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[bookmark: _Toc4015506]Introduction
A Business organization runs on a specific product which carries the business organization in a position from where an organization can lead the industry in which the business organization belongs. So, it must be an important issue for an organization about to know the products they have. The business organization must think about the other participants of the industry as they have a similar type of product and also have some fixed market where the other business organization might not get good chance to enter and take the market. So, the only way to get the market, the business organization have to think about the interest of the market and then according to the market demand or creating demand in the market an organization can lead the market. This report will discuss the problem whether they have and how they can improve themselves to become the leader in the market. 



[bookmark: _Toc4015507]Why problem-solving and decision making are important in the workplace?
In each and every business organization some sort of problems. So, to be a strong market participant every organization should identify the problems and take proper measures to solve the identified problems. Now in this section of this report, I am going to discuss the importance of problem-solving
Meet the Challenges
Sometimes there have some unusual events will be occurred in the business organization. To meet with that event there should have a systematic plan to overcome. Based on this plan business organization can meet the challenges.
Make the business organization Unique
Every management of the organization has the proper knowledge to meet all the demand of the organization. All the participant may be a similar idea but whenever anyone has a different idea will make the difference.
Boost the Confidence
When the management of the business organization has skilled body, it automatically boosts the confidence and for that, all the activities have done according to the demand and perfectly as well. It will be also a good site for the organization that the management will not worry about the problem when will be arisen.  

 

[bookmark: _Toc4015508]Background of the organization
I am currently working in the Ledbury restaurant, which is in Ledbury town, London. This restaurant has established in 2005. The business has run on a very small scale and there has also huge competition among the other competitors. It provides traditional food of this country and tries to meet the demand of the customer as they want. The owner of this restaurant has done a very hard job to take the position in this market. It takes several years to reach this position. The capital of this restaurant has been arranged by himself. The restaurant can be doing business in a large scope. Now, this restaurant has 55 sitting capacity at a time. The number of people serving the guest is 35 people including the chef of this restaurant. The chef is expertise in making good, tasty unique food for the guest. Sometimes the chef comes out from his kitchen and asks the guest about the taste of the provided food.  This restaurant also offers a very exciting discount for attracting customers. As the restaurant is in the tourist gathered spot so the tourist sometimes wants their native foods as well as the traditional food in this country. The chef of this restaurant has the experience to cook traditional foods, Chinese and Indian. But right now, the company should analyze the market whether the business will expand or not (Ruddick, Peter 2012). At first, the organization should identify the problem in the company and then the organization needs to take a step to solve the problems exists in the business organization. Now I am going to find out the problem in Ledbury restaurant through different tools and based on the identified problems will try to discuss the solution. 
[bookmark: _Toc4015509]A SWOT analysis of the Restaurant
A SWOT analysis is a powerful tool for analyzing an organization which carries out the result external and internal factors of an organization. A SWOT analysis helps the management to take a decision on the basis of getting analyzation. SWOT stands for Strength, Weakness, Opportunities, and Threats (Bischoff, A. 2012.). Among them Strengths and Weakness are internal factors; Opportunities and Threats are external factors of an organization.
Strengths
I as an employee worked in this restaurant for the last 2 years. I find there have several strengths factors. This restaurant has enough working capital to run the business which may a vital strength among another restaurant in this area. Moreover, this restaurant has one of the best chefs who have the unique quality of cooking food which carries a good number of customer than another restaurant. The chef also looked for the post review of his cooking and then he tried to make something new according to the suggestion of his customers. But there have no similar activities done by the others. So that these may the reason for taking a good position in the market. 
Weakness
In this restaurant, I found several weaknesses which mostly depend on the customer. As most of the customers are a tourist in this restaurant so their main problem is a communication problem. Sometimes I could not get them properly just because of their language. Only a few customers come to our restaurant who could not express themselves with the common language at that time we might not give them proper services. The restaurant needs so many components to cook food. There has no delivery services company who delivered the product we need for that reason this restaurant needs to collect the products by themselves so there has a huge time loss to get the components.
Opportunities
The restaurant where I am working has run its business for the last 10 years. Day by day the scope of business is going high. So, the opportunities for doing good business there has ample potentiality. There has a lot of option to attract the tourist to take a break in the restaurant and make them happy by offering different types of services. With that, this restaurant has the scope of doing business other than business-like help the tourist to make a proper tour plan. This makes extra money for the business and it can be possible the plan in between the time of serving the food. As the government of this country, very much favourable government to attract the tourist so in the coming days, there will be a lot of tourists come over the place to explore the country.
Threats
As there have huge opportunities to do business in this place so there was also a huge threat to do business. The threats are like many restaurants want to newly set up in this place. So there has a huge competition to run a business. Most of the business has a similar type of services so all the restaurant has to think always a new idea of how one can attract more customers than others. So, it might be difficult to manage more customers. Moreover, the product the restaurant needs to cook it is very difficult to manage from the local market. The most importantly, there was another big threat to the restaurant owner is manage the expert chef because there has a high demand of expert chef and other competitor want to attract a good chef to support them more than the previous.

[bookmark: _Toc4015510]PESTLE analysis
There have some certain factors in any restaurant which are controlled by the management of the restaurant but there has also some factors which cannot be controlled by the management. Those factors are related to the environment where the business has run. These all the external factors which have a good impact on the business. PESTLE analysis will discuss all the external factors. In this section, I will try to discuss the Political, Economic, Social, Technological, Legal and Environmental factors which have an impact on the business.
Political 
Tax reforms and health regulation these both are in under the umbrella of political impact. Tax rate and health regulations all are determined by the government of any country. This tax rate and regulations of health affect the restaurant business. Once the tax rate has changed it must affect the business and it means all the employee will be affected. The regulations of health guideline always need to make sure, otherwise, the business cannot be run.
Economic
Beyond the business, there has external pressure on business like minimum wages and the current position of the economy. The minimum wages must be confirmed for the employee of the restaurant that must be a good concern for both employee as the management may and the management of the restaurant. So, in this situation management must think about the number of the employee they can ensure the minimum wages and also considering the economy of the country as well.
Social
When in any tourist place, there has any restaurant must have to follow the cultural and social factors of that country as there has many tourists come over the places to visit and interest to know the cultural factors. All things which represent the traditions should be reflected on the menu of the restaurant and the decoration of the restaurant. The restaurant where I am working has followed all the traditional cultural factors.
Technological
With the passage of time technological advancement is going up. So every business must have to comply with the technological advancement. The restaurant may offer the customer to pay with the smartphone, the menu can be shown by the electrical way, the progress of the ordered food can be shown an electrical screen. I found that among all these a few have already taken and others will be taken with a very short period.
Legal
Sometimes legislation has a great impact on the restaurant business. When the restaurant wants to do business with parcel services, the management of the restaurant business must have to follow the legal regulations which sometimes difficult to comply as the parcel products collected from the other company. Always restaurant business management checks all the products using in parcels.
Environmental
The business where it is positioned must have to good around the restaurant. This has a good impact on the business because the customers are too much concern about the surrounding environment. A good restaurant tries to always make a well and healthy environment and that might be the marketing of any restaurant. The restaurant where I am working, I have seen there has a little bit unhealthy environment which may cause the loss the position in the market. 


[bookmark: _Toc4015511]The challenges have got after analyzing the restaurant through SWOT and PESTLE analysis
Through the SWOT analysis, I have a few problems in my working place. SWOT analysis mainly shows the organization’s internal and external factors. Strength and Weakness are the internal factors and Opportunities and Threats are external factors of an organization. So through the SWOT analysis, I have got some problems which are enumerated below
· The restaurant has run by the only one owner’s capital, there was no bank loan against the restaurant from which they can get the tax benefit and then the profitability of the restaurant become higher.
· The chef of my working place has good experience among the other restaurant’s chef, so there has a high risk of losing the chef.
· The strong side of my working place easily noticeable by the competitors
· There has not enough employee who can perfectly communicate with the tourist as they are not speaking in a common language like English. So there has existed a commutation gap.
· There has no partner who will provide the raw materials for cooking foods. The employee and the owners are buying raw materials. It takes time which can be invested in customer’s satisfaction
· There have huge opportunities to expand the business scope but my working organization do not have enough skilled human resources to support the business expansion
·  There has no barrier to entry the industry. So anyone can establish if they have enough capacity and according to the regulation
[bookmark: _Toc4015512]PESTLE analysis discusses the environment where the business has run. Through PESTLE I have got a few problems in my working place. These are given below
· Tax reforms may be the reason for ups and downs of profitability
· Healthy measures are not always possible to take because organic food can be adulterated from the field, it is very much difficult to identify
· Though the UK has a stable economic position but the stability of the economic position can be hampered, and the business can also be affected
· The tourists are coming from different countries, they want to know the culture of the country but the tourist may always want that they might want their own culture in the other country. So, the management needs to take a view or have some speciality about the origin country of the customers.
·  Technological advancement may create a good difference among the competitor when others will take the technology for using to cook food and took orders from the customer. My working organization do not take all the advancement right now
· Parcels require extra packaging system so sometimes it is not possible for my working organization to check all the products the customer has received
· Sometimes there have too many customers in the area and it is not always possible to maintain a good environment for the customers


[bookmark: _Toc4015513]Force Field Analysis
A major important useful technique is the Force Field Analysis. This type of analysis sometimes working for the organization or against the organization. This type of analysis helps the management to take a decision after strengthening the forces, minimize the risk and based on this the management can take a perfectly well decision which carries a good output for the organization (Force Field Analysis 2010.).
Forces for Changes
Competition
In the tourist place, there has huge competition among the other's business and as my working business organization has the place in huge tourist gathering spot, there has also a good competition my working business organization has faced. It can be reduced through developing new unique food for the customers. We know that newly developed food will decrease the existing competition and it will also carry a good profit for the organization (Force Field Analysis 2010.).
Customers
Every business organization should give more emphasis on customer preferences so that they will not go for others. For that, the business organization should always understand the taste of the customers (Force Field Analysis 2010.). So that the customers do not switch to the others. Newly developed food should be offered to them so that the customers do not get bored with the old food. The management of the business organization should always think that customers are the king so in any manner the business should satisfy the customer and for that, the more customer will to the restaurant. 
Technology
In the restaurant business, technology plays a vital role to develop the business. New advanced technology helps to provide good food to the customer and help to retain customer as the taste of the food remain the same. By the technology, the restaurant can obsolete the product which does not meet customer satisfaction and new latest technology always carry out an enthusiastic workforce by which my working restaurant has made a good profit.


Health conscious awareness among the customers
I found that the restaurant where I have been working always concern about the customers. Sometimes I saw that when the customer has come over for the services, we are trying to know about the fitness according to the information, the chef tries to make food for them which must attract the tourist later they have a chance to visit. Sometimes we as the employee try to give special food which might not have a bad impact on their body, suggest them to take food which is healthy for them. This type of service makes us loyal to the customer and for that whenever the customer gets the opportunity they visit our restaurant.
Forces against the Change
Implementing the cost
This is not so easy task to implement any change because the change might have a bad impact on the workforce. The employee will not be satisfied and for that, the services of the restaurant may fall than the past (Force Field Analysis 2010.).
Time Requirement
The implementation of change needs more time to cop up with. In the meantime, the organization may be affected. So, when a change needs a long time that means to adjust with the business organization need more manpower and capital as well (Force Field Analysis 2010.).
Management Supports
All the changes need management concern. Whenever the management of a business organization does not show proper concern about the changes it might have a bad impact on the business organizations. For lack of strategic objectives organization may not able to achieve the objectives (Force Field Analysis 2010.).
[bookmark: _Toc4015514]Porters five forces
To understand the industry Porter’s five forces is a valuable tool. These forces are discussed as below
Threats of New Entrants
The restaurant business, to set up requires moderate level capital and it is very much easy to enter in the industry. The new entrants in the market must consider the fixed cost and the operation cost. The new entrants can get the cost advantage by purchasing the bulk amount of raw materials. So, I can say that the entrants of the new entity are a moderate threat for the industry (Bischoff, A. 2012.). 
Bargaining power of Buyers
The restaurant business mostly depends on the buyer’s choice. Because there has a large number of restaurants in the industry, buyers have the opportunity to shift the best offer. So, when the number of restaurants has increased, it may the reason of getting more power of the buyer (Bischoff, A. 2012.). 
Bargaining power of Suppliers
Any business organization or industry should establish where there has a large number of suppliers exist. For that, the industry can grow up easily. Otherwise, the industry stuck in a lower position in the market. A small number of the restaurant have bargaining power as they have a small amount of demand and there has a large number supply of the raw materials. When there has a large number of restaurant and there was a large demand, in that scenario, there has the bargaining power of suppliers (Bischoff, A. 2012.). 
The threat of Substitute Products
There have various entities in the restaurant industry and it is very much easy for the customer to switch for another. There has a low cost to switch to another restaurant. The restaurant charges more who are looking quality and amazing dine-in experience while there has a number of customers who are looking for economical choices for a cost-effective outlet. Another reason for switching the other restaurant to meet the expectation (Bischoff, A. 2012.).
Competitive Rivalry
When there has a large number of competitors in the industry, it means that in that industry there has huge competition. All the participants in the industry want to keep a large number share in the market than the others. In rivalry competitive market it is very difficult to sustain the small size business organization (Bischoff, A. 2012.). 



[bookmark: _Toc4015515]The problems which are found can be solved in several ways. These are given below
· When a restaurant becomes more profitable than the past and tries to expand the business area can manage more capital by issuing a share in the capital market (Campling, J. 2008). 
· The chef plays a vital role in the restaurant so that the chef can be the part owner of the restaurant by this the risk of losing expert becomes lower (Campling, J. 2008). 
· All the strategic steps do not disclose in front of the competitors, that might be followed by others.
· The management of the restaurant needs to recruit a multi-skilled employee to support all the customers as per their interest (Straus, D. 2002). 
· The management of the restaurant need to think about a good communication skilled employee as an employee can communicate the customer (Straus, D. 2002). 
· Good service and good food always attract the customers so the restaurant makes themselves loyal to the customers (Straus, D. 2002). 
· In any country’s government can take a decision to increase country income, so try to determine all the products which easily can meet the extra cost (Vernon, M. 1973). 
· Try to manage the suppliers who are loyal to provide good raw materials to the restaurant (Campling, J. 2008). 
· The management must concern about the tourist from where they from, try to give them a place as they can think they are at a home with the introduction of the culture (M., C. 2008)
· When any technological advancement is an industry try to cop up with that otherwise the restaurant will lose the position. (Vernon, M. 1973). 
· The management always thinks about all the materials which they used to cook and manage them as they resemble their fame (Vernon, M. 1973). 
· A good environment of taking food should be provided to the customer as they come again to the restaurant.


According to Force field analysis, I think, there has some impact on the organization when the proposed solution during the implementation. These are given below
· In full of competition, small business organizations do not sustain in the market, so there was a need to invest more capital in the Ledbury restaurant. From this type of solution, it creates a good strength of the organization.
· When the Ledbury restaurant will give more time to the customer, it needs an extra human resource that exists to meet the demand of all customers at a time.
· I think when the latest technology has set up in the Ledbury restaurant need to train up all the employee as they can easily accept the technology and make a clear understanding of the technology.
· To make everyone in the restaurant health conscious according to their fitness is very much difficult tasks to do and also need more time to implement. There has another problem as the customers are not fixed and it is situated in the tourist place.  
· I think all the changes need a good figure of cost. I think all the development in Ledbury restaurant requires money which is a cost for this restaurant.
· Time is very much precious for any organization. I observe that the implementation of all the development changes need not take too much time as the maximum development process is going on.
· Ledbury restaurant management is always supportive of the development. The management always tells us whenever any employee gives them any fantastic idea to develop will be awarded.
· So I can say that during the implementation, the management of Ledbury restaurant manages all the difficulties through their potential. 


[bookmark: _Toc4015516]Ways of monitoring and seeking feedback

Observe the employee’s Effort
Human is the best resource for any organization. By the help of all employees, the identified problem can be solved perfectly and then achieved success after implementing the solution. So the management should observe the employee’s effort (D., C. and Mayer, R. 1984).
Responsibilities allocation
There have different types of skilled employees are working in this restaurant. Different types of services are provided by this restaurant. So every employee of different skills can be served the customer according to the skills (D., C. and Mayer, R. 1984).
Employee friendly Management
The management will decide on which area need to be developed more in the organization and can follow up all the progress of the solution. The management of the Ledbury restaurant can call a regular meeting to let the employee how they are approaching the implementation of the solution (Vernon, M. 1973). 
Directly feedback from the Customers
There has the most effective way to monitor the progress of the solution is directly taking feedback from the customer after providing the service. The feedback can be about the food, environment of the restaurant, the service getting from the employee and ask for recommendations if any (Mill, R. 2007). 





[bookmark: _Toc4015517]Conclusion
At last, I can say that the restaurant where I am working is doing good business in the industry by ensuring good food to the customers. As there have some problems in the business sometimes the employee asks for the feedback and also provide the email address to mail about the restaurant. On the other hand, there has a shortcoming customer whose feedback do not hamper so. The management of the restaurant need to introduce health-conscious food to the customer as it creates awareness about their health and according to them, there has to need to make the menu of the restaurant. This type of steps helps the business organization to carry out the success and also retain the customer for the future.
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