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                                    Project planning assignment
                         The orange café expansion 



                                             
                                          Introduction

This report will be discussing the expansion of a successful café and restaurant, which goes by the name of the orange café which is located east to the university campus of Queen Mary’s university mile end campus in east London Ideal location has been chosen kennington southeast London next to the university of wales trinity st David it’s a perfect location there is a lot of offices and students in the vicinity. Key issue will be discussed. Part one will be smart targets part two will be defining risk assessment and then how will it be used for this project part three project phases and processes and part four will be project plan schedules. Followed by a project initiation Document (PID) lastly ending this assignment with a reference list. 



                                           Smart Targets 


What is Smart Target 

To make your goal S.M.A.R.T. they are stands for: specific , measurable, achievable, realistic and timely.
specific: details exactly what needs to be done. (increase sales income) and referring to something unique.
Measurable: achievement or progress can be measured. It would be sound of how much or how many.
Achievable: Objective is accepted by those responsible for achieving it. Describe a result.
Realistic: Objective is possible to achieve. (important for motivational effect)
Timed: Time period for achievement is clearly stated.


How Smart targets being used in this project

We have to check profit and spending in this business overall, we have to check increase how can we increase sales for example achieve an increase of 150% in direct sales from the profit within 12 months. 
Review marketing plan: assess the effectiveness of each action in this business or review progress with tasks and update plans.
Research location for new business branch: appoint estate agents and research locations on the internet.

                                   Risk Assessment 



                        Defining what is risk assessment




Risk assessment is used to estimate possible risk and hazards that may occur in a business environment. If the risk assessment is carried out properly it should reduce the chances of risks and dangers there for make the premises much safer for the management staff and also customers. According to the hse.gov.uk web site the key important most crucial aspect of the risk assessment is finding the problem, which may cause the hazard in the business or the work place that could potentially injure someone. By checking instructions can make the business safer for example if a toxic chemicals subsentce is being used the person who is using it should handle with care use right clothing to avoid any risks to him or her seft and to others around him. The aim of a risk assessment is to have a record and it must be checked and updated on a regular basis. According to the website www.dsfire.gov.uk fire safety law requires you to do a fire risk assessment. This is a way of reduce the chances of a real fire starting and what to do if a fire does start. If you employ more then five people in premises then you must record any 'significant findings in the fire risk assessment'. Planning in ahead will not only helps you comply with the law, it will keep you and your staff and customers safer it will also protect your business. Training and information is vital.



















                How risk assessment is going to used in this project



This part of the report is discussing the role risk assessment is going to play out in the expanding of the orange café in kennington southeast London. First of all Business Insurance and liability insurance should be in place from day one. The property has to have fire doors fitted in. Records book must be kept in the manager’s office. Also install fire alarms and smoke detectors has to be installed. Staff should be fully trained with basic first aid Make sure there is a first aid kit in the managers office Make sure sprinklers system is fitted also property is flood proof All ways have the fire extinguishers property has to have a fire exits in case of emergency. 

                                      











                                    Project planning stillion


For Orange Restourant Coffe
MISSION Statement
The mission of Restaurant Orange Coffe is to promote healthy eating attitudes. For this reason, it is offering its customers a unique combination of tasty organic food, light and cosy atmosphere and unobtrusive service.
Clients should be in a first please
Organization of cocktails, coffee breaks for business clients;
Organization of weddings and celebrations in the restaurant and on the outside for a restaurant customers.
Provide restaurant services
For to be that missions success booth of the contractors should be agree, with the changes Make in organizational and material terms.
OBJECTICTIVES
The objectives set by Orange Restaurant coffe LTD following group name is to:
* achieve a sound management and processing within ?? months;
* Break even within ?? month
* Achieve ROI of ?? while continuing to diligently implement its Mission Statement.
Short –Term goals
Recruiting qualified staff for the relevant position.
The elaboration of a book describing the staffing of the staff.
Setting clear production and service processes and training staff to implement them.
Contract and relationship with the “Marketing’’ department.
Create a customer services organization.
Medium-term goals.
The restaurant has to create an atmosphere for a preferred restaurant
Main tain Cost control
Maintain quality control
Maintain customer satisfaction control
Adjust the management, production and service processes to achieve better results
Long-term Goals
Promoting and keep the restourant famous in the city and region
Creating and maintaining good reputation at the costumers
Creating a competitive and motivating work environment for staff
Reaching a higher level of services
Maintaining Acceptable prices
Good finance results
2. PLACE OF BUSINESS.
The pleas of the business should be settle in Kensington.
The pleas of the business is Orange coffe restourant it has 40 tables in side and more 85 Sitting places in the summer garden .
2.1. The reasons for choosing a place for business are as follows:
It is a strategy please because its near to University, were a student study and after class they would like to have worm coffe or tea and hot tasty food. It’s a famous and prefers please the authors. ORANGE RESTOURANT COFE is build since 2007 in London by Saul Klein and from then we have more than 100 locations are sat.
The limited liability company is formed by two or more Partners, which capital is formed by their companies contribution
And the manager of the company can be more than 1 person other the owners .
Our goal for this project is to expand our coffee business into Kennington. Our first step will be to find a good location. We have set out several criteria for this location.
1. It must be close to public transportation
2. A place with lots of “foot traffic”
3. Near a college or university
The first criterion is essential because it must be a location that is easy to get too. If the location is in too remote a place, then it will be very difficult for people to get to it. Even if they love our coffee, it will be too much effort for them to get there. The second criterion is essential because a lot of business can be gained from people just walking by. This is especially true for coffee. Coffee can almost be considered a commodity. In other words, one cup of coffee is hard to differentiate from another. So a lot of people don’t really care which coffee they get, as long as they get their cup of coffee. So if we are in a convenient location where lots of people pass by everyday, it will be a lot easier to attract new and return customers. The third criterion, being near a college or university is probably the least important one because it is not essential to the success of our business but it would be nice for a couple reasons. The first reason is that a lot of students love to drink coffee and study in cafes. Simply by being close to the school we will attract loyal students who will come to our location to study and drink coffee. Another reason why it will be good to be near a college or university is for employment purposes. Attending college or university is not cheap. In fact, it is very expensive and many students are in dire need for a flexible job to make money. We can take advantage of this fact and easily be able to find people to work for minimum wage. Of course, the more loyal employees we can pay more, but in the beginning when we are struggling to break even and make a profit, it will be necessary to pay as little as possible. The good thing about owning a coffee shop is that most people who work there will be part time. This is good for the students because they will need to have very flexible hours since they will all have classes to attend. So we will accommodate the workers by giving them flexible hours, and in return we will get cheap labour. Our scheduled time to find a good location is one month. We believe this will be enough time to research and find a good location. Probably we could do it in less time, but we would prefer to not rush ourselves because location is very important to the success of our business.
Once we have chosen our location and arranged the date to move in and start paying rent, we will of course need to fill our coffee shop with supplies. Since we are already an existing business and simply expanding to a new location, this will be a lot easier for us. The main supplier and vendor relationships are already formed. In order to keep good will with our suppliers we will talk to them first. Since we will be ordering supplies for two stores now instead of just one, we will basically be doubling our purchase orders. This will give us great leverage with our suppliers because typically when you order in bulk, you can get a discount. This is one of the advantages of having multiples stores, otherwise known as economy of scales. Economy of scales is the concept that when you have more than one shop or business in a related field, you save on costs. This will give our business a little boost because we will be cutting on costs. We will make sure to contact our suppliers before opening the coffee shop in order to make sure we have everything ready and set to go. The reason why is because once we open up the shop and start paying rent, we need to be ready to go as soon as possible. Each day spent setting things up and not having the coffee shop open, is another wasted day of not making any money. Since we already have existing relationships with all of our suppliers, the time frame for getting this step done should not take any longer than two weeks.
The next step we need to worry about is hiring employees. As already said, we will target students because we can give them what they want (flexible hours), and in return they will be willing to work for minimum wage. We will advertise in and around schools as this is most likely the best place to gain exposure. This step can be started right away as it will not cost us anything, and ideally we would like to have all of our employees hired before the coffee shop opens. As for management, we can have the same people who manage the other store to help us manage this one. This will be another way to save money. The time frame for getting this done will be 1-2 months. It should not take us very long to find employees since most students as desperate to make a little extra cash to have fun and survive during school.
Another thing we need to worry about is obtaining the financing in order to open the coffee shop. Luckily, we can get away with not needing too many things. For example, our first already existing coffee shop already has an extra espresso machines and back up chairs and tables. There are also older cups and plates we no longer use but have in storage for back up. This is good because we can just use those. There is no need to buy brand new equipment as our goal for the first few years will just be to minimize costs and makes as much profit as possible. The only thing we will need money for is rent and working capital. This can all be financed from our current earnings. Perhaps we will get a small business loan if possible in order to give us some more freedom and having some free cash left in case some opportunities come up. The time frame for this will be about a month, as it should not take any longer. Getting a business loan is not essential to our success, but it would definitely be nice so we do not spread ourselves so thin.














                 Project planning and schedules Ruhena sardar 1604279





According to www.thebalance.com, Accessed on 289/07/2017, Project planning and creating schedules are very important and crucial. This is because otherwise the project will be unorganized and there would be no understanding or clear showings of what is meant to be done and why. Setting out goals with due dates are beneficial as it gives the team guidelines of what needs to be done and by when; this is so that there is a clear and stress-free step by step plan that should be followed for the success of the business/project.
Project planning allows the team to know what exactly is needed, who needs to be involved, the reasons behind actions and so on. This allows the team members to tick off whatever has been completed from the plan and schedule created to prevent any confusion throughout the process. Keeping a schedule is a guideline and timetable for the team so that they can know how long the process will take and also who is in charge for each objective.
Monitoring and reviewing the project is also crucial as it is important to know how the business is doing. Whether it is successful or not and how much profit is being made. This allows the team to know how much they can afford, such as how many staff, equipment, ingredients and etc. It also allows team members to observe and identify any mistakes being made or any changes that need to be made for the project to run smoothly, consistent and successful.
It is important that every business has a budget to regulate and keep control of the money that is coming in and going out. It is also important that cooperate budget and personal budget are always kept separately to prevent any confusion between money of your own and for the business.
Project cash flow helps keep track and record of how much money is going and out of the business and also what it is being invested and spent on. There are many ways in which cash is going in and out of the business “cash is coming in from customers or clients who are buying your products or services”, and “going out of your business in the form of payments for expenses, like rent or a mortgage, in monthly loan payments, and in payments for taxes and other accounts payable”. Therefore, keeping data stored in charts and spreadsheets allows easy access as well as showing clearly what is happening to money within the business.






                         
                                

                                        Project initiation Document (PID)
        
	1.3 Project Initiation Document (PID)
 
	Tick when complete                      

	Section 1 – What is the project all about?
Title  expunction of a successful café and restaurant business

	

	Project Title 
Project orange café and resturant
	

	Background successful café next to queen marys university campus in east London wanting to expand to kennington next to the university of wales trinity saint davids.

	

	Purpose  The purpose of Smart Target is we are a café shop aim to achieve consumer joys by providing fresh brew coffee and teas at guarantied the best prices. 


	

	Objectives (and how they will be measured)
Smart objectives goal is something most of us recognise as necessary for our success. The SMART is an acronym that is used to guide the development of measurable goals as a: Specific, Measurable, Achievable, Realistic and Timely. Finally we try to provide a comfortable and welcoming atmosphere.

	

	Project scope

	

	Exclusions from scope

	

	Deliverables (including dates of completion)

	

	Constraints

	

	Assumptions

	

	Section 2: Why should this project go ahead? 
A person must to know what it will mean and what will result from a full effort in completing the goal,
Specific: A specific objective has a much greater chance of being accomplished than a general goal which we must now in our project who is involved? Identify a location? Specific reason, purpose or benefits of accomplishing the goal and what we going to do with or for who?
Measurable: we must know is there a reliable system in place to measure progress towards the achievement of the objective? We must know dates and experience, the feeling of achievement take me to continued effort required to reach my objective, the measurable ask questions such as how much price for whole project, how many person contribute until the end of project and finally When it is accomplished?
Achievable: the objective needs to be attainable by you based on the skills or experience you have and limited of imposed. It means with a realistic amount of effort can the objective be achieved.
Realistic: the people with who the objective is set make an impact on the situation, they must have the necessary knowledge, authority and skills and relevant to the organisational goals and aims. You must ask yourself what conditions would have to exist to accomplish this objective.
Time: when will be accomplish or compete this project. We must determine finish and start date clearly. 

	

	Business case: Project Benefits : start my own coffee business such as a cafe shop we must made some important decision before getting started for success, we must be planning, researching and taking the time to develop our coffee shop business concept.


	

	Options
Options: Smart target. The Orange café and restaurant opened
the doors in the summer of 2007 for the students of queen Mary
University on a High-Street position also benefiting from trade of
the local community area and people who work near that place,
they will enjoy lunch and coffee with good prices. The most reason of the successful small business is the management and ownership are planning to expand, the size of the unit from 800 sq and feet size to 1200.
	

	Cost and Timescale cost will be 80000 pounds tame scale will be 3 months

	

	Cost/Benefit Analysis
in this project, we have plan for the
expanding of the café and restaurant in mile end road next to the
queen Mary University campus in mile end east London and the
new branch will open next to the University of Wales Trinity Saint
David Kennington South East London campus and we must
improve this small business to make a good idea to saving money
and saving time and planning to expansion.

	

	Risk Analysis: Risk Identification
· Business Insurance and liebity insurance 
· Accident hand book 
· recorded in the daily diary also use yellow warning tape around it and also stock a note out of use
· Discard any broken item
· Fit fire doors
· Any equipment’s shows signs of fault must be turned off and management should be informed
· Check for any gas leakage
· Check contact list for emergency contacts if there is a emergency
· Make business flood proof
· fire extinguishers 
· fire exits 
· Check alarm systems 
· Non slippery Kitten floor 
· Signs displayed caution 

	

	Risk prevention before going head risk should be prevented when found

	

	Risk Management  all staff will be going through basic first aid as well as what to do in a fire and faulty equipment and flooding

	

	Risk Monitoring
All risk will be monitored in a record book cctv will also be installed 
 
	

	Section 3:  Who will work on the project?

	

	
Roles and Responsibilities-Managing employes, serving qyuality
products, Making profit, Responsible for delivery, Maintaining a
facility, Customer Service
	

	Project Organisation Chart/Structure diagram
Use a diagram like the example below to show the structure of the Project within the organisation

	

	Names of: Project Sponsor
PIB Contractors
	

	Project Manager (PM)
Stiliyan Stavrakiar
	

	Section 4: How and when will the project be delivered?- Ruhena Sardar, 1604279

	

	Initial Project Plan

	

	Assignments/Milestones
Find an appropriate location- By 01/09/2017
Installing new equipment- By 25/09/2017
Creating/selecting menus- By 26/09/2017
Risk assessments/health and safety procedures- By 28/09/2017 
Hiring staff/recruitment- By 30/09/2017
Opening of Orange Café- 07/10/2017
Review of business- 07/11/2017
			
	

	[bookmark: _GoBack]Schedule (Gantt Chart)


	

	Human Resource Requirements:  
Project Team.
	

	Support Staff
Health and safety/hygiene officers

	

	Additional Staff
Staff that will be serving customers and working at the Orange Café. 






	

	Project Control:  Monitoring mechanisms
The project will be monitored regularly by the team, and also with the health of critics, reviewers, landlords, investors, and health and safety/hygiene officers which do the regular monthly check-ups and reports. 
 
	

	Communication channels and schedules
Any updates and changes will be discussed during weekly/monthly meetings with the staff and project team.
	

	Quality Control
Reviews are to be completed and written after the regular check-ups and safety/hygiene checks. 
	




                                  

                 

 The limited liability company may have two or more partners and managers to do Manage and represent the company separately and individual






                                                    Reference list



Risk assessment reference list 


http://www.hse.gov.uk/risk/casestudies/index.htm

https://www.dsfire.gov.uk/YourSafety/SafetyAtWorkandotherplaces/RiskAssessments/SmalltoMediumPremises.cfm?siteCategoryId=4&T1ID=36&T2ID=58&T3ID=174
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Online access- 27/08/2017: business “cash is coming in from customers or clients who are buying your products or services”- www.thebalance.com

Online access- 27/08/2017: “going out of your business in the form of payments for expenses, like rent or a mortgage, in monthly loan payments, and in payments for taxes and other accounts payable”- www.thebalance.com
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Orange Café Schedule

Date: Assignment/milestone: Description: Duration: Equipment:

01/09/2017 Find an appropirate location

Find a suitable location for Orange 

Café in Brixton. As Brixton is the 

chosen location. 

Could take up to a 

month, preferably 3-4 

weeks.

Estate 

agencies/property 

owners. 

25/09/2017 Installing new equipment 

Purchase equipment needed for the 

Café and then get it installed in the 

loaction found.                        

Equipment: Coffee/tea machines, 

cookers, ovens, stove, boiler, taps, 

ingredients, blender, juicer, cutlery, 

pots and pans, and etc.  1 month 

Kitchen equipment 

company.

26/09/2017 Creating/selecting menu

Brainstorm and then create a menu 

with chosen drinks, snacks and food 

you would like to be selling.  2 weeks

Design menus, 

reliable place 

equipment to note 

and save.

28/09/2017 Risk assessments/health & safety procedures

Carry out risk assessments of the 

location and the equipments being 

used. Also, carry out health and 

safety procedures with the 

equipment, location, kitchen and 

food.  1 week

Health and Safety 

officers.

30/09/2017 Hiring staff/recruitment

Promote the job vacancies, 

interview, hire and then train the 

new staff members. 1 month 

Job seeking websites, 

local newspapers, 

sign outside the 

store. For example, 

indeed, reed, and etc.

07/10/2017 Opening of Orange Café 

Open the Café to the public and start 

serving customers. 1 day

07/11/2017 Review of Business

Look through profits and how 

successful the business has been 

running the first month. Identify 

changes that should be made.  1 week

Checklist, money 

safe, tills, meetings.
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