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Executive summary
This report has focused on community management that is the most significant activities for any products or brands that depend on various social media for contributing to their markets as well as sales. Besides, this report deals with the mission of Gail’s Bakery is to render a good breakfast to its neighbourhood and they insist on making the finest bread. Protections such as fire extinguishers, gloves and apron are required in order to reduce fire related accident in bakery organisation. Customers are taking high quality fresh food as they are concise about their health. A SWOT analysis is also done for examining the organisational strength, weakness, opportunity and threat. 
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[bookmark: _Toc14269381]Introduction
Business diagnosis processes or organizational analysis are important in the present era of global competition as it assist an origination to understand their performance. In this report the organizational performance as well as background of Gail’s Bakery has been evaluated. In addition, role of organisational employees, training and development is required for bakery organisation and proper skills required for this organisation have been highlighted here.  
[bookmark: _Toc14269382]Organizational background
Gail’s Bakery, established in 1991, sells handmade breads, pastries, cakes, tea and coffee. Tom Molnar is the CEO and Co -Founder of Gail’s Bakery organisation (Gailsbread.co.uk, 2019). Their current employee count is 253 and the organization has a hierarchical structure. The organisation has more than 50 bakeries stores throughout London. As mentioned by Glandon et al. (2017, p.1463), as the organisation can follow the hierarchy structure the information as well as directions can flow vertically in organisational structure that is effective for managing overall environment within the organisation[refer to appendix]. The mission of Gail’s Bakery is to render a good breakfast to its neighbourhood and they insist on making the finest bread. In addition, the organisation offers various seasonal breakfasts along with lunches as well as special afternoon teas to their daily customers. Its major customers are the local people of London who expect unpretentious food with few ingredients and minimum fuss (Gailsbread.co.uk, 2019). Moreover, local community people are interested to their varieties of products including bread items, seasonal breakfast food and cakes. 
[bookmark: _Toc14269383]Discussion
[bookmark: _Toc14269384]1. Role of manager in Gail’s Bakery
Organisational manager plays a significant role to give successfully towards the proper functioning of any sector. In Gail’s Bakery the managers are not only efficient in baking and pastry art by also have significant knowledge to maintain food safety and sanitation, business management and customer relation (Gailsbread.co.uk, 2019). 
· Baking and pastry art 
Gail’s Bakery manager ensures that fresh ingredients are present properly (Gailsbread.co.uk, 2019).  Additionally, the managers are concerned about the food quality and they offer various bakery items including cakes, rolls as well as assorted breads, pies, cookies and assorted breads. As stated by Panwar et al. (2016, p.580), being a knowledgeable designer, the organisation can demonstrate advanced techniques such as icing process in order to create intricate piping, flowers as well as borders. Bakery manager is responsible for managing all the employees and provide various innovative ideas in order to enhance the organisational business. That helps to increase the business sales.   
· Maintain food safety and Sanitation
The managers are responsible for managing the food quality and materials that are used for preparing foods. As stated by Callan et al. (2015, p.296), manager must provide safety environment to their employees that they are able to work properly as they may be wounded by usage of heavy industrial equipment including mixers and oven. Thus, they have to be very concise in their workplace. Besides, used dishes and equipment should be properly sanitized. In this respect, manager plays a significant role in order to maintain the organisational environment.      
· Business management
Presence of different types of knowledge of economics as well as accounting is critically important in order to formulate viable business plan, project earning along with secure financing. Moreover, managers are responsible for creating a business plan that is helpful for organisational business growth (Gailsbread.co.uk, 2019). In addition, another responsibility of manager is to calculate the production price, menu price, minimise waste food, recipe costing as well as improving profit level. Thus, this effective role is critically helpful for building a business plan and look out the overall budget range for making food.  
· Customer relation
Customers’ response is one of the effective factors for increasing the business. Managers are involved to maintain a strong relation with their potential customers and try to fulfil their expectations by providing high quality healthy food. Besides, they provide better service process to attract more number of employees to their store. Managers are responsible for creating a strong relation with customers and increase the overall business profit range.    

Figure 1: Role of managers in Gail’s Bakery
(Source: Panwar et al. 2016, p.580)
[bookmark: _Toc14269385]2. Training and development needs
On-the-job training and development is important for organisational managers as well as entry level employees of Gail’s Bakery. These training and developmental session helps the managers to be familiarized with their working procedure, personal hygiene expectation and food safely procedure (Callan et al. 2015, p.296). Following are the training needs identified by Gail’s Bakery for their managers.   
· Managing working procedure
As mentioned by Lockeyet al. (2019, p.14), developmental training is important for gaining knowledge about workplace and overcome various job challenges. In addition, managers are able to manage their employees and provide an effective working procedure along with give their best performance. They are well trained and contribute better service to their customers. Managers are beneficial for this developmental training in order to managing organisational environment and provide better service to their customers.     
· Personal hygiene expectation
Training and development process is important for the bakery organisation in order to give an idea about the procedure of cooking. In order to maintain personal hygiene in workplace, the manager must maintain proper hygiene process. Besides, it is important to clean all the equipments before working. Manager should concern about this. Thus, it could be helpful for minimising the risks related to food items.    
· Food safely procedure
The HR department of Gail’s Bakery provides a training process to their managers to provide an idea about their work (Gailsbread.co.uk, 2019). This training is helpful for rendering knowledge about food safety procedure that is required for maintaining product quality. They provide knowledge to the organisational managers on safety procedures including food storage, re-packing system, preparation and cooking, cleaning and sanitizing and re-heating that are important steps in order to manage food quality. Thus, managers are able to understand their work and contribute proper guidance to their employees.    

Figure 2: Training and development needs
(Source: Lockey et al. 2019, p.14)
[bookmark: _Toc14269386]3. Importance of selected role
The selected job role is to maintain workplace safety and food safety standards. It is important as neglecting these roles may cause direct harm to customer’s health or injury to the employees. Thus, the organisational managers are critically responsible for maintain proper workplace safety within the organisation. As suggested by Moser and Pike (2015, p.113), it has been seen that Gail’s Bakery employees can be wounded by heavy use of industrial equipments such as mixing arms, mixers. Along with these, moving blades, rollers as well as dividers cutting along with dough brakes are the effective reasons of employee wounded. In this respect, manager must concern about essential equipments used in making bakery foods and provide maintenance to these equipments. In addition, manager must contribute proper training to their employees and select roles to their every employees. Thus, it is important to look out during the use of industrial equipment. Moreover, manager ensures their employees that they may use safety guard that can be helpful for their work. Besides, they also use safety devices that are two handed controls, emergency stop bars as well as power interlocks. Gas and electric heat source bring another risk during cooking. Thus, fire extinguishers is required in order to reduce fire related accident. As suggested by Orlin and Tachau (2018, p.15), developmental training is effectively important to the managers as they provide proper guide to their employees. On the other hand, managers are responsible for looking out the profit amount and sales margin of daily basis.  
Food safety as well as hygiene process is one of the significant factors for all food industries. According to Chilisaet al. (2017, p.335), food items should keep on proper temperature along with hygiene standards that can be helpful for balancing food equality (De Stefanoet al. 2018, p.565). Besides, this is also effective to the customers as they are very concise about their health. UK governments are also focused on food equality and introduce Food Safety Act 1990 (Legislation.gov.uk, 2019). The hierarchy of Gail’s Bakery follows the Food Safety Act 1990. 
[bookmark: _Toc14269387]4. Skills and knowledge required
Managers of Gail’s Bakery will be trained for maintaining safe food handling practices. Moreover, they will also be given knowledge on Food Safety Act 1990 and General Food Law regulation (EC) No 178/2002 (Legislation.gov.uk, 2019). In order to maintain proper environment within the organisation, it is important to have clear knowledge about clean workplace properly. Besides, manager must habituate to maintain proper hygienic environment and also give proper training to their employees. As a result of this, it can be helpful to manage the organisational environment properly. As mentioned by Van De Voorde and Beijer (2015, p.75), the organisational manager have to knowledge about food safety procedure which is important to maintain food quality properly. Customer satisfaction is one of the key factors for improving the business process (Chiuet al. 2015, p.322). Moreover, customers are satisfied with their food. On the other hand, communication skill is also important to build a strong relation with other employees and customers also. Thus, manager must maintain communicate with their customers and contribute better quality food items to them. 
The manager of Gail’s Bakery must follow the Food Safety Act 1990 to manage their food quality and provide better quality food to their customers specially kids and local community people (Legislation.gov.uk, 2019). The hierarchy of the organisation including manager are involved to follow food safety process including packaging, food storage, and preparation and cooking for giving equality food to their customers. In order to manage organisational work properly, well trained managers are important those are efficient and passionate about their work (Gürel and Tat, 2017, p.25).
[bookmark: _Toc14269388]SWOT analysis
	Strength
· Production of handmade breads
· Presence of “Gluten Free food” in menu
· Online ordering facility.
· Gail’s Bakery offers seasonal breakfasts and special afternoon teas to their customers. 
	Weakness
· Not enough marketing or branding exercise.
· Operating in limited area only that in London.
· Less involvement of potential employees. 
· Employee turnover rate raised by 3% by 2019. 

	Opportunity
· Scope of market expansion in various locations of UK.
· Producing more food items for kids to attract families.
· Gail’s Bakery economically stable.  
	Threat 
· Stiff competition from competitors  such as Melrose And Morgan, St Pierre Groupe and Haydens Bakery
· Change in raw material price.
· Offering different types of bakery items including cakes, coffee are helpful for increasing customer value.  


Table 1: SWOT analysis
(Source:  Gailsbread.co.uk, 2019)
Analysis
Gail’s Bakery offers various handmade breads as well as seasonal foods to their local customers. Moreover, presence of “Gluten Free food” is one of the attractive characteristics that are helpful for attracting more customers. In addition, the organisation has involved online delivery facility for their customers (Ramkumar et al. 2016, p.1189). Gail’s Bakery has not adopted enough marketing or branding exercise which is one of its major weaknesses. The organisation operates in a limited area only that in London (Gailsbread.co.uk, 2019). On the other hand, less involvement of potential employees has negatively impact on the organisational business growth. The organisation can promote their business in multiple locations in London. Besides, they also have the opportunity to offer more quality food items for kids to attract families and local community people as well. Gail’s Bakery is economically stable organisation (Gailsbread.co.uk, 2019). Apart from that, Stiff competition from competitors including Melrose and Morgan, St Pierre Groupe and Haydens Bakery may affect their business process. Gail’s Bakery offers various bakery items such as cakes, special coffee, tea, seasonable breakfast to their customers. As a result of this, it could be helpful to increase customer value as well. Besides, change in raw material price is also a major threat for Gail’s Bakery (Gürel and Tat, 2017, p55).     
[bookmark: _Toc14269389]Conclusion
It can be stated that Gail’s Bakery has profound prospect in future and can flourish further in the sector of bakery industry in UK in the future. Gail’s Bakery is a small bakery organisation having 50 bakeries stores in UK. The organisational employees have some responsibilities in order to manage the business process in an effective manner. The employees are responsible for maintaining food safety as well as sanitation along with customer relation for attracting more number of customers. The employees of Gail’s Bakerycan are injured by various industrial equipments such as oven, vegetable cutter. In this respect, they must be careful in the workplace during their activities. On the other hand, food safety procedure is also important to maintain the food quality properly. Customers prefer taking high quality fresh food as they are concise about their health. A SWOT analysis is also done for examining the organisational strength, weakness, opportunity and threat.  


[bookmark: _Toc14269390]Reference list
Callan, V.J., Johnston, M.A. and Poulsen, A.L., 2015. How organisations are using blended e-learning to deliver more flexible approaches to trade training. Journal of Vocational Education & Training, 67(3), pp.294-309.
Chilisa, B., Major, T.E. and Khudu-Petersen, K., (2017). Community engagement with a postcolonial, African-based relational paradigm. Qualitative Research, 17(3), pp.326-339.
Chiu, S.F., Yeh, S.P. and Huang, T.C., (2015). Role stressors and employee deviance: the moderating effect of social support. Personnel Review, 44(2), pp.308-324.
De Stefano, F., Bagdadli, S. and Camuffo, A., (2018). The HR role in corporate social responsibility and sustainability: A boundary‐shifting literature review. Human Resource Management, 57(2), pp.549-566.
Gailsbread.co.uk (2019), We Love Good Food, available from: https://gailsbread.co.uk/our-world/about-2/, accessed on: 10/07.2019
Glandon, D., Paina, L., Alonge, O., Peters, D.H. and Bennett, S., (2017). 10 Best resources for community engagement in implementation research. Health policy and planning, 32(10), pp.1457-1465.
Gürel, E. and Tat, M., (2017). SWOT analysis: A theoretical review. Journal of International Social Research, 10(51).
Legislation.gov.uk (2019), Food Safety Act 1990, available from:  http://www.legislation.gov.uk/ukpga/1990/16/contents, accessed on: 10/07.2019
Lockey, S., Graham, L., Redman, T., Zheng, Y., Routledge, G. and Purves, L., (2019). The impact of a local community engagement intervention on residents’ fear of crime and perceptions of the police. International Journal of Police Science & Management, p.14
Moser, S.C. and Pike, C., (2015). Community engagement on adaptation: Meeting a growing capacity need. Urban Climate, 14, pp.111-115.
Orlin, M.N. and Tachau, S., (2018). Community Engagement for Adults with Cerebral Palsy. Cerebral Palsy, pp.1-20.
Panwar, R., Nybakk, E., Hansen, E. and Pinkse, J., (2016). The effect of small firms' competitive strategies on their community and environmental engagement. Journal of Cleaner Production, 129, pp.578-585.
Ramkumar, M., Schoenherr, T. and Jenamani, M., (2016). Risk assessment of outsourcing e-procurement services: integrating SWOT analysis with a modified ANP-based fuzzy inference system. Production Planning & Control, 27(14), pp.1171-1190.
Van De Voorde, K. and Beijer, S., (2015). The role of employee HR attributions in the relationship between high‐performance work systems and employee outcomes. Human Resource Management Journal, 25(1), pp.62-78.


[bookmark: _Toc14269391]Appendix: Organisational structure of Gail’s Bakery
[image: ]
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