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[bookmark: _Toc113726727]1.Introoduticion

This report aims to interpret a case from the perspective of interpreting the management of problems in the workplace as well as the measures to be taken. The 5 steps to solve a problem will be implemented starting by defining the problem, looking for possible solutions, drawing up a plan and making an evaluation, then implementing the plan and at the end making a reassessment to get a sense of what improvement to be made and which the result of these implemented solutions .e.g Indeed Editorial Team(2019)





























Problem in the workplace case study
This report will analyse the complex problem of lack of  Food Safety in the workplace and will use the five steps of problem solving.
The context is a School Canteen Headquarters who was responsible for the distribution of meals to 5 primary schools(650 children) . Formed by a cook and 3 kitchen helpers to provide meals to primary schools.
One  day they made vegetable soup, bean salad with tuna to send to school but they didn't take the test, which is usually made after the cooking is finished.
The food was transported in vans for a period of half an hour, one hour before the food was served.
A few hours later, they were informed that 4 schools did not serve food because the beans were spoiled and one school that served food, the children felt sick and were taken to the hospital. The parents complained that the food arrived cold to the children and the beans were spoiled.
The kitchen staff was fired for just cause for not having tasted the food, for putting the children's lives at risk, and for having the notion that the whole team is responsible from the preparation to the plating.
[bookmark: _Hlk111015737]Lack of Food Safety and Kitchen Hygiene
High workload
Shortage staff
Tight budget 
Lack of  support for innovation and material











[bookmark: _Toc113726728]3.Nature of problem in the case
	
[bookmark: _Hlk110724946]Lack of food safety and kitchen hygiene Lack of basic procedural principles in the kitchen, that was the crucial point because every year before the start of the school year we have a training on hygiene and safety at work where we warn us that after cooking the food the food must be tasted and take samples that are stored in case there is a problem to have proof. They knew the rules, what happens is that with little staff and in the rush for the food to come out on time, they didn't taste it and they didn't even do the samples. This all opens up an investigation into the UK food standard agency, ruining the company's reputation. e.g Wikipedia (2022)
[bookmark: _Hlk113703286]High workload and pressure when there is an excessive assignment of the workload to an individual, compromising the quality of service providing stress in the workplace. There are 4 aspects, we have pressure from parents on the quality of the food, pressure from the school, pressure from the company for compliance with rules and efficiency and finally pressure from the general direction of health in the inspection. e.g.  Indeed Editorial Team(2021)
[bookmark: _Hlk110639839]Lack of  support for innovation and material the lack of material interferes with the work, causing more stress and delay in the procedures. Arshad(2021)
Tight budget the companies do not have enough funds because the price of meals in schools is very low, and to hire qualified professionals they had to pay more. Many former employees end up giving up because they are not valued and end up hiring people with little or no experience. e.g Doyle (2022)
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[bookmark: _Toc113726729]4. Brainstorm solutions

Give more training- Training should be seen as an investment that will bring benefits to the company, given that it is a company in the food industry, it is important to reinforce the basic and most relevant principles in the kitchen, as poorly prepared food can generate diseases and intoxications, as was the case. In this case, I would say hygiene and safety training at work. More periodic inspections by the health authorities. The school can also be more present in the kitchen by sending a person to supervise the preparation and quality of the products. E.g. James
Hire more people so you don't overburden others. Hiring qualified labour allows for less stress, lighter workload sharing, facilitating time, quality and the manufacturing process. In this case, note the absence of personnel to work. E.g Indeed Editorial Team(2021)
[bookmark: _Hlk113709729]Innovation For large companies it is not an easy process but they should think of innovation with new equipment and procedures as a form of investment that will bring benefits in the future such as increased quality, effectiveness and efficiency. E.g. Arshad(2021)
Motivation Work environment where they value individual contribution, where communication, raises morale, reducing your company's costs because a happy workplace helps to reduce work accidents, reduces absences there is collaboration with flexibility, because there is a motivation, which contributes to the company's growth. Even with a small budget, the key to solving problems is communication, making employees understand the situation, motivating them to maintain a dialogue always. E.g. Arshad(2021)





























[bookmark: _Toc113726730]5.Make a plan and evaluate

The plan was drawn up based on the situation that had already taken place, hiring trained professionals and continuing training in a period of every 3 months of rules and basic principles and changes in the school kitchen environment, also on hygiene and safety at work. A more effective communication in relation to school, relatives, company to reach compliance both and for a better understanding of the needs. More periodic inspections by the health authorities. E.g Gov.uk
In evaluation to the elaborated plan it will be able to change the quality of the production with competent professionals reinforcing with periodic formations there will be greater lengths of the laws of safe food. Communication will provide less stress and more motivation, greater understanding of the purposes. e.g James
[bookmark: _Toc113726731]6.Re evaluation 
Through all the process, new plans were implemented, there was an improvement in the production quality in communication.
A reassessment every 3 months in case it doesn't go well, you may choose to hire a new company as a plan B.

[bookmark: _Toc113726732]8.Communication the plan to stakeholders
Stakeholders is considered in a work environment as the liaison agents for the functioning of a company that influence the performance of the company. E.g. Fernando (2022)
Company is responsible for managing all assigned school kitchens.
Employees kitchen responsible for making school meals.
School management responsible for giving the place for the preparation of food to the students, the receiver of the parents' feedback.
Students they are the customers or those who have lunch at the meals provided by the company.
Parents off student responsible for the children who communicate the quality of the school's food when they are minors, it is up to the parents to complain. They are also responsible for paying for the meals.








[bookmark: _Toc113726733]9.Pestle Analysis
	P
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	E

	Government financial stimulus commitment
	Inflation 
	Career attitudes 
	Level of innovation 
	Health and safety laws
	Pandemic restriction 

	Pandemic strategic plan
	Low price of meals
	Safety emphasis
	Connectivity and systems
	Environmental legislation 
	Climate

	The current politics support
	Unemployment
	Age distribution
	Communications challenge
	Pandemic  legislation 
	The level of pollution create by product

	Grants ,funding and initiatives
	Monetary policy
	Lifestyle attitudes
	Technology incentive, use
	
	Weather



Political we can talk about the Brexit that came to destabilize the country a little and the pandemic brought restrictions that boosted a great global impact. Marked by the loss of manpower, inflation, pandemic restrictions that caused schools to close.
Economic  was shaken by the pandemic and contributed to the closure of all schools, many people became unemployed, schools closed and there was inflation, the cost of living increased.
Social cultural diversity in the food sector but given the work in the food sector, older people are usually involved. The pandemic came to change people's lifestyle a little, especially in kitchens.
Technological large companies sometimes find it difficult to innovate with equipment failures. The speed of the internet and the communication between the stakeholders impairs the performance of activities.
Legislation the restrictions of the pandemic created more restrictive laws in the kitchen. The restoration very affected by the pandemic.
Environment the weather the weather the traffic all contribute to some extent to delays in deliveries.
E.g. David(2022)


[bookmark: _Toc113726734]10.Fishbone diagram

Product/Material
Machine
Environment 



Low price of meals
Lack of machines
Pandemic restrictions


Poor maintenance
Lack of material
Busy traffic

Lack of  Food Safety and Kitchen Hygiene 

Failure 
Weather 
Lack of quality control


Lack of work policy
Delays
Lack of training

Lack of communication

Poor knowledge
Poor performance

 Bad Time management
Lack of heathy and safety regulation

Shortage staff



Staff
Method
Measurement



	
Summary to Fish bone diagram
Machine the lack of equipment or maintenance can lead to an increase in the production time, resulting in a delay in deliveries.
Product with inflation, food prices rose, making it difficult for the company to manage price and quality.
Environment the traffic and the climate interfere in the confection.
Staff lack of employees due to restrictions due to covid. Lack of training of some employees can jeopardize the production of food.
Methods lack of training in the kitchen generates irreversible damage. Lack of knowledge of the basic principles.
Measurement Lack of training management communication lead to delays and poor food quality.

Case study Annie
In view of Annie's case, I would suggest a consultation to understand her condition. In view of the data provided, she is debilitated with arthritis with memory failures, lost confidence, has lost weight, the house needs cleaning, the only family member present is her niece, but she can only visit her once a month.
Viable Solutions is a conversation with Annie and her niece to try to find solutions through the possibilities. Talk to the niece to see if she can make more visits, provide professionals daily to help her with chores and cleaning, provide food and do memory exercises to refresh the memory. One of the solutions may be to send her to a care home.
The plan is to ask the nieces to visit her more often and call every day to talk to her, put a daily assistant to cook food, clean, help with chores she can't do, play memory games.
In evaluation for a period of one month to have another appointment to evaluate if the plan does not work send her to her niece's house or to a nursing home.
Reassessment of the case with the implemented plan she will have more confidence at home and little by little she will be able to feed herself better, have a clean house and see progress and will be more comfortable
[bookmark: _Toc113726735]
11.Conclusion 

This report talks about a case of very serious lack of hygiene and safety in the school environment due to lack of training, high workload. In analysing this problem in the workplace, we can take into account several factors that contributed to this outcome, one of the main ones being the pandemic, Brexit, inflation, short budget, unskilled employees. Lack of communication and motivation among other stakeholders In this case, we came across poor quality of products and production, which opens the door to diseases and intoxications. With the pandemic, we are faced with a lack of personnel, the poorly paid categories force people to give up work, causing them to hire people with little training at the last minute, sometimes not having time to give training. In short, the best solutions for these cases is an investment in training in safe food, hygiene and safety, effective communication with workers.
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