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The local takeaway I’m working for is facing a significant decline in the number of daily orders, leading to a decrease in revenue. This drop in orders is primarily attributed to a recent food hygiene inspection conducted by the local council's Environmental Health Officer. The takeaway's food hygiene rating was downgraded from 3 to 1, partner companies like Uber Eats, Deliveroo, and Just Eat stopped advertising for the business until the food hygiene rating is restored to a minimum of 3 points. 

As a result, the takeaway's online orders have plummeted, posing a substantial challenge to the business's sustainability and growth. The issue needs to be resolved in a timely manner, as the halt in advertising is negatively impacting online orders, revenue and the livelihoods of employees and business owner. The solution should be cost-effective, given that the business might be facing financial constraints due to the decrease in orders. The takeaway may need to leverage existing resources to address the problem, as introducing new resources might not be feasible within the current situation.
The takeaway owner is accountable for devising and implementing a solution that addresses the food hygiene concerns and effectively restores the food hygiene rating to at least 3, consequently revitalizing online orders and revenue.
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5 Whys Analysis:

	Problem: Lower Food Hygiene Rating causing reduced number of takeaway orders.
1. Why did the food hygiene rating drop from 3 to 1?
Because the takeaway failed to meet the hygiene standards set by the local council during the inspection.
2. Why did the takeaway fail to meet the hygiene standards during the inspection?
Because there were multiple hygiene issues identified by the inspector, including improper food handling, storage problems, and cleanliness concerns.
3. Why were there hygiene issues in the first place?
Because there were no comprehensive daily cleaning routines or checklists in place, leading to oversight and inconsistent hygiene practices.
4. Why were there no comprehensive cleaning routines or checklists?
Because the takeaway lacked a structured approach to managing hygiene, with no designated personnel overseeing these tasks.
5. Why was there no designated personnel for overseeing hygiene tasks?
Because the responsibilities for hygiene tasks were not clearly assigned, leading to a lack of accountability and a potential breakdown in communication regarding their importance.
Conclusions: By delving into the root causes through the 5 Whys analysis, it's evident that a lack of structured hygiene management and accountability played a role in the low food hygiene rating. This analysis helps identify potential areas for improvement and informs the development of effective solutions.
Mind Map + results of Brainstorming potential solutions.

[image: Mind Map]
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1) Request a Reinspection:
· Reach out to the local council to appeal for another inspection after addressing the identified hygiene issues. Emphasize the corrective measures taken to improve the situation.
2) Corrective Action Plan:
· Develop a comprehensive plan to address each hygiene issue pinpointed by the inspector. Implement stringent practices for food handling, storage, and cleanliness in accordance with food safety regulations.
3) Daily Hygiene Checklist:
· Create a detailed daily checklist for cleaning and food hygiene tasks. This ensures that every task is systematically completed, reducing the chances of oversight and maintaining a consistent level of hygiene.
4) Renovation and Damp Proofing:
· Invest in renovating the storage area and improving its infrastructure, including damp proofing the drywalls. This upgrade can significantly enhance hygiene standards and prevent issues related to storage conditions.
5) Additional Cleaning Duties:
· Designate specific cleaning duties to key personnel, such as the head chef, who can oversee and ensure that cleaning routines are rigorously followed throughout the establishment.
6) Staff Training and Education:
· Organize training sessions for all staff members, emphasizing the importance of food safety and hygiene practices. Equip them with the knowledge and skills to maintain high standards consistently.
7) Public Communication:
· Communicate openly with customers about the steps being taken to rectify the hygiene issues. Reassure them of the commitment to their safety and regain their trust.
8) Collaboration with Partner Companies:
· Engage with partner companies (Uber Eats, Deliveroo, Just Eat) to demonstrate the improvements made and request a reinstatement of advertising once the food hygiene rating is back to an acceptable level.
9) Regular Audits and Monitoring:
· Implement regular internal audits and hygiene inspections to proactively identify and address any emerging issues, ensuring a consistent level of cleanliness and safety.
10) Incentivize Compliance:
· Offer incentives or recognition for staff members who consistently adhere to food safety and hygiene protocols, fostering a culture of responsibility.
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Grid Analysis:
	Solution
	Feasibility
	Impact
	Cost
	Relevance
	Total

	Weight
	5
	5
	1
	5
	

	Request Reinspection
	High (5)
	High (5)
	Medium (3)
	High (5)
	78

	Develop Corrective Action Plan
	High (5)
	High (5)
	Low
	High (5)
	76

	Implement Daily Hygiene Checklist
	High (5)
	Medium (3)
	Low
	High (5)
	66

	Renovate Storage Area
	Medium (3)
	High (5)
	High (5)
	High (5)
	70

	Designate Cleaning Duties
	High (5)
	Medium (3)
	Low
	High (5)
	66

	Staff Training and Education
	High (5)
	High (5)
	Medium (3)
	High (5)
	78

	Communicate with Customers
	High (5)
	Medium (3)
	Low
	Medium (3)
	56

	Collaborate with Partner Companies
	High (5)
	High (5)
	Low
	High (5)
	76

	Regular Audits and Monitoring
	High (5)
	Medium (3)
	Low
	High (5)
	66

	Incentivize Compliance
	Medium (3)
	Medium (3)
	Low
	Medium (3)
	46



Explanation of Criteria:
Feasibility: How practical is it to implement the solution?
Impact: How much will the solution contribute to restoring the food hygiene rating and orders?
Cost: What are the financial implications of implementing the solution?
Relevance: How closely does the solution address the root causes and specific needs of the problem?

Interpretation (based on total score in grid analysis)
70 – 80: Actions requiring urgent attention, as they will contribute directly to restoring Food Hygiene Rating. High Impact and Relevance.
60 – 70: Actions to be completed within 1 month to maintain Food Hygiene Rating next inspection. High Feasibility and Relevance. Will not directly contribute to restoring the Hygiene rating.
40 – 60: Low priority long term action that will foster open communication and employee satisfaction, hopefully help to prevent such problems in the future and restore reputation of the establishment in local area.
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The implementation presented below in form of a Gantt Chart. The whole action plan is constructed to meet the deadline of possible hygiene reinspection within 1 months time.
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There are 5 main stakeholder groups we will need to address in our communication:
Customers who want to be assured of the improved food hygiene practices, as it directly affects their health and satisfaction.
Employees who need to be kept informed to understand the plan's implementation, their roles, and how it affects their job responsibilities and the business's future.

Partner Companies (Uber Eats, Deliveroo, Just Eat) who need to know about the plan's progress and improvements to assess the readiness of the takeaway for reinstating advertising.
Local community who’s trust in the takeaway's hygiene practices possibly needs restoration, and they will want to know about the measures being taken.
Local Council who oversees food safety standards and is interested in the takeaway's efforts to regain compliance with regulations.

Communication Plan:
Internal Staff Meeting (Week 1):
Communicate with the staff. Present the plan's details, timeline, and expected outcomes. Clarify roles and responsibilities of staff members.
Partner Companies Update (Week 2):
Contact Uber Eats, Deliveroo, and Just Eat representatives. Share information about the implemented plan, highlighting enhanced hygiene practices. Request reinstatement of advertising once specific milestones are achieved. 
Customer Announcement (Week 3):
Send out an email or SMS to customers. Explain the corrective actions being taken and the expected improvements. Reassure customers of the commitment to their safety.
Community Engagement (Week 4):
Inform the local community about the improvements and future plans. Answer any questions or concerns raised by community members.

Council Communication (Week 4):
Reach out to the local council's health department. Provide an overview of the plan, steps taken, and improvements. Seek feedback and confirm the readiness for a reinspection.
Regular Updates (Ongoing):
Regularly update all stakeholders through email, newsletters, or website announcements. Provide progress reports on the implementation of the solutions. Highlight any achieved milestones and improvements.

[bookmark: _Toc144417905]Assess appropriate monitoring and review techniques to ensure successful implementation of solution 

To effectively monitor the implementation of our plan we can employ all tools that we have just used:
1. We can compare the actual progress with the Gantt chart's timeline. Identify any deviations from the planned schedule and take corrective actions.
2. We can refer to our Communication Plan when keeping stakeholders informed about achieved milestones and upcoming actions. Regular updates help track progress and address any concerns.
3. We can develop checklists to ensure that specific tasks are completed as planned and adhere to the established standards.
4. Through regular meetings with the staff, contractors, and relevant stakeholders to discuss progress, challenges, and adjustments needed.
5. We can also establish key performance indicators (KPIs) such as improved hygiene rating, increased online orders, and customer feedback and monitor these metrics over time.
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