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Introduction
Within this essay I will focus on working in the management team of an Indian restaurant that specifically serve south Indian food. The essay will display how effective creation, sharing, storing and management of information is an imperative prerequisite of the development of good knowledge management development practices. I will look at the key knowledge and skills that are required when it comes to opening and running a business in general and then look into the specific skills and information that would be required when opening and running a restaurant. 
In order to carry out any role within any field it is essential to be well equipped with the correct skills and knowledge, in order to become a great asset to the company and to help the company progress forward. Within my role it is important to know how to run a restaurant. It is important to attain the correct business skills, this includes developing knowledge in regards to managing finances, learning how to make and increase profit, manage costs and deal with cash flow, these are imperative to being able to manage and run a restaurant. As important as the quality of the food is within a restaurant, it is also very important that the business side of things is managed well. 

Main body
It is also important to have an understanding and awareness of the type of market that the restaurant is attracting. It is important that enough research is carried out in order to appeal to the customers. It is essential to gain knowledge of who the businesses competitors are, so for this restaurant the competitors would be the other restaurants that serve similar type of cuisine in the local area. Comparing how they are marketing their business in comparison to ours. It is essential to know what factors attract customers within the area, what would contribute to the businesses success. It is also equally important to identify any barriers that are presenting and affecting the success of the company. 
Keeping one’s marketing knowledge up to date is imperative to the success of any business. Unfortunately, word of mouth and fantastic food may not be enough to promote a new restaurant known to customers. Although word of mouth and good food is important, the promotion may not be as effective in reaching the customer base. Marketing in today’s climate has taken a new turn and there are numerous different ways to reach customers, this can be from customer reviews, to handling your own website to having different social media accounts. Marketing does not always require spending a large amount of money, it may just entail the business marketing scheme to be well thought out and even unique. 
In order to run and manage a restaurant it is also a key that communication skills are up to scratch. As a member of management, it is essential to be able to build and run a team, communicate well with suppliers, even dealing with customers face to face and over the phone. There are many factors which contribute to having great communication skills, such as being open and approachable, flexible, able to listen, managing and working well under pressure, taking criticism on board professionally, and also providing strong leadership, these would all act well to help maintain and run a successful restaurant. 
(Chefify, 2018)
If we apply these key factors into working as a member of management at a restaurant, then in terms of financial knowledge, I would have to understand what the monthly outgoings are such as the rent, bills, daily stocks, staff wages, and maintenance, and also understand how the cash register is used. In terms of understanding the market, the restaurant is based in Kentish Town, directly opposite the train station, which is a huge benefit to the restaurant and can play highly to the businesses advantage. The location is great, in terms of the local competitors, this is the only restaurant on the high street that is serving south Indian street food, and the next available one would be about 1 mile away or so. It is important to make use of the fact that we have such a good location as well as being the only south Indian street food restaurant on this high street.   Most of the shops near the Indian restaurant are coffee shops and a few cafés and restaurants. As time has moved forward in terms of marketing, it is important to promote the business on social media. In order to get the business known to the targeted customers it is essential to be able to reach out to them on a platform that appeals to the customers. It is also important to maintain the promotion and success of the business to get their feedback. The feedback attained from the customers will help us, as part of management, to identify any issues which will then enable us to formulate a plan to overcome these issues. 
Furthermore, running a business entails the requirement of also being a great leader, someone the staff can follow by example. Where the leadership skills are excellent, it can provide the team with the motivation to strive for the best results. Organisational success is dependent on the strength of the leadership.
A leader must be able to express their opinion well, be articulate and ensure there are no misunderstandings when it comes to communications and relationships. Ensuring that communication skills are not lacking, as it is what helps build trust amongst the employees and colleagues. These characteristics are what contribute towards the way in which employees perform, and behave within the company. Part of being a good leader is where they are respectful and do not make any generalizations, they are able deal with conflicting situations and provide constructive criticism in a professional manner where needed.
There are managers, and there are leaders and the main difference between the two of them is that a leader would have a strategic mind-set. They would not only have a vision for the company but they will also have the determination to work towards it. 
A leader should not be getting distracted by minor factors along the way. They are continuing to strive to achieve better. When an attitude like this is represented to the team, it doesn’t take long for them to begin looking up to their management team. 
Leaders are more involved in the work; they are not scared to get their hands dirty if and when required. They do not sit in the office all day and micro manage their team, being involved with the team and helping progress ideas is essential to the success of a business. It is also essential that employees feel that they are in a safe environment to express their opinions. Where good performance is praised and employees are given good feedback on their work is important, as this creates an environment whereby employees feel that they can trust the company and they also feel themselves progressing within it. 
Within the world of business, economy is always changing, people’s lifestyle and many other factors in life continue to change, to be able to adapt to these changes in essential and crucial to the success of a business. To be able to understand a change and to implement this into your company and encourage the remainders of the team to adapt to this change is an essential skill to have to run a business, in order to ensure that the business is continuing to run without any setbacks due to the inability of adapting to the change. In addition, with these good leadership skills would also come the skill of calmly implementing these changes into the business in a smooth manner without interrupting the businesses daily operation. This alongside with good communication skills enables the business owner to allow the rest of them team to understand this visions of change and allows the remaining team to implement the changes with the management team. 
Another characteristic of good leadership skills is to be honest, to one’s self as well as to others. By maintaining this key characteristic, it will ensure to instil the trust of the employees in the company and their management team. Alongside of gaining trust, this also attains people’s respect, so when employees are given feedback, whether negative or positive they will take this into account. 
A leader will be aware that learning goes on forever, and they continue to seek opportunities to keep on learning and educate themselves from those who have more experience than them in certain fields. They most importantly acknowledge that there are other people who are more knowledgeable than they are, and they allow these people to put forth their opinions in order to help the company benefit. One of the great characteristics of being a leader is that they bring forth their expertise to the organisation. A good leader will also provide the opportunity to their employees to continue learning, and encourage this type of environment. 
(Elorus, 2018)

Starting up a business generally would mean that the owner may have to manager a range of different projects such as setting up a website, organizing the marketing of the business, arranging the premises accordingly, dealing with the policies and procedures and much more. It is essential in this case that the owner is able to manage their time appropriately, plan accordingly, prioritize what is important to get completed first, manage resources such as staff and money whilst also ensuring that goals are being met. In addition to this, what is crucial, especially to ensure that time is being managed appropriately and to ensure that goals are being met is to be able to effectively delegate. In regards to there being a lack of delegation, especially due to the fact that owner feel that they do not want to give up control would only trap the business owner, they will be the main person it affects in the end. In order to manage time effectively it is essential to have the ability and the skill to delegate to others, allowing staff to take responsibilities for things that do not need to get done by the owner themselves. It is essential within this to identify who would be reliable to take on such responsibilities, whilst delegating the tasks to a member of staff, it would allow the owner to take on other tasks which may be more important to get done. This may also help the business progress towards their goals quicker. 
Regardless of how hard an individual plan, businesses will continue to arise, unexpected ones even. Which would mean for the owner that they would have to have the ability to make good decisions, especially under pressure. This may not be a piece of knowledge or something that an individual can be trained on, however it is something that is essential for them to know in order to pursue opening up a business. 
Whilst running a business, in order to maintain good customer relations or to help the business grow it is important to be able to network. Building good relationships via networking is a skill that business owners should possess, as this aids in the development and growth of a business.
(Small Business Development Corporation, 2019)
Alongside of all these skills and knowledge that an individual would require when opening a business, one that needs to be looked at in detail is technology. As it has been growing at a fast pace over the last few years, this is a skill that one must be good at to progress with their business. Having said that, it is not that without mastering the skills of technology that the business will absolutely not succeed, however, with technology evolving so quickly and becoming more reliant and so complex, it is a skill that would be work to the benefit of the business and the owner. 
With technology progressing forward, as an owner of a business, it is beneficial and important to become familiar with using systems such as email. This may be required when contacting suppliers, partners, other businesses, staff, or even when networking. This is an important way of communicating with others. Also, being able to use software’s such as Microsoft, especially Excel, as this one that is commonly used by businesses. Helping the business to maintain its records such as expenses, income, and tax and tracking many other finances. This may also come into handy when organising expenses and dealing with projects. Social media has become the latest biggest craze, and many different businesses have taken a great amount of advantage of this. It is important that as an owner, their business is available on social media, as this is one of the best ways to reach customers. As most people have social media accounts, this would be an easy and quick way to reach customers, what’s even better is that it is a free form of marketing. Another important factor regarding technology is having work being put on the cloud. This is seen as one of the best ways to save work, and it is reliable. If work was to be saved on the laptop, but the laptop was to get lost or stolen, it may save an individual if they have saved their work on the cloud as it would be retrievable. This in particular would be great for a business owner, saving them time and money being able to retrieve their work. 
(Business Town, 2019)
Being able to master the skills of technology and knowing what you are doing is very important especially if technology will be used to manage and store business information. As the information may be essential to the businesses success, or it may even be that there is confidential information regarding staff on the system. Therefore, it is important that the owner of the business is able to manage and deal with the technology side of maintaining and storing the information, because if the information is lost or hacked, it is the owner of the business that will be held liable for the loss of their staff’s information. It would also be the owner at a loss if the business information was to get lost or stolen. 

There aren’t any specific laws or regulations that state that an individual would need to acquire some form of training or qualification in order to start up their own restaurant. However, it is essential to have a suitable level of training in order to be able to carry out the job effectively, professionally and safely. 
In addition, there may not be any regulations regarding the owner attaining any qualifications or training, but there are a number of licenses and certificates that are essential to be attained by the owner in order for the business to be complying with the relevant regulations. 
These certificates that are important to acquire are, firstly, food hygiene certificate. This certificate would demonstrate that the owner is aware of and is functioning under the correct food hygiene and health and safety regulations. This requirement is essential for any restaurants legally. Food hygiene laws are very complex and extensive. Keeping this in consideration, when an owner is about to open up a restaurant, they would need to think carefully about where they set their equipment’s up and what they buy. It is essential for the owners to know and acknowledge that environmental health officers make visits, often unannounced, to food based businesses, and if they feel that the restaurant does not meet the criteria’s or is non-compliant to the regulations, they have the powers to shut the business down. 
Restaurants must also follow Pest control regulations; restaurants are required to put certain procedures in to place in order to ensure that pests are under control. Then there are also Food Premises Approval, if the restaurant is selling any meat, fish, egg or dairy products they must be inspected and approved by the local council in order to obtain the Food Premises Approval. The owner must also attain restaurant insurance; they would need Public Liability Insurance in order to protect them in the unfortunate event whereby customers take out legal action if they suffer personal injuries or property damage due to the business. This insurance will cover the businesses legal expenses or any compensation claims that are made. 
They must also have a PRS for music license, so if the business is to play music for the customers or their staff they would need to attain legal permission from the relevant copyright owners, and for this they would need the PRS Music License. Furthermore, if the restaurant intends on selling alcohol they would need to obtain an Alcohol On-License, which would allow them to sell alcohol in order for it to be consumed on site. 
A building permit would be required should the owner decide to build their own premises or make any additions or alterations to the current building, they may require a construction permit. In addition, whilst trying to make physical alterations to the building, they would also need to ensure that the restaurant can be operated as a restaurant within the building that they are in. if the building was not already a restaurant then the owner would need to seek permission, if they were to change it. They would need to apply to change it from one ‘use class’ to another, the typical ‘use class’ for a restaurant is A3, which is defined as “use for the sale of food and drink for consumption on the premises”.  The Food Standards Agency (FSA) is the organisation that has been employed by the government to supervise all food safety standards. They provide a sufficient amount of information and guide to those that require it when starting up their new restaurant businesses. Their Safer Food, Better Business guide will also help owners of newly opened business restaurants to ensure that they are fully complaint with the law and that the business premises is safe for the public. 
(Start Ups, 2019)
Alongside of all of these important factors, there are other factors that are required to be taken into consideration whilst maintaining the operation of the business, and that is the storing and management of information. Information is an essential business resource, and like any other very important resources it must be properly managed. With the constantly growing technology, it is changing the way that even small businesses manage important business information. With an information or records management system, which is usually electronic, is seen to be designed to capture, process, store and retrieve information, it is seen as what holds the business together. 
Unlike public companies, a privately owned business isn’t a focus for most government compliance requirements. However, despite this, most businesses choose to comply voluntarily to display transparency and help uplift their business image. Furthermore, the small business owners are required to keep record of and maintain their tax information, in the case of an audit, so that the information is easily accessible when required. With a system that maintains organization of information storage and is able to retrieve data when required, and follows the compliance regulations and tax record-keeping guidelines significantly increases the business owner’s confidence in knowing that the business is fully compliant with regulations. 

Maintaining efficiency and productivity of the business is also essential. If a business owner or even the employees are stuck spending their time searching through loads of piles of files, trying to locate a missing or misplaced record, this is seen as becoming inefficient, unproductive and also proving to cost the small business unnecessary amounts. With a good system in place, that can store and retrieve information when required, not only takes away the chances of these files being misplaced but also speeds up the process of retrieving information when required. The beneficial results of saving time leads on to office efficiency and productivity whilst also taking away the unnecessary stress and anxiety. 
It is important to have methods in place that helps to improve the working environment. It can be intimidating for anyone to find stacks of files in the business area which contains essential business information. This does not just create an environment whereby employees and management are feeling stressed but also if this is within the sights of customers, this may contribute towards the customers having a negative perception of the business. If put in contrast with a business whereby there are no files around, no issues with retrieving important data, this would prove to be seen as a well organised small business. 
Though some small businesses may feel that they would like to maintain a manual system, it is important to understand that with electronic information storage and retrieval systems lies the fact that these electronic systems decrease storage space requirements and reduce equipment’s and labour costs. Whereas with the manual systems there is the necessity of having space available to file the paperwork’s, to store them, and additionally the administrative costs of maintaining the organisation. In addition, it can be a lot easier to provide and monitor internal controls which are designed to prevent fraud, waste and abuse as well as ensuring that the business is conforming with the information privacy requirement with an electronic system. 
(Chron, 2019) 
In terms of considering the competition, it is stated that people often are very dismissive of their competition, in the sense that they feel that they are able to do most things better than their competitors, whether it’s the food or the furniture or the operation of the business. It is essential to not become too engrossed with one’s own personal views over business. It is important for an owner to understand that there is a reason behind why these businesses are busy and gaining customers, and it is important to take factors like this into account. When it comes to assessing the competition, it lies within the benefit of the new business owner to investigate why this business is so busy and they are doing well, they ought to look at what it is that appeals to these customers. From there, the owner should try and find ways to make their business even better, or do something unique that would appeal to the customers. 
Being unique and being able to bring forth different ideas is an important skill. When running a restaurant some of the things to also consider are to create a unique menu. Ideally when people go out to eat, it is nice to be able to find a wide variety of things to eat from the menu. It is also possible to take something basic and turn it into something that is more suited to the theme of the restaurant. So for example, if my restaurant is Indian themed, I could take a burger and turn it into something with a bit of an Indian twist to it, such as adding curry powdered spice when making the burger. 
Following on from this it would also be important to decide a unique concept of the restaurant. It is something that may appeal to customers, for them to know what type of restaurant the owner is running. 
Another factor that could potentially play an important role in the appeal for customers is where the location of the restaurant is. Before getting down to anything else, it would be wise to decide on where the business will be located, the type of area that this business should be based in. As this may also determine the type of customer the owner attracts and the location may also determine the type of concept or cuisine the restaurant should be. 
It is also essential to not assume anything about opening a new restaurant, there may be many benefits to being your own boss, however there are many drawbacks to it too, such as not being able to have a day off. 
 (The Balance Small Business, 2019)
So for my exemplar restaurant I have identified that I would need to do many different types of research. So to start off with I would need to attain food hygiene certificate, follow pest control regulations, attain the Food Premises Approval as I will intend on selling dairy, fish and meat based products. A PRS is also essential as customers would need a bit of entertainment in the background alongside of catching up with their friends and families whilst eating out. Should I decide to sell alcohol within my premises, then I will also need to acquire the Alcohol On-License. I may not require the planning permissions unless I decide to make changes. 
I would need to also carry out the background research to opening up this specific restaurant. The research would require information regarding the location of the restaurant, the type of food that it will be serving, the customers that we are targeting for the restaurant. All of these factors require the correct type of research prior to opening and planning. It is essential to understand the type of customers that you can attract to the particular location that you are thinking of opening the restaurant business in. It is also essential to think about how to reach these particular types of customers, whether it is via social media, advertising in the newspapers, posters, or the internet. However, it is known that the most influential form of advertising in social media, especially amongst the younger generation. 

Conclusion:
[bookmark: _GoBack]In conclusion, I have looked at many different aspects of opening up a business. There are many steps an individual would have to take in order to open up a business. I have looked at all things that an owner would have to consider when opening up a restaurant, such as leadership skills, communication skills, marketing skills, customer service, ability to develop new and unique ideas, manage projects, the storage of information, the management of information, the legislation surrounding opening up a business, the health and safety that must be maintain when running a business and hygiene regulations that must be followed. There is probably a never ending list when it comes to opening and running a business, no knowledge can be enough. However, the essential skills required have been listed above. I have also looked at the skills and knowledge required prior to opening up a restaurant specifically. As well as all the knowledge and skills of opening and running a business, in particular a restaurant, I have also looked at the importance of technology. It is important to brush up on technology skills especially when it comes to the storage and management of business information. There are also many social skills that are also required in order to allow a business to progress such as networking, which I have mentioned above. This is important for all businesses, especially in today’s pro technology generation; the common way for businesses to move forward is by what they upload online, what their social media activity is. Overall from what I have found is that there are many aspects to opening and running a business, some of which that owners would find out as they go along. It is not as straight forward as just picking a cuisine, location and decor of the restaurant; there are many external factors that must be taken into serious consideration.
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