[bookmark: _Hlk149318759]An efficient workplace requires its team and leaders to have good problem-solving skills. Identifying issues/ threats and utilising skills such as analysis, brainstorming etc to implement the best fitting solution, “The process of finding solutions to difficult or complex issues” ‘Oxford languages. In workplace environments, problems often arise and can impact the workplace therefore approaching with the correct problem-solving process is key, applying skills such as analysis to define the problem, to next generate and evaluate alternative solutions and implement the one best suited. Decision making is also an important skill leaders must possess “decision-making is about selecting the best choice from all the available alternatives” ‘The institute of leadership 2023’. Assessing all possible solutions and deciding upon the one best fitting. Both Problem-solving and decision-making are vital skills leaders, and their team must possess to overcome challenges the workplace is faced with.	Comment by Myfanwy Davies (IMH): Again there is no cover or table of contents

Is this the introduction	Comment by Myfanwy Davies (IMH): Put in 'Defined as'	Comment by Myfanwy Davies (IMH): Date needed
Broken equipment is a prime example of a complex problem and can lead to several issues impacting the workplace, customers, and staff. An example pulled from my occupation in McDonald’s regarding a fry vat malfunctioning therefore being unsafe to use. At the time of this incident, the restaurant was experiencing a high volume of customers/ sales causing stress on colleagues and customers. As a result of this, customers where left unsatisfied and unhappy with their experience having substituted other sides instead of fries, alongside queuing and waiting longer for orders. This also effected staff, working under pressure in a stressful environment alongside faulty equipment effecting health and safety regulations. Due to this, the vats have been switched off and fries removed from the listed menu items. This is a complex problem that has a big impact on the restaurant causing a decrease in sales alongside food shortages such as side salads/ fruit bags etc, further effecting store budgets. This problem will develop into further issues effecting the restaurant therefore skills such as planning and brainstorming are to be used to find the appropriate solution.	Comment by Myfanwy Davies (IMH): It would have been good if you had broken this section down into relevant sections - nature, scope, impact
[bookmark: _Hlk149318822]Brainstorming is a great skill to utilize when complex problems occur, it allows people to critically think, forming ideas and potential solutions to share amongst themselves. “Brainstorming is a creative thinking technique for coming up with new ideas and solving problems” ‘micro.com 2023’. Applying this approach, created below is a diagram identifying possible solutions.
Call out maintenance. 

Buy new fry vats. 



· Depending on their schedule, the call out can sometimes take up to a few days meaning this is not an immediate solution. 

· This solution is good when considering the health and safety of staff and the equipment in the future. Minimising the risk of this problem repeating.



· Although this will be cheaper and quicker than buying new fry vats.


Power on and try again. 

Brainstorm 
· This solution is not immediate, the fry vats may take over several days to arrive.


	
Use the spare chicken vat. 

· After some time switched off, the vats have cooled down potentially allowing us to continue to use.

Substitute other sides. 


· This vat is usually kept clean and ready to use as it is never utilized unless extremely busy.  

 · Might not be broken. 
· offering different sides such as salads, fruit bags etc.
· Removing fries from the menu. 
· Vat is not meant for fries, risking cross contamination. (Health and safety regulations).
· This can affect staff health and safety regulations.

Seen above are solutions that could applied to the complex problem. The three key being to      Power on and try again – Turning the fry vats back on after given time to cool down to assess the problem, and see they are working/functional. This is not the safest option and can affect store health and safety regulations. Purchase a new fry vat – Due to the vats malfunctioning more regularly this option is good when thinking about the future, buying newer and more updated equipment minimising health and safety risks alongside the risk of the problem repeating.                                                                                           Call out maintenance to fix – As this is the quickest possible way to fix the problem when looking at a more short-term solution due to maintenance being called more regularly. This solution is less expensive than purchasing new vats and is a simpler option.                                                                          The alternative solutions I concluded were to use the spare chicken vat, only utilized when extremely busy therefore is clean and ready-to-use as well as substituting other additional sides such as salads/fruit bags etc for fries. These are more short-term/temporary solutions which carry risk factors for example food shortages, contamination, health and safety etc.                                      Assessing the key solutions gathered, I have concluded the best quickest solution for this complex problem is to call out maintenance as it is the simplest and quickest way to overcome the issue, possibly applying the alternative solutions until the fry vats have been fixed. However, this solution is not long-term in that the there’s risk of the problem repeating on account of an increase in maintenance call outs.
Due to this reoccurring problem, finding the root cause analysis is highly important in preventing it from happening again in the future. “Root cause analysis (RCA) is the process of discovering the root causes of problems in order to identify appropriate solutions” ‘tableau.com 2023’. With help from the maintenance team finding the root cause of the problem is relatively easy gathering feedback as to what’s causing the vats to malfunction and overheat. Using strategies such as the five why’s to find out the true root cause of the issue making sure to get clear and concise answers every time. “The five whys strategy involves looking at any problem and drilling down by asking: Why? Or What caused this problem?” ‘Cms.gov’. Applying this to the feedback from maintenance, I can now decipher the root cause of the problem using this technique.
Outdated equipment alongside cooking too many fries at one due to busy periods.
The fry vats are not working.

Why?
Vats are getting to hot and overheating 
Why?
Burned out cables/wires.
Why?



This shows the process of finding the root cause of the problem with the outcome being that the equipment is outdated, therefore is malfunctioning more frequently alongside overfilling the vats during busy restaurant hours resulting in them overheating. 
Damaged/Burned out wires/cables.
Overheating, Temperature is too hot. 


Handling equipment without care.
Cooking more than the allocated number of fries per basket.


Allowing equipment to overheat.  

Continue using, not letting it cool down. 
                                                      Fry vats have stopped working. 

Not following procedure. 

Poor upkeep on equipment 
Outdated equipment 
Restaurant is busy, too many orders. 
Overfilling the vats 

Shown above is a fishbone diagram created for finding all root causes of the problem, analysing all possible problems that contribute, alongside identifying their causes. “A fishbone diagram is a visualisation tool for categorizing the potential causes of a problem. This tool is used in order to identify a problems root causes” ‘Whatls.com 2023’. Using this tool, I have identified possible causes as to why the fry vats may have malfunctioned along with their effects. Overfilling the vats is commonly seen during extreme busy periods of the restaurant as a result of staff attempting to keep up with orders, carelessly over-loading the baskets with fries, not considering/following the correct procedures. This is a contributing problem as well as overheating, not allowing the vat time to cool down when too hot due to excessive use during busy work hours. Both can be avoided by following correct work procedures for example cooking the allocated amount of fries per time alongside following health and safety regulations carefully monitoring the temperature of the vats when/if overheating occurs. Taking better care of the equipment in general, using it safely and correctly making sure it is regularly upkept and clean. The other root problems identified are damaged wires/burned out cables alongside the vats being old and outdated showing poor upkeep on equipment. The solution to this is to purchase brand new fry vats, minimising future problems/maintenance calls. All root problems discovered may have contributed towards the key problem. 
                                                                                                                                                                                        Below shows a grid analysing the best solution for the complex problem that is presented, alongside a weighted grid analysis supporting the chosen solution. 
	Factors 
	Short-term solution
	Long-term solution 
	Cost £
	Total (result)

	Power on and try to use again. 
	This is a short-term solution with no promise of working. 
Potentially dangerous and is a risk.
	Is not a reliable or long-term solution with no guarantee of working.  
	       £0
	The most cost effective but an unreliable solution affecting health and safety regulations.

	Call out maintenance to fix. 
	This is a more short-term solution and is quick and cheaper than purchasing a new vat. 
	Due to more recent call outs to the maintenance team regarding the fry vats, this would not be a reliable long-term solution. 
	     £580
	A simple, quick, easy solution however can be looked at as a temporary short-term solution. 

	Purchase a new fry vat. 
	This is not a short-term or immediate solution with delivery taking several days, along with the equipment being more modern/ upgraded. Lasting longer. 
	A strong reliable long-term solution, updating store equipment minimising future problems occurring.
	   £10,000
	An expensive but most reliable solution, improving the restaurant quality alongside health and safety. 



From this I have identified that a long-term solution is most beneficial in that risks of problems occurring are minimised in the future. Purchasing a new fry vat ensures reliability with newly up-to-date equipment improving restaurant quality and health and safety. 

	
	Score
	Weight
	Score
	Weight
	Score
	Weight
	

	Power on and try to use again.
	0
	1
	0
	3
	3
	2
	6

	Call out maintenance to fix.
	3 
	1
	1
	3
	2
	2
	10

	Purchase new fry vats. 
	1
	1
	3
	3
	1
	2
	12


	Short term solution


	Long-term solution


	Cost £	


	Total



This weighted grid analysis further supports the solution concluded from the first grid, with scores being 0 out of 3, 0 being poor and 3 very good. Finding the total by multiplying the scores with weight then adding up. With the highest total being 12, this concludes that purchasing a new fry vat is the best and most beneficial solution. 

Cost Analysis
	
	Month 1 
	Month 2 
	Total 

	Maintenance call out
	£580
	
	£580

	New vats ordered
	£10,000
	
	£10,000

	Maintenance assembling new vats
	
	£580
	£580


	£11,160



Benefit Analysis 
	
	Month 3 
	Month 6 
	Month 9
	Month 12
	Total

	Increased sales
	£1,190
	£2,300
	£3,280
	£6,590
	£13,360

	Less food waste
	£83
	£140
	£242
	£398
	£863

	No maintenance call outs.
	
	
	
	£580
	£580


	£14,803



The tables above show the cost analysis over short time (2 months) as the solution needs to be quickly implemented as well as benefit analysis, projected over a 12-month period. Seen in the first table are the costs of applying this solution totalling up to £11,160. And the second table are the benefits if the solution is applied with an annual total of £14,803. Subtracting the total cost from the annual benefit to find out the Net annual benefit. 	Comment by Myfanwy Davies (IMH): Some of the cost benefit analysis has been included. No costs benefit ratio
£14,803
Annual benefit


Total cost
£11,160


	Net annual benefit
   £3643





	Month 1
	Month 2



	Process plan for buying new vats
	Week 1 
	Week 2 
	Week 3 
	Week 4 
	Week 5
	Week 6
	Week 7
	Week 8

	Substitute other side option e.g., fruit bags/salads for fries.
	
	
	
	
	
	
	
	

	Call maintenance to asses/repair faulty vat.
	
	
	
	
	
	
	
	

	Purchase new fry vat.
	
	
	
	
	
	
	
	

	Delivery of fry vat.
	
	
	
	
	
	
	
	

	Assembling of new fry vat (maintinence team)
	
	
	
	
	
	
	
	


This is a Gantt Chart showing the plan/process for the solution implemented - up to 2 months. Identifying how long each step may take through a weekly period, finding that the estimated time it will take is 5 weeks. 	Comment by Myfanwy Davies (IMH): Some evidence of an implementation plan
Seen below is a stakeholders map listing all stakeholders involved in finding solutions and resolving the problem. Assessing their contributions and impact/affect.	Comment by Myfanwy Davies (IMH): This is not quite a stakeholder map, although you have tried to categorise the stakeholders - these are internal and remember the scope covers external stakeholders such as customers
	Store Business Manager (BM)

· Handling the financial aspects
· Purchasing new vat
· Paying maintenance department
· Assessing cost analysis projections and benefit analysis  
	The maintenance department 

· Advising to buy a more updated fry vat and to think long-term.
· Assembling the vat when arrived. 
· Dissembling the old one and discarding it correctly 

	Shift managers 

· Dealing with complex problems occurring when on shift.
· Phoning maintenance team to fix the vats.
· Offering additional support to both the store business manager and maintenance department.
	Crew trainers

· Taking fries of the menu and offering other side options
· Informing customers of the issue and dealing with complaints/extreme busy periods
· Offering support to shift managers. 



At the top of the map is the store business manager and is the biggest stakeholder. Controlling costs and making important decisions analysing solutions and the effects. The maintenance department are at the top of the map also, being extremely useful in giving advice and alternative solutions alongside correctly assembling the new equipment as well as discarding the old. Without the guidance/direction of maintenance team, I feel as though the solution applied to this complex problem would be different. The managers on shift at the time of this problem were very useful stakeholders, managing the busy shift and malfunctions to the best of their abilities, phoning maintenance, and finding quick temporary solutions with the additional support of the crew trainers on shift, de-escalating the environment by speaking to customers and offering alternative options alongside solutions. 
 Below is a plan showing how I, as a crew Trainer would communicate with the stakeholders. Being the managers additional support on shift it is important I communicate correctly, to be clear getting my message across so its best understood. 	Comment by Myfanwy Davies (IMH): It would be useful i=f the communication plan had timing against them e.g. when you will communicate
	Stakeholder 
	How to communicate
	What to communicate

	Store Business Manager (BM)
	Clear and correct. Being the most important stakeholder, communicating must be concise and accurate. 
	The complex problem and situation with all possible factors 

	Maintenance department 
	Speak clearly and effectively, approaching with confidence – getting the message in detail across 
	Explain with detail the malfunctioning of the vats e.g., overheating and any information they may need for example store health and safety policies.  

	Shift managers 
	Concise and accurate, with confidence and critical thinking.  
	The possible solutions that could be applied to better the situation, as well as additional support.

	Crew trainers 
	Speak confidently, applying critical thinking to communicate solutions. 
	Possible cause and effect, investigating the root causes alongside alternative temporary solutions. 



By using the Gantt chart, I will monitor the implementation of the solution through a weekly basis given the projected time taken for this is five weeks, assessing its effectiveness by cost/ benefit analysis following the results predicted. 
I have concluded that the best most effective solution to apply to this complex problem is to purchase a new fry vat. As discovered, there are a variety of reasons for applying this option the main being that it is the best long-term solution, minimising future risks of overheating and malfunctioning.  As well as applying the alternative solutions concluded to temporarily fix the problem; calling out the maintenance department to fix the vats alongside offering alternative side menu items until fries can be cooked again. This solution ensures more up-to-date equipment for the restaurant benefiting the stores annual net worth predicted in the cost/benefit analysis. 
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