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1.0 Description of the existing system
This project is about the upgrade of the current paper system to electronic, three bars on wind street are currently running everything on paper, which is stock, accounting and the till system, the owner would like to correspond with the managers on a new system to keep track on wastage and stock usage to save money on ordering in and to keep better track on the finances. 
The current system works on a quick make the drink and take the cash but without recording down what was served or how many was served like a lot of bars do to keep track of stock usage and wastage, with accounting this means they have to go through earnings based on how much was in the till at the beginning of the night, but also clueless to how much was spent on stock if things run out throughout the night for example 6 bottles of vodka was bought for the night, all 3 bars get two each but 2 run out through the night and had to go to the local shop, they would of had to purchase inflated prices which would lower earnings for one night. 
With an electronic system it would be recorded how much was used the previous weekend and could be accounted on the following, The wage system is currently on paper as the staff have to write it down on the end of the night which leaves out accuracy if some staff would like to add an extra couple hours through the week or forget to write it down at the end of the night would mean come wage time it is about memory, electronic sign in system would improve accuracy. 
1.1 Description of organisation and users
The organisation is called Exotic Bars LTD, they run 3 different sized bars amongst the same location a Tiki Bar with 2 Bar staff and 2 glass cleaners on weekends, a Speak-easy Bar with 2 Bar staff and a Crafts bar with  4 bar staff and 1 glass cleaner on weekends including on manager at each doing bar staff duties, the bar staff are the ones making the drinks and have access to the till and stock, the glass washers keep the bar stocked when it is running low from the stockroom so also have access and so do the managers but they are the only ones to cash up the till during the evening. All staff help lose and clean the bar at the end of the evening and write down there finishing time all on one paper which the manager holds onto till the end of the week to give to the owner who pays the staff at the end.


1.2 Outline existing system 
Bar service 
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Wages Data Flow diagram
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Evaluation of existing system
The current system is not beneficial if the business would like to save excess expenses, the current issue with the service system is that it does not go in depth on recording the process so the business does not know how much service provided in one night as it does not record orders and has no receipt option, doing this also affects the stock of the business because if the order is recorded the manager or owner can figure out how much stock was used and to see if their staff members are over pouring or under pouring on the drinks being served and also if drinks were sent back how much wastage is being made on products being thrown away. This could make an effect on purchasing too much stock especially with three bars doing his under three different managers requesting the stock which leaves owners blind too what Is being utilised to what is not.
The wage system is currently on a trust system where the bar staff are writing their hours down for the manager to give to the owner which could lead to inaccuracies because it is memory based if it was digitally recorded leaving a digital foot print the owner themselves can overview on the staffs progress to see if they are attending on time or leaving on time, this will make wage payments more accurate. 
1.3 Software development methodology used
We will be using Rapid Application Development as this methodology is emphasized as a rapid prototyping and delivery model which will be needed or this job as the business would like to keep it being tested by the small amount of staff and decrease training hours and keep the business hours going so it does not affect business because a closed bar will lead people away from visiting again and profitless for those closed hours. As the methodology is known for its synergy as what is needed for the system is just software that is extremely malleable with the hardware that can be brought in because automatic till systems already exist it just has to be personalised for the bar. 
During the development process the owner can also add discoveries to the machine during the process and be tested during work hours to quickly check the effect of the added design.







The steps will include:
Planning – The planning of the system, thinking of good design ideas
Prototype Cycle
Develop – Develop the system ono the till systems
Demonstrate – Show the staff members how to use the new system and log in as themselves during orders
Refine – Tune the system to be more affective or add new ideas from staff 

Testing – Test the system in one of the bars during the opening hours to see the efficiency and see if it has errors
Deployment – Deploy the system over the three bars 
Advantages 
· Progress can be measured so it can be evaluated and have frequent iterations and additional prototypes being made to add or exchange
· Speedy generation can lead to quickly developing and deploying the system
· By having the developers quickly creating the standalone supporting software so it can be released for testing straight away means it is all compartmentalized and easily modifiable for alterations
· Constant feedback from the users means that the staff can let the developers or the owner know the progress and efficiency of the system 
· The system being implemented straight away unlike a waterfall system which has to wait to the very end before being integrated in can quickly identify errors
Disadvantages
· The system needs to have each piece of software developed able to be tested by team members 
· The feedback needs to be given straight away which will be hard during busy hours but crucial to the testing of the project so that alterations can be made frequently



2. System Requirements
2.1 Operational Requirements
Till System:
1. Establish the logging in of a user via Swipe cards
2. Show list of cocktails including ingredients used
3. Log down sales of each drink
4. Log down stock used during service
5. Log down receipts of each purchase
6. Calculate order totals
7. Work out change given via amount paid to staff member 
Staff wage system:
1. Account the person signing in via swipe card
2. Account person logging out via swipe card
3. Calculate weekly wage
4. Calculate the gross pay, this includes holidays and sick days
5. Prepare pay slips for each employee, P60,P45 and earning records
2.2 Information Requirements
1. The system will be for the all the staff and have their own individual swipe cards 
2. The system needs to be up to date to keep track of whose being logged in at the exact time and for new staff to be recorded 
3. The system is being used to control and record daily business
4. The system will need to have staff identity and record of stock being used and ordered
5. The accuracy should be to the nearest Millilitre
6. The orders should be recorded straight away with a time stamp too match the users input
7. The receipts and data check should be on demand for the owner







2.3 General System Requirements
1. the accuracy of the data is important that staff members do not get in trouble over missing stock that the system has not recorded through an error, the system will need to be data validated on a regular basis so that errors do not frequently occur
2. The system controls should be sufficient in keeping data and constantly printing the information for the managers to check so it does not get down time during service as they need to keep up to date on stock being used and cannot take the machine away from servers
3. Security is crucial as it will be holding earnings of the shift so only authorised access via the swipe cards should gain that access so the system can keep track of who is using it, in case of a theft the swipe card holder should be responsible 
4. Flexibility of the system should be important due to menu changes will need to be carried out straight away to the machine and staff members added on to the system
2.4 Evaluation Criteria
The progress and sufficiency of the system will be checked by the users of the system. Once the system has no errors during service that will end development. As long as the system can have new entries of staff and drinks and all of the owners needs have been met
2.5 Future possible extensions to the system
The future extensions could be if the owner would like to expand the business and include the system in the new expansions. Another expansion to the system could be an automated ordering system of stock after it being used.


	PID Item  
	Check when complete 

	Section 1: What is the project about? 
This project is about the upgrade of the current paper system to electronic, three bars on wind street are currently running everything on paper, which is stock, accounting and the till system, the owner would like to correspond with the managers on a new system to keep track on wastage and stock usage to save money on ordering in and to keep better track on the finances.   
	 

	Project Title: Three Wise Bars 
	 

	Background: Currently the owner of the bars has had to spend a lot of their time sorting out an overwhelming load of paper work since bar 3 opened and can see if they do not move to electronic she will start losing track of the paper work 
	 

	Purpose: the purpose will be to help move all of the paper work to an electronic system where she can then keep track of all her finances and make it easy and convenient  
	 

	Objectives (Date of Completion): 
· Organise all the paperwork currently in the office (12/17) 
· Find out what drinks consist of which stock to put on the electronic tills to see the exact stock being used per order (12/17) 
· Gather all the staff details per bar to put them on an electronic log in system when they start their shift to keep track of the hours worked for wages (02/18) 
· Create a system for the owner to keep track of what stock has been used to find out what is needed per bar and for an online ledger for the accounting (04/18) 
 
	 

	Project Scope (Date of Completion): 
IN SCOPE 
· A new database system to keep track of the consumption of stock per bar (01/18) 
· A new till system which lists individual drinks that when clocked into the basket are then listed with the measurements and ingredients which will then be written into the database (02/18) 
· An online ledger to keep track of the finances which includes purchases and sales amongst wages and other accounting needs (04/18) 
NOT IN SCOPE 
· Training for the new system will be done in house as the management have experience with the new system from previous employment (02/18) 
· Machinery needed for the project will be bought by the owner (01/18) 
· The paper work will be done in house by the staff to cheapen maintenance cost when organising for the new system (12/17) 
· Any updates to the system such as a menu change will be dealt with by the management (04/18+) 
	 

	Constraints –  
· The equipment bought in will be a constraint if it does not allow us to what is desired and new equipment will need to be exchanged 
· staff training as if the user ay not adapt as fast as some and may slow down the current speed of the bar and the orders per hour  
· having only one pc between the bars limits how much can be done at one point 
	 

	Section 2: Why should this project go ahead? 
	Check when complete 

	Business Care: 
· Project Benefits – The benefits of this project going through is that it will simplify how the business is being run behind the doors, instead of it being cluttered paper work over three bars it will be on system for all bars and easier for managers and the owner to keep track of the progression each bar is making in sales and in stock, it will also be able to keep track of the staff and their wages 
· Options – Apart from keeping it on the current paper based system there is no other way to manage it as simply as on a computer  
· Cost and Timescale – as the project is already going to be done in half a year it is done when the business is not at the busiest to make it run smoothly before the summer comes and the new year of students  
· Cost/ Benefit Analysis – By having all the training done in house it will be cheaper than bringing in a third party, the new equipment as well as the services in creating the system are the only cost the benefit of keeping track of the stock usage will show where it is going and if any is being wasted  
	 



	Risk Analysis:  
· Risk Identification – The risks will be easily identifiable for example if the machinery does not work or if a bar is making money rather than losing it in wastage, as a bar does not have any paperwork that will need to stay in the system it will not be deemed a risk 
· Risk Prevention – To prevent the risk of having machinery that is not compliant with the new system is by doing research into that machinery and what competitors are using and the wastage risk is by training the staff to keep track of how much they are using  
·  Risk Management and Monitoring-  if paper work is missing then there will need to be a system to keep it all organised and by keeping track over the months of the stock usage decreasing will show the effect the system has made on wastage, and by having a technician in to keep track on the sustainability of the equipment to make sure it is not faulty  
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	PID Item 
	Check when Complete 

	Section 3: Who will work on the project and their responsibilities? 
	 

	Roles and responsibilities – 
· Project manager: Will be in charge of creating the system and implementing the changes with the owner and the managers  
· Owner: Will be procuring the equipment and aiding in setting them up with the project manager  
· Managers: Will be in charge of training the bar staff as well as implementing the system in each bar 
	 

	Names of: 
· Project Sponsor: Bar Owner  
· Project Manager: Damian Meewis 
· Project Team: Bar Manager 1,2,3 
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