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After completing of the Certificate in Higher Education in Skills for the Workplace, with a passion for excellence, entrance to the workplace through Dominique Ansel Bakery seemed an obvious choice. However, a number of issues were detected. 
A report outlining some of these issues follows. 
Here we run through both simple and complex issues exploring ways in which they can be tackled.  We review a small number of the organisational components. Also share concerns about the possible repercussions/consequences of Brexit on the business.
in a short letter to the chief baker. 

[bookmark: _Toc513208443][bookmark: _Toc513211766]Simple Issues in the Kitchen
The hospitality sector has always had a reputation for being physically demanding. With the rigorous demands placed on our bodies, tiredness of body can often bring a tiredness of the mind. Dominique Ansel is one of the most prestigious pastry chefs in the world. Working under someone as celebrated as he is means that excellence is required of us at all times. Ovens burning many hours a day, the bulk of the days preparations typically begin at 4a.m, with the London store open from 8a.m. to 8p.m. To overcome the issue of tiredness and fatigue you must first recognise the symptoms you are experiencing. Before approaching the GP do a self-assessment. Visit websites like NHS Choices (2018).  Check your diet, what are you eating and how often? Analyse your sleep, is it regular, is there a pattern to it? Working in the bakery is physically demanding, but regular physical activity done for fun can reduce stress levels and build strength and stamina. If you are overweight this activity is all the more important, as you could be setting yourself up for a number of health conditions in the future. Also try removing alcohol and caffeine from your daily diet, replace them with water. 
In short make it a priority to get plenty of rest, eat well, exercise, try to lose weight. If you have given the above advice your all and you still feel overly tired consult your GP, there could be an underlying issue that requires medical intervention.

[bookmark: _Toc513211767]Complex Issues in the Kitchen
To be successful in our line of work we must display physical and mental strength. The time pressured environment, that is the bakery, demands we are able to analyse, evaluate, understand, and then, display good judgement. We must have good social interaction with our colleagues. This is the ideal. Not everyone in the kitchen is capable being graceful under pressure. We encounter many diagnosed and undiagnosed psychologically weak individuals in the workplace (both colleagues and customers). 
Unfortunately, many establishments function with poor hygiene habits leading to health and safety breaches at work. That is not necessarily the case in our bakeries and kitchens but additionally, there are other more complex issues going on.  To stay ahead of our competitors, we daily strive for excellence. Every item on our menu is given individualised attention. When our systems are implemented correctly the cleanliness of our daily operation is second to none. There are many bakers on the move, constantly performing differing tasks. There is often a que outside our bakery before we have opened at 8a.m. Attention to detail is a must in every action, every display, every interaction. For the daily stress endured, the length of hours worked, many colleagues grumble that they are not being sufficiently compensated. For some, this constant pull in different directions becomes a drain on their psychological and physiological functions. They are not equipped with the correct coping mechanisms to endure this pace over a prolonged length of time. Carrying out daily tasks becoming a chore rather than a pleasure. Dr Albrecht (1986) concludes that without a healthy mind we open up ourselves to internal stress leading to manifestations of symptoms in our body. Our chefs and their staff love their work but are increasingly finding the everyday administration of not only their work, but their daily lives a struggle. As a result, we are experiencing a high turnover of staff. 

[bookmark: _Toc513211768]The Five Whys
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The above diagram (Fig. 1) was put together after analysing ‘The 5 Whys’ in reference to an issue that came up in the bakery. It could possibly be implemented as a stress management tool to help resolve future situations. A simplistic self help guide to finding a way to manage what could be if left unaided, very complex issues. As you can see there are things that came up which could be managed with the help of family and friends. Coming to a resolution without involving health professionals when and wherever possible. 

[bookmark: _Toc513211769]Thinking Helps Innovation
Thinking critically requires us to ask questions that measure understanding and significance when debating. Compiling these techniques of reasoning and using them in your life makes assessing what is in front of you easier. Effective critical thinking allows you to engage and evaluate the objections and rebuttals of others to your argument and adjust your thinking. It involves an ability to disengage emotions, single out main points, looking closely at the source before coming to your own end conclusion, judgement or decision. It is not an exercise in being critical for the sake of criticising the failings of your colleagues. We are to make use of the information before us to question critically and reflect on the implications of these viewpoints. This method of thinking provides techniques in scrutiny of multifaceted information in a coherent manner. 
In the midst of the pressure in the specialised environment that is Dominique Ansel Bakery, our patrons have an expectancy of edible innovation. The use of critical thinking has been essential in all of our operations allowing refrain from disturbances in the kitchen and on the shop floor. It is one of the most important aspects of the business. We consistently deliver provocative exclusive products that are both taste and visual innovations to our audience. We believe our innovation is psychologically good for our workforce. Through it we attract the finest bakers because of the reputation we have built in the industry for being frontrunners in baking innovation.
	
[bookmark: _Toc513211770]Organisational Analysis
The following PEST (fig.2) will reveal some of the components that could influence the future success of our Bakeries. The focus is mainly on the London operations.
[bookmark: _Toc513211771]Political Component
The UK is currently undergoing major changes to the way we interact with the rest of the world. Due the recent vote to leave the EU there is uncertainty in the business. We serve our creations baked fresh so will not be hampered by ‘rules of origin’ when selling our creations. The possible increase in price would be from cost of ingredients where imported from other countries.
[bookmark: _Toc513211772]Economic Component
There has been a lot of emphasis on the economic impact Brexit will have on London. Thus far the predictions have been far worse than the outcomes. We will not know the full implications until the negotiations are complete and come into practice.
[bookmark: _Toc513211773]Socio-Cultural Component
The number of people with an excess in their household funds appears to be on the rise: As is the economic share for baked goods. Our founder has won favour with his audience through his consistent creation of taste delights. He is highly respected in the industry by his peers and his customers.
[bookmark: _Toc513211774]Technological Component
Major breakthroughs in energy saving industrial technologies are being made. It is worth exploring these technologies to see if significant saving to the business can be made. Our online presence is giving the public mostly positive insight and feedback on our products and service to the public. 




					· New tariffs on food expected after Brexit day, coming into force around 01/01/21 (Grafton-Green, P., 2018; Institute for Government, 2018) 
· Growing government attention on environmentally friendly mechanisations like infrared low-energy ovens (European Commission: CORDIS, 2016).
· Restrictions on food waste are being discussed, a decision is expected in the future (Amanatidis, G. and Stoerring, D., 2018)
· Possible early elections caused by government break down could trigger early implementation of contingency arrangements (Martin, W., (2017).
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· Savings could be made by investing in vacuum cooling technology which enhances volume, productivity, and excellence of baked goods (BVT Bakery Services BV, 2015).
· Make enquiries into emerging technologies in baking 
(European Commission: CORDIS, 2016).
· Continue to create exclusive boutique items where time is an ingredient; these can only be purchased from the Bakery or Kitchen they were created for (Dominique Ansel Kitchen, 2018; U.P. French Classics; Dominique Ansel Bakery London, 2018; DOMINIQUE ANSEL BAKERY, 2018).
· Continue to use media and social media to create a buzz about new recipes/ creations (Winter, L. 2018).
· Dominique Ansel voted the world’s best pastry chef 2017 at world’s 50 best restaurant awards (2017).
· Healthy snacks are growing in popularity, so are sweet bakery items (Wallin, J, 2017)
· Innovative exclusive creations such as the Cronut that can only be found in Dominique Ansel stores worldwide (Dominique Ansel, 2018).
· Median excess household income risen by £600/ 2.3% (Webber, D and Thomas, N. 2018)
· UK population is on the increase, the top five age categories reportedly eating out the most often (Statista, 2018; Malam, S. et al. (2014)).

· Growth is expected to be 1.5% (2018) and 1.6% (2019) in the UK (PWC, 2018). Increasing at most sluggish rate for five years (Martin, W. 2018).
· Many male entrepreneurs starting bakery ventures (Dunsby, M. 2017)
· Future restrictions on migrant workers could affect workforce (People 1st,  2017) 
· Possible interest rate increases (Giles, C., 2018; Smith, D. (2018) 
· UK is global frontrunner for Start-ups (Donnelly, S. 2018; British Business Bank, 2018)

Cherry Bloom Debbie Bourne 
Bakery Assistant
10B Arundel Place 
London N1 1LS

Assistant Manager
17-21 Elizabeth St,
Belgravia,
London,
SW1 9RP

Dear Cherry Bloom,

Concerns for Dominique Ansel Bakery.

I am writing to share my thoughts concerning some of the political, economic, socio-cultural, and technological effects on the bakery.

I am sure as part of the management team you have been keeping a close eye on developments of the ongoing Brexit negotiations and the implications that new tariffs on foods will inevitably bring. Do you believe the bakery could be negatively affected by any government statutes in particular after the UKs exit from the EU?

My main concern relates to a recent article on the Food and Drink Federation website (2018). Is it highly possible that new regulatory framework stemming from ‘the rules of origin’ could cause food products that are made from a mixture of domestic and multinational goods to be subject to considerable levies. 

There is rising demand for all our baked goods in all of our stores. Last year our founder and leader won yet another prize. Best Pastry Chef in the World 2017. It is clear that Dominique Ansel Bakeries are set to increase their global economic share if we continue on our current trend of being forerunners of taste innovations and creativity. 
According to reviews on trip advisor (Penpots, 2018) our customers hold our food in high esteem, although the attitude of our staff seems to be reducing the enjoyment of their experience. Bearing in mind our reputation of excellence I believe a closer look at the causes of the way staff are interacting with customers is needed. Maybe via a staff team building activities and one-to-one interviews to discuss in confidence any underlying concerns.

This may not be the best time economically, but I noticed that there are a number of emerging technologies in baking equipment. The government appear to be pushing us in the direction of sourcing the most fuel efficient environmentally friendly equipment. Is the company currently investigating any these new technologies?

I look forward to your reply.

Yours Sincerely

Debbie Bourne   (Bakery Assistant)
[bookmark: _Toc513211775]Employee Behaviours
Our bakeries being second to none in taste sensations, on the most part have an amazing fleet of staff. Taking care that our customers and their needs to the best of their ability. Like any other organisation we great employees and not so great employees. Our great employees display a strong work ethic producing desirable results for our customers and their fellow workmates. They are positive team workers who strive to meet their personal and company led goals. They display good critical thinking skills showing understanding by communicating effectively with those around them. Teaching others where possible and always open to learning new things. Behaviour is a display of something you do.
Then we have the not so great employee. They are not alert to subtle changes around them. They are not so considerate of the team. They often arrive late and show no remorse for it. They are not great motivators, instead continually complaining, always seeing the negative of everything.
It is the responsibility of the management team to give positive feedback when and wherever possible. They are in effect in control of the team moral. Effective management displays good communication to others, they must give clear and concise instruction in order to achieve a behaviour that is complementary to the business. Regular evaluation is key to the growth of every employee in the organisation
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