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A complex problem in the workplace is when a dishwasher breaks in a restaurant’s kitchen. This is a complex problem because if the dishwasher breaks, dishes and kitchen utensils and equipment cannot be washed easily and quickly. Which then will create a knock-on effect with not having plates, crockery, or kitchen utensils to serve food to customers, resulting in having a slower turn over of customers and losing money. Staff members will need to be pulled from the main restaurant to help with washing up by hand, leaving the restaurant short staffed.
   Some potential solutions for this problem are to one, do nothing. However, this may cause a continuous decline in custom due to not being able to serve as many customers as quickly, loss of money and more stress on the employees due to a heavier workload without the increase of staff members.
  Another solution would be to employ a staff member to wash the equipment. This would benefit the other staff members; however, it will be a new financial monthly outgoing, which the restaurant may not be able to afford to fund.
    Thirdly, a solution may be to get the dishwasher fixed if possible. This would be the most cost-effective option if the dishwasher is fixable. However, the problem may reoccur, and the business will be in the same situation again.
  Or finally, potentially buying a new dishwasher. This would benefit all staff members; it will not be a continuous monthly outgoing which could put pressure on the business. It will ensure all equipment is cleaned thoroughly and a new dishwasher would come with warranty for if it was to break again. However, it will be an expensive initial outgoing. 
There are some restrictions which may cause problems with replacing the dishwasher. The owners of the restaurant will have to investigate what budget they can afford. They will have to decide whether or not they can financially afford to replace the dishwasher with a new one, try and fix the current problem or continue as they are for the mean time and try and save up until they can find a solution. However, this could cause more physical stress on the staff members that will have to foot out the extra work which could then result is staff members going off work on sick. 	A time limit will need to be put in place to get the dishwasher fixed or replaced. The quicker the problem gets sorted, the less likely that staff members will go off on sick, and the sooner there will be a faster turn over of customers to bring in the profits for the business. Also, the lack of resources and spare staff will have a knock of effect in other departments of the restaurant, e.g., bar staff and waitress/waiters may have to be pulled from their current job role to help washing up in the kitchen. If this was to be a long-term problem, then departments will begin to suffer unless more staff are employed which is a big financial outgoing.
The difference between the actual situation and the desired situation is that the actual situation is that the dishwasher does not work. This is causing more physical work from staff from other departments, washing the dishes by hand is more time consuming which means less customers being served quicker, therefore less income coming in. The desired situation is for a working dishwasher, whether it has been fixed or a new one has been bought. Less physical stress for staff due to them not needing to be helping in other departments as well as their own and the increase of customers due to them getting served quicker which results in a quicker turn over and a profit from income.
It is up to the owner of the restaurant to solve the problem. It is up to them to decide what is best for the business and their employees. The dishwasher being out of order affects all employees, from bar staff to kitchen staff. It also affects the owners as there will be a loss of income due to serving less customers which is then causing an affect on customers. They may end up going else where and enjoying a new place to eat. With the extra demand on the employees, it could eventually lead to health and safety issues due to staff being over worked. This will then result in staff being off on sick. One important piece of equipment being out of order reaches and affects not only the owners and employees but customers too. 
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By using a mind map (Waida, 2022) (Appendix 1) I have been able to analyse what problems will occur due to having a broken dishwasher and the affects it will have on the restaurant, its employees, and customers. There is a need for more staff to help clean dishes and equipment. They can either be pulled from other departments or new staff can be employed. To take staff from another department would then put pressure on the department they have been pulled from causing more physical stress from the employees upping their workload. By employing a staff member, it puts a financial strain on the business especially with less footfall due to the extra time needed to wash dishes by hand, compared to using a dishwasher. If the option to take staff from different department was the route the owners take, it may cause staff to go off sick due to the physical stress of upping the workload or even worse they may look to find a job elsewhere. 
   A dishwasher is a quicker and easier option to wash large amounts of dishes and kitchen equipment, by doing this by hand will take a lot longer therefore resulting in less customers being served due to the speed of being able to clean and reuse equipment. Which then has a knock-on effect of income. Less customers means less income for the business. Therefore, it would not be wise to employ another staff member to wash the dishes. 
   It will be expensive to buy a new dishwasher, however, if there is enough money in the budget to allow for a new dishwasher, that would be a good option as you will not need to worry about it breaking for the forceable and it will also come with warranty if anything was to go wrong. 
   There is also the option to check if the dishwasher can be fixed, the cost it will be to fix it and if it is worth fixing. It is worth finding out if the problem is likely to occur again or if it is going to be the start if more problems.
   By not having a dishwasher, the cleanliness standards may not be met. Dishwashers wash and sterilise dishes at a lot higher temperature than someone can wash with their hands.
Using the 5-Whys technique (Adobe,2022) the root cause of the broken dishwasher was able to be found.
WHO – The people who are experiencing the problem are the employees of the restaurant, the owners and the customers that attend the restaurant.
WHAT – Staff from different departments are having to help with the washing up as well as their own jobs. This may cause physical stress resulting in staff being off sick. The owners need to figure out a solution of whether to fix, replace or do nothing about the dishwasher depending on their budget. Less customers can be served during the opening hours due to slower cleaning times. 
WHEN – The problem arose when the dishwasher broke. It is an instant problem due to it being used continuously throughout the opening hours of the restaurant. 
WHERE – The problem occurs within the restaurant. Without the dishwasher working, it has a knock-on affect for everyone employed. 
WHY – With the dishwasher being used for long periods of time, everyday of the week, it is likely that it broke due to overuse. It is also a few years old, so may just need to be upgraded to a more durable dishwasher. 
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Here are 4 alternative solutions to the broken dishwasher: -

1. The first solution could be to do nothing. Continue how things are at the current time with staff members from different departments helping with washing dishes. However, this would eventually cause more problems within the workplace with health and safety, staff going off on sick and a continued loss of income from the decline in customers due to not being able to serve as many as usual. Therefore, this option would not create a solution, but create more problems.
2. The second option would be to employ someone to solely clean the dishes and kitchen equipment. This fixes the situation with the employees from other departments not needing to do both workloads. However, it is a big financial outgoing and still lack of customers due to washing dishes by hand being a slower process than using a dishwasher. Also, washing dishes through a dishwasher is a lot cleaner and more sterile than washing dishes by hand due to the temperature of the water. 
3. The third option would be to fix the dishwasher, if possible. This would be the lower cost option. By fixing the dishwasher, everyone can go back to their original job roles and there would not be the risk of health and safety. However, now the dishwasher has broken once, there is a chance the problem can reoccur, or a new problem may arise. Which will cause further cost down the line. It is a good option though if there isn’t enough money in the budget to buy new. It fixes the problem of the demand of cleaning dishes and allows the footfall of customers to increase again.
4. Finally, the last solution would be to buy a new dishwasher. Even though this has the higher financial cost, if affordable is the best option. A new dishwasher will come with warranty which takes the stress of it breaking away for at least a year. There is a payment plan available to spread the cost. By buying a new dishwasher, the footfall of customers will be able to increase again as the demand of the washing up will be dealt with.


By using the SMART objectives (public health infrastructure center, 2022) the best solution for the broken dishwasher is to buy a new one. With buying a new dishwasher, the problem will be fixed straight away. Although there will be a large financial outgoing to begin with, this can be spread over a three-month period. Delivery of a new dishwasher is quick and easy; it will be delivered within a week of ordering. They install on delivery and take old equipment away. As soon as the new dishwasher is installed, the restaurant can function as normal again, there will be less demand on the staff and the footfall of customers can increase again. The dishwasher will have at least a year’s warranty taking away any stress or new financial outgoings if it were to break. 
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	Factors:
	COST
	CYCLE
SPEED
	SIZE
	COLOUR
	WARRANTY
	Total

	Weights:
	2
	4
	5
	1
	3
	

	CONVEYOR
	3    6
	3     12
	3  15
	0   0
	2     6
	11 39

	DOOR TYPE
	2    4
	3     12
	1   5
	0   0
	2     6
	8  27

	UNDERCOUNTER
	0    0
	2     8
	1   5
	0   0
	2     6
	5  19

	GLASS WASHER
	0    0
	0     0
	0   0
	0   0
	3     9
	3   9

	
	
	
	
	
	
	



By creating a grid analysis, I can figure out what type of dishwasher would be beneficial for the restaurant environment and what types of dishwashers would be no use at all. The top two dishwashers that would work within the restaurant are the conveyor and the door type. The conveyor is the most beneficial as it has all the different speed cycles, it is the biggest you can get, which is needed to wash multiple dishes and equipment at the same time, it also has the conveyor so you can load up multiple trays whilst waiting for the dishes to wash. It may be the most expensive, but you get the most for your money and it also comes with warranty. You can also spread the cost over 24 months. The door type dishwasher come in at second place, however the size just is not big enough for the number of dishes it would need to clean. The least beneficial dishwasher is the glass washer. This type of dishwasher does not clean food off plates, it simply only sterilises glassware.
(Table 1) Purchase of Conveyor Dishwasher (Hobart eco max plus, 2023).

	
	YEAR
	
	
	TOTAL COST (£)

	
	1
	2
	3
	

	Purchase of equipment
	7000
	7000
	-
	14,000

	Less in trade
	1200
	1200
	-
	2400

	Net cost of purchase
	5800
	5800
	-
	11,600

	Warranty
	0
	200
	200
	400

	
	
	
	
	

	Total
	7000
	7200
	200
	14,400



(Table 2) List of Benefits

	Benefits
	YEAR
	
	
	Total

	
	1
	2
	3
	

	1 x full time staff member 
	18,000
	18,000
	18,000
	54,000

	Repair of Dishwasher
	500
	
	
	500

	Total Benfits
	18,5 00
	18,000
	18,000
	54,500







Analysis
Benefit to cost ratio = total benefits = 54,500 = 3.7:1
                                         Total cost          14,400
Net annual benefit = Annual benefit – annual cost
(first year)            = 18,500 – 7000 = 11,500

Total annual benefit = Total benefit – total cost     =     54,500 – 14,400 
                                                            3                                                3
= 13,200
By using a cost benefit analysis, it is clear to see that it would be more beneficial to purchase a new dishwasher than to hire a new staff member. The business would save itself £13,200 a year if they were to purchase a dishwasher over hiring a full-time staff member. By spreading the cost of the dishwasher over a 24 month period the business only needs to pay £7000 a year instead of an upfront cost of £14000. The dishwasher is also interest free which means no added charges for spreading the cost. If the restaurant was to employ a full-time staff member, they would be paying out £18,000 a year (gov.uk 2023) and losing out on custom due to the time is takes to hand wash dishes compared to a dishwasher that can clean up to 120 washes per hour. The dishwasher comes with one year warranty, which can be extended by £200 a year for the following 2 years. To conclude, the most rational solution is to purchase a new dishwasher so that the restaurant can start bringing in more customers, upping their profits again and saving money in the long term.
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	OBJECTIVES
	TASK
	SUCCESS
	TIMEFRAME
	RESOURCES

	Budget for a new dishwasher
	Owner to figure out affordable budget
	Budget amount decided
	1 week
	Computer, internet

	Dishes to be washed by hand
	Ask employees to help with washing dishes
	Employees washing dishes
	3 weeks 
	Gloves, washing up liquid, sink, water, sponges

	Research dishwashers
	Owner to look up dishwashers
	Decide on a dishwasher and order it
	1 week
	Computer, internet, phone, email

	Receive dishwasher
	Dishwasher to be delivered to restaurant
	Dishwasher arrives at restaurant
	1 week
	Delivery Van

	Working dishwasher
	To receive a new working dishwasher
	A dishwasher that is set up and works 
	1 week
	Dishwasher, electric, water, cleaning liquid



This action plan shows the plan to implement the solution of the broken dishwasher. The chosen solution is to purchase a new dishwasher. This plan shows what needs to be done in order for the solution to work, beginning with needing a budget to figure out how much can be spent on a dishwasher. This part will need to be completed by the owners. The second part is to have the employees help with the washing up by hand for the meantime until a new dishwasher is sorted which will be within 3 weeks. All resources will be in place for them to do this such as gloves, washing up liquid and sponges. The owners then need to do some research on what type of dishwasher will be beneficial and within budget. They then need to order a dishwasher and get it delivered as soon as possible so that business can go back to normal, and the footfall of customers can increase again.
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	Who
	When
	How

	Employees
	Regularly when there are updates.
	Face to face, phone call, email

	Customers
	When business is back to normal.
	Social media advertisement, flyers/leaflets

	Community
	When business is back to normal.
	Social media advertisement, flyers/leaflets

	Suppliers
	When business is back to normal.
	Email, phone call



This table shows the relevant stakeholders who needs to be contacted once business is back to normal. It is important that employees and informed along the way as they are the ones putting in the extra work, it is also important to let them know when the task is completed so that they can return to their normal departments. This can be done either face to face, over the phone or through email. Customers and the local community should be made aware when the restaurant is functioning at full capacity again as it means they can visit or book tables again without having too book too far in advance. By writing a simple post on the social media page or sending out some flyers will get word around. It is imported to let suppliers know when things are back to normal and running at a higher footfall capacity so that they can deliver more products, so food and drink does not sell out. This can be done when ordering over the phone or via email.
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An appropriate monitoring technique is to look back at the action plan and communication plan and review it regularly to make sure everything is on track with the time scale and that the people assigned to the jobs and completing the tasks efficiently. By doing this it gives the owners a chance to intervene if a problem was to arise. By reviewing these regularly any issue will be able to be solved quickly, rather than if something had been not completed for a while then correcting the problem may be more difficult. For example, it is the employee’s responsibility to help with washing the dishes. If an employee was not doing this, and it went on for a day or two then the number of dishes that would have piled up and the kitchen equipment would make cleaning them more time consuming and cause a lot more physical stress on the employees that are helping. With the owner regularly checking the action plan they would be able to notice if an employee was not helping as much and address the situation before it got too much. The action plan also monitors if tasks were completed within the timeframe given. For example, was the dishwasher delivered within the week delivery time? If not, then the owners need to contact the company they bought the dishwasher from and find out why it hasn’t been delivered. 
By reviewing the communication plan, it gives you a clear indication of who needs to be informed of the restaurant opening back to normality. You can tick off each stakeholder as you inform them ensuring that everyone that needs to have been informed.
The implementation of this solution went to plan. The employees all completed their tasks well and without any problems. The researching and ordering along with delivery were done much quicker than time scale given and was all completed within two weeks. This meant the employees did not need to help with the washing up on the third week as previously stated.
It is important to look back at the problem caused and review it for future referencing. Did it go well? Is there anything that could have been changed etc. In this case the best scenario was achieved. The restaurant did not loose too much profit due to the quick turnaround, the employees worked hard, and customers were very understanding.
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