MAMA’s
Restaurant & Lounge
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Mama’s Restaurant is modern style of dining well-presented and located in absolutely amazing place like Rhossili in Gower, the heart of South Wales tourist destination allocated not far from two big towns like Swansea and Carmarthen. The restaurant it is a big opportunity and adventure for 4 partners who sharing a passion for this industry, a spicily the head chef Mihail Buturuga recently wining award of best Bistro of Swansea Bay. MAMA’s restaurant main strength is the location Rhossili accommodate yearly millions of visitors, statistics form 2018 shows that 4,78 million tourist visited Rhossili. (Swansea.gov.uk). The restaurant presents modern English and French cuisine, rich choice of vegan and vegetarian dishes which makes it very attractive as from the research is know that there is not many places providing such a selection. Homemade and produce form local suppliers.

This part of the business plan will include the mission statement, main aims and human recourses department.

The main aim of any business is to make profit, in Mama’s we aimed to run successful profitable business and in the same time helping community as all remain food will be donated to local food bank for those in need.
There are organizations which helps restaurants to donate remained no needed food. For example " OLIO is a food waste management app that deals with stores and cafés. Their initiative Food Waste Hero (FWH) includes matching OLIO volunteers with shops or cafes. At the end of the day, they'll gather any overstock extra food and distribute it within the local community. Additionally, the Olio app helps cafes or shops to directly upload information on surplus food. When the shop or café shares its unsold products, local residents will be informed, and they may send a message to the shop or café to confirm stock. Lastly, shops or cafes can host a drop box, a plastic OLIO box that is put in the shop or café so that people can share food without having to organise a selection at the door.” ( feedbackglobal.org)

The restaurant aiming to provide high standard and excellent customer service, amazing delicious food together with good selection of drinks.




Human Resources 


Human Recourse part of business is very important as look after the well-being of staff and protect the rights of employees and employers.


“The role of human resource department has gone from the traditional ‘hire and fire’ to an in-depth position, focusing on another aspect of the company like looking after employee engagement.”( inside.6q.io) 

Another reason the human resource department is essential is that they are looking after the company's recruiting needs. Employee recruiting is usually the responsibility of the human resources department, which involves hiring and selecting new employees. It also involves deciding when recruiting is needed in-department, as well as if the hiring is a benefit to the business. When recruiting new hires, it's not about looking at the cv of the applicants, the human resource team always needs to interview them to make sure that the prospective candidates will fit in with the culture of the company. ( inside.6q.io)
Employment lawyer and Human Resources advisor Charles Krugel claims that Human Resource department is not legally obligated to help the staff. but He quickly points out that the organisation has legal responsibilities towards the employees and as such HR is responsible for ensuring that those responsibilities are taken care and employment laws has not be broken.( charlesakrugel.com) It is very important to obey all employment law rules so the company will not fall in to a dispute we employees. 
As above already been said company has legal obligation toward their workers as being a employer and employing staff for the first time gov.com has created very useful gaudiness  with  7 step. Human resorse department resposibel for the employment has to make sure that :
1. That the employee gets at least National Minimum Wage which is
	Year
	25 and over
	21 to 24
	18 to 20
	Under 18
	Apprentice

	April 2019 (current rate)
	£8.21
	£7.70
	£6.15
	£4.35
	£3.90

	April 2020
	£8.72
	£8.20
	£6.45
	£4.55
	£4.15


(gov.uk)
2.Emploeeng some you need to make sure that the person has legal rights to be and work in UK, using the gov.com webs side you can easy check your potential employee.
3. Do Disclosure and Barring Service (DBS) check if is necessary for the job description.

4. Employers liability insurance it is very important to ensure that is in the right place before the restaurant is open as like says on the government website 
 “You must get Employers’ Liability insurance as soon as you become an employer - your policy must cover you for at least £5 million and come from an authorised insurer”(gov.com)
Employers’ Liability Insurance can allow you to pay costs if a worker is hurt or sick due to the job they do for you. If for any reason the insurance was avoided the employer will be fined 2.500 per day 

5. Give job information (such as the terms and conditions) to the employee in print. When you have been hiring someone for more than 1 month you need to provide your employee a written statement of employment.

6. When registering as an employer, you will have to inform HM Revenue and Customs (HMRC),  four weeks before the new workers can be paid.

7. Workplace pension scheme very important to check if need to automatically enrol staff.

There is also importan aspect when you employing to be aware of their Holiday Entitlement as says on gov.com  that almost all employees are legally entitled to 5.6 weeks’ paid holiday a year (known as statutory leave entitlement or annual leave).
This includes: agency workers, workers with irregular hours, workers on zero-hours contracts
An employer can include bank holidays as part of statutory annual leave.
Statutory annual leave entitlement
Most workers who work a 5-day week must receive at least 28 days’ paid annual leave a year. This is the equivalent of 5.6 weeks of holiday.(gov.com)







MAMA’s restaurant as very busy place demands to employee at least 12 people.
There will be 16  members of staff including partners, as like been already said they all experience in hospitality and they will be the leading members of the team, the structure of the staff will be 
Mihail Buturuga Head Chef and partner, Monika Owczarzak front of the house manager and responsible for HR, Anita Kis financial manger and front of the house, Alina Papaman marketing manager and front of the house.


The strategy plan for HR department is to recruit 



· - Full time Sous Chef 
minimum 2 years’ experience on the same position, passion and well organized, to work with head chef to oversee regular cooking tasks including supervising staff, assisting with menu planning, maintaining food quality and freshness, and tracking ordering and storage. Provides quality and consistency of meals by following the recipes assigned. The salary for this position will be 25k/year basic on statistics form adzuna.co.uk this is the average pay for this position in South Wales.


· Senior Chef de Partie annual salary including 28 day of holidays will be 20k minimum 3 years on the same position, main duties is to provide excellent food fallow the recipes and orders from head chef.

· 2 part time kitchen portieres, approximately cost of  two employees will be 30k year the restaurant will provide zero hours contracts.
For this vacancy experiences are welcome but not necessary, Kitchen portiere job will be to wash the dishes, keeping kitchen clean and tidy and helping chefs with preparing for the service.

· 2 full time front of the house staff  head waiting staff 35k
experience  are necessary as they will need to handle some  responsibilities, those members of staff will be responsible for smoothly running service coordinating floor and lower staff members, necessary knowledge of beers and maintenance of beer caller.

· 5 zero hours contract front of the house staff the approximately cost will 65k all depends how busy the business will be.
experience is not necessarily expected as we wish to employ young people, the company is providing full training 
during which they will be judged if this is there right job for them

Approximately staff will cost 175k a year as a Rhossili is such a busy touristic place spicily in the summer the restaurant may have to employee extra seasonal staff during summer if its needed.

to cut cost wages we will be looking to employee students, young people between 18-20 year of age for part time and zero hours positions.

Company will advertise thought website like caterer.com, social media like Face book and thought jobs center which comes with benefit of advertising for free. 

The second stage for human resources of employing staff is their development.

1. Efficiency,
Professional development will help guarantee both you and your team retain and improve the expertise and skills required to provide a quality service to your coworkers, customers and the community. Allowing workers to succeed in their careers and transition into new positions where they can lead, control, impact, and mentor. 

2. Consistency, a systematic training and development plan will help maintain a consistent standard of experience and expertise for all workers and allow you to have the trust to know that your staff will have the same range of skills needed. Letting you to have flexibility in preparing your staff.

3. Compliant training and development will help make sure you have appropriate and up-to-date skills. Ensure that either you or your employees comply with the new legislation.

4. Address weaknesses, when it comes to their job skills, even the strongest of workers have certain limitations. The ongoing training and development plan helps you to recognize and correct any weaknesses, allowing your staff to be more effective and professional in any aspect in their work.

5. Confidence, Training and development will lead to increasing worker satisfaction in their job. Investing in training and growth helps to demonstrate gratitude to workers and can make them experience a higher degree of work satisfaction. (sfjuk.com)


Very important for workers in hospitality industry, spicily people which handling food to have Food Safety Training  and  Food Hygiene Training.

In MAMA’s Restaurant each member of staff has to pass hygiene course and food safety course so they are aware of risks like allergies, the courses will be provided by the company and must be complete within the first to weeks of employment 

cost of food safety training  30 per person

cost of hygiene course 28 per person


Each member will be provided with personal development plan and training
review meeting after working  
- 2 weeks As the first 2 weeks was learning and going through necessary courses to be able to work in restaurant. And understanding the vision of MAMA’s restaurant the meeting will to discuses the understanding of food safety and hygiene. Opportunity to employees to give ideas and their opinions about the restaurant.  

- 1 months This meeting will include Communication collaboration and teamwork, ability to problem-solving, quality of work, dependability of the employee, determination to achieve targets and goals

- 3 months This review will include everting what was said on the 1 months plus will discussed the performance all weaknesses and strengths of the employee.

- 6 months the employee working skills will be review, any achievements will be awarded and any weakness which couldn’t be fix during the 6 month approbation period the worker will face consequences which can lead to termination of employment contract.
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