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Slide 1 Define a complex problem in the workplace including its scope and impact
New restaurants are opening every year in every city of the world. There are several problem comes with the new and old businesses such as the menu is one the most common problem in restaurant business along with other problems as customer services, unique selling point, restaurant management, hiring and training stuff, capital and marketing. In the present scenario of world economy the restaurant business also have faced the employer turn over or attrition problem. This employer turn over problem is related to the world economic crisis, the recession in market, high demand of old staff, change in choice of food types of the customers and with other several causes mainly the employer turnover rate is related to the economic changes of the restaurant. The employee turnover not only limited to the less efficient workers but it also involves the hiring process, investing time and money and trained the stuff. It is mentioned by Chen, et Al., (2017) that the successful restaurant managers are involved in hiring and training the employees. Selection of wrong people will increase the turnover rate. Choosing good and efficient employee will increase the business and sustain the restaurant in long term goals. This also reduces the investment in the cost of training for new employees.
Slide 2 Analyse information on the identified problem, to help inform the decision making process and propose a range of alternative solutions to the problem
The problem regarding the turnover rate of employee is related to the time, effort and money investment in the restaurant business. A restaurant runs due to regular opening and running with daily customer service. It is the core customer service business. It is opined by Dalle, et Al., (2018) the restaurant manager have to keep in mind about the raw material receiving in the restaurant, the food processing and cook, the opening and customer services and the employee working in the restaurant. The employee turnover rate is related to the money turnover rate of the restaurant and the time invested for the employee training. It is easy if the managers can find the effective and sustainable employees for the restaurants. However it is hard if the employee selecting by the mangers are leaving the company before or after training or after some days. The investment of the not be get backed and company face the loss of money, time and employee.
Slide 3 
Problem solving and decision making are two sides of one coin. It increases potential by practicing them. The problem can occur from not matching the desired situation need for improvement, the actual performance does not match the expectations, the symptoms and causes for problems. The barriers of solving a problem were to properly recognize the problem, conceiving the problem too marrow, making hasty choices, not considering all sequences, not considering the feasibility of the solutions, failed to make communicate with related people, lack of team attitude and several related causes.
It is mentioned by Theerasan, & Yuenyong, (2019) that the decision making is the part of the problem solving technique. The managers need to take the decision and responsibility of the employee turnover rate. They have to take steps and find out the reasons of the employee leaving from the restaurant. There may be economic, social, personal or work and work time schedule related issues which can be solved by the manager. The managers must take serious steps and counter the issues with utmost priority as the employee leaving means there are some problems related the their policies for the employee or the issues lies in the above related sectors. However the unsolved problems can create bigger issues in later time, it is important to solve and close serious problems at its root before it gets bigger than solve.
Slide 4 
The alternatives of this situation are getting the experienced employees. It can be costly for the restaurant but they secured they will give the long term benefit. In the recession the employees want to secure their earning and the managers of the restaurants can take the benefit of the scope. It is opined by Burke, (2017) that the mangers can search the information of the other restaurants and get the detailed profile of the workers as needed by the restaurant manager. The manager can approach the employee and can make a good deal with the employee which will give long term benefit for the restaurant company.
The other option is to check the background of the employee and hire after that. It is also take some time but in later it will help in keeping the employee.
The next option is try to sustain the present employees, it can little difficult but with proper conversation with an employee and figure out the interest of the employee can be sorted the turnover problem of employees. It is mentioned by Cho, et Al., (2019) that in the recession period everybody wants to secure their jobs which are in the benefit part for the restaurants. They secure the customer service and provide good deal for the employees which will give long term benefit for the restaurant. It is the responsibility of the managers of the restaurants and they have to be more causes about the turnover rate of the company. 
Slide 5 Use a decision making technique to evaluate a range of solutions to identify the most appropriate option and develop a plan for implementing the solution
The decision making and problem solving techniques are indulging the steps of awareness of the problem, diagnosis, developing alternatives, evaluating alternatives and implementing the alternatives and finally get feedback from each of the steps. The various techniques of decision making are as group discussion, marginal analysis, cost-benefit analysis, ratio analysis, break-even analysis, financial, operation research and other processes. There are probabilities that the problem regarding employee turnover rate can under controlled and solved by group discussion. The marginal analysis is the additional benefit activities of the restaurant. It can be analyzed by calculating the employees working ratio with the customer service required in the restaurant. However the excess employee never produce good results for the restaurant but the quality and efficiency of the employee should be judged properly to get the effective return of the money invested for the employees. Managers of the restaurants can create score system for the employees which will represent the effectiveness of the employee and the employees can get reward for the best performance in a month or in year or seasonal. As stated by Hwang (2018) that to sustain the employees the restaurant managers should follow new processes as reward system, competition within the employees and other management approaches which are followed in the industries. The cost benefit system will also produce the results of the return from the employees as their services. If the services of the employees for the customers are good then the restaurant surely have ample number of customers per day. There are several other reasons which can affect the customer rate but the customer service of the restaurant impacted the most.
Slide 6 
A manager of the restaurant can attain several ways to solve the restaurant problems. The manager can collect the performance data of the employees. The manager can create the award system in every month or quarter month. The manager can provide yearly increment for yearly services of the employees. As mentioned by Smith (2018) that the manager can set example and hire professionals to boost the psychology of the employees and the manager can get session with the employees to resolve their problems regarding restaurant issues. The managers can arrange target to attend customers per day and several others options are there which can engage the employees more with restaurant. 
Slide 7 
The managers need to measure the cost benefit of their solutions also. Discussion with the employees, setting up interviews or getting the professional employees should be found as per the cost efficiency. The manager should go with the low budget or high budget scheme at a glance. It required detailed analysis of the plan that not only presently but in future also provides long term benefits. As mentioned by Han, et Al,.(2016)  that the manager should be very careful about selecting an option that will be applied for the solution. The most important part of the total scenario is restaurant should get long term benefit by utilizing the systematic or successive steps as per the plan. A proper plan is needed for recovering the money and saving the employees in one concrete and effective decision. Before applying any specific plan the managers should all the parameters and collected information. The scarcity of information can lead to generate the wrong output by the manager. The manager should discuss from ground level staff to the dealing authorities before designing any plan.
Slide 8 Communicate the plan to stakeholders
The managers of any company are liable to answer and get permission for any big steps or actions. The manager should in communication with the stakeholders. A manager needs to target the stakeholders for their communication. The policies of the restaurant, the terms and conditions of their profiles and for other reasons the managers should communicate with the stakeholders. As stated by Schaefer (2017) that the manager should clear the concept and proposals in front of the stakeholders. The stakeholders are the directly affected persons who will face the consequences of the decisions by the managers.
Slide 9 Assess appropriate monitoring and review techniques to ensure successful implementation of the solution
The process of monitoring and review is related to reporting from others, involving the stakeholders, monitoring the progress, review the regularity and evaluate the outcomes. The hurdles of effective review, monitoring and evaluation are inadequate resourcing, lack of systematic planning approach and irrelevant information. The managers need to be clear concept about the purpose and demand of the monitoring. The review and evaluation process should be a careful activity which needs proper channeling and guidance. The information produced from the process should target the specific audience and problems. The transparency and accountability are the basic parts of the process. The activities are isolated from the decision making process which implemented to complete the process. The relevant stakeholders are need to engage for monitoring and evaluation process that support the opportunity created and willing participations. As opined by Al & Hasan (2017) that the manager should monitor the progress and evaluate the situation and information gathers by the experiments. The clear communication of the benefit and activities will produce the proper tracing report. The manager should track and monitor the process which will give the systematic and regular information about the present facts. The factors should be reviewed by the managers that are the part of the planning to assess the progress of implementation for critical milestones. The managers should initiate the intended and unintended policies and outcomes of the experiments and events which will affect the stakeholders. The evaluation of the planning can identify and map the baseline information which will be available through the monitoring process.
Slide 10 Strategies of success
The managers should forward with the proper questions which will specifically assess the situation and present condition of the restaurant. This can assess an initiative in the context of the real world and looks the outcomes for intended beneficiary. The managers should understand the objectives and aims of the project. The understanding of initiative is essential to define the need of evaluation and monitoring reports should include the substantive content with the data. The discussion should contain the resource evidence for decision making and about policies. The discussion should get a genuine evaluation and review of the situation. During planning by the managers of the restaurants the review and evaluation should be conducted by the managers and the manager should receive the findings. The findings and recommendations must be tailored for the specific audience and the manager should apply it by proper understand the situation. The managers should be informed by the proper information that will contribute the evidence base for further policy development. The evaluation include the outcome and impacts that will give more comprehensive indication of the performance and presentation for the output information collected by monitoring the strategic management applications that focus of the evaluation. 
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