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INTRODUCTION
This term we studied and learned about two different modules, and one of them was Managing Projects in The Organisation. This report will be about a project presentation I and three other colleagues did during the term.
 Our Project name was Fresh Food, the vision and values for the project were to prioritise a healthy lifestyle and their wellbeing.                                
The project was done to help fight some issues in the workplace, the main ones are Absenteeism, Congestion Issues and Sickness.
To fight this problem, we wanted to implement healthy and fresh food for the staff that will help them with those problems mentioned before and will also help with mental and physical health.
Our Project will start in 2024 after the approval of the manager.
We will have £220,000 in total as a budget for this Project.
Our restaurant will have two floors: 
· On the first floor, the staff can take orders and sit to eat.
· On the second floor they can sit to eat.
The project is divided into four steps: Initiation; Planning; Execution; and Closure. 



INITIATION
(According to Clickup.com; 2023) The project will start in 2024 after the approval of the manager of our company and will take us one year to finish. As previously mentioned, this project will be done to help fight the issues we have in our workplace, which are: Absenteeism, Congestion issues, and Sickness.
Work Break Down Structure WBS
(According to Workbreakdownstructure.com; 2023) Work Breakdown Structure (WBS): In project management, a WBS is a hierarchical decomposition of the total scope of work to be carried out by the project team. It organizes and defines the total scope of the project, breaking it down into smaller, more manageable parts. This is my WBS for our project:
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With the WBS we can see that the project has four major tasks and each of these tasks has smaller tasks to complete to proceed to another major task.
Stakeholder Analysis  
(According to Productplan.com; 2022) Stakeholder analysis is a technique used in project management and business to identify and understand the interests, influence, and potential impact of various individuals or groups involved in or affected by a project or an organization. The primary purpose is to manage relationships with stakeholders effectively to ensure project success or organizational goals. There are some key components of this technique which are:
· Identification: See who is involved or affected by your project.
· Interests and Concerns: Understand what each stakeholder wants and what worries them.
· Influence and Power: Know how much each stakeholder can impact decisions.
· Relationship Mapping: Visualize connections and dependencies between stakeholders.
· Prioritization: Decide which stakeholders need more attention based on their influence and interest.
· Communication Strategies: Tailor how you communicate with each group based on their needs.
· Risk Mitigation: Identify potential problems and come up with plans to address them.
· Engagement and Collaboration: Involve stakeholders in decision-making to build positive relationships.
By following those key components, you can increase the success of the project, reduce risks in the project and navigate relationships effectively.
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Those are the stakeholders with their interests and power related to the project. Some of the stakeholders have more power than others and some have more interest than others. But that does not mean that the ones with low power or interest are not important for our project.

PLANNING
In this part of the project, we are going to analyse the Time, Budget, and Quality Management System of the project.
Time
We have 12 months to finish this restaurant project before it starts. By using the Gantt Chart, we will see how much time each task of the project will need.
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(Source from the Author of the Report)
We can see that the project finished on time without any delays because we were able to solve all major and minor problems when we encountered them without delaying them. By doing this we were able to finish it without delays.
Budget
In the project, we had a total budget of £220,000 to use to create the restaurant.
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We did not use the whole budget we had and optimised everything without exceeding the limit.
The only one that will always stay is the expenses because it is something that we will do yearly.
Expenses include staff training, licenses, branding, electricity, and all the other bills, but will be paid monthly or once a year when the project is finished.   
But for the others, we had to do them because it is a new project that started from zero, but after finishing the project, they will be included in the expenses as mentioned previously.
Quality Management System
(According to Asq.org; 2023): A quality management system (QMS) is a structured framework that outlines the processes, procedures, and responsibilities needed to achieve an organization's quality goals. It serves to organize and guide the activities of an organization to meet the requirements of customers and regulations. The main purpose is to enhance the organization's effectiveness and efficiency continually, ensuring that it consistently delivers high-quality products or services. Implementing a QMS, especially following standards like ISO 9001:2015, has widespread positive impacts on an organization. It ensures that the organization not only meets customer requirements but also complies with regulations efficiently. This, in turn, builds customer confidence, leading to more business and increased sales.
The benefits of a QMS go beyond just meeting requirements. They include defining, improving, and controlling processes, reducing waste, preventing mistakes, lowering costs, providing training opportunities, engaging staff, and setting a consistent direction for the entire organisation. Essentially, a QMS is a comprehensive tool that not only ensures quality but also contributes to the overall success and growth of the organization.

EXECUTION
Conflict And Resolution Management
(According to Valamis; 2023) Conflict management is the process by which disputes are resolved, where negative results are minimized, and positive results are prioritized. Five styles are used:
· Accommodating: This is like letting the other person have their way in a disagreement. It's good when the issue isn't a big deal to you, you want to avoid a big argument, or you think you might be wrong. It's a way to keep things calm and not waste time on small problems. While it might seem easy going, doing it too much can make people think you're not strong. It's okay for small issues, but not for big ones. 
· Avoiding: This is like trying to make a conflict go away by ignoring it, moving the people involved, or avoiding the problem. It can work if taking a break might help or if you need more time to think. But it's not a good idea to avoid it all the time because it doesn't solve the issue. If you avoid problems, they can get bigger over time.
· Compromising: This is like finding a middle ground where both sides give up a bit to reach an agreement. It's a way to solve a problem when time is short or when you just need a solution, even if it's not perfect. But, if you use compromise too much, it can make people unhappy because everyone must give up something.
· Competing: This is like standing your ground and not giving in to what others want. It happens when someone is sure they know the right thing to do and won't change their mind until they get their way. This can happen when there's a clear, quick decision to be made, or when unpopular choices have to be taken. It can solve problems fast, but it might make people feel less happy and less productive.
· Collaboration: This is like working together to find a solution that makes everyone happy. It's the best way to get results that work well in the long run. This involves everyone talking and negotiating to find a solution that satisfies everyone's needs. It's used when keeping good relationships between people is important or when the solution will have a big impact.


Risk Management
(According to Ibm.com; 2023) Risk management involves recognizing, evaluating, and handling potential dangers to an organization's finances and overall well-being. These risks can arise from various sources such as financial instability, legal issues, mistakes in strategic planning, accidents, or natural disasters. The goal is to be proactive in identifying and addressing these threats to protect the organization's capital and earnings. 
In a restaurant, risk management means figuring out and dealing with things that could go wrong. This includes making sure the food is safe, suppliers are reliable, staff follows safety rules, and the restaurant complies with laws. It also involves planning for financial challenges, protecting the restaurant's reputation, and preparing for unexpected events like accidents or natural disasters. By identifying and addressing these risks, the restaurant can run smoothly and be successful. 
Matrix Risk Table
With this Matrix table, we will be able to show the probability of risks that can happen within our restaurant project.
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Mitigation Strategies of Matrix Risk Table
· Food Safety Issues: Implement strict food safety protocols, regular training for staff, and regular health inspections.
· Staff Turnover: Offer competitive salaries, provide training and development opportunities, and create a positive work environment. 
· Equipment Breakdown: Regular maintenance schedule, keep spare parts, and have emergency repair contacts.
· Budget Overrun: Careful budget planning, monitor expenses regularly, and consider a contingency fund.
· Natural Disasters: Develop contingency plans for emergencies, including evacuation procedures and communication plans.
· Regulatory Changes: Stay informed about regulations, maintain compliance through regular audits, and adapt to changes promptly.
Resource Allocation
(According to York, 2023) Resource allocation is the process of identifying all your available resources whether it’s labour or monetary for a project and then strategically assigning them to tasks that enable them to do their best work.
Here is a brief list of how we will implement the resource allocation in our restaurant project:
· Staff Allocation: Assigning the staff to specific roles, shifts, and tasks based on their skills and availability. This is needed to ensure that the right people are in the right positions to meet operational needs.
· Budget Allocation: Allocating financial resources to various aspects of the project, including purchasing ingredients, equipment, marketing, and other operational expenses. It involves managing the budget effectively to achieve project goals without overspending.
· Time Allocation: Planning and organising time effectively to meet project deadlines and milestones. This includes scheduling tasks, managing work hours, and ensuring that activities are completed within the designated time frames.
· Equipment Allocation: Assigning and managing the use of kitchen equipment, furniture, and other resources to optimise their utilization. This involves ensuring that equipment is available when needed and properly maintained.
· Space Allocation: Efficiently organising and allocating physical space within the restaurant for different purposes, such as kitchen areas, dining areas, and storage. This maximizes the use of available space and contributes to smooth operations.
· Inventory Management: Monitoring and controlling the levels of inventory, including food ingredients and supplies. Effective inventory management ensures that the restaurant has the necessary items on hand while minimising waste and controlling costs.
· Task Prioritization: Determining the order and priority of tasks to be accomplished. This involves identifying critical tasks and ensuring they are addressed on time to support the overall success of the restaurant project.
· Training And Skill Development: Allocating time and resources for staff training and skill development. This ensures that employees are equipped with the necessary skills and knowledge to perform their roles effectively.

CLOSURE
With the previous steps of the project, we have the documentation of the project and the lessons learned after finishing it.
Documentation
(According to Document360;) During the project, we documented some things:
The whole project took one year to finish, from the start of 2024 after the approval of the manager until the start of 2025.
We had a budget of £220,000 to use in the project, but we used less than that and have not exceeded the limit by using £200,000.
With the Quality Management System (QMS), we ensured and helped to offer the best quality of food and service to our staff.
Communication Management helped us to communicate more effectively with our stakeholders and our staff. It also helped us create a connection with them, so we were able to help them, and they were also able to help us when we needed help during the project.
With Conflict and Resolution Management we were able to solve all the problems and conflicts we had with each other as team members and with our staff and stakeholders too. Because by solving the problems as soon as they arise, they will not get bigger going forward in the project.  
With Risk Management, we were able to analyse all the risks we may face during our project and how they may impact the success of the project.
With the Resource Allocations, we were able to use all our available resources in the best and most efficient way. Because it helped us analyse what we had available and use it efficiently without wasting any of the available resources we had. 
After the project finished, we saw an improvement in the issues we had in the workplace. By implementing fresh food, our staff no longer had congestion problems. That means that absenteeism and sickness were reduced drastically if we compare it at the beginning of the project to the end of the project. 

Lessons Learned
(According to Indeed) We learned some things during the project and after finishing the project. This is the list of lessons that we learned during the project:
Collaborate More With Staff And Stakeholders: During the project, we learned to collaborate with staff and stakeholders, learned more about their preferences in the project and outside the project, 
Effective Communication: During the project, we learned to communicate better with each other and with the staff and stakeholders. It helped us create a connection and we felt listened, and they also felt the same way. We all helped each other and learned more about each other during the project.   
Team Collaboration: During the project, I and the other colleagues learned more about each other. That means that we helped each other when we had problems to not let anyone be left behind. And complemented each other for the weaknesses we as a team had.
Be Careful About What We Propose To Them: With effective communication and collaboration with the staff and stakeholders, we learned more about them and what they can and cannot eat for allergies or religious purposes (cannot eat or drink certain foods and beverages).
Comply With The Deadlines: This lesson is related to all the previous ones, because without effective collaboration and communication, we as a team and all the staff and stakeholders, would not be able to finish the project in time and would have delays on it. 

CONCLUSION
This report was about a group project that I and other colleagues did during this term, explaining how we as project managers would solve the issues in the workplace. We had four major steps and each one had minor tasks in it. By finishing each task using every technique and source we had, we were able to finish the project in one year as established with the company we work for. 
This report was done by me, using my own words and knowledge, and referencing everything that had to be referenced in the reference list below and by citing them during the report itself.
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