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INTRODUCTION
London is a complex city with excellent opportunities to work with different people from all around the world, you can find yourself in so many different situations and workplaces working with so many different people at the same time ,this makes London unique with a mixture of cultures, speaking of different people working together is not always what we would like to hear, sometimes the difference between cultures make problems like misunderstanding each other or maybe it can be a problem when the people have a different way of thinking but most of the times the real problem is not the misunderstanding but is the disinterest from other people to hear what are you going through or what is your problem which makes your job by the time more difficult to affront and more painful in some aspects.
The majority of these problems have place frequently in pubs and restaurants where the communication between the staff is essential and needed to make an efficient business work. Speaking of this environment I will focus on a specific area which is the kitchen where usually the main problems come from. 































DESCRIPTION

Working in the kitchen is a difficult job which requires attention, dedication, patience and good humour sometimes. Going through this challenges it will make your job harder but only one aspect will keep your worker spirit alive and that is the team around, the kitchen staff is like a soccer team which goes through looses and victories together, they are to most unique team from all the business and the most entertaining which keeps all the general staff with a good humour, they are so unique that it is as if they were only one component ,they feel the pain together and they enjoy every single moment together. Once you will affect a component of the team it is going to affect the rest of them, if a manager or staff member for example affects them with criticisms or verbal aggression they will consequently affect  everyone and  demoralising the team in this way the team will become weak with affected components on it.






























ANALYSING THE PROBLEM
In this case we’ll analyse the tricky problem which is common nowadays such as the problem between the kitchen staff and the management happened in a usual pub of London, the kitchen staff in this pub is one of the most productive and organised of the entire company they’ve broken records on the history of the pub and they made sales which a normal pub can only dream about it, they are really young with ages between 18-27 and they dedicating all the energy  to keep working as always without losing the rhythm and the constant of hard work, without complaining about stress or cuts on their hands.
The manager of this team is a lady which knows everything about the pub because she worked for a long time on the same place, she’s a good person with a big heart but when she starts to work and get serious about her job it seems like there is not limit for her asking gradually more and more sacrifices and dedication from her staff  despite the fact that the team is effective and productive an example of the problem is when she constantly pushes the bookings to the limits without thinking about the capacity of the kitchen production, the staff can be the best in the world but if the kitchen cannot afford all the customers at the same time it will be impossible to avoid problems on the service.




























ROUTE CAUSES
The problem started on the middle of the pandemic situation of nowadays, while other pubs and restaurants were making low sales with low flow of customers this pub was making a good performance and attracting lots of customers, the problem nowadays became hard to support for all the kitchen staff and is causing every week discussions and many problem which it mean that this problem is already at a mature stage and with the going of the days it will get more serious and hard to avoid it, the kitchen staff cannot work under a lot of pressure anymore meanwhile they doing a great job, they cannot more cut and burn themselves just because the manager decided to overfill the pub and also by placing extra seats for a maximum income.
The main reason of the problem is the kitchen staff, if the staff wasn’t able from the beginning to satisfy all the request of the manager for sure she would not ask more than what they can not do, every time the staff pushed themselves to the limits and that limit was higher with the going of the weeks, they showed how good and dedicated are to afford busy situation  or how good they are to solve problems when someone had accidents in the kitchen, they showed that wherever the situation was, it was impossible to do not complete the service by the end of the day, that is what made the problem began, by showing all this qualities the staff made themselves vulnerable and at the same time the manager started to take advantage and so it started the problem and it developed by the time.
I think that is a big problem because is causing a lot of pain, not just mental pain with stress or anxiety but on the majority of the cases is causing body pains and the guys are really risking their bodies sometimes, just like when a guy by the busy orders and confusion he opened quickly a bag with a knife and he almost cut half of his hand causing serious damage to himself and he went to the hospital because he needed to get his hand operated or when a time it was that busy that the guys had not tongues to grab the food from the fryer and they started to grab the food with the hands because it was overcooking and doing this they caused serious damage on their hands with serious burns all over his hand, all this situation can be avoided because the guys know how to proceed and open a package or grab the food from the fryer, they had trainings and they know all the procedures to work following all the rules and all the safety requirements but the main problem is when you push a lot of customers inside the pub and everything is getting busy the situation change and easily and lose control causing accidents and dangerous moments which can not be avoided.












DEVELOP ALTERNATIVE SOLUTIONS
To do not lose the complete control of what  is happening the staff needs to confront themselves with the manager and to show her why they can not afford more pressure, they have to show her what is really going when during the day the kitchen is getting busy and how easy and inevitable are the accidents, if not the staff will slowly get weaker and they not going to be as good as before because of the different issues, they will start to have arguments between them and the team is going to be split by the pressure and no one will be feel safe and happy to work together no more ,is going to be an interest to work there for everyone without thinking to enjoy what is happening or to have good times working hard but also enjoying the moment with the team.
The manager needs to hear and to confront herself with the staff to avoid losing components of the team which can be a problem due to all the difficulties, it may happen that everyone due to the high tension will lose the control and will be easily attracted by the idea to change and leave their workplace, she need to realise the real value of her staff and how much they really doing for her place which until now never happened, she have to be careful with this aspect because losing only one component of the team will mean to lose all of them and the business may go down due to the absence of productivity and teamwork, she must understand this aspect because before everything was going well with a big income of money due to the hard work of her team but it can change easily and from doing big numbers of sales she may arrive in the situation of doing really low numbers of sales just because she did not paid attention on her staff and she did not give her interest to help them and make their life easier by doing their job.

























CONCLUSION
In the environment of the hospitality is easy and normal to encounter problems nowadays in this environment management always faces issues with their staff and every time they will find themselves in the situation to affront a problem and solve them, all of this is caused by the different systems of the companies to operate and different ideas to put in practice their idea of business, most of this companies keep focusing only in one aspect which is the way to make much profit as possible as it is normal for everyone and it is understandable because nowadays only those makes the real difference in the world but by focusing only on making as much sales as possible they will automatically sacrifice the people who work for them they will not care more about how much pain is going through that person to make good sales but they will focus on the only aspect of how much sales has that person made.
This  companies should built a different approach on their employees and should broadcast a different way of approaching the people to their management, the managers are in the same position as everyone working in the same place, if they are managers it does not mean that everything is going well for them on the contrary they are less used to be listened from someone on their top and this aspect may be an essential one which build on themselves a different worker causing different issues, if no one from their top does not act to help and listen them they will transmit a bad way to affront their job that is why managers comes at the moment when they do not give attention to their staff and do not care about the pain which they going through obviously because no one did the same act for them and they will forget about this essential aspect which it should be so natural in all the companies.

