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I am currently studying in the University of Wales Saint David. Previous semester we had planned out a business plan. Mr Kumar our lecturer had explained and helped us through out the whole lessons on how to start up a good business plan and bring the best out of our presentation, from choosing our groups to how to speak confidently in front of the class. Everyone was nervous at the beginning, but gradually I felt that more and more of our colleges started to feel a lot more comfortable and confident, I think this is because we gradually got to know each other and felt comfortable with the environment. I feel that all credit goes to our lecturer {Mr Kumar}. He teaches so well, and I understood him all the way through.
Feelings:
Mr Kumar told us to form in a group of four or five. I was in the front row table sitting in the classroom, as well as my colleges. The first two table in the front of the classroom was me W, X, Y and Z. We just looked at each other smiled and said why don’t we form a group of five. Everyone in my group seemed happy, I was happy too, they all looked nice people to work with. Mr Kumar was surprised that we had made a group so quick, he seemed happy too. We got together and had a group discussion, thinking of what sort of business we want to open. Everyone in my group seemed to be food lovers, so we decided to open a restaurant, I mentioned that I cook every day and love to cook too, so then and there everyone agreed to make me the chef of the restaurant.
We were talking about the power point and how many slides each one will be taking, I chose to do the beginning, so I had five slides for the power point which were; Context, Introduction, The restaurant Menu, Aims and Objectives, Company Description Mission and Vision.
Our group decided a business plan in opening a Restaurant near Canary Wharf. We first wanted to do a simple menu, but later all of us in our group decided to change the menu to ethnic menu, different type of cultural menu. The restaurant offering the finest fresh ingredients and having a clean, spacious, friendly environment for the customers.
We came up with a name for our restaurant ‘5 Star International Restaurant’. It was Y who said we are a group of five so we will put 5 in the beginning and Our mission was to keep our customers happy and give them the best, so that they 

either spread the word or come back for more. We gave fast service with a friendly approach. The role that I had in our business was the chef {cook}. I am generally a good fast cook; well I try to think so. while doing the business plan I found that me being the chef for the restaurant, to run it more smoothly without any worries, I needed more staff for the kitchen to help me be more organised. So that too much pressure isn’t on me when it did get busy.
Being in a group of five we did have some issues and conflict. I myself couldn’t always meet up with my colleges for the practice presentation, which some of them minded and took it as I wasn’t serious about my work. Even if I couldn’t attend the meetings I did as much as I could in my own time and handed it to them, but still I couldn’t please person X. I also thought that in our group of five, four of us mostly compromised and understood each other and helped each other in every way we could, but person X always disagreed on most of the ideas we came up with, person x thought the way he/she thought was right and we had to stick with that. I wanted to change the slides of the power point at one time because I thought it looked quite boring and it didn’t attract the eye, there was too much small writing in each slide. The background of the slides was too dull that the writing didn’t stand out as much. I feel that, if four of us confronted person x and spoke about how we were feeling our presentation and our slides could have been better. We had opened a watsupp group so we can contact each other outside of class and for any ideas we had, which came to so much use and helped us a lot, if we got stuck with something we were able to contact each other and get help in getting it better.
Evaluation:
This is the first time that I have done a presentation, which I was really frightened and nervous at first, but what I found out by my experience is, if you are comfortable with your team and have a good relationship then it makes it a lot better. You also need to know what you are speaking about in full confidence, so you don’t have any doubts or hesitation. The more you practice the more you get better. we did do several attempts of rehearsal before our final presentation. 
What I thought I would achieve I think I got better results out of it. I am still in shock that I was able to perform a presentation Infront of the whole class and two teachers who were marking us as we were doing it. I still think all credit goes to our lecturer, Mr Kumar, he did advise us and teach us every way possible to do the best, and how not to let our nerves distract our ability to do a good presentation. If I wanted to change anything it would be one of my group members. Reason why, is that X was the conflict we had, we put up with X and carried on knowing everyone else in the group was fine with X decisions, but towards the end we found out that four of us had similar feelings about X. then it was too late to go back, so everyone kept quite and stuck with the decisions that X was demanding. Any ideas that the four of us came up with or suggested X took it, but then did it the way X wanted it in the first place. We felt as though we did hard work in researching and trying to get better ideas for our restaurant was a waste, because it wasn’t being used. I had a slide to come up with an attractive/appetising menu for our Restaurant, which it took me two whole days at home doing it. This was a challenging task for me I searched so many websites and saw so many formats of restaurant menus, then finally I was happy with what I found and had designed, I also took some really appetising food pictures from the web so the menu looks appealing to the customers eyes. From scratch I had to put the price of the food, give eye catching pictures of tempting food and make it simple to understand. But sadly, my menu wasn’t used. I was extremely disappointed and sad for this, all because X thought we needed to cut down on our slides because there was too many. But I thought that the menu is the main key to a good restaurant. It wasn’t all so bad, but it could have been a lot better, if we had confronted and talked to X and had said what we all were thinking, maybe things could have been sorted and we all would have been happy doing our presentation and our Business plan in running a restaurant.
Analysis:
I am started another presentation in Effective Team Working and Communication, for this we have formed a group, but unfortunately, we are the same group as before. I think this will be an experience for me for making things right and changing a lot by speaking up and confronting any situation that happen instead of ignoring it and letting it build up.
We have this time given the leadership to someone else, so that has become a great impact already. For our slides for the power point we did a random lottery, so no one has any complains, we still have our watsupp group to communicate with each other. We have already passed some of our work to each other to see what each member of our team think of it, if there needs anything change or any improvement, we will be doing our rehearsals next lesson to practice on our presentation, our lecturer has seen most of our work and he {Mr Beharry} thinks we are on the right track and should be able to perform an good presentation. 
I am very nervous again but from previous experience I will try not to repeat the same mistake again. Only advantage this time I think is, I’m going to perform Infront of everyone that I got to know better. I will have to practice on my presentation more this time, maybe give more time at home, so I am fully prepared. I need to know what I’m talking about in full confidence.

Conclusion:
In conclusion I would say I have experienced doing a business plan for opening a restaurant, I am happy with the result and if I had to change anything, I would probably change the partners I choose for my business. I think choosing the right partner for a new business is very vital. There needs to be trust, compromise, and good communication between each other, there needs to be a leadership role who instructs everyone. There will always be conflicts in partnership/team members in running a business, just like there is conflict in the workplace. but it is important to deal with it the right way, and get it sorted. From experience I would change few things from the business plan, like reduced the menu {instead of four different culture food, get it to three}. Bring in an interior designer for the restaurant, so that it looks appealing to the eye and catches customers. I do have another business plan in mind 
{Henna Artist}, which I wanted to be a self-employed worker, but from experience I think it is still better to have that extra help if I have a partner involved. For this it doesn’t have to be a stranger or someone I have known for a while, but probably a family member helping. It wouldn’t be too costly because I would be doing it from home.
I have already got 15years experience in giving henna, so for that I’m not at all nervous, because I know what I’m dealing with and know the product inside out. What’s good, what’s harmful, what’s natural and what gives the best stain. Even the aftercare that needs to be done after applying henna.

Action Plan:
If I was to open another business with more than one partner, before going ahead I would want to know each of them better and how determined and trustworthy they are, I would need to build up the trust, and then probably go ahead. Choosing the right location for a Business is very important and the way it is presented, you need to catch the customers eyes and make them come to you. Once you have that you need to capture them in a way that they are willingly wanting to come back for more. I would like to be a self-employed businesswoman in the future. I want to be able to run my own business, but there are certain weak points I have that I need more training on, like starting up a business plan before going ahead, from experience I now know how vital it is. Making a business plan gives you a lot of figures and ideas on what could happen and what can go wrong or right. I am not good with figures so I would need some training on Managing Finance too. The business plan that I have planned is ‘self-taught henna artist’. I have 15 years’ experience of giving henna, but even so running my own business would be in the next level, I have always given henna to my friends and family, to run my own business I would have to first find a place where customers come to me. I would need to advertise well so that the word spreads quickly. I will need to bring out a leaflet where all the information is, like the pricing, contact details and pictures of some of my work, so that people get interested and want to contact me. There will certainly be a lot of competitors in the market, but I will have to show them what I am giving they won’t get it elsewhere, like probably the different style of henna or even maybe giving them a lower price. I want to first finish this year and then go onto level 5 and get a Degree, this is my aim and focus now. I will try to develop my skills while I am here and give more effort in what my weakness are.








Reference:
https://www.bing.com/images/search?q=all+ethnic+food+pictures&FORM=HDRSC2 
McGregor, D. and Cartwright, L. (ed)
Developing Reflective Practice: A guide for beginning teachers. Maidenhead: McGraw-Hill Education (pp. 217-234).

   
  
