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To start, I would like to express with words what all the companies and employees are living in this moment. 

In this moment of pandemic is taking extremely difficult to find new staff with experience. In my opinion the root of all these issues is the Brexit, why? By cause of this now in this country we mostly found UK citizens and a few parts of what we used to hand of immigrants, the only ones that can stay in the country are the ones with the right to live and work in the UK. These papers are the pre-settlement and the settlement. 

Although the pandemic generate panic in all the world, causing almost all the people who were in other countries living, to flee to their countries of origin for refuge. Since no one knew what could happen. Since it was something totally unknown to the whole world.  

Obviously, when you must live and work in your country of origin, you will try to find the best job, with a good rate salary or payment. And with no stress in the middle. 

Furthermore, when you are in your country, you know where you can find excellent jobs, with all your specifications, and you will not work for just a few pounds. That is something that I respect a lot about the English people, they know how and where they move to have their chess piece well placed. 
 
Now in all the jobs we are receiving just a few CVs from people who are looking for a job. But the main problem is that these people are mostly kids with no experience at all or old persons with a lot of requests and no experience as well. This is complicating all the companies to take on new staff. 

However, UK is also recognized because in this country you can work with no experience at all. They will give you the opportunity to proof the company that you really want and like what you are doing. Practically the only condition that most of the companies can inquire you is to demonstrate that you want to learn, and you improve in the journey. 

I want to specificity the industry of hospitality, because all these jobs are for hard workers. For the sake of this can take a lot of your time, literally it can start to be your second house. Patience, cause deal with people is not easy and energy, in as much as all the hours that you invest working. The tiredness could be physical and mental. Additional to this is very difficult to have all the weekends off because it is when it is no more work. This is the moment when most of the people that work in a schedule of office workers go out to have fun with friends or family, enjoy going to new places or having a walk and spending money in the different places that they will visit. 

Attached to this introduction I am going to define the organization, what type of business it is and what is the problem that this company haves. 

The problem that I am going to explain in this report is from the hospitality industry, it is a 24-hour 7 days coffee, restaurant, and bar. Yes! Exactly how you just read, we never close. One week later working there I had an important question…. It was ¨when do we clean the restaurant? ¨ Well, I will answer this question later. 

This is a restaurant where you can go and have breakfast at 11pm, almost midnight or a cocktail at 8 am in the morning. When normally we need coffee to wake up and start our day. We never stop serving in any moment. So, you are well come to have whatever you want to eat or drink at this place. The name of this restaurant is VQ, his meaning is Vingt Quatre (in French). “London’s first 24-hour restaurant”. 

In this company will offer you a business breakfast even if you need it, brunch with friends or family, relaxed lunch, an afternoon tea, or afternoon coffee, then you can find an evening of cocktails, you can have with us a dinner date or a post-clubbing snack. VQ is always trying to satisfy all your requests at any time of the day and night.	

The departments of the company are kitchen where our chefs prepare all days and nights our delicious food, bar where our bartenders do their best to make the best taste and appearance cocktails, and floor, where our waiter and waitresses are doing their best services to all the customers, always trying to make them happy and to have their best experience in all the time that they are expanding in the restaurant. 

To be honest the problem is occurring mostly in all the departments, because there are not enough staff and the one that we have are the 70% new teenagers joining the company. 

Because of this reason, the General Manger is always trying to fix the rota. But we do not have enough staff, so we are doing a lot of hours. And in this way one day…. there is more than one person that they already call sick only because they were exhausted, they were needing some rest. 

All this make that our customers are unsatisfied with our service, because of the low attention and the long waiting for all their petitions. 

Our investors are 4 persons. Each one of these are always trying to fix mostly the differences between the three restaurants of the company, they take care about the marketing, make sure that all the accountings are correct, etc. 

But a stakeholder is not only the investors…. there are also the suppliers, the ones that we buy all the staff for the restaurant (food, drinks, cleaning staff, etc). And the customers and staff that works inside of the restaurant.							

One of the tools and techniques that I used to make easier the definition of the problem by just a few words was the fishbone analysis. 

Fishbone

Poor customer service

Management
· Lack of training and development
· Unskilled workers
· Low performance and productivity
· Demotivated staff
Mother Nature
· Unmotivated employees
· Employee conflict
Material
· Poor of quality material
· Lack of inventory
Manpower
· Inexpert workers
Machine
· Poor quality of the fridge’s, they are not properly working
· Poor quality of the glasses washing machine
· This makes the glasses look dirty
Method
· How to regret customers
· How to manage all the inventories
· How to clean all the areas of work
· For a better workplace and better service


After the evaluation of the current situation and identify and define alternatives solutions, I decided to one tool. These is SWOT analysis: 
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For produce and implement the plan I decided to use some steps to make it easy to understand: 

The main problem of this problem-solving report of the hospitality industry, exactly of 24 hours restaurant, is the low staff and cause of these the low quality of service. These make us to have a low rating comparting with other restaurants.

To make a solution I had to first, identify the problem and all the little issues that comes with them (low staff – low quality service). 

Continuing with this I make my fishbone analysis, in which I specify a few of the little problems that we have. 

Then I make five solutions, which later I decide to only have two options. Cause I think there will be the best way to have everything organize. 

The first solution is related with all the expense of the company. We will need to reorganize and manage them in a better way. Because there is always another way to save money. Always trying to make sure the quality does not go down. 

For the second and I think this is the most important for the moment. Cause we do not have literally enough staff for a proper good service. And this solution is to increase the salary or give bonusses to the staff, like little incentives to do a better service. Also, this will have to be implement with all the new persons that want to join us. 


To let know the management……I know that all the persons in this world have things to do, and to add something new to their schedule is not going to make them happy.

The support that I am expecting from the management is to help me with all the expenses, the numbers. I will look after my colleagues and trying to make them improve everything. 

Also, I will take care about the marketing, so the management only must approve, modify, and check all the weeks the progression in all the reports that I will make.  

All these information will be present and proposal to the management, in a business meeting. Because in one or another way this is for a business. 

We will change our budget of food, drinks, cleaning staff, etc from £12000 to £10000. I am an optimise person, and I know that at the beginning it could be not like that. It will take time; I am expecting this to happen in the gap of three months.

Then for the staff, we will start with reviews. With a “x” number of reviews you will get free food. But when all the expenses change, we will offer bonuses with money. Because to be honest offer the money is the perfect way to make people work. 

If everything goes in the right way, the solution will have to be strengthening between six and nine months. 

My implement schedule will be these: 
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I will have all the information in different reports. One for each department. And one that is going to englobe all the departments. 
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All the resources lists are going to be listen and implement by the persons who represent each department and my person. 

This will be the reports that we will be starting using. Obviously with the time and more knowledge I will improve them, according with what the restaurant will need in the moment. 

When these documents are done, I will personally send them by email to all the stakeholders of the company. And I will present them in our weekly meeting to discuss the results of the reports and all the budgets and expenses. To identify the effectiveness of the solution. If anything of these improves, I will suggest another appropriated solution to the management of the company. 

In other part we must pay attention in our PMI. 
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CONCLUSION 


To conclude I would like to declare that due to the situation of the pandemic we have had all many problems. And as we can see, hospitality is one of the most affected industries. 

One of my favourites sentences from the book is, “heat without light”. I mention this, because when we have low information of something we can feel like if we have our hand ties. 

Is important to have a good teamwork, everyone needs the same respect and treatment. 
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