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1. [bookmark: _Toc18345156]INTRODUCTION
	Problem solving is concerned with finding a solution to a problem by working through the necessary details (Brodbeck and Guillaume, 2015). On the other hand, decision-making is another essential part of the management as it affects the future goals and objectives of the business. Decision making promotes change which is also imperative for the growth of company. The following report will cover the problems faced by restaurant companies and how they solve it by implementing strong decisions.
1. [bookmark: _Toc18345157]MAIN BODY
2. [bookmark: _Toc18345158]Identifying the problems that are general to every workplace and those that are specific to your organization
	Problems are the roadblocks and long -term challenges faced by a business that prevents it from achieving their goals and objectives. The general problems faced by every business are
1. Uncertainty: Uncertainty is the biggest threat faced by every business. Be it manufacturing, trading or service industry, everyone faces this problem. In order to solve this problem, companies need to plan long term goals and objectives in advance (Cameron and Green, 2015).
1. Globalization: Globalization has affected the performance of many companies. Competition from Multi- national companies have incessantly mitigated the market share of local companies. This is a major threat to several local organizations.
2. [bookmark: _Toc18345159]Problems faced by restaurant business
	Restaurant Gordon Ramsay is a Michelin star restaurant in UK founded by Chef Gordon Ramsay in the year 1998. Despite being one of the most famous places to eat in the UK, there are certain problems faced by the restaurant.
1. Technology: The major problem faced by the restaurants are related to usage of modern and upgraded technology. The restaurant has failed to manage their services due to increasing online orders which has also affected their efficiency. The deteriorating quality of food can hamper the image of the restaurant in the long run. Thus, the restaurant company needs to manage their orders by increasing their workforce (Caprì and et.al., 2019). 
1. Supply chain: Due to uncertainty in demand, many restaurant companies order additional inventory from their suppliers which can be problematic for them in the long run. Inventory ordered is perishable in nature therefore, storing them for a large period of time can have an adverse effect on the image of the company. 
2. [bookmark: _Toc18345160]Determining how to solve problems
	Every business face problem because they operate in a dynamic environment. In order to solve problem the first step is that the manager must perform extensive research to find out the root cause of the problem, then the management must list out the possible solutions and finally select the best solution from the alternative courses of action. (Caughron, Ristow, and Antes, 2019).
Possible solutions for the problems stated above:
1. The restaurant company must recruit more employees in order to manage the increasing demand or the management must restrict themselves to taking limited online orders that can be easily managed by them.
1. Supply chain is a major problem faced by the restaurant and in order to solve this, it is important to forecast the future demand or keep a continuous check on inventory through integrated management.
2. [bookmark: _Toc18345161]Identify the characteristics of an effective problem solver
1. A problem solver has an inherited attitude to solve problems because they see them as an opportunity to grow, succeed and learn something new. These individuals are not afraid to fail and try again.
1. These people follow a systematic procedure in order to solve problems. Firstly, they define the problem, analyze it, conclude it and finally find an appropriate solution for it. 
1. A problem solver always aims towards finding a permanent solution rather than a temporary one so that it ends forever and doesn't act as a roadblock in the smooth working of the company again (Cole-Lewis and et.al., 2016).
2. [bookmark: _Toc18345162]Determining the ingredients for good decision-making
	Decision-making is an important part of the organization as it can be a sole factor responsible for the success and failure of any business. It is generally done by the managers or the top-level management of any company.
	In order to take good decisions, it is important to have adequate information and relevant data. Also, the decision maker must have a strong judgment power as it would help them to make firm and strong decisions. The manager must have certain powers and authority to take decisions as it will boost their confidence and would help them to make better decisions (Fahmi and et.al., 2018).
2. [bookmark: _Toc18345163]Creative problem -solving procedure
	Creative problem solving is a method of solving problems by identifying innovative solutions and and then preparing plans for the achievement of goals and objectives. 
1. Define the problem: The first step is to define the problem. It is the duty of the manager and top-level management to identify the potential problem that is affecting the performance of their business. They must also analyze the root cause of the problem and whether it is a unique or an old problem. 
1. Dissect the problem: It is essential to dissect the problem and to analyze it carefully in order to find the potential solutions. A restaurant faces multiple problems which may be for long, medium or small term or may affect single employee or the entire workforce. Thus, analyzing the problem carefully can provide solutions to these questions (Garg, 2016).
1. Identifying grounds for decision-making: After dissecting the problem, the management develops certain basis for decision-making purpose which helps them in identifying alternative courses of action. It is essential for the restaurant company to clarify their priorities and area of focus in advance.
1. Developing problem-solving strategies: The management has to develop various problem -solving strategies that can help them in achievement of their goals and objectives. The appropriate strategy must be selected on the basis of identifying their pros and cons.
1. Implementing the appropriate solution: The restaurant then implements the solution that they find appropriate and which can help them in continuous growth and survival (Hayes, 2018).
1. Evaluating the solution: Once the solution has been implemented then, it is the duty of manager to monitor it on regular basis and to evaluate whether it has been successful enough in solving the problem.
2. [bookmark: _Toc18345164]Definition of decision-making
	Decision-making is the procedure of collecting the information, identifying alternative courses of action, analyzing their pros and cons and then finally selecting the best alternative suitable for the business.
2. [bookmark: _Toc18345165]Types of decision-making (routine, adaptive, innovative)
2. [bookmark: _Toc18345166]	There are mainly three types of decision-making in restaurant business
1. Routine decision-making: Routine decisions are taken on daily basis, and they do not require much analysis and evaluation. They are repetitive in nature. These decisions are taken by the managers without seeking the permission of top-level management. Certain decisions like ordering of inventory, cleaning and staff management are taken on regular basis by the manager (Martin, Donohoe and Holdford, 2016).
1. Adaptive decision-making: The adaptive decision-making is the procedure of making decision by evaluating various strategies and then finally reaching on to a conclusion. It is not done very frequently and requires extreme care during its implementation. These decisions are taken by top-level management.
1. Innovative decision-making: Innovative decisions are taken rarely, and they are implemented by people with high skills. These are generally performed to modify the course of business and to maximize their profits. The top-level management of restaurant takes unique and innovative decisions like launching online food orders, home delivery, interactive tables and interior renovation to attract more customers.
2. [bookmark: _Toc18345167]Factors affecting decision-making in business
	There are various factors affecting the restaurant business. Some of them are:
1. Competition: Competition is an important aspect of every business. Majority of the restaurant's decisions are affected by its competition. Competitors also boosts the motivation of the company which further helps them to offer better quality products at reasonable prices (Mitchell and Reiter-Palmon, 2017). It is essential for a business to analyze their competitors and their business practices and take decision accordingly. 
1. Return on investment: ROI also affects a company's decisions because it is the most important thing for every company. Various decisions are taken by the restaurant in order to maximize their profits like increasing customer base and diversifying business operations (Hayes, 2018). The business decisions must be taken while considering the ROI which means that implementation of these decisions must be profitable for the organization.
1. Social responsibility: It is the morale obligation of every business to perform their social responsibility towards the society therefore it also affects their business decisions. Restaurant companies perform their social obligation by purchasing raw materials and other supplies from local farmers or vendors which will help in society's growth and development (Rastogi and Trivedi, 2016). It is important for a restaurant to keep in mind their social duties while taking business decisions. This can also help them in improving their brand image and increase their profitability.
2. [bookmark: _Toc18345168]Characteristics of effective decision-making
	Effective decision-making is a systematic procedure of selecting the best alternative for achievement of organizational goals and objectives efficiently. Characteristics of effective decision-making are as follows: -
1. The effective decisions are made by practical evaluation. The manager analyses both pros and cons of alternatives and then select an appropriate decision keeping the practical viability in mind.
1. These decisions have a positive impact on the entire organization. They not only help in maximizing the profits of the company but also focus on individual growth prospects. Effective decisions are equally beneficial for the employees as well (Van Aken and Berends, 2018).
1. Effective decisions foster opportunities which means that these decisions are taken by keeping in mind the future prospects of any company. They create opportunities and then it is up to the company to grab them.
1. These decisions can be implemented only by following a certain procedure otherwise they would not turn out to be effective. Proper analysis of the data and information and then selecting alternative action helps in good decision-making.
2. [bookmark: _Toc18345169]Ways to improve decision-making
A company can improve their decision-making skills by following certain steps like
1. The manager or the top levels executives of restaurant must look at the problem from multiple perspectives. This will help them to think more openly about the issue and they can make critical decisions effectively (Zahari and Romli, 2018).
1. The restaurant company must have some goals and objectives as it would help in influencing their decision-making.
1. While taking important decisions, it is essential that the managers develop an eye for risk taking which means that they must be mentally prepared to take risks and they should not be nervous about it. (Schoppek and et.al., 2018).
1. Lastly, the managers and the executives must be honest to themselves while taking decisions. Also, the restaurant managers must not shift their focus from the goals while implementing the solution.
2. [bookmark: _Toc18345170]PESTLE analysis
	PESTLE analysis is concerned with analyzing external factors that can have a potential effect on the working of the company.
PESTLE Analysis:
1. Political factors: The political factors can have a strong impact on the restaurant industry in the form of tax reforms, subsidy, tariff charges and other government rules and regulations. Due to BREXIT, the restaurant industry can face several problems relating to high tax rates and reduced customer base (pestle analysis, 2019).
1. Economic factors: With the increasing inflation rate, it has become imperative for the restaurants to increase their food prices as well. Also, the company have to raise the wages of their employees as well. Therefore, economic factors have a huge impact on the UK's economy (Zahari and Romli, 2018).
1. Social factors: The culture and buying habits of the people have changed over the past few years. Moreover, with the increasing trend of Vegan and healthy food, the restaurant industry needs to re-introduce their food menu in order to minimize the impact of social factors on their business.
1. Technological factors: Technological factors have a huge impact not only on the restaurant sector but on every industry. The restaurants must introduce online websites and applications to increase their customer base. They must also provide the facility of free home delivery to their customers. 
1. Environmental factors: In order to not only protect the environment but to also enhance the image of their business, restaurants must ban the use of plastic plates and straws. Instead, they can use steel products as they would not only be useful for the environment but also comparatively cheaper. 
1. Legal factors: It is mandatory for every company to abide by the legal rules and regulations for the smooth functioning of their business. The restaurant must follow laws like Health and safety act and Equality act to avoid legal consequences (Brodbeck and Guillaume, 2015). 


2. [bookmark: _Toc18345171]Managing change
	Restaurants manage change by dealing with the technical side of the changes. Business have to come up with new technology so that they are able to compete in market. As competition is increasing, restaurants are carrying their business to online platforms and for that advanced apps and websites are required where customers can easily get connected with the restaurant for having meal at home (Cameron and Green, 2015). Many customers prefer to book their place before reaching the restaurant, so such facility have to provide to them. The major work-based problem is meeting standard food quality and taste for bulk online food orders. Another change required is related to supply chain that is having good relationship with the suppliers and top have quality of raw material. Customers nowadays prefer hygiene and healthy food, so organization have to make changes in process of food making.
2. [bookmark: _Toc18345172]Change management
	Every workplace identifies the problems coming in between there growth so that appropriate strategies can be used to solve them and bring competitive advantage to the firm.  Change affects the most important assets of the organization, that are its employees. Change management helps the business to run smoothly and it’s also makes the employees more skilled and productive. For having an effective change management in restaurants, organizations can use the following steps: -
1. Define the change and its requirement in the organization so that employees get aware about the reason of the changes and can implement in right direction strategically and ethically. In case of restaurant, the technological changes are essential as competitors are coming up with innovative ideas (Caprì and et.al., 2019).  
1. Organization have to determine the impact of technological changes and its effect at different levels of the business. While making changes in technology and supply chain, business have to identify whether it is affecting the organization positively or not.
1. A communication strategy is also developed so that employees get aware about these changes, and they can be trained for the same. Plan is discussed in effective way and different strategies are set up.
1. Giving an effective training and knowledge to employees about the new technology implementation is very important. Suppliers have to be guided or new search have to be done so that restaurant can get good supply of raw materials.
1. Another step is to provide support structure to employees for having technical skills for better results.
1. It is very important to measure the impact of change in the business and accordingly changes have to be done in the process (Caughron, Ristow, and Antes, 2019).

2. [bookmark: _Toc18345173]Importance of key subsystems of the organization
1. Product: - An organization is identified in the market on basis of its offering that can be a product or services. Restaurant's focus it to deliver delicious and healthy food and give services to customers that can bring good experience to them (Hayes, 2018).
1. Structure: - It helps the working employees to know where they stand and who is in charge to ask the answers. Having a clearly defined structure helps the restaurants to avoid confusions and perform their functions in effective manner.
1. Psychological Climate: - It is basically perception of employees at a work environment. For having efficient workers in restaurants, it is required to motivate the employees by appreciating their hard work. This will bring good experience to them, and they will work effectively to bring competitive advantage to firm (Cole-Lewis and et.al., 2016).
1. Management: - For managing the restaurants, proper strategy has to be implemented by the firm in order to hire good people and make them train to achieve the objective of the firm. Management helps in achieving business goals and to get maximum results with minimum input by having proper planning (Fahmi and et.al., 2018).
1. Culture: - It defines the atmosphere and environment of the organization that is behaviour of the people and their attitude towards the organization whether they are working ethically or not. Restaurants have to set such working environment where people learn new things and sharing vision of the firm can bring effective culture for the firm.

2. [bookmark: _Toc18345174]Different issues associated with each subsystem
	Organizations usually face lots of issues related to subsystems: - Product, Structure, Psychological, Climate, Management, Culture (Cole-Lewis and et.al., 2016).
Product: -
1. The major issue related to product is its quality and price. Customers search for products having good quality and for restaurants, customers are giving preference to health and hygiene.
1. Product safety is another major issue as customers are using technology to order the items and if they get sick by eating food at home then they may lose a potential customer (Garg, 2016).
1. Pricing is also an issue as in delivering the item extra charges is seen.
Structure: -
1. Not having a clear structure may result in conflicts in supply chain.
1. Unclear structure may lead to poor communication between the employees and employers and that will lead to unclear goals. for example, during the delivery, supplier is not able to reach the customers' location due to poor technology in use (Fahmi and et.al., 2018). 
Psychological Climate: -
1. If psychological climate of restaurants is not good, then it may result in different conflicts as employees will not work effectively.
1. Employee's negative behaviour will affect productivity of the business as customers will be dissatisfied with the staffs' attitude.
Management: -
1. Lack of proper management may lead to poor performance of the employees.
1. Employees will not be guided in right direction if management is not there and this may result to poor performance of the organization (Garg, 2016).
Culture: -
1. Many a time organization is not able to deliver their vision to employees and this affect the performance of the employees.
1. Manager's bad attitude towards the employees may affect working environment. 

2. [bookmark: _Toc18345175]Ways to overcome issues to enhance decision-making in workplace
1. Restaurants can improve the quality of product by having proper research on market. Taking online orders and delivering it is a way to compete in market. Safety of customers must be first preference as customers are in need of hygienic food. Services must be available in affordable range (Martin, Donohoe and Holdford, 2016).
1. A clear structure should be available in the organisation so that employees and managers can easily make important decision. Employees must be set free to take their own decision. For having proper communication between the employee’s, different activities can be conducted so that good relationship can be seen. Google map can be used to reach the customers on time.
1. Employees have to be given rewards for their good performance that results in positive working environment.
1. Managers have to give proper training to employees on understanding use of new technology and have to guide them at every step.
1. Vision of the restaurant must be clear to all so that they can perform on that basis only (Mitchell and Reiter-Palmon, 2017).
1. For managing the change new technology was used that led to online ordering of food and because of this the hotel was not able to meet its food standards. So, for this, the restaurant can use the model of Kurt Lewin change management which will help the hotel to solve its technological problem. With help of this theory the manager has to first unlearn or unfreeze what has learnt earlier and then learn the new concepts of delivering online food with quality. At last to refreeze what the new thing has been learnt (Hendro and Sunitiyoso, 2016).
1. Another problem was of change in supply chain management of the restaurant. This can be solved with the help of Nudge theory. It is a theory based on behavioural science which helps in implementing the change by influencing the mindset of the person. For this, the manager first has to define the change to the employees and then consider their viewpoints (Laihad and Retnowati, 2018). Next the restaurant manager must show some of the incidents which will show that change is good. Next the manager of restaurants must give time to the employees to analyse the change give feedback. And if the worker of restaurants is satisfied to change, then it will be implemented in organisation.

2. [bookmark: _Toc18345176]Organizational control and steps of control process
	Organizational control is a managerial function that includes planning, staffing and organizing to direct the employees in order to achieve the targets. The main function is to find whether any error is there in the business functions so that they can be minimized to achieve the goals of the firm. There are different steps in control process: -
1. Establishing standards: - The first step is to set standards of performance. Restaurants may set standards related to budgets, job deadlines and quality of the services. For the same restaurants also have to monitor technology and supply chain so that quality of services can be given to customers (Rastogi and Trivedi, 2016).
1. Determining performance measurement: - Setting standard is not sufficient as measuring the actual performance is also important. Restaurants can measure the performance by having feedbacks of customers on their websites and accordingly can make improvement.
1. Comparing performance to standards: - At the end restaurants can compare their actual performance with the standards and can make improvements accordingly. This measurement must be on daily basis by checking the feedback of customers after delivering the products (Schoppek and et.al., 2018).
1. Taking corrective decision: - If customers are not satisfied then restaurants have to change their strategies. If performance matches the standard set by the restaurants, then management have to exceed the standard for the employees so that company can bring competitive advantage.

2. [bookmark: _Toc18345177]Output control and its advantages and disadvantages to coordinate and motivate employees
	It is a technique to control the output by making comparison with planned output so that problems can be identified at the firm (Van Aken and Berends, 2018). Restaurants can analyse daily production and can decide whether the performance is acceptable or not. It includes project goals, budgets, functional requirements etc. 
Advantages are as follows: -
1. Improvement in customer services as items are delivered on time with the help of advanced technology. Supply chain work more effectively to reach out the costumers on time and deliver the services.
1. Efficiency get increased as less work in process is there due to less mess up at workplace (Rastogi and Trivedi, 2016).
1. Quality improved as less work in process hides fewer problems. Thing becomes consistent and predictable. This makes the employees motivated towards the work. 
Disadvantages are as follows: -
1. Less work in process may not help in coordination of employees, and they may get demotivated towards the work.
1. This will result in loss of business. 

2. [bookmark: _Toc18345178]Behaviour control and its advantages and disadvantages to coordinate and motivate employees
	It includes plans for the project and setting rules, conducting meetings and making reports as status reporting. This helps to motivate the employees and build effective organizational structure by having the best reporting in firm. Managers also set control system to motivate and shape employee's behaviour towards the firm. 
Advantages are as follows: -
1. Corrective actions and better job performance are seen in employees. This motivates the employees (Zahari and Romli, 2018).
1. Employees are positively reinforced, and they are able to aspire own personal goals and desires.
Disadvantages are as follows: -
1. Giving rewards can demotivate other employees
1. They may not work effectively to achieve the targets.

2. [bookmark: _Toc18345179]Relationship between organizational control and change
	Organizational control and change is having an important relationship. Controlling is the major function of management. It is important to have control by checking mistakes of the employees and guiding them to solve the problems in an effective manner. The changes can be brought to establish the standards and measure the performance of the business and corrective decisions can be taken to improve the performance (Rastogi and Trivedi, 2016). Managing change is vital management task as an effective strategy have to be used for managing such changes in the company and make the people adapt these changes without feeling any pressure. For the same managers have to build awareness among the employees and a systematic approach have to be used in order to have this transformation. 

1. [bookmark: _Toc18345180]CONCLUSION
	From the above report, it is being concluded that there are various problems that restaurants face, but organization take various measures to solve these problems. There are different ingredients for good decision-making to solve the problems.  Managing change can bring competitive advantage to the firm and subsystems are very important for the firm as there are various issues related to them. Report also concludes that output control, behavioural control helps in coordinating and motivating the employees' behaviour.
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