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Ibis Hotel Restaurant, a part of the AccorHotels group, has been operating for several years, but it is not as popular as other hotel restaurants in the area. Despite its central location and affordable prices, it has failed to attract a significant number of customers (Ibis, Nd). This research paper aims to investigate the reasons behind this lack of popularity and provide recommendations for improving the restaurant's performance. In this paper, we will analyse various factors that could be contributing to the low customer turnout, such as the quality of food and service, and competition in the local market.

[bookmark: _Toc1324780351][bookmark: _Toc77272360]Focus area, Ibis Hotel, Borehamwood

The restaurant of the Ibis hotel Borehamwood obtained a low score for food and hygiene during the most recent inspection.  As a result, the project plan proposes to address this issue and improve the overall dining experience for hotel guests. Implementing strict hygienic practises and teaching personnel on food safety procedures are part of the strategy. The mission is to welcome and entertain consumers while protecting their health and safety. This paper will look delve the importance and relevance of food hygiene, food quality, and the impact of food industry rivals. The proposed study will investigate the crucial aspects of food safety and quality that are required for a healthy and safe food supply chain.

[bookmark: _Toc664275847][bookmark: _Toc1079536044]Project Aim

Food hygiene scores are assigned to food establishments based on their adherence to hygiene and safety regulations. Local health authorities often assign the score, which ranges from 0 to 5, with 5 being the highest attainable score. All food business operators must create a written food safety system based on the concepts of hazard analysis and critical control points (HACCP). In addition to legal difficulties, analyse the impact of poor hygiene on the hotel's reputation and business. Poor hygiene can have a substantial influence on a hotel's reputation and business (Seaman and Eves, 2006). Negative feedback and word-of-mouth can quickly spread, discouraging potential guests from arranging a stay. Online reviews and ratings are a crucial element in consumers' purchasing decisions in today's digital age.
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The purpose of this research paper is to determine how to improve the performance of the restaurant and its overall success. The objectives of the study are to identify the current strengths and weaknesses of the restaurant, analyse customer feedback and preferences, and explore design and marketing strategies that can enhance the restaurant's image and appeal. By conducting a thorough analysis and proposing practical recommendations, this research paper aims to provide a roadmap for hotel management to revitalise the restaurant and achieve long-term success.
To improve food and hygiene certification, food establishments should prioritize regular training for their staff, implement strict cleaning and sanitation protocols, and consistently follow food safety regulations. Training is crucial in ensuring that staff understand and follow proper hygiene protocols. Without proper training, employees may not know how to properly clean and sanitize the kitchen area Management need provide ongoing coaching and mentoring to ensure that employees are consistently improving their skills and knowledge. ( Bayari, 2023). For example, knowing how to use the right chopping board in the kitchen is crucial for maintaining food safety and preventing cross-contamination. Cross-contamination occurs when bacteria from one food item is transferred to another, potentially causing foodborne illness. Using the wrong chopping board for a particular food item can lead to cross-contamination and put the health of consumers at risk.
Another important factor in maintaining high food and hygiene standards is effective communication within the establishment (Rabiul, et al. 2023). This includes clear communication between staff members regarding their responsibilities and tasks, as well as communication with customers about food allergies and any potential hazards. Establishing a culture of open communication can help prevent misunderstandings and mistakes that could lead to food safety issues. Regular communication and feedback are essential components of staff and management engagement. By providing frequent updates and seeking input from employees, organizations can ensure that everyone is aligned and working towards common goals. Clear and achievable goals and objectives help employees understand what is expected of them and how their work contributes to the organization's success. Recognition and rewards for good performance can be powerful motivators, and can help to build a culture of excellence (Lahap, et al. 2026). Professional development opportunities allow employees to grow and develop them. Furthermore, having a system in place for reporting and addressing any concerns or incidents can help ensure that they are dealt with promptly and effectively. When employees feel valued and supported, they are more likely to be invested in the success of the organization and motivated to perform at their best. This can result in increased productivity, improved customer satisfaction, and ultimately, higher profits or better service delivery. The case studies presented in this section highlight some specific strategies and best practices that organizations can adopt to improve engagement and achieve these positive outcomes.
It is critical for firms with employees who have limited language abilities to give training and resources to assist them understand and effectively communicate food safety information (Ramadhany and Rizky, 2023). Visual aids such as drawings and diagrams, as well as translated information in their own language, may be used. Furthermore, having bilingual staff members on hand to aid with communication can help to ensure that everyone is on the same page when it comes to food safety regulations. The hotel can invest in technology-based training solutions, such as e-learning modules and virtual reality simulations, to provide a more engaging and interactive learning experience (Garlinska, 2023). By implementing these strategies, the hotel can improve the quality of its customer service, increase employee satisfaction and retention, and ultimately enhance its reputation and profitability in the hospitality industry.
Additionally hiring a skilled and experienced chef is one way food businesses can prioritise food safety. A good chef can not only prepare delectable and unique dishes, but also use correct food handling and storage practises to minimise contamination and assure safe consumption. A chef can also train and educate other restaurant staff members on food safety practises, thereby fostering a safe culture within the restaurant ( Magrizos, at el. 2023).
However, to keep their reputation and client loyalty, companies must prioritise food safety. Food business competitors are continually seeking to produce distinctive and novel items to attract customers. This includes following rigorous regulations and norms, training workers on proper food handling and preparation on a regular basis, and adopting adequate sanitation measures. Furthermore, competitors must keep abreast of any new advancements or outbreaks in the business to ensure that they are taking all required efforts to protect their customers (Naweed and Murtaza 2023).
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Beyond that, a low hygiene rating can damage the hotel's reputation in the long term, as customers are likely to share their negative experiences with others. This can result in a decrease in future bookings and can even harm the hotel's brand image. Furthermore, a low hygiene rating can lead to legal issues, as hotels are required to maintain a certain level of cleanliness and hygiene to ensure the safety and well-being of their guests. It is important for hotels to prioritize cleanliness and hygiene to not only meet legal requirements, but also to provide a positive experience for their guests and maintain a strong reputation in the industry. The Ibis Hotel's low food hygiene rating emphasises the need of maintaining excellent standards in the hospitality business. For example, the hotel's poor food handling and minimal employee training led in multiple incidences of food poisoning among visitors (Leutwiler-Lee et al. 2023).
[bookmark: _Toc631530215][bookmark: _Toc682131216]Benefits of improving food hygiene in the Ibis Hotel, Borehamwood

1. Proposed Measures - Specific measures that can be implemented to improve food hygiene practices in the hotel, such as employee training and proper handling of ingredients - Possible challenges in implementing these measures and how they can be overcome - Cost-benefit analysis of implementing these measures (Allam, et al. 2023).
2. Implementation Plan - Detailed timeline for implementing proposed measures - Roles and responsibilities of various stakeholders involved in the implementation process (Bosse et al. 2023).
3. Monitoring and Evaluation - Methodology for monitoring and evaluating the effectiveness of proposed measures (Gupta et al. 20
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Overview of the significance of food cleanliness in hotels and the potential implications of poor food hygiene, including reputational loss Hotels must prioritise food safety by providing enough personnel training and supervision, ensuring good kitchen and equipment hygiene, and adopting food safety management systems. Also, effective communication is essential for the success of any organization. It is important to identify and address communication barriers that hinder collaboration among employees. By implementing solutions such as consistent and transparent communication, training and development opportunities, and management support and leadership, organizations can create a more productive work environment.  Hotels may improve their food hygiene rating and assure the safety and satisfaction of their visitors by implementing these steps. Finally, sustaining a positive reputation and success in the hospitality industry requires a dedication to food hygiene.
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