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Introduction. 
As a short introduction, quickly explained, we are working in a very busy restaurant, placed in a neighbourhood, and we are facing some issues with the food standards, we often are facing delays for the food to come out from the kitchen, and many times, the food that comes out is at some very low standards, which means that we are losing customers, even do we are very busy now,  in time , if we are going to keep everything like this , in no time , we are going to lose all our customers  in a very short time and the business will fail very soon.
The workplace Problem and the solutions 
1. Food delays.
2. Food standards are very low. 
3. Guests walking out because of the wait for the food.
4. Employes not interested in doing their job.
5. Hard to find dedicated people in a kitchen.

Those are some of the problems we are facing now in the restaurant, we are going to talk about each of those issues individually and try to find solutions for them.
1.The food delays are a big issue every day in the peak brunch service, especially in the weekends brunch when we are super busy, often the wait for the food can dramatically change from 15 minutes to 1h, because all the customers tend to come in for brunch at the exact same time, that means that the kitchen gets to many tickets at the same time.  so that means often we can’t tell the customers before we sit them down to the table , that the food is going to take very long, so they can know before they order so we are not facing any complains , of course there is a solution to this problem , that would be to  check on the kitchen regularly , to see how well they are doing, so you can know  how many customers you can take in , but at the same time , even if we are telling the people that the wait for the food is very long  , not all of them are willing to wait , so that means many people will decide to go to another restaurant so that means we are going to lose sales and not make as much profit , but is still better than  taking them in , and they complain about it and never come back, at least like this there is a big probability that they will come back in another day to try our restaurant , but this solution is not god  for the business for a long time, we can’t afford to do this forever . 

2.Food standards can be often very low, considering the quite-expensive prices we have in the restaurant, you expect that the food is going to be good and high quality when you pay a lot of money for a brunch , but this is not the case all the time , often the often that comes out to our customers is not very good , that means a complain every time , losing sales , and non-returning customers , not something god for a long term business ,  but like for every problem there is a solution , and the solution for this problem would be that every single member of the staff that delivers the food to the table , should be train to know everything about the dish that comes out , how is supposed to look , etc , all of them should be trained to have the confidence and the knowledge to not take the dish to the customers in the first place ,  and speak with the chef and tell him that the food is not god enough  and should  be  remake , even do the wait is going to be longer , the front of house can always give a drink on the house to the customer , but same this is not god for business every time , another trick that we use for this problem is when we are super busy , one of the management team , stays the entire service next to the kitchen pass and make sure every dish that comes out it's at the standard that it should be , but this is not a permanent solution either because you can’t afford to have a management member every day  doing this , when he  should be on the floor doing he’s actual job.

3. people walking out from the restaurant , at this point we have understood that all those problems come from the kitchen and the front of house are doing their best , but even do the wait for the food can be ridicules sometimes , we should never wait for a customers to ask how long is going to take for he’s food , when the team member realises that he’s food is taking too long , he should go the kitchen and ask how long is going to take before he asks , and this can be communicated to the customer , so he can know how long he has to wait , in some cases it can be offered a coffee on the house to make up for he wait .
4. another problem that  we are facing is that obviously some of the people that are working in the kitchen they do not present any interest in doing their job properly , if they would have cared about their  job , a lot of things could have been different , I am not saying that they  should miraculously make the food  in a couple of minutes , but at least they  should make sure that every  dish that comes out it’s at some god standards and care about it , not to just server food that is not worth to be served.
5. it’s very hard to find to find people who would care enough, it’s getting harder and harder to find chefs, it’s a very difficult environment to work in and many times cannot be that rewarding.

IMPLEMENTING THE SOLUTION

After all those different problems, and the different solutions we have tried, I think we can all assume that they are not going to work forever, they we’re just some alternative solutions until we can find the actual problem and solve it forever.
It’s very clearly that the problem comes from the kitchen, so we thought that the chefs are not motivated enough, so we have raised their salaries considerably  to see if there would be any changes , in the mean some of the chefs we’re a lot more motivated , but when some remained the same , so we have decided to fire all the chefs that didn’t do their job properly even after that generous salary increase , and keep the ones that are interested in doing their job properly ,in the meanwhile even do we are going to be really short on chefs until we have the right candidates for this job  , as we know is very hard to find people that would like to work in the kitchen , but we decided to stop serving food  in the restaurant for a limited period of time , and focus on finding and training the right candidates so all of the problem's we had aren’t going to happened again .

Solutions to keep the business going until the kitchen issue would be solved 
As a short SWOT Analys of the restaurant, we are going to talk about the strengths and the opportunities of the restaurant, 
We have discussed all the weaknesses and the threats of the restaurant previously, as the problem of the restaurant, now we are going to talk about the strengths and the opportunities of the restaurant and how we are going to keep the business working while we are finding the right candidates for the kitchen 
Strengths: 
Some of the front of house member are very hard working and very dedicated and are going to make sure that the service is going to be brilliant until we are reopening the kitchen, so they are going to make sure the quality of the drinks is perfect, and the bartenders are doing their best.
We are a dog friendly restaurant. , we are attracting lots of people even do we do not have a kitchen now, and we aren’t serving any food, a lot of people love to come in with their pups, have a coffee and relax 
We have a brilliant looking restaurant, we are cleaning the restaurant regularly ,  so it looks like a Brend new restaurant every time you come in , we have Ambiental music, some amazing lights and some very Cozy seats , there is a very welcoming atmosphere and the ambience is amazing , so this can make a lot of people to come in for a drink and relax so we are able to keep up the business without many issues .

As an opportunity we can skyrocket the sales after we are reopening the kitchen, a lot of the people that came in while the kitchen was closed , they had some brilliant service and amazing drinks , and they can’t wait to taste our food , so if we are doing this right , we are going to have coming back customers on a daily basis , without any more food complains , we will make enough money to expand our business.
Stakeholders
Stakeholder can be a person or an entire organisation that shows interest about a company or an organisation, those stakeholders can be internal, but they can also be external 
We have identified 3 types of stakeholders in this company which are.
The owners – they are the  one of  the most important out of all because they own the business, and they need to make sure that the company makes profit, and the business can stay on top financially and they need to make sure they keep the customers happy by providing everything they need 
Employees – they are also very important, they need to make sure the business runs smoothly, they have their own sections and make sure the customers are happy so they can return to the restaurant and offer god  service to the people and solve any issues  
Customers ( external ) – they are the most important stakeholder because they make the business exist, they should be the priority, make sure they are happy and have a very god service in the restaurant, so they come back and keep the business running . 

MONITORING AND REVIEW TECHNIQUES AND CONCLUSIONS 
After communicating with the stakeholders, we all know that the issue we had was the kitchen, now we need to make sure that the customers have everything they need, and the owner provides everything to the employees and guests, we have decided to reopen the kitchen now that we have enough god people, everyone has been trained, to make sure the quality of the food is at high standards  and the food comes out  as quick as possible .
After reopening the kitchen. With well-trained people, everybody in the business made sure all the food was at high standard before getting to our customers. We are also allocating the right number of people for the busier times, now that we have hired a lot of people, so we can make sure the food comes out quickly and high quality 
After just 1 month since we reopened the business, everything has been perfect, we have little to  no issue with the kitchen, the company have made a lot of profit and progress in only one month, and we are keeping all our customers and employees happy.
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