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Introduction

In this report I will apply problem-solving tools and techniques learnt in class to evaluate the possible solutions to a work-base problem and propose a solution. I will be using a personal situation that happened to me in the past as the case study and evaluate what would have been the best solution for the problem at that time.
What is problem solving and decision making? Problem-solving and decision making is the skill of finding solutions for unexpected problems and making good decision towards how to deal with the situation. For years these skills are being taught at the University as many employers have urged that the graduates should come out of University with these transferable skills ready to deal with any situation that my occur at work.
These skills do not need to be applied only at work they can also be applied for our personal life, we may have a family issues or financial issues, etc. That is when these skills can come very handy to apply them in our personal lives.



















Case Study

Many years ago, I used to work as a restaurant/canteen manager, my boss at the time had started off his business in a burger’s van at a construction site located in North London. Initially the burger van was a small business with only me and my boss working in the van, we would serve around 50 people a day as it was the start of the construction. Not long after the contractors of the site started bringing more people to work on it, eventually we at the burger van would have more costumers to serve. Gradually the business picked up and my boss decide to expand and make an agreement with the company responsible for the construction site as the whole project would take 15 years to be finished. 
The company would offer us a space in the site where we would have a big kitchen a be able to take care of the food demand in the construction site, and trust me when I say, it is one of the biggest sites in London. 
We got our kitchen, my boss put me in charge of finding and hiring good staff to be part of the team, that was my first time having to make such a big decision. Without doing any research or anything I started advertising that we were hiring at my work, and people started to come through for the interviews. At that time I did not really know what to do, what was I looking for and how I was meant to evaluate someone that would be suitable for the job positions available and I ended up hiring some of them just because I thought they seemed to be nice and hard workers. As the canteen had to be up and running as soon as possible, we had no time to train the staff or show how things work, the staff started to get lost with the orders taken from the costumers, the orders would get mixed up, and the costumers would constantly come back to the kitchen’s door holding their plates and say that it was the wrong order, it was a completely chaos, and the demand was growing higher, but the quality of the service was not great. 
At some point we were serving around two and half thousand means daily, yet we had the same number of staff working in the kitchen and a couple of people serving the tables. Mistakes were constantly made, there was not a day that we would not have a complaint, soon we started to receive complaints from the company who hired us to do the catering at first, that was when me and my boss at the time realised that we needed a change. 







Impact of the problem in the workplace

Due to the mistakes made when selecting people to fill the job’s positions we would have new people coming in to work and leaving every weak. 
We would not offer any trial or training to the staff and it would make them unprepared to survive the long shifts. The atmosphere was not great, a constantly shouting in the kitchen as people were trying to have some sort of communication. Most of the team did not have English as first language and it would just make things ten times worse, although we never required anyone to speak a perfect English as long as they had a good communication sometimes the lack of vocabulary would be the main source of issues. 
Eventually, the costumers started to go to another place even if that meant they would lose most of their break walking to find a store, supermarket or a restaurant. The fact is whatever reason the costumers were avoiding come to restaurant, it was not a good reason. The service was slow, and we could not work in full capability in the busiest days.
I listed bellow the main problems 

· The food would be served cold
· The staff would not understand the costumers
· The costumer service as very slow
· The kitchen was small too small for so many people
· No one had a fixed position everyone would go around doing whatever needed to get done
· Deliveries would come at peak times
· Communication between employer and employee was poor
· Long shifts 
· Wages bellow the minimum stablished by the government 
· No training offered

As the problems are identified, now we can start to focus on the issues and start to find alternative solutions.




Alternative solutions

Without making big changes to the kitchen we could list a good range of solutions. The focus of finding a solution for the given problem is to run the kitchen almost effortless and to do that we have to start from scratch, or change a few things starting from the hiring process.
Th possible solutions to the kitchen problem, would be:

· Have a good judgement on the interview’s process
Check previous job, what is the plan the interviews have within the company and be able to fill the position. Depending on what position the person is applying for they will be required to show their skills, for example if the person is applying for the Chef position.

· Require a medium level of English 
It will help whenever communication is needed in the kitchen, or between costumers and staff.

· Determine everyone’s tasks 
Planning and given task to the staff will help them to know what they have to do through the shift and it will also help them on not knowing what to do and doing a bit of everything

· Preparation 
Do the food prep the day before, like that we will always be ahead of the next day, everyday will have a good start.

· Deliveries
Schedule the time for the deliveries to arrive, preferential a time of the day when the busy time is over and we can make some of the members of the staff team available to sort out the deliveries.

· Introduce of technology
Without investing much, we can get a cashier system to make life easier to whoever is taking the orders at the till

· Queuing system
Costumers will no longer be served at the table nor will orders been taken from tables. From now on costumers will fall in line and wait till they get at the till to have their orders taken. 

· Training
All the new members of team will receive adequate training  as well as full induction.


· Service
The waiters will no longer bring the food to the table, instead we will have a system installed on screens outside to call the numbers, the costumer will them walk up to the hot shelves and get their food. The waiters will be in charge of keeping the space clean and bringing the plates back to kitchen so they can be washed. 


· Reducing the number of staff
And as last measure we will reduce the team as time goes and we had proof that the all the other measures taken in place are effective.

· Wages
Eventually, Once the team is reduced we will be able to provide a better wages for everyone.




























Decision-making

According to Wikipedia: 
“In psychology, decision-making ( also spelled decision making and decisionmaking ) is regarded as the cognitive process resulting in the selection of a belief or a course of action among several possible alternative options. Decision-making is the process of identifying and choosing alternatives based on the values, preferences and beliefs of the decision-maker. Every decision-making process produces a final choice, which may or may not prompt action’’
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              “https://i.pinimg.com/originals/0f/33/25/0f33259187e402966d044657a933f59c.jpg’’
“When it comes to making decisions, one should always weigh the positive and negative business consequences and should favour the positive outcomes.
This avoids the possible losses to the organization and keeps the company running with a sustained growth. Sometimes, avoiding decision making seems easier; especially, when you get into a lot of confrontation after making the tough decision.
But, making the decisions and accepting its consequences is the only way to stay in control of your corporate life and time (tutorials point, 2020).’’

After analysing all the solutions proposed and weigh the positives a negative aspect of all of them to be able to choose what is the best solutions to solve the problem in an efficient way.

· Training 
· Communication
· Preparation
· Deliveries

These are the ones that have to be inserted in the canteen as soon as possible, as none of the rest of the solutions will matter if we do not have a strong and prepared team. All the current staff will receive an appropriate training making them capable of getting the tasks done, as well as the communication will play a key role in the kitchen as we all need to be able to understand what is going on and what is need to be done.
The preparation will help to take some weight out of the team members after a stressful day at work , keeping them motivate for the next day as they will not have to worry about preparing the food to be cooked, we can say that it is one less task for a good start of the day.
The deliveries being arranged for a certain time of the day will create a pattern where the staff will be ready to sort out all the food in fridges, freezers and dry storage.








Conclusion

With all of the decisions that could have been taken those were the ones most suitable for a fast solution for that work environment, with the possibility of inserting all the other proposed solutions in the near future once we have a good team, so they will all be ready for the new system, including the technology system, and the queuing one.
Hopefully the results of these measures can be seen straight away and reduce the number of complaints coming from the costumers a well as having a good work environment within the premises.























[bookmark: _GoBack]References


Cases studies, problem solving, Viewed on 31 August 2020
Available from:  https://casestudies.mit.edu/problem-solving/#gf_8

Tutorial points, decision making process, Viewed on 31 August 2020
Available from: https://www.tutorialspoint.com/management_concepts/decision_making_process.htm

Wikipedia , decision making, Viewed on 31 August 2020
Available from: https://en.wikipedia.org/wiki/Decision-making




















image1.jpeg
dentifcation of the

purposs of the decision

Information gathering

S

Principles for judging the

Brainstorm and snaiyze the

aiferent choices

Evalustion of aiternatives

————

'

Selectthe bast atermative

—

Excouts the decision

S

Evaluato the resuts
—





