "Great Resignation" is a new stage in the lives of employees and the restaurant. The causes are diverse motivated largely by the labour flexibility that the pandemic has brought, the desire to give meaning to work and manage the use of time. Therefore, adapting the reward system, mainly non-financial ones, is essential to attract, retain and develop the best talent. (Diamantidis & Chatzoglou, 2019).

[bookmark: _Toc120351844]Conclusions

In view of the analysis of the investigation, it can be affirmed that the factors incident on the work performance of Carluccio’s Restaurant; tangible and intangible elements are observed that go through the individual characteristics of the worker, the work and business context. Undoubtedly, the individual development of employees can generate positive externalities in business development. Very few spas have policies that generate working conditions and incentives and promotion of employees to higher position and much less consider monetary incentive, however, most of the recognition indicator was observed low through the Likert scale, which was applied to Carluccio’s Restaurant's employees, that is, they believe that they are little recognized verbally, written and do not have any other type of incentive. There are a number of ways to motivate employees within an organization. Some common methods include offering incentives, providing positive reinforcement, and offering opportunities for advancement.
Incentives are a great way to motivate employees to achieve specific goals. For example, if an organization is looking to increase sales, it may offer employees a commission for every sale they make. This provides employees with a financial incentive to sell more and ultimately increases sales for the organization. Positive reinforcement is another common method of motivation. This involves rewarding employees for meeting or exceeding expectations. For example, if an employee goes above and beyond their job duties, they may be given a bonus or a raise. This type of motivation helps to encourage employees to do their best work, as they know they will be rewarded for their efforts. Opportunities for advancement are also a great way to motivate employees. This can involve offering employees the chance to move up within the organisation or providing training and development opportunities. This helps employees to feel like they are progressing in their careers and encourages them to continue working hard.


[bookmark: _Toc120351845]Personal Development Plan

In the present I work as a sous chef in Carluccio’s restaurant. As a sous chef I have to direct the preparation of the dishes and also to delegate tasks for the rest of the kitchen employees to motivate them and to work closely, to supervise the kitchen at all time, to fallow all the procedures of the restaurant like food safety, equipment, sanitary regulations. In parallel with the work, I also study BA Leaderships and Management Skills for workplace.
My manly objectives are to finish the studies, to develop a positive mindset, to improve my self-confidence, to develop my communication skills and to become a head chef.

	My Objectives   
	Action
	Resources 
	  Timeframe 
	

	
	
	
	Short term (1-2 years)
	Long term (5-10 years)

	Develop a positive mindset:
	 By thinking more positively about myself and my abilities. I will also focus on the positive aspects of my life and strive to be grateful for what I have.
	Positive environment 
	

1 year
	

	Improve my self-confidence:
	I will improve my self-confidence by accepting compliments and striving to be my best self. I will also avoid comparing myself to others and focus on my own unique qualities.
	Participate at different activities 
	

1 year
	

	Enhance my communication skills:
	I will enhance my communication skills by practicing active listening and assertive communication. I will also work on my nonverbal communication, such as my body language and facial expressions.
	Books, articles
	

2 years
	

	Build healthier relationships:
	I will build healthier relationships by setting boundaries, communicating effectively, and being more present. I will also work on being more patient, understanding, and compassionate.
	Social activities 
	
	

5 years

	Become a head chef 
	I will develop my career by setting goals, networking, and continuously learning. I will also seek out new opportunities and challenges that will help me grow professionally.
	Trainings, learn more 
	
	

5 years

	Finish my studies
	I will engage more in the school activities, read more and achieve more information.
	
	
2 years
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