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Executive summary
I’m a person who likes to bring out the best of people and bring the healthy human being by bringing awareness to what they consume into their body so we have come up with a plan to open up a vegetarian restaurant. I believe this could be the new revolution of this time period where people are so mush conscious for their health and the surroundings. If my business plan goes according to my plan I will expand the business into many other divisions which are solely aimed to give people better life. The other divisions are meditations, exercises and other strict food diets will be introduced in latter time. We as partners will work as a team to commit to our dreams and share our responsibilities, we will share our ideas and our skills by this we divide our responsibilities in our business plan. My responsibility in the business plan is to stick with human resources which I’m very excited and thrilled to be taking part as well as learning.
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Share ownership, as well as putting money towards a common goal and sharing our skills and resources and ups and downs and loss and profit. The general partnership where we will work day to day activities. We will be contributing £20,000 from each partner into the business.
Benefit of partnership
· More is better than one
· Cost of running is low
· More borrowing
· More capital
· Easy to change the legal circumstances
· Less headache
Reason for the business
We have been gifted with most sophisticated mechanism in the universe. Once we have a machine like this its important what kind a fuel is going into the system, what is it designed for simple way to look at it is mouth to anal digestion happen in many different levels. Human teeth are much better to eat starches, fruits and vegetables. We meant to chew the food and eat. In the animal kingdom there are carnivores and herbivores. The length of the alimentary canal is 24 to 30 feet which is about 5 to 6 length of the body. Their digester process is very different in human’s duration of time if you put raw meat into the system it will take around 70 to 72hrs to pass through the system, if you put cooked meat through the system it will take 48 to 52 hrs to pass through the system, if you put cooked vegetarian food it will take 24 to 30 hrs to pass through the system, if you put uncooked vegetable it will take 12 to 15hrs pass through the system, if you put a fruit it will take 3 to 4 hrs through the system. The enormous amount of rotting happens and excessive bacterial takes place within the body. Keeping the bacterial levels lower is the main thing the body is doing right now. It’s very important to have an alert and vibrant body. Our system has long elementary canal purpose of it is to more complex process is possible what it means is the quality and the nature of the food is some way impact us in character and the way we are and the way we think emote and behave within our self and around us, So how consciously we consume food how conscious we are has to how food behave within us if you are conscious enough you will simply know whether you eat or not eat.
I central kitchen and the storeroom and restaurant area
The size of the kitchen is 200 sq. Ft.
Equipment 
· double prep sink
· hand wash basin
· gas hob
· combi ovens
· stainless steel workbenches
· commercial refrigerator/ freezer
· extractor & ventilation
· natural gas
· industrial boiler
· non-slip floor
· hygienic walls
· commercial high-power lightening
Services
· fire rated & safety system
· free Wi-Fi
· dedicated security
· pest control / communal cleaning
· management
· delivery
Free
I’ll be borrowing a van from a family member for all the stockings and we will share our time in between the partnership to do all the deliveries.
	A vegetarian diet 

	

	· Vegetables and fruits
· Grains and pulses
· Nuts and seeds
· Eggs
· Dairy products
· Honey
	





Smart
Specific – I want to save £10 000 to accomplish my goal by end of this year.
Measurable- I want to achieve this by end of this year, I’m going to take some money out of my wage to put it aside every week. I can check this by tracking my pay check. 
Attainable- steps I’m going to take after work pay the bills, take care of myself and put the money available money aside.
Relevant- when I’m putting money aside I’m not going to take all the money out to use, I’m just building to for a better future.
Time my time and dead line is by the end of the year.
Human resources
I’m trying to make a success full business plan by planning one. By hiring focused business plan, I can achieve a successful food manufacturing business. I want my team to be clear, flexible on the business plan. Human resources are an important part of business performance. My fundamental believes to high performing business you need high performing teams. Hr department is one of the dangerous departments in any business, handling an hr is not smooth things between business and the workers. I want to hire 2 catering chefs who is efficient and dedicated personal and has the skills and to perform. I want my chefs to have some sort of a hotel management qualification and has 2 years’ experience in the same industry. HR is meaning a whole lot of the hiring, I will be hiring 3 waiters, I have chosen to take in charge of the human resources because of my personality and engagement with people. I need to understand the company missions and values so that the employer I’m selecting have a good knowledge and want to work for and stay within the company for a long time. Waiters should hold a health and hygiene certificate.
The purpose of this project is to put the ideas into a report as well as to make food business productive and profitable. The team has to be reliable and engaged and productive people. To achieve a high performing team, you need well trained and a performing team. I will select my team by developing trust and making them an effective team. Which I have studied in my effective team working and communication module. I’ll be using Meredith Belbin theory to find the people who can take our dreams to a reality. I want my employees to have a good listening skill which can help the business in many ways such as empathetic or active listening. I’ll be watchful on their verbal & nonverbal communication when I’m selecting my team.
The human resources department covers many important parts of the business. I’ll be making sure I’ll keep up with labour law compliance, record keeping, hiring and training, compensation and handling the performance issues. The main jobs of an HR department to follow the law, recruiting, staff training and development, payroll, record keeping and employee relations.
Compliance with Labor Laws
· This includes such as number of breaks given and how long to be given for the hours they have worked.
· Minimum Wage and hours, I’ll be paying £8.21 per hour for those 25 or over.
· The minimum wage of individual according to their age. We must pay for any employees for every hour they work, and this includes time spent cleaning up the restaurant after finishing their shift.
· 21 to 24 will get £8.20
· 18 to 20 will get £6.45
· 16 to 17 will get £4.55
The breaks at work
There are 3 types of break and those are rest breaks, daily rest and weekly rest. As a HR I need to be aware of the laws and the compulsory rights so every 6 hours a day worker have the right to one uninterrupted 20-minute rest break. I’m not willing to pay for the break and it clearly says on the employment contract that breaks doesn’t have to be paid. I’ll always also keep an eye on the daily rest which a worker has the right to rest at least 11 hours rest between working days. If for an example that a worker works and finishes at 10pm, they shouldn’t work again until 9 am the next day, which we don’t need to worry about the matter because of the hours we open and shut.

Maximum working hours weekly
I’m not letting anyone work more than 48 hrs a week on average so I rather keep my full-time staff on a contract of working less than 45 hrs week in that way I keep time working regulations in order. If I ever had to employ a trainee for an example I need to be aware that they can’t work more 5rthan 8hours a day or 40hrs a week.

Child Labour
· Children cannot work in restaurants unless they are 16, and must only work in non-hazardous jobs and a particular hour on the school day.
·  Employers can’t put their workers in danger and must take precautions to keep the staff safe.
· As a HR I’m refusing to put child labour near the restaurant because there is many health hazardous that we have to keep in mind.
Recruitment and Training
· Primary responsibilities of the human resources team Recruiting and training new employees. 
· Advertising open positions are part of the job, interviewing and hiring candidates and setting hours and training the new recruits. 
· Including handbooks to ensure employees have good knowledge in the health and safety and etc.
Interviews
As I’m in charge of HR I would like to conduct the interviews or will like to one of the interviewers on the panel and I would keep an eye on the details from their posture or the nonverbal communication such as the they should demonstrate they are pleasure to work with and sharp, efficient and diplomatic
Record Keeping and Tax Compliance
· Record keeping for the business. 
·   Income, expenses, purchases and a summary of business transactions. 
· It also maintains employees’ records including their individual tax forms.
·  The company’s business license, inventory statistics, insurance records and all other pertinent business information should also be on file.
Payroll and Benefits
· payroll 

Employer-Employee Relations
· Managing of employee relations. 
·  Dispute or misunderstanding between employees or between employees and a manager, it is the human resource officers who handle the situation.
·  Employees are encouraged to bring relational problems to the attention of the human resources staff.
Employee Performance Improvement Plans
· setting up performance
· Improvement plans 
· Written proposals designed to help struggling employees improve their work to raise it to a certain expectation level of the company.
·  behavior or performance that needs attention, 
· objectives to be met within a certain time period, 
· a plan for accomplishing the improvement along with support resources 
· Consequences if the improvement does not occur. 
· Verbal counselling
· Written counselling
· Suspension/ final written counselling
· Termination of employment
Conclusion
I have had a lot of satisfaction with doing this assignment and made me realise I do have the potential to run a a business and be in charge of something that I can be proud of, it gives me responsibility and make use of the time and by this will meet more customers and could lead to a better potential to do something bigger. As a HR ill have more time with the employees so I’m very excited that ill interact more with people than other matters. As a HR ill invest a lot of my energy into the team I want to work with as well as going forward as a perfect team. I will select my team by developing trust and making them an effective team. Which I have studied in my effective team working and communication module. I’ll be using Meredith Belbin theory to find the people who can take our dreams to a reality. I want my employees to have a good listening skill which can help the business in many ways such as empathetic or active listening. I’ll be watchful on their verbal & nonverbal communication when I’m selecting my team. I want my team to be able to form a relationship and have similar goals and passion. Ill also encourage the employees to bring any relational problems to the HR to handle any disputes or problems. As a HR Ill like to set up a target and see what the for an example I want my waiters to aware and vigilant while they working on the serving area. Ill also will come out with a improvement plans to improve serving area as well as the kitchen to have a healthy relationship between them and also have a good communication and understanding between them. It’s my responsible to help struggling employees to improve to a certain level that they are working on a right pace.
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