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The below study would try to visualise a business organisation trying to have better and effective management of the employees. Mamma’s kitchen  can be seen trying to have a better and higher level of management. The restaurant can be seen trying to implement better and effective ideas to have a higher and better level of employee engagement. The use of multiple ideas along with the benefits would be highlighted to provide the readers with better ideas and concepts.
[bookmark: _1zrf9xzfhn4m]

[bookmark: _Toc91689913]People management
People management can be determined as one of the practises and an activity that goes in the business organisation. There are many methods and ideas that can be used by the business organisation to have a higher level of influence in the activities of the business organisation. There are some of the best methods and ideas that would be used by Mamma’s kitchen to create a better management of the internal stakeholders. There are some of the methods that could have been used by brand:
· Rewards: The people being rewarded for their accomplishment is one of the best methods to increase the performance of the people, and it promotes and facilitates better management (Cappelli, 2020). The brand would be able to have better management of the working ecosystem and effectively deliver the objectives and the aims over the course of time. The rewards can be in any form cash, certificates and extra pay. The brand can try to have employees motivated with the concept of rewards.
· Empower: Mamma’s kitchen can try to create and facilitate the empowerment of the employees. The employers can try to increase the number of the facilities and benefits that are being provided to the employees. The better use of the motivation and empowerment can increase the performance of the employees and have a better impact on the performance of the business organisation.
· Motivation: It is one of the key methods to increase the performance of the business organisation. The better use of motivation can increase the performance of the employees and the business organisation as an after effect (Agarwal et al., 2021). The brand would have employees being more dedicated to working for the business organisation.
· Training: The higher the quality of the training the better the employees would be able to deliver the needs of all the stakeholders. Quality training ensures the higher quality of the results. The training would provide the employees with new ideas and methods to have a higher level of operation and function and grab better chances to gain new ideas. The development of the workforce can help the brand to achieve the goals and objectives at a faster pace.
· Education: The employees being provided with better education regarding the system can let the brand earn a higher level of influence and gain multiple opportunities. The employees would have better ideas and knowledge regarding the task that has been assigned to them. The employees would be able to earn better customer loyalty and have a higher level of influence in the market.
· Attract: The employees can be attracted with the better use of the ideas and the methods. The use of better pay and the benefits can be one of the best ideas (Hoffman and Tadelis, 2021). The brand can earn more and better employees with the use of better tactics and methods to attract the employees. Mamma’s kitchen can try to be open with the applicants and earn more and better employees over the course of hiring.
[bookmark: _hlkyrewcdg4p][bookmark: _Toc91689914]Positions
Mamma’s kitchen  needs some of the best methods and ideas to acquire the best employees. The positions that are available in the brand can be identified as chef, waitress, accountant and manager. There are multiple other posts that are available in the brand (Pedersen and Ritter, 2020). The restaurant needs the employees to be able to have a higher level of performance and gain multiple opportunities to have a higher and better level of performance. During the times of surge the number of the employees gets increased by a significant amount as it would allow the higher and better level of performance. Mamma’s kitchen would be able to deliver the needs of the customers with a better and higher number of employees during the times of higher and better sales. The better use of the stakeholders would increase the performance of the brand over the course of time. The restaurant has some of the basic positions and posts to have better management and higher chances to effectively deliver the needs of the customers and clients. Mamma’s kitchen has some of the best positions for the customers to get the best foods and services (Yli-Nissilä , 2020). The post would help the customers and the external stakeholders have the best experience with the brand over the course of time. The roles can be seen as from some of the lowest up to the management. The brand would be able to have a higher level of performance with all the participants performing and doing the tasks.
To keep our family restaurant running smoothly, we will need to delegate tasks and responsibilities concerning the growth and day to day operations on our venture. To do this , we have to assing titles to our  family members, such as accounting, staff management, chef, service . Deciding who will do what , consider the strength of our  family members ,their educational backgrounds and interests.
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The staff must have some of the qualifications to be able to do some of the task effectively and efficiently are:
· The personnel must have better and higher level of work qualifications to be able to do the tasks effectively and efficiently.
· The employees must have the proper skills and mindset while doing the task and it can ensure the brand having a higher level of performance and have multiple ways to attain objectives.
· The employee needs to have professional licences and certificates to have a better chance while operating in a business organisation (Shields et al., 2020).
· The person must have basic communication skills and must understand a few languages to have a better chance to communicate with all the customers effectively.
· The person must have physical ability.
· The person must also have some of the professional skills and attributes to deliver the needs of the customers effectively.

Mamma’s kitchen would need number of licenses and certificates before to open the doors for customers. These include : 

· Health and safety Act 1974 ( HASAWA) – it will ensures that all employers provide a safe working environment . 

· Food hygiene and safety certificate and Allergy course  - handling , preparing and storing food or drink in a way to reduces risk of  food- borne  disease to our restaurant .All staff should be aware about allergens and allergen labels.

· Pest control –  it will  help protect our premises and supplies ensuring us continue to deliver high quality food and hospitality to our customers.

· Food business registration – according to gov.uk  Mamma’s kitchen should be registered in local authority at least 28 days before opening .

· The restaurant needs also a license to sell alcohol and TV license .

Mamma’s kitchen would have a weekly briefings. The briefing's topics range will be from general aspects to more specific details, from the culinary selection to communication problems in the team such as : 
· Occupancy organisation -  to inform all the staff about the scheduled reservations and how they would be organised among the tables,
· VIP or special guests – to inform the staff about which clients should receive more personalised or special treatment.
· Marketing strategies - the signature dishes that you wish to sell and key phrases or words that will be used to welcome or say goodbye to clients
· Feedback from customers - The briefing it will be the perfect moment to share with the team both positive and negative opinions. That will helps to improve our service.
· Feedback from staff -   All staff have the right to express themselves and provide their opinion about both operational and personal matters.

Training of employees: The employees would be trained to effectively deliver the needs of the customers and have a better chance to deliver the needs of the customers and have a better chance to attain  the goals and objectives. The training of employees would be done in some of the most competitive environments to let the employees have a better chance to deliver the needs of the customers and clients effectively.  The training of the selected and existing candidates must be done as it would let the brand have better performance and increase the chance of operations over the course of time. The employees are needed to provide some of the training as it would ensure the brand to have a higher level of performance are:
Adaptability: The employees could be provided with better and effective quality training as it would ensure the brand to earn some of the higher and best level of performance (Haufe et al., 2021). The brand should make sure the employees can adjust any typical conditions and have the same or higher level of performance. The adaptability would ensure the higher and better productivity of the employees and the brand over the course of action.
Analytical skills: The employees must be provided with better and higher levels of analytical skills. The analytical skills would help the employees have a better and faster delivery of the services and have a better chance of operations. The analytical skills would help the employees to be more competitive and effectively deliver the needs of the customer and the employers.
Communication skills: Communication skills of the employees must be enhanced as it would lead the brand to have better and higher levels of performance (Boerlijst, 2020). The employees with better and higher level of communication skills can have better and effective chances to deliver the needs of all the stakeholders. The higher and better communication skills can effectively increase the performance of the brand over the course of time and have a higher impact on the performance of the business organisation.
Decision making skills: The decision making skills can be determined as one of the most effective skills that must be developed in the employees as it can ensure the brand to have a higher level of performance. The decision making skills can increase the effectiveness of the employees over the course of time. The brand would be able to deliver the needs of the customers with the higher ability of decision making. The better decision skills can let the employees be more competitive and active in providing better services to the customers.
Customer focussed: The employees should be trained with a higher focus on making the best experience for the customers. The employees being more customer focussed would have the employees be more dedicated towards delivering the needs of the customers (Das, 2021). The brand would be able to earn a higher level of customer loyalty points and have a better chance to deliver the needs of the customers effectively.
Required documents: 
There are some of the necessary documents that would be required by the employees or personnel to be able to obtain a job are:
· The person must have  proper certificates and the reference number 
· The proof regarding the knowledge in english (Mathur and Kapoor, 2021).
· The person must have proper documents for identification and nationality. The use of the documents would help the employees during the time of the monthly pay.
· The person might need to provide the employers with valid bank accounts.
· The person might also have to provide criminal records to be able to earn the job.
· The person must also provide all the education certificates.

During the pandemic Mamma’s kitchen would operate in line with latest COVID -19 regulations.
· Face covering for all staff
· Often daily cleaning and disinfection in all restaurant areas
· Encouraging contactless payments where possible
· Hand sanitiser available
· Keeping the restaurant well ventilated. 

[bookmark: _1im79fc3yi3b][bookmark: _Toc91689916]Working times and future management plans
The employees have to work in the respected time and must be loyal to all the timings that have been provided by the employer are:
Wednesday to Sunday: the brand would be operating from Wednesday as the start and would be working till Sunday as it is a part of the family run business (Moen, 2020). Mamma’s kitchen  would also be operating from 11am to 11pm. The restaurant would practically be on the run for 12 plus hours. The employees would be working from 2 shifts.
Future management plans: 
Mamma’s kitchen would have a major focus on making the experience of the employees and the customer more delightful. The best can be addressed with the help of better development of plans and ideas. The better development of the ideas and information can let the restaurant to  have a major focus on delivering the needs of the customer and clients (Lee et al., 2021). The some of the major plans that the brand would be addressing in the future would be are:
Mamma’s kitchen would be working on the basis of the working on takeaway. The use of the delivery would be very effective to gain new customers as per the pandemic. Our family restaurant would be able to deliver the needs of the customers and have a higher level of ideas and information generated. The brand would be making sure to develop the payment methods and also would be trying to deliver the customers with better options of payment over the course of time. Mamma’s kitchen will try to implement the new and enhanced banking payment methods (Ellis et al., 2020). The use of the apps for payment would be used by the brand. Our family restaurant would also be releasing some of the vouchers as it could ensure the brand with better and higher pay options and modes. Mamma’s kitchen would be developing enhanced payment methods to provide the customers with easy and better options to pay and increase the experience of the customers. Other future plans would be a new seasonal menu. It will be a great way to bring an opportunity to increase the  business. Changing the menu with seasons also will keep the restaurant on trend and fresh. It will be an opportunity to use local foods and to leverage the social media. Mamma’s kitchen will present to the customers a freshly made Spring asparagus salad , Orzo risotto and spring veggies, Grilled ginger lamb chops and the dessert will be Homemade Pavlova with Roasted Rhubarb and Rose syrup. This will be a small part of our journey to successful restaurant development.
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The above study has tried to visualise a business organisation trying to have better and effective management of the employees and good customer service. Mamma’s kitchen 
has been trying to have a better and higher level of management. The restaurant  can be seen trying to implement better and effective ideas to have a higher and better level of employee engagement. The use of multiple ideas along with the benefits would be highlighted to provide the readers with better ideas and concepts. The use of these ideas and methods would help the restaurant earn more competitive employees and more satisfied customers. 
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             Positions  • Maria Ramona – chef • Ana  Dinca – waitress,deliveries,suppliers • Diana Ursanu – accounting / finance, bartender • Oana Tutui – marketing and waitress • Viktoriya Racheva  - manager at restaurant and waitress • 2 kitchen porters/ 1 is coming when is busy (part time) • 2 part time waitress ( when we have events/busy time) • 1 bartender (busy time/part time) • 2 Cleaners  – 1 when is busy ( part time )        • Through coronavirus we put 1 cleaner, 1  bartender and 2 waitress to furlough. • Running a restaurant during the pandemic
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