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[bookmark: _Toc523213526]Introduction
The following assignment is about problem solving and decision making in workplaces and the techniques and tools that must be used to erase it.
[bookmark: _Toc523213527]What is Problem Solving
In every workplaces or businesses there will be problems which can arise. It is important that the company reacts in a positive manner and try to figure out what the solution can be to solve the issue. The problem can be to do with anything, whether it is staff related, management related or even customer related. For customers it is important that gets addressed asap. Customers are the main aspect for the workplace where money comes in and out. Satisfying customers is very important and businesses must make sure every base of the customer service area is well covered and on point. When it comes to solving the problem, everyone at the company must come up with a compromise and make sure a solution is implemented. A problem at a workplace is something normal but must be addressed as it causes uncertainty. if there’s a problem that relates to customers then the company must find a way of solving it and not let it boil up. Mindtools (2018) A fundamental part of a managerial role is finding a way to solve problems
Customer satisfaction is one of the main goals for a business and to make sure that flourishes, workplaces will have to make sure everything is in intact and doesn’t disrupt the customer. Erasing any issues and problems within a workplace will only improve the vibe and atmosphere but if it isn’t looked at then it will be quite the opposite.
[bookmark: _Toc523213528]Decision Making
Decision making is something which can be difficult. The process that needs to go through can be very tricky but must be something beneficial for a workplace. Making decisions that can only improve the workplace must be taken into consideration. The manager, members of the management team and the rest of the employees will need to have meetings to discuss potential decisions that could be implemented into the workplace. The process of decision making is long, everyone working in the company will be given an opportunity to speak and share his/her ideas and thoughts behind the decisions. The process which must go through are the psychological aspect which is examining each of the individual’s decisions in context. Cognitive which is the decision which is in the process. Normative which is where the decisions are analysed and the invariant choice it leads to. Gathering the other people’s thoughts and ideas in the workplace is important because it gives a clear understanding of what the workplace needs to do. Harvard business review (2018) the first rule on decision making is to be less certain about everything. 
Taking the right decision is important as it needs to benefit the company from preventing any problems. Even if the decision takes long to proceed, it will only be a positive change for the company and one which will beneficial for the long term.
[bookmark: _Toc523213529]Indian Cuisine Problems
Indian restaurants have been the leading cuisine in the UK for many years. Its success has brought many different customers from different backgrounds and countries to taste their wonderful dishes. it is still regarded as the most popular cuisine in the UK and probably the world. Its vibrant dishes and flavours are mouth-watering and tempting to eat. For a long period of time, the Indian cuisine has endured long term success and has out thought and out classed many other cuisines from different cultures. Now the Indian cuisine is facing a huge dilemma and is struggling to cope with the situation. It is somewhat sad to see the Indian curry industry falling so drastically. The Telegraph 2017 Approximately 17,000 Indian restaurants will be closing inside 10 years according to Yawar Khan, the chairman of the Asian Catering Federation (ACF).
Losing out on customers is damaging the reputation of the curry houses. The growing rate of competition is rising so fast that Indian restaurants are being left behind. As it is mentioned, these are worrying times for the managers. The best thing will be to sit down and analyse the entire situation and what can be resolved.
[bookmark: _Toc523213530][bookmark: _GoBack]Identifying the Problems
The problems are relating to immigration. There are a lot of curry houses that are going through with this problem and it is due to the lack of staff. Many of the restaurants are failing to employ people from back home due to the wage structure. The current employees that are working in the restaurants are demanding the increase of their wages and are threatening to quit job if the business fails to meet the demands. The employees don’t find it fair that having to work for long hours that in the end he/she gets paid peanut money. This problem has been rising for so long know that people are getting fed up and have given up on working for the business. Another factor is that within the next 10 years, approximately 17,000 Indian restaurants are going to be closing. All of this is to do with the owners of the business failing to control the shortage of staff i.e. chefs and rising costs which have been headlined. According Strategic IT Staffing (2018) The first step to identifying problems is to have parameters in place  for calculating employee performance.
[bookmark: _Toc523213531]Decision making process
Having analysed the problem, a decision must be made on how the Indian cuisine needs to move forward and erase all the negativity which surrounds it. Owners will have to sit down and discuss with the current members of the business i.e. staff and decide on finding a solution. First, the owner will have to analyse and identify the key areas which are causing the issues. These are obviously the decrease of chefs and the wage structure. A good solid decision must be implemented so all the problems. Maybe the owners might have to consider on advertising jobs for part time so that it doesn’t affect the wage structure and the business can still pay the minimum wage. Also trying a way of increasing the wages of the current staff. All this will happen by attracting more customers and by that the business can move forward and proceed with the solution,
Another thing which a factor on the decrease on the Indian cuisine could be is the competition its facing. A lot of the other cuisines have know adapted with the new regulations and know have become very competitive and even looking to over take the Indian food industry. The Indian cuisine might want to think about being more creative and look to introduce a new way of servicing the customers. The owners might want to alternate the dishes and try and make them more appetising, so that it is more appealing to the customers. This going to be a big challenge for the business. There are thousands of Indian curry houses across the UK and for it to be back on track, decisions will have to be taken regardless what the outcome will be. 

[bookmark: _Toc523213532]Solutions for the problems
Finding solutions to the problems is important know. There is a range of ideas and suggestions which the company can take in order to rectify the issue. As mentioned above in the report, the manager of the restaurant must arrange a meeting with its employees and he must be able to come up with a compromise on how this dilemma can be sorted. Giving others a chance to have a say could be ideal. When the solution is being proposed, whether it is in writing, a group meeting or a general convocation, the nature of the solution must be very clear and understanding so the rest of the employees will know what is being said. Being able to speak in the correct manner and explaining the proposal is vitally important, the manager would want to have everyone in the same page and so there isn’t any mislead of communication.
According to bizfluent (2017) If anyone asks a question about the solution which cannot be answered, don’t’ fear to admit this instead do some research and get back to that person. Being very specific of the solution what is being proposed is key. Obviously, there are many types of problems around any workplaces, but it is essential that whatever solution the manager of the company wants to introduce, it fits in with the problem and it is deemed appropriate for it to proceed. The Indian curry industry is a unique sort of business, from the outside people might think that there could be no issues surrounding the business but sometimes it’s the matter of perception. The key areas that the Indian curry industry is struggling is the lack of staff and the wage structure. The manager must make sure the solution to the problem is effective. Also, the publics disinterest in Indian curry is another factor. The company may have to look at the marketing and advertising aspect and what it can do to make the business more appealing, so customers can see a positive side to it.  
[bookmark: _Toc523213533]Using decision making techniques
There are a lot of ways that the company can introduce its range of decision making techniques. some might do a presentation, have a one to one conversation or have a group meeting consisting of fellow employees. It is important that whatever gets introduced, the employees have a say on what is positive and negative about the whole proposal. Taking opinions is important as different ideas can make a positive impact and a better solution. Managers.org.uk (2018) making decisions as a manager is a important challenge in a fast moving world. 
The diagram below shows the different steps of decision making techniques and what exactly the company i.e Indian curry industry will have to think about.
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The first box is the introduction. Whether it is a group meeting, one to one or even something in writing, it is the managers responsibility to introduce the whole procedure and why the meeting is taking place. The second is stating the problem. This is where the problem is going to be stated and discussed, everything will be talked about in this section of the meeting and how it can be tackled. The third box is when things become analytical. Every aspect of the problem will be looked in more detail, this could be where the employees in the meeting might be given an opportunity to speak and give suggestions to the problem. The fourth box is the options that the Indian curry house can take to solve the problem. Every idea will be looked at and options could be considered depending on how appropriate it is and what positive impact it can make. 
The fifth box is the impact that the decision can make. Every decision will be taken into consideration but at the same time each of them will be analysed to see whether that decision will have a positive impact rather than negative. The sixth box where the final decision will be taken and where everyone in the meeting will conclude on which decision will be moved forward and taken seriously. The manager will then have the final say and confirming the decision which will be taken. According to projectsmart 2018 The quality decisions people make in groups will regulate the long-term benefits. 
[bookmark: _Toc523213534]Plan
After finalising everything with the decision, the time will come for each Indian restaurant to start implementing the decision which has been taken. The managers of the business will need to understand that this change is a long process and requires patients, solving a problem can’t happen overnight. There are many hurdles which must be overcome before the decision of change is proceeded. This will come down to on how the companies plan to overseas its change and solutions to the problems. As the problem is to do with lack of staff, the company must plan a way of dealing with the issue.
Here few steps which the Indian curry industry can take to plan the solution to the problem:
· Marketing and advertising
· Employment of people in the country and not just overseas.
· Introducing new dishes
· Staging events i.e. weddings
All these steps can be important to the plan. To make the Indian cuisine appealing, the businesses may need to think about the marketing and advertising aspects. With stiff competition, a new direction must take place and developing a whole new system of how the company operates can really gain the publics interest and for some a place to work. for those people that are looking for work, the Indian restaurant is the ideal platform. Planning a new system where the restaurants come up with job offers which allows all kinds of people to work for the business regardless where they are from.  
Introducing new dishes can make the curry industry more versatile. The managers will have to come up with menus that will attract customers in retuning to dine at the restaurant. The wage structure is a huge dilemma for the Indian cuisine. Staging big events such as weddings can be a huge boost financially and one which can solve the issues. Depending on the size of the restaurant, most of the companies may have the capabilities to stage such functions. Obviously, this will require a lot of work and planning but one which could save the Indian curry industry from disappearing. 
[bookmark: _Toc523213535]Communicating Plan to Stakeholders
With everything know intact and ready to proceed, the managers of the restaurants will have to communicate the decision and plan he/she took and explain it to the stakeholders. The stakeholders are important as these people provide e very sort of resource and the suppliers of the businesses. This plan is very different as it is to do with saving the Indian curry industry and finding a way to put it back on track. Some of the stakeholders will provide the food and ingredients which get supplied to the restaurants. It is important that the cuisine reaches an agreement with its stakeholders and explains the new ideas which are going to be implemented. if the restaurant has decided to terminate the contract of its existing stakeholders because of the lack of variety then the managers will have to find a way to explain it. According to whatis.techtarget (2018) a communication plan is a way of delivering and providing information to stakeholders.
Here are few steps which the company can take for it to communicate its plan.
· Perform a situation analysis: The manager may have to self-evaluate in terms of where the company stands in terms of communication. Gathering all the appropriate information and details is very important in that aspect.

· Defining the targets: making sure all the ideas and plan gets communicated clearly and at the same time the manager will have to explain his targets and objectives on the new ideas and decision. This is where the SMART objectives will come into play so being very specific about the objectives of the restaurant is essential.

· Creating a timetable: for the plan to get delivered and communicated, everything has to be fitted into the time frame of when the Indian cuisines plans for change should be given the go ahead, the manager has to come up with a strategy of how to execute the plan in a certain time frame.

· Evaluating the results: it is very important for the company to check whether the plan has been implemented in the correct manner and that the manager has been able to achieve its objectives. There could be a situation where the manager maybe isn’t satisfied with the outcome, by that he can make minor adjustments to the plan to achieve the targets. This will look at the annual reports, monthly reports etc.

The above steps that has been mentioned for the communication plan are all relevant to a group meeting and whether the plan is explained to more than one person. However, doing a written communication plan will take a lot of effort and one which is more difficult to deliver but it is worth it. obviously, this well require a lot of planning and how everything must be written sufficiently. If the Indian restaurant wants to go down by this route and write everything down to communicate its plan, then it may do so. if the written communication is deemed an accurate and acceptable information then the company can move forward with its plan for change and really implement the ideas. 
[bookmark: _Toc523213536]Assessing, monitoring and reviewing the techniques
Know that the plan is fully enhanced, it is important that the manager of the Indian restaurants assess the results every now and then. It is key for the company to self-reflective on whether or not all the tools and techniques for the solution has been put together to erase the problem surrounding the business. This will be a key stage for every Indian Restaurant. As everything will be proceeded, some of the questions that the business or the manager will be asking inside will be:
· Where the business currently is and where it stands?
· What direction does the cuisine want to take?
· How does it get there?
· What will happen when it gets there?
All these questions that have been mentioned are all necessary for the business. In the coming years will the changes of the business have been a success, that will all depends on the performance of the Indian restaurant and has it been able to maintain the whole scenario consistently. The performances of the staff and employees will be analysed to see whether or not he/she have been a able to adapt to the solution. The business would want to be assured that the implementation of the solution has been a successful one. To ensure that the solution is a success, the Indian restaurant will have to do some reflection and see what it has achieved and the targets that have been obtained. The implementation of the solution will also 
[bookmark: _Toc523213537]The Risks
There will be a lot of risks which the curry houses will have to take. The solution which the managers will want to implement will determine whether the plan has been able to fit into the restaurant. By saying all that, for a long time the Indian restaurants must have had a certain purpose or principle where there is a limitation of any decisions which has a say on the business. The risks could also have a negative impact at first, but the manager will have to stick to its decision and would want to make sure the solution is a beneficial one and that can last for the long term. There will obviously be some uncertainty on whether the solution will be a benefit or could even be a disaster. Some of the risks could be:
· Changes of staff
· Changes of shifts
· Proposing new dishes
· Marketing and advertising
Changes of staff: Changing staff can be a big risk which the Indian restaurants may have to take. The wage structure that is affecting the business especially the current the staff i.e. waiters etc, there could be a situation where the staff may want to quit and leave because of the minimum payments he/she receives. Therefore, the solution which the company or the manager wants to implement could be bringing new employees that would be willing to work despite the rate of the wage structure.
Changing of shits: This risk may not have a huge impact unless the employees disagree. For the Indian restaurant to get back on track, some employees may have to work certain hours for the restaurants to gather some consistency. With that, the waiters that do part time only, the manager will have to extend the hours but at the same time it will need to match the needs of the employees by giving he/she a pay rise. The waiter’s especially work for long hours and for him to be satisfied, the business must be able to compromise and find a way to work together regardless of the risk.
Changes of dishes: With the customers falling out of love with the curry’s and other dishes, the chefs and especially the managers of the restaurant may have to come up with introducing new types of dishes. Whatever it may be, this will make the Indian restaurant more versatile. With that the managers might also want to think about how he/she can introduce these dishes in the best possible manner, the public and the customers are so use to with dishes like: chicken tikka masala. etc that these new dishes might be off putting but somehow in any shape or form this must work out for the business. 
Marketing and advertising: Updated the marketing and advertising aspect is another risk. There many Indian restaurants which can be searched online, the public will always try and identify which is the best place to go for dining. This will mainly happen by the people looking at the ratings and reviews of the restaurant and what it has to offer. The risk on this that the business may have to think about coming out of the comfort zone and try and come up with something that will attract the publics attention. A lot of negativity might come in to play but it is a risk that the restaurants will need to take.
[bookmark: _Toc523213538]Conclusion
By concluding this report, it is known important that people know the importance of problem solving and decision making. This report was based on Indian restaurants but there are many businesses big or small that go through a lot of issues and problems. It is something that tests the employees and especially the managers. This will be the time where everything must be considered, and a plan must be implemented as mentioned in this report. This is a test of character and personality. Decision making is a process which must be taken step by step and need opinions and ideas from everyone connected to the business. It will be a long process as it was mentioned, this is only for the benefits of the Indian Restaurant and will help it to resolve the problem. Making the tight decision and examining the solution is important as to what ever that will get implemented, it must be for the long term and not something which is temporary for the short term. Finally, the solution will take a while to flourish but sooner rather than later it will be a success and one which will not ruin the reputation of Indian Restaurants.  


[bookmark: _Toc523213539]List of References

1. MindTools.com. (2018). What Is Problem Solving? - Problem Solving Skills from MindTools.com. (online)Available at: https://www.mindtools.com/pages/article/newTMC_00.htm  (Accessed 14th August 2018)

2. Harvard Business Review. (2018). 3 Ways to Improve Your Decision Making. (online) Available at: https://hbr.org/2018/01/3-ways-to-improve-your-decision-making (Accessed 14th August 2018)


3. The Telegraph. (2017). Britain’s curry houses disappearing- 50 per cent to close within 10 years. (online) Available at: https://www.telegraph.co.uk/news/2017/02/22/britains-curry-houses-feeling-heat-owners-arent-innovative-enough/ (Accessed 14th August 2018)

4. Strategic IT Staffing. (2018). How to Identify Performance Problems in the Workplace. (online) Available at: http://blog.strategicitstaffing.com/2015/03/20/how-to-identify-performance-problems-in-the-workplace/ (Accessed 14th August 2018)


5. bizfluent.com. (2017). HOW TO PROPOSE A SOLUTION. (Online) Available at: https://bizfluent.com/how-7622988-propose-solution.html (Accessed 15th August 2018)

6. managers.org.uk (2018) Decision Making (Online) Available at: https://www.managers.org.uk/knowledge-bank/decision-making (Accessed 15th August 2018)


7. Project Smart. (2018) 3 Decision-Making Techniques to Suit Any Purpose, Project, or Need. (online) Available at: https://www.projectsmart.co.uk/3-decision-making-techniques.php (Accessed 19th August 2018)

8. WhatIs.techtarget.com. (2018) What is communication plan? - Definition from WhatIs.com. (online) Available at: https://whatis.techtarget.com/definition/communication-plan (Accessed 20th August 2018)


2

