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Introduction

This essay is a report to analysis the problems for a company called Chefs delight restaurant located in SE26. The restaurant has been running for over 30 years successfully serving food for many happy customers. Like many other restaurants problems do occur. The main reason is in this case is that within the restaurant there has been problems between the head chef and floor staff all round. The manager has been feeling the effects over the staff member’s disputes, through the lack of communication it’s affecting the staff and damaging the restaurant. The problems have been addressed in meetings and the owners have tried many ways to re arrange the rota but when there is a problem between staff with no way of resolving the problems. In order for this to improve I will study different ways this may be achieved in this report…

Problem solving at Chefs Delight
This report is about looking into the different problems at Chefs Delight.  Looking at problems that have occurred and analysis where things have gone wrong in the past, how to resolve them and how to deal with any issues that are present now, in this report different techniques will be applied plus how they can be implemented in changing circumstances, what resources can be used, what different structures will be  needed. After analysing the findings give suggestions on a way forward that would assist with the development toward the improving of the Chefs Delights future. There are many ways that can gather this information which will help with this process by using different tools such as SWOTs analysis, Pestle analysis, Fishbone. Once these are completed they will be analysed along with customer satisfaction feedback and using the KPI which is a survey for customers this will help to monitor information accurately and then a focus on the PMI can be made, which is the plus minus and interesting within this organisation. Moving on with the study the ADKAR analysis. It is important to have communication with Stock holders and Stake holders and also with to produce a structure of the organisation starting with the CEO. In conclusion a summary of the findings made learnt though out this report to show how the problem solving and decision making ideas have impacted once they have been put in to practice. What method worked or not where improvements were made, in order to help continue and improve the smooth running of the business for now and in the future. The use of these techniques which are addressed and finding outcomes of my results along the way.
Chef’s delight does not have many different issues they have analysis several ways so the restaurant can find better ways to identify any problems that can threaten the business. The SWOT analysis in the report is to show that there are strengths and weaknesses plus the fact that the performance at Chefs Delight is essential so that things will run smoothly plus it will give staff the chance to see where things are occurring and going wrong 

SWOT Analysis 
SWOT analysis identifies the Strengths, Weaknesses, Opportunities and Threats for Chefs Delight this SWOT analysis this will give Chefs the knowledge to develop full awareness about the restaurant so they can come together then they can all finally make any decisions that will help them discover any recommendations with them focusing on their strengths and having the opportunity to overcome the weaknesses they face and look at any threats that have or my occur. (Marilyn M.Helms, 2010) Chefs delight has to analysis the restaurant which they do regular so they know they are running the restaurant efficiently and with the Swot Analysis the planning process which they have in program helps all the managers overcome several challenges they face on a daily basis so they can they determine what new leads to follow for a brighter future. Chef delight has had a lot of different challenges over the 30 years they have been serving food to a lot if happy regular customers so with the Swot analysis it come up with the best conclusions they have to look at the internal factors that are the financial resources, physical resources, human resources, current process which have the access to natural resources this experience also entails them having to look into the other side of the business which is all based on the external  side of the business like relationships with the suppliers and partners, what new products that are available, there are also the technology advancements that need to kept up to date and a shift in the customers’ needs, they have to concentrate on the environmental and economic regulations which at time put press on the business. The SWOT analysis has been a good thing and ways to follow when running the restaurant. With serving customers so they are always completely satisfied the SWOT analysis is a good way for keeping track about what focus is needed to have all smile all round.

To study pestle this gives the organization concerns the applications of novel technology this is known has the team worker system this help staff to measure the service quality and this has to be tracked. 
PESTLE Analysis
[bookmark: _GoBack]Pestle is a good technique is the abbreviation of Economic, Social. Technological. Environmental and Legal factors. This type of analysis is also a very good way for Chefs Delight to look into the business these different topics have to looked into so the structure of the restaurant up holds its high quality of service and provide their customers the best service and this happens at that high level when all criteria of the Pestle Analysis has to perform at all times this helps the managers of the company find out opportunities and if there are any threats externally for chefs delight once this is complete external factors that can affect the business its owners can take the correct decisions according to any situation. (Barry davis, 1999)The business owner has to look at internal factors such has financials, salaries employees, furniture and also the recipe’s. Externally there are other factors that cannot be controlled by them and that is things like safety guidelines, consumers taste and their income, technology plus the tax reforms these things must be kept on top of others wise major problems can arise.
(Johnson, 2013)[image: Small-Business-PEST-Analysis-Simplified]


Fish Analysis
The fish chart shows what is the lay out for staff to all know that their place is counted for the information in the ishikawa demonstrates 
Ishikawa Diagram
The fish analysis show what the cause of an event it is used in manufacturing and producing development to outline different stages this will show any quality control issues and the correct resources that maybe required at a certain time. The fish drawing represents the cause of an event and the final outcome which starts at the head of the fish this diagram is to show management which issues have to be looked at order to gain or avoid a particular event. (FISH DIAGRAM) 

https://www.facebook.com/DON.DARGONE[image: https://www.conceptdraw.com/solution-park/resource/images/solutions/fishbone-diagrams/MANAGEMENT-Fishbone%20Diagram-Fishbone-diagram-Causes-of-low-quality-output.png]
(Image Sourced From) - www.Conceptdraw.com/Solutions



 After analysing problems with in the team and the are contently staff having problems between themselves this has a great impact on the whole organization can be damaging to every member of staff there are many ways in which this is effecting everyone not just the staff but the most important people which is the customers it become a unhappy work area if the staff are performing in front of the customers.

Decision making technique



Monitoring and Evaluation Techniques
Since the culmination of Chefs Delight staff and management have had to change the operation of the business over time.
 Project monitoring and evaluation techniques use a plethora of Assessment perspectives to ensure the continued success of the business over any length of time, business such as Wimpy and Blockbuster have failed to keep up with its rivals and as a result have fallen into disrepair,  Evaluation involves a periodic assessment of performance, progress, efficiency, impact and relevance with respect to project requirements.
This directly links in with KPI, the Targets that are set by a business go hand in hand with the profits it achieves and hopes to achieve with the continued running of said business.
Indicators of business success will often lead to an eventual goal that the business will want to achieve, these targets set by the business can have a direct impact on the course of the businesses running and its ability to detect whether these goals are attainable 





KPI 
KPI (Key Performance Indicators)
 The KPI is Objective, Measurements and Timeframe this can help to help come up with ways how to improve the performance of the restaurant there is other way for them to resolve the problems that could occur.
Basic Indicators include the Profits that are upkept and targets which have been reached.
Over the years Chefs delight has had to upkeep the good service that kept it in business, to do so it frequently evaluates the performance of its service every fiscal quarter and aptly makes changes if necessary.
KPI study aims to investigate what type of quality an individual or an organisation needs to perform at to get the results they desire.
Measurable value threats report progress against the results this is great if it inspires people to act. (Marr, 2012)#
Example of questions below that businesses should ask themselves
· What is the objective? 
· Does it have a meaningful business outcome?
· Will it inspire staff to act?
· What things will have impact along the way?
Empower your employees by letting them take ownership.
Revenue- outcome of earlier progress.
Traffic- How much customers come this is a leading indicator.
Averages-Look the segments of the data for the averages.
Time frame- every business will have a velocity.
Customer Surveys 
Customer Surveys can be utilised in order to have a direct perspective on the target groups the business is advertising and supplying to, these surveys depending on their execution can be varying levels of productivity, these results if done correctly can completely change the continued running of the business.
Sites like SurveyMonkey and Internal Public Relation departments can help make a Survey which can (with the right) purpose provide questionnaires that have divisive and specific answers needed to get companies on a continued or back on the right track.
Directly linking with KPI and Specifically Evaluation Techniques paired correctly with the right business if a concise and S.M.A.R.T. Target influenced business plan is constructed it can provide business changing results much like the modern overhaul of KFC.
“Successful business owners and managers quickly realise that keeping customers costs less than finding new ones. If certain practices drive customers away, a business repeatedly spends time and money on advertising and other efforts to recruit more. These business owners know that weaknesses in the production or delivery of goods lead to distressed customers, so they use online surveys to collect feedback. Customer satisfaction surveys can become imperative tools for improving your business and ensuring your customers are happy and loyal.” (SmartSurvey, 2016)
The Importance of a loyal customer can bring an unimaginable amount of profit due to their involvement with the business of any size, this is especially prevalent in small businesses such as Chefs Delight.
“In some firms, each unhappy customer is personally contacted in an effort to resolve any problem. Customers who ranked service or goods poorly might be offered discounts to retain their business. If comments they made on the survey resulted in action to improve customer service, the unhappy client might be informed of changes linked to their responses on the online questionnaire. These personal contacts let customers know their opinions are valuable and taken seriously.”



Gantts chart 
With the staff having problems with one another for the management to get everybody on side they have come up with the Gantts chart it is visual so that all staff can glance at it and can gather the information that they need.
Having the chart present for all to see visually help management and staff. Project tracking helps people in the restaurant keep accountable and keep on track and this will let everyone know that them playing their part is key and it will affect other if they are not able and they do perform has written on this chart for management this is a way of keeping track and the chance of your staff slacking is much lower it has been known to work great and has become a really good way for bring up all staffs performance. This chart responsibility would be done by the by the project manager who will get together with everybody individually that is involved in this project to work out what is the best timeline.
Helps keep track of all progress, this will inform you if you were going to be on schedule and if left incomplete would leave repercussions on the business.
[image: Image result for gantt chart for restaurant]
Customer satisfaction
Customer’s satisfaction is the key for any company to run smooth without happy customers the restaurant will have a knock on affect this can end wrong so to keep your customer happy is what is essential otherwise the end result will be closure or a big fall in the restaurants revenue is information can be gathered by doing a customer questionnaire which will ask your customers to rate the relative importance of certain attribute that the restaurant has when the results in they can address issues based on measuring the performance only looking at most validity and there reliability so by measuring customers satisfaction. (Rimmington, 1998) Looking at their prior expectations they can study the substantial difficulties between admin surveys looking at what was they happy with the service before and after their meal. With this information the disconfirmation score does not bring any substantial increase in predictive ability here are some of the pointers considered when dealing with getting the best results from the customer these thing would include customer discounts and special offers, having a fixed menu, offering staff training so every customer gets the best out of your service, providing an out let for customer to provide you with their feedback this service offered to your customers make them know that you are listening to the feedback and the option of each and every one of the counts give customer the control that they feel in power is a great way to get honest knowledge about what is going on and then your customer are most likely to return plus good feedback will help then talk about the restaurant and will help to develop by introducing others to come and eat. This will also give them the genuine idea of improvements they make to Chefs delight to enhance the customers experience. Over the years technology has moved forward so introducing the integrated payment is a great thing because everyone now days are either using credit cards or a phone app that can make payment this alone has helped the restaurant experience easier. With the restaurant being brought up to date with online bookings this service has to be provided so they are up to date with any other business this is great because you always get the order coming in and its guaranteed this increases the chances of customer phoning up and booking a table to secure a party, with this they have to go on line and then they can see any special offers that are available at the time. Providing a take away menu always increase sales right away and it’s the revenue that helps keep any organization going, this service being provide does help with the feedback of your customers because they can enjoy their food from the comfort of their settee this can only make better for customer satisfaction. Something that can be over looked is the lighting in the building and the ambiance is what counts this can influence their decision on where they would like to dine and Chefs Delight has this service there lighting is great and they provide a happy family environment with all children welcome this is what satisfaction they are looking for to have the perfect dining experience.
There have been problems with staff and management with this tool management can look into the changes, Adkar is a great way to looking at change a here is ways to making thing turn around with ideas of change. Customer impute is always taken on board it is important for service to progress this is beneficial to the company and also to the customer. If this is not dealt with directly it will affect the service adversely it will provide the definitions of benefits and also will deal with what draw backs that is there currently. (Wattanakamolchai, 2008)

The ADKAR model is a change management tool this helps identify why change is difficult and why some changes that do occur are successful but some are also unsuccessful.
 The ADKAR is an acronym that has 5 building blocks that when put into action can make change a success
Awareness
Employers have to all be aware that a change is needed.
Desire
All members of staff have to want to participate the change and support it.
Knowledge
But gathering information about the change it will become clear to at staff.
Ability 
The ability to learn new skills and by managing behaviour, change can be accepted.
Reinforcement 
Reinforcement to keep the change


Stockholders and stakeholders 
A Shareholder is someone who owns one share in a company.
A Stakeholder is someone or several people who have an interest in a company.
Stakeholders are directly interested in the success and failure of a business because of the direct impact it could have on them.
Due to the Nature of small business that Chefs Delight is it will not have in any market this is due to its size of business, it simply doesn’t operate on such a large scale going hand in hand with the fact that it is a family owned business rendering it a privately owned company.
It will however possess stakeholders as the founders of the owned business taking in a portion of the profit margins as they have helped with the restaurant development and growth in the community.

Hierarchy of involved business parties
Investors 
Members: Executives, Managers, Employees
External Groups: Vendors, Suppliers, Customers
Government: Local, State, National
For Example if the business fails on the lowest level employee wages may be cut or employees may lose their jobs all together, similarly if the business continues to fail the suppliers will begin to lose orders, furthermore if the lenders are not paid the business will go bust indefinitely.
Chefs Delight is too small a business to be concerned about shares however if there were shareholders the failure of the business would make the business itself lose value in both stocks, shares and product.
All Shareholders are Stakeholders however all Stakeholders are NOT Shareholders.1`

Organisation Structure
According to Investopedia an Organisation Structure is defined as a 
“System that outlines how certain activities are directed in order to achieve the goals of an organization. These activities can include rules, roles, and responsibilities.”
The different types of Organisation Structure are 
Flat- A flat organisation structure refers to an organisation which has few levels to staff and managerial levels and occupancies the flat structure, while it has less overall employees and operate as at a lower level its decisions are still crucial as any mistake could lead to the complete bust of the business, in all of the different types this one applies most to Chefs Delight.
Others include 
Functional Top-Down Hierarchy
A functional, top-down organizational chart reflects a traditional business structure. This structure shows the C-Suite at the top, followed by other senior management, middle managers, and so on. The structure is divided into traditional departments like IT, marketing, finance, human resources, and operations based on everyone's functional role in the organization.
Divisional Organizational Chart
A divisional organizational chart reflects a company organized along a product line or specific geography. For example, in a car company the divisions may represent SUVs, sedans, and electric cars. Each division than has its own functional structure like IT and marketing.
Matrix Organizational Chart
A matrix organizational chart reflects a company where employees are divided into teams by projects or product lead by a project or product manager, but also report to a functional manager. It shows a company that operates using cross-functional groups instead of vertical silos. (SmartDraw, 2018)

In all 
When it comes to Problem solving and Decision making in the workplace it is crucial that first an analysis of the type of business is being held, this is crucial as not understanding the level of which the business operates could detail into confusion regarding the targets and motives of those running the business, everyone involved from shareholders to customers can be easily affected by  any decision made by a company regardless of its size and profit margin, after detailing the scope of the business and its goals those involved and the assets it distributes and uses you can hone in on the targets it needs to achieve. These can be done by evaluating how the business operates, its successes and failures and how these can be aptly changed.
In the case of Family Owned Chefs Delight it is clear that this small however reputable business is content in its profits, customers and service.
This report should concisely conclude the business itself as a whole, how it compares to others varying from Corporations to other small businesses which operate in failure or success.
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