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Introduction
In my assignment problem solving and decision making what i understood in my opinion it is basically to choose a solution to solve the problem. It is like between two solutions I have to choose one and decide one which will be a better option to solve the problem. Decision making is like choosing an option or making a decision to understand which is right or which is wrong. Decision making is very important for solving problems and also decision making is very important in the workplace or personal life problem to solve the problem. Decision is a judgement or choice  to take a decision to solve a problem. In my life I have faced a lot of problems. Sometimes I also create problems myself without knowing or unintentionally when i realise or analyse the problem i am thinking to make a decision to solve the problem or finding a solution and deciding to solve the problem. I am going to say in my assignment about my personal business problem and how I will deal with this problem to solve it. Problem solving and decision making is important in the workplace. Solve the problem the first thing is to identify the problem and once I find out the problem then it will be easy to solve that problem because if i cannot find the problem it will be very hard to solve the problem so it is important to analyse and identify the problem first to solve the problem. 



























                           Problem solving and decision making

‘‘Making decisions and solving problems are two key areas in life, whether you are at home or at work. Whatever you’re doing, and wherever you are, you are faced with countless decisions and problems, both small and large, every day.’’
I always wanted to do my own business. I decided to open a restaurant at that time I was thinking where I could open a restaurant, i was thinking and discussing with my family and one day my brother told me he found a Bangladeshi restaurant someone wants to sell in turkey and he was asking me if i am interesting to buy it then he will do bargaining. i thought it is good idea to buy this restaurant because restaurant owner selling it very cheap price also my brother lives in Turkey so I have decided to buy this restaurant because my brother lives in Turkey so he can help me to run the business. I want to open my own business in Turkey before I open a business I have to make my decision and I made a swot analysis and pestle analysis to know my strength, weakness, opportunity and treat before finalising my decision to open a restaurant. ‘‘SWOT analysis identifies the strengths, weaknesses, opportunities, and threats of a topic. These influences are internal. PESTLE analysis discusses the influence of political, economic, social, technological, legal, and environmental impacts of a topic.’’
                                                   
                                               Swot Analysis 
	                 Strength
	                     Weakness

	1.my brother lives in turkey and knows about turkey rules regulation. Also he has lots of friends in Turkey and they said they will also help me if i need help.
2.my brother can speak Turkish language so i do not need any other translator he can translate for me when i need.
3.me and my brother can cook food because we have experience of cooking of Bangladeshi food. I can keep him as a chef in my restaurant.
 
	 1.i never went turkey and i do not have any idea about turkey location.
2.i do not have any idea about Turkish currency.
3. I do not have enough money. I have to arrange some money to buy a restaurant.



 

	    	           Opportunity
	                          Treat

	1.my brother has his house in Turkey so i can stay at his house or he can find a house for me next to him.
2. Where I want to buy a restaurant is next to the sea side and  tourists are coming to the seaside for holiday.
3. This is only one Bangladeshi restaurant where people can eat Bangladeshi food and this place is where most Bengali lives.
	1.I do not have any experience of business.
2. I do not have Turkish visa to stay at turkey.



                                        










                            













                                        Pestle Analysis
	P - Politically i have to apply for a visa to stay in Turkey also i have to make sure that i can come back to the UK whenever i need to see my family.                

	 E - Economically i have to make sure that exchange rates and exchange my pounds to Lira/Euros when i can get the highest amount to ensure i have enough money for the opening of my restaurant.

	 S - Socially i have to make sure that area i am going to open the restaurant it more population crowded busy area  and people are interesting in come to eat.

	 T - Technologically i will do online table booking so i have to make  sure that there is a great network connection is vital for my business online booking for tables is available to eat.

	 L - Legally i have to know about the legal things in Turkey such as taxes rules because i have to pay tax in government.

	E - Environment is also important to know that how the weather is there can be like snowing, or can be hurricane which can affect my business.




After I did my swot analysis and pestle analysis I decided to buy this restaurant because i think my strength and opportunity are more stronger than my weakness.
I sold some land from Bangladesh and I bought the restaurant, and I was happy that I have my own business. After I opened a restaurant the first one two months it was good, everything was fine then me and my brother found that day by day i am getting loss in my business, and  it will get worse if i do not find the problem, but i do not know what to do, what is the problem and why it is getting less customers. Customers are not coming and there is no profit. Me and my brother are discussing over the phone to find the problem and then I have to make a solution. So me and my brother tried to find out what the problem was and how I could fix it and finally i found what was the problem. Here I am going to talk about how I found the problem and how i fixed it.                                                  
                                   
                                                           Fishbone diagram
The methods I used were a fishbone diagram for finding the problem and making a solution for the problem, and an evaluation for my business. ‘’A fishbone diagram, also called a cause and effect diagram or Ishikawa diagram, is a visualization tool for categorizing the potential causes of a problem in order to identify its root causes. Typically used for root cause analysis, a fishbone diagram combines the practice of brainstorming with a type of mind map template.’’

1.Identify the problem
2.Solution for the problem
3.Evaluation for business

1.Identify the problem
Me and my brother discussed over the phone how to identify the problem and then I went to turkey to find the problem and make a solution for my business. I told him to ask the customers to give us feedback for our restaurant also ask the restaurant staff what they thought, what they were thinking for loss of business. I print the feedback form to take feedback from my customers. I am giving customers to feel up the feed form if they have time also i advertised about my restaurant in social media so i customers can rate us and give feedback about my restaurant After the process I identify three problems which are making a loss for my business. 
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1.The problem is organising was not very good
2.Demanding to add more items in the menu 
3.Service was not good 


2.Solution of the Problem
Customers are not happy with the service because food served late to customers gets irritated by waiting. Restaurant organising also not good customers are not feeling comfortable while eating and restaurant looks also not good customers are not getting interesting going inside because of cheap and old looking. And the last problem is that I found that feedback customers are not interested in eating only Bangladeshi food, rice and curry, customers also wanted to eat something different.
Once I identify the problems, I made a plan to solve the problem, and I start working on a plan to solve the problems. I started with organising first because if customers are not comfortable they will not feel to come again. then i stared on menu because customer will not feel to eat same food every time if there is not different food customer will not come again because customers will go bored to eat same food and last i worked on service because customer order food and they will not getting food on time they will go frustrated so i worked to solve those problems i identified  doing a customers feedback process and staff feedback. 

Organise in the restaurant
In my business there is a lack of organisation. This is my first business and I do not have any experience and ideas because I found customer feedback that I would like to improve my organisation such as decoration, lighting, fan, heater, and advertisement. I started to solve first with decoration, I decorated with nice painting, tiling, mirror and then I worked on lighting, I ordered a big chandelier to make the restaurant look beautiful and expensive. Customer also gave feedback that in the summer customer is feeling very hot because there is no fan or Ac and winter time they feel very cold because there is not enough heater so customers are feeling cold. I put ac in the restaurant for summer so customers can feel comfortable and also I arranged more heaters for winter so customers can not feel cold anymore and they can feel warm and comfy while they are eating at a restaurant. So I organised first in the restaurant.


Adding food items in the menu:
I am adding different kinds of food and drinks and desserts on customer demand, Customer Demanding for some food which I do not have in my menu. Customers are coming and when they are ordering food they ask for some food and drinks which we do not have in the restaurant. I add those foods and drinks and it can be some more extra profit in my restaurant. Some customers ask for noodles, spaghetti, pasta, Chow mein, coffee and milkshake. My restaurant is Bangladeshi restaurant and we serve only Bangladeshi food, drinks, sweets and desserts. because of customer demands I also arrange those foods and drinks. It will be beneficial for my business and I can make extra profit. Also customers will be happy because they also can have what they want to eat, and after I discussed with my team members we decided to add on those foods and drinks which customers are demanding to eat.

Service for customer:
Customer service was bad, customers are not happy with the serving food because late serving food and tables are not clean. This is my new business so I did have any idea of how many staff I have to keep. The reason customers are not happy with service is because staff is short and food is serving  to customers  late and shortage of staff tables is not clean as it should be as soon as after leaving customers. I arrange two more chefs so customers can have their meal Ontime and two more waiters to serve food customers on time. I hope it will help my business and I will get profit and customers will be happy. Politically I had to check on my fund that i can afford or i cannot afford extra employees to pay and then i speaks with my friends and family to arrange money so i can keep extra staffs for my restaurant and finally i managed some fund from my friends and family. I keep a few more employees so my customers will not get any more disappointed about service and I hope that it will help my business go up and increase customers at my restaurant. 

3.Evaluation for business
This business makes me inspired to problem solving and decision making. I never had this experience before. I have great experience after i opened my restaurant business and now i believe that this business will make me more confident and i have to maintain myself strong for every situation or problem handle and solve the problem and make a decision. I have to analyse my business to know if there are any problems. If I find any problem then I can make a solution quickly before it gets bigger and I think this will make my business improve.





Conclusion
Problem solving and decision making is very important in new business or personal life, everywhere is needed to take a decision to solve the problem, if there is problem analyse the problem first and make a diagram to solve the problem, i found that it is very useful to use a diagram to find problem and make a solution. I used in my assignment fishbone diagram to find my problem and solve the problem. I also used swot analysis and pestle analysis to make a decision for opening a restaurant. I opened a restaurant then I found something wrong then I analysed the problems and I solved the problem. I believe that every person should have common sense or ability to solve their own problem and make a decision for themself such as like i did in my business and it is important to take decision for to solve the problem in life. I am glad that i learn few technics from university lecturer about problem solving and decision making.
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