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Introduction. 

In problem solving, solution paths are identified and evaluated while 

decision making helps in navigating different situations that might come 

up at work. This study will apply recognised problem- solving tools and 

techniques in identifying and proposing solutions to work-based problem, 

including possible solutions. The problem to be solved is lack of enough 

employees in a restaurant which has resulted Ashfak Miah it is 

dissatisfaction. The report will therefore define this problem in the 

workplace and its scope and impact. The information will then be 

analysed on the identified problem to help in decision-making process. A 

range of alternative solutions to the problem will then be suggested and 

decision-making technique will be used for evaluating a range of those 

solutions for identification of the most appropriate option. The process of 

appropriate monitoring and reviewing techniques will finally be carried 

out to ensure successful implementation of the solution. D&D London 

will be used as a case study to make sure the solution is successfully 

implemented. 

Overview of D&D London.  

D&D London is a restaurant group based in London. Ashfak Miah works 

as a waiter for D&D restaurant, he been working at this restaurant for 4 

years and lately the restaurant has not had enough staff, he tried to talk to 

the restaurant manager and he keeps promising him that he will solve the 



problem but no solution. Ashfak Miah is a very hard-working and 

motivated employee who makes the best of his work to finish the task on 

time.The restaurant has been experiencing stifled growth due to staff 

shortages which is forcing the venues to cap opening hours and covers. 

The restaurant has been looking for up to 400 recruits for it to fully cube 

the problem of understaffing. This has been as a result of the laid off of 

thousands of staff less than a year ago due to Covid-19. The restaurant has 

experienced various problems due to this problem of understaffing 

including dissatisfied employees (Manchester Evening News, 2021). 

Definition, scope and impact of the problem. 

Lack of enough employees which also referred to as understaffing in a 

workplace can result to put in extra hours, over-tiredness, high employees 

stress levels and physical exhaustion. When employees are tired and 

distracted, they become less productive (Bufquin, et al., 2021). 

Understaffed workplace may also result to reduced customer service, 

higher rate of employee turnover, expansion difficulties. increased error 

rates and employees’ dissatisfaction which is the major one as stated 

above. In the D&D, lack of enough staffs has resulted to guests waiting 

longer for the service and are also receiving less individual time from their 

server. A server has to cover for extra tables and they are not able to be 

everywhere at once no matter how much they may want to. This may 

cause conflict between the customer and the server as the customer may 

feel they are not being valued enough (Chen and Qi, 2022). Employees 



are hustling every moment of every shift thus risking burning out quickly. 

Fatigue and stress are wearing them out thus being dissatisfied and less 

productive. 

PESTLE analysis of the macro-environmental factor can be used to 

further discuss the scope of lack of enough employees at D&D restaurant. 

PESTLE stands for political, economic, social, technological, legal and 

environmental (Wage, 2021). From the discussion in the role play, the 

Political factors that have affected D&D restaurant is the government 

regulatory frameworks such as cleanliness of commercial kitchens and 

ensuring that consumers are not exposed to poor quality of food. On 

matters concerning staffing, the government is regulating the salary that 

the restaurant is paying its employees. This may have contributed to 

understaffing so as to have the number of employees whom the restaurant 

is capable of paying above the minimum wage (Price, 2021). 

 Economic factors that may have resulted to lack of enough employees 

at D&D restaurant is the increasing labour costs as explained in the role 

play. There is a growing demand for employees in the hospitality industry 

as well as higher government expectations for minimum wages (Bufquin, 

et al., 2021). This has resulted to D&D restaurant having less margin thus 

less profit. To increase the profit, the restaurant has therefore opted on 

understaffing to reduce the labour cost.  



Social factors contributing to lack of enough employees at D&D 

restaurant is the changing tastes and preferences of customers. They are 

becoming more health conscious hence the restaurant has to adapt to the 

healthier ways which include moving away from for example high-calorie 

foods to healthier alternatives like salad (Chen and Qi, 2022). However, 

the employees in the restaurant are not skilled enough to meet these needs 

as explained in the role play. 

Dissatisfaction of employees as an impact of lack of enough employees 

has affected the overall performance of D&D restaurant. This is because 

dissatisfaction has reduced the motivation level of employees translating 

to low productivity as explained in the role play. 

Analysation of the information on the identified problem to help 

inform the decision-making process 

Fishbone diagram it used hire to analyse the processes of the company. 
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Range of alternative solutions to lack of enough staff. 

D&D restaurant can make of different solutions to curb the problem of 

understaffing. Some of these solutions include offering more hours to 

current employees. Though this is the easiest and fastest solution to 

shortages of staffs, it led to Asfak's dissatisfaction. This is because some 

of these employees are not interested in working additional hours 

(Chervoni-Knapp, 2022). However, the restaurant can adopt this strategy 

by paying them overtime. D&D can also hire temporary employees 

through a staffing agency which will take much of the existing employees 

burden off.  

The D&D restaurant may also post the job openings on their social media 

so as to reach the people who may be looking for new opportunity and 

they are qualified. The company can also make use of technology which 

can help in streamlining the entire workflow, keeping up with staff 

reliability thus enabling the organisation to succeed (Liu, 2014). This may 

include flexible job sharing, weekend flexibility and hiring part-time or 

temporary workers as suggested above to cover shift when the restaurant 

is busiest as well as pre-preparation. This may help in ensuring that the 

Ashfak Miah are happy and satisfied in his workplace (Manchester 

Evening News, 2021). 



Decision-making technique in evaluation of range of solutions to 

identify the most appropriate option. 

SWOT analysis can be used to further discuss in decision making.  

The strength of D&D restaurant is having loyal customers; however, lack 

of enough services in the restaurant has resulted to them being less 

satisfied. 

 The weakness of the restaurant is high staff turnover due to high level of 

employees’ dissatisfaction.  

The opportunities that can be enjoyed by D&D include employing 

temporary employees to solve the problem of lack of enough staffs.  

The Threats facing D&D restaurant include COVID -19 pandemic as 

well as shortage of labour as many employees prefer resigning to avoid 

being infected. 

There are various decision-making techniques used in evaluating and 

improving outcomes. They include affinity diagrams which are used for 

brainstorming and mind mapping. They help decision makers to visually 

organise numerous ideas and data points in a simplified visual form.  

Decision making trees are used for assessing multiple outcomes prior to 

tough decision making. They outcomes however are not usually clear 

when business decisions need to be made (Morosan and Bowen, 2022). In 

this case, D&D can multiple criteria decision analysis.  This decision-

making technique will enable the restaurant to assess and evaluate various 



options against a set of defined criteria. The criteria to be used will include 

cost, customer satisfaction and high returns. 

Using the multiple criteria decision analysis, the solution to lack of 

enough staff at D&D restaurant is hiring temporary employees. This is 

because as suggested in the role play, flexibility will be enabled. This is 

because the restaurant will be able to stay current with their daily need. 

Thus, enabling more efficient workplace hence improving productivity. 

The solution is mostly suitable for a designated short-term position when 

the existing permanent employees will be given the long -term positions 

(Stanujkic et al.,2019).  Hiring of temporary employees will also be an 

efficient way of recruiting and testing the abilities of new workers before 

signing them on full-time. The temporary employees will enable pre-

preparation before arrival of customers, thus speeding up the serving 

process and for up time for the staff thus increasing the satisfaction of the 

customers Manchester Evening News, 2021). 

Implementation of the solution. 

The method that will be used by D&D restaurant to hire employees will 

determine the quality of the applicants.  The restaurant will draft a 

compelling advertisement to attract as many employees as possible. After 

acquiring a decent pool of prospects, they will then filter and determine 

which ones will be interviewed (Alemayehu and Tveteraas, 2020). Before 

hiring the most suitable candidate, legalities will be figured out, salaries 

will be determined where by the candidates will be offered a wage that is 



competitive. Finally, the temporary restaurant staffing hires will be 

trained to take up the roles they have been hired for. This will solve the problem 

of understaffing which has resulted to dissatisfied employees. 

Communication of the plan to stakeholders. 

Stakeholders’ analysis is used to identify the people that are being affected 

by lack of enough staffs in the restaurant.  They include owners of D&D, 

managers, employees and customers. The plan will then be communicated 

to the stakeholders. 

Keep satisfied (customers) Engage closely and influence 

actively (owners and managers). 

Monitor (minimum effort) 

(suppliers). 

Keep informed (employees). 

Monitoring and reviewing techniques to ensure successful 

implementation of solution. 

D&D will use observation method as a monitoring and reviewing 

techniques. High number of tables covered will mean the restaurant is 

performing well and the hiring of temporary employees is successful.  

Tracking of responsibilities will also be carried out to observe whether 

employees are diligently performing their daily cores. This will help to 

monitor whether the solution is effective because understaffing has been 

causing the existing employees to not fully carry out their responsibilities 

(Akhundov, Tahirov and Glock, 2022). Finally, customer feedback as 



well as employee feedback will be used to determine the effectiveness of 

the solution. Repeat customers will mean high performance and 

effectiveness of the solution as well as satisfied and happy employees. 

Reflection on the presentation. 

I am among the dissatisfied employees at D&D restaurant. Before the 

presentation I felt that the restaurant was experiencing high staff turnover 

which resulted to lack of enough staffs. This also caused us to work for 

extra hours thus being overtired and being overstressed. However, the 

presentation helped me to gain an understanding of the problem of 

dissatisfaction as a result of lack of enough employees. The fishbone 

diagram in the presentation has helped me to better understand the causes 

of understaffing including poor pay and Covid-19 pandemic. After 

completion of the presentation, I have learnt the different techniques used 

to solve problems and make decisions. I have learnt the different ways of 

evaluating different solutions to find the best of them. In the presentation, 

multiple criteria decision analysis has been used. I have also learnt that 

when implementing the plan, it should be SMART for it to be successful. 

Conclusion. 

In restaurants, lack of enough staffs results to guests waiting longer for 

the service and are also receive less individual time from their server. A 

server has to cover for extra tables and they are not able to be everywhere 

at once no matter how much they may want to. This may cause conflict 



between the customer and the server as the customer may feel they are not 

being valued enough. This can also cause employees to be dissatisfied 

with their workplace and their morale reducing which may affect the 

overall performance of the restaurant. To solve this problem, the 

restaurant may hire temporary employees through a staffing agency which 

may take much of the existing employees burden off. This will help them 

in filling in positions for a few shifts or a temp to hire situation. The 

restaurant may also train the existing staffs to do more. If the staff shortage 

is in a specific skill set, the other frontline staff may be trained to do that 

job. 
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• The fishbone diagram shows the problem affecting  &  restaurant which is 

lack of enough employees and the causes. The causes include dissatisfaction 

of employees due to poor pay, increased labour, Covid 19 pandemic. 
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