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[bookmark: _Toc89779825]Introduction
The module effective teamwork and communication discusses the strategies that are useful for effective teamwork. Communication skills and team working are an integral part of the workplace for better operability and performance of the company. For obtaining a deeper look and understanding into the use of communication and teamwork for or a business, the case study of Barry has been taken. Barry is the manager of a restaurant. He supervises and manages the employees in the kitchen. He is a qualified food safety officer, and he is concerned with maintaining food safety issues in the restaurant. The employees in the district have different ethnic backgrounds and cultures. Some of the employees have difficulty communicating in English. Lately, Barry has been facing communication issues in the restaurant. The assessment discusses the case study of Barry regarding communication and teamwork challenges. 
[bookmark: _Toc89779826]Questions
[bookmark: _Toc89779827]Question 1- What are communication challenges and barriers Barry faces?
The restaurant has employees from various ethnic backgrounds with diverse cultures. For many of the employees in the restaurant, understanding how to communicate in English is an issue as English is not their primary language. The employees working in the restaurant are in the age group 15 years old to 55-year-old. The barrier of language has made it difficult for Barry to properly communicate with the employees. To overcome the communication challenges and barriers he used large fines in the kitchen that reminded the employees to maintain proper hygiene and food safety in the restaurant. The hurried training of the employees also adds to the challenges that Barry is already facing. The major challenge of Berry is maintaining food safety standards in the kitchen (Wen and Kwon, 2019). The job is challenging as the employees do not receive proper training and the only training, they receive is food safety basics that provide them with the fundamental idea of making and maintaining appropriate hygiene, hand wash, sanitization, cleaning, and maintaining the temperature of the food. Berry has made various efforts like putting large signs all over the kitchen to motivate them for maintaining food safety, and encouraging them to maintain hygiene and sanitation in the kitchen by washing hands often and maintaining a clean kitchen. However, even after these efforts Barry has been facing challenges as the employees are not following proper food safety. One of the events that indicates improper food safety habits is, during a busy day Barry was rushing to get to the restaurant and when he entered the kitchen, he saw uncooked meat placed on several trees on the work tops. Berry had frequently told the employees in the kitchen to maintain proper temperature of the food, that is what food should be kept hot and cold for should be kept cold (Sohn and Lee, 2018). After this event, Barry realised that all his efforts for communicating and breaking barriers to make the importance of health and safety of employees, and food safety regulations in the kitchen are not helping as the employees are not adhering to health, safety, and food standards in the kitchen despite many efforts. Further if these mismanagement in the kitchen are noticed by a Health and Safety inspector, the restaurant can go out of business. 
[bookmark: _Toc89779828]Question 2- What solutions might Barry consider in addressing each of these challenges and barriers?
Barry highly regards food safety issues in the restaurant. The employees working in the restaurant are provided trading after joining the job about basics of food safety which includes appropriate hygiene, time, sanitization, cleaning, and temperature. Recently due to high turnover of the employees the training is not implemented properly, or the training is completed hurriedly and the new hires in the restaurant start the work directly without training when it is a busy day in the restaurant (Putra and Cho, 2019). Due to improper training Barry noticed that the staff in the kitchen are not following proper health and safety protocols and standards in the restaurant. Barry had made various efforts to teach the employee health and food safety in the kitchen. A few of the efforts include putting large signs in the kitchen to encourage them to follow safety and health standards, providing thermometers to the employees to check and maintain the temperature of food, and making soaps, sinks, and paper towels available for the employees for hygiene and sanitisation. After addressing the barriers by using alternative means of encouraging and motivating the employees to follow food safety, and health and safety protocols, the results were not satisfactory. Barry discussed this matter with the owner of the restaurant (Shen, Qian, and Chen, 2020). The owners of the restaurant support Barry in his initiative of maintaining food safety in the restaurant. Since, made by Barry to solve the communication challenges and barriers have not given any positive outcome there is need for considering new solutions. 
The following solutions may be of help to vary in solving the communication challenges and barriers for or maintaining health, and food standards in the restaurant:
1. Training existing employees: As the current employees in a restaurant facing issues in communicating and properly following the food standards, the employees should be given training for improving their performance and effectiveness in the kitchen (Suwandana, 2019). 
2. Making training mandatory: The training for the employees should be made compulsory (Kobushko et al. 2020). The new employees of the restaurant should be given a two-week compulsory training that includes the basic training of food safety, health and safety, and maintaining hygiene and sanitization in the restaurant.
3. Encouraging communication: The employees after training period should be encouraged to learn the basics of English that will provide them an advantage to perform better in their job. This step will help in reducing the communication barrier and challenge in the restaurant which is affecting its performance.
4. Strictly adhering to health, and food standards: The employees will be under a probation period for 3 months (Li et al. 2020). Adhering to the standard of food and safety should be made mandatory in the restaurant. 
[bookmark: _Toc89779829]Question 3- What are some ways Barry might use effective communication as a motivator for employees to follow food safety handling practices?
Effective communication is essential for the employees working in the hospitality sector. Proper and effective communication of the Employees with the consumers help in maintaining better relations with the consumers, and effective communication helps in displaying the integrity and respect of the restaurant through the employees to the consumers (Siregar, Pane and Ruman, 2018). The role of effective communication is not limited to maintaining good relations with the consumers but it also acts as a motivator for the employees in the restaurant to perform their role effectively. Berry can use effective communication for informing the employees about the necessity of following and obeying food safety practices.  The following ways can be used for maintaining food safety practices in the restaurant by using effective communication:
1. Information: Using effective communication Berry can inform the employees about the risk related to not following food safety practices in the restaurant (Gharaveis, Hamilton, and Pati, 2018). The Employees in the restaurant are responsible for following the food practices and legislation that it reduces food risk, and enhances compliance guide, prevention and emphasizes on better information and training and supporting food safety behaviour.
2. To improve performance: The use of effective communication and following food safety practices can help the employees to improve their performance. Better communication skills will be helpful for the employees to communicate with the customers.
3. Role model: Nonverbal communication can be effective for motivating employees by focusing on the options. Barry can act as a role model to convey the message of following food safety practices in the restaurant, and maintaining cleanliness (Mohamad et al. 2020). Barry by wearing clean uniforms, washing hands often, and following health, food, and safety standard practices can provide the employees with action-oriented ways to motivate them and follow the practices properly. 
[bookmark: _Toc89779830]Theories and models
There are various models and theories related to improving team effectiveness and enhancing communication. The T7 model of team effectiveness focuses on various aspects and factors of the team to enhance performance and efficiency of team members. The elements of T7 model are: Trust, Talent, Teaming, Task, Thrust, Team leader fit, and Team support. This model was developed by Robert Eichinger and Michael Lombardo in 1995 with the objective to understand the factors responsible for team effectiveness (Mercader et al. 2021). Seven factors were identified, two of the factors were external and the other five factors were internal.  In the internal factors, trust helps in confiding and relying on team members, talent of the team members is required to create and make things, thrust provided the team with a purpose, teaming skills provided the team members with the ability to work and learn as a team, task skills helped in executing tasks successfully. From the external factors that team leader manages the work of the team, and support from the organisation helps in obtaining support of resources to perform tasks and activities, and team support from the organisation helps in obtaining authority. These 7 factors are essential to ensure high performance and effectiveness of the team.  Effective utilisation of this model requires a combined effect of internal and external factors. The communication model informs messages, obtaining feedback and feedforward. Effective communication helps in increasing deficiency and performance of the team and the capacity to deliver successful projects. 
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Figure 1: T7 Model of team effectiveness
(Source: Mercader et al. 2021)
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Figure 2: Communicable model
(Source: Mohamad et al. 2020)
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Poor communication can negatively affect the performance and efficiency of the team. While working on a group project, one of the team members was not actively taking part in group activities which led to a communication gap in the team. There were group discussions where ideas and brainstorming were done to come up with better and creative ideas for the project. But there was not full participation of the group members due to language barrier. The need of a team leader for clarifying roles was necessary to examine and organised teamwork. It was decided that the team leader for the project should be elected. I was chosen as the team leader. I had noticed that the poor communication in the team hindered proper flow of information and understanding of ideas related to the project. Thus, the hindrance affected the performance of the team. Hence, it was necessary to improve communication barriers in the team for the success of the project and enhancing team performance. I decided that improving communication was necessary in order to get better results and improve teamwork. To improve teamwork, the T7 model of team effectiveness was used. The different elements of the model help in garnering trust, managing talent, and effective operability of the team members (Ab-Latif, 2019). Following team effectiveness models help in improving communication and solving the challenges and barriers of communication in the team. For improving the communication challenges, we encourage everyone in the group to present their own ideas and explain them. I encouraged the team members to participate in the group discussions and present their ideas to the group. The discussions of Idea and interchanging concepts help in effective teaming and reduce the communication challenges. Thus, active participation in the discussions, sharing and discussing ideas helped in improving communication between the team members, and the T7 model helped in improving effectiveness of the team. 
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The managers at restaurants or any other hospitality services deal with diverse employees and workers, with different ages, ethnic backgrounds and cultures. The difference can challenge the managers for motivating and training employees. The major concern in food service organisation is food safety. The case study of Barry was related to improving teamwork and communication in the restaurant and motivating the employees to follow health and food standard practices. Different methods have been used for motivating the employees to follow the practices, but after no positive result different measures were taken which involved improving communication and teamwork. These methods have provided a significant positive result in the restaurant by following teamwork models and improving communication practices. 
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