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Reflecting on something is knowledge sharing it provides knowledge and self-assessment if the task and information which I have gained through the current project. In the assignment, there will be discussion over the business plan related to Takeaway Restaurant.  Gibbs Reflective Cycle will be used to provide the reflect which shed light of my learning in this business planning process. Following is the image of Gibbs Cycle:
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[bookmark: _Toc523839873]Description
 This reflective essay is based on my work which I have done with my partners which is based on a business plan. I was given a task from my university and they allocated me to write on the topic which is based on takeaway restaurant. This research which I have done with the help of my team members has given me the knowledge of understanding the research strategy of starting a business which is based on takeaway restaurant named takeaway. This reflective which I have done is to record my work and to keep a record of my plan. I was chosen to serve this purpose and with me there were other four member. At first we I was not comfortable as I wanted to form a team with my group of friends but the university has not given any right to us to choose our team members since it has been decided by the authority. So I and my team members understood that in order to start a takeaway restaurant business first we need to form a proper strategic plan which is mandatory in terms of proper working of the business. We have done many research and we made a strategy plan at last. First we jotted down all the requirement to start the business then we decided to further move on. The first thing that we have decided was the capital which we need to start a business. After calculation we found that we need around £50000 to start the business. Then the next thing we have done was that we decided that what kind of food we are going to make in our menu. This was one of the difficult situations as I was working in a team of five members including me so at first everyone started giving ideas about different cuisines and later that suggestions became a kind of quarrel and it messed up. After sometimes we came to a conclusion that we will serve mainly two types of cuisines continental and Chinese (Byrne and Shepherd, 2015). The administration of the restaurant was also decided and we were ready to proceed further. We also thought of doing something different from the other restaurants in order to attract more customers so we decided that for the first three months we will set the price of the food in low budget. Since we have already selected about two cuisines which was Chinese and continental now another problem arouse that how many items from each cuisine we can prepare in our restaurant. The question was easy but the answer was difficult. Again for this decisions many people formulated different kind of ideas and everyone wanted to proceed with their own opinion.
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It was becoming difficult for us to cooperate with each other and the situation was becoming worst. All of us wanted to follow our opinion and we were thinking that each of our individual perspective is right and is applicable for the plan. At last I came to conclusion that a will a meeting should be arranged regarding the problem. In the meeting we all understood that being student from different background our ideologies regarding the subject is also different. I was selected as the team leader and we all agree to follow his advice. In the meeting all the problems were resolved and we divided our field of working. We divided our team in to two one of the team of three members and the other of two members. The first team consisting of me, and my colleagues decided to formulate a management plan and all the items that will be available in the restaurant. The second team has decided to choose the staff members and the different field will be selected according to the plan (van Limburg et al. 2015). We all came to a point that to start a takeaway restaurant first we need to arrange at least ten people to proceed further. Among which there will be four chef who will be busy in cooking. Three people will be there in the counter and one of them among those three will be managing with the accounts. The rest three will be serve as delivery boy for the company. Though we have faced problems in future but still we somehow managed to overcome and overpower the problem. In this way I have learned that teamwork is better than anything in this work. In a team work we can make things possible together and no matter how tough the situation is but still we can face it, no matter how tough the challenges are but we are ready to take it. Without my team I wouldn’t have succeeded in my work so whatever I have done I have deliver that with the help of my team. The team becomes more successful when each member creates a synergy with each other. It is different that we have to work differently but we somehow to manage to help each other during the time of our need. Working with the team is also beneficial as it motivates our spirits and put confidence in us make us more energetic. While conducting this research I can say that I have learnt many things both from my team as well as from my job. Working as a team helps us to become more responsible and I can say that problems can be solved in a better way together (Demil et al. 2015).


[bookmark: _Toc523839875]Evaluation
For an authentic business report a proper and efficient team work is the most necessary, and for completing this project successfully my team and I had worked in different levels peacefully along with coordination and thus all this had led to the successful completion of this work. Before starting a project one needs to have a basic understanding of the topics and the strategies which is required to put into it. We were told to create a business plan report on Takeaway restaurant and before starting this project we felt the need of making all of us clear what a takeaway restaurant is. The most important part of completion of any project is to keep the agenda simple. The basic ideas of takeaway restaurants were discussed. A takeaway restaurant is nothing but a type of restaurant where there are only delivery options. Customers can come and order food and take it home. This type of restaurant doesn’t require a huge area to set up, a room of around 90 sq. ft. or so for an office and a hygienic kitchen area shall be more than enough. My team members along with me did a thorough research on what a takeaway restaurant is and what are the different strategies applied in most of the other takeaway restaurants (McKeever, 2016). There also needs to be a mutual understanding between all the team members for the smooth running of the project so we kept out differences aside and worked diligently towards fulfilling our goal. What we found necessary was to go through different market research modules so as to check the market condition and to understand the market, the tastes and preferences of the customers and their budget. Price regulation is also a very important concept of setting up of a takeaway restaurant. The prices should be made less initially so as to attract the customers and build some potential regular customers. In the project my team members along with me found it necessary to increase the quality of food supplied so that the quality can be praised.
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The module was set to complete the business plan but we needed to make a proper synthesis and then we decided to follow some pre-set business cycle plans which were followed by many firms. The Gibb’s Cycle plan helped us to achieve our target in this project. We had made a description earlier about the projects, divided the works among team members and thoroughly decided as to what works shall be assigned to whom. For making all the plans work the most important thing that we all needed to was time management. For completion of this project we had set day to day goals and targets. During The initial days of the project we laid stress on the dealing of the topic and how a takeaway restaurant works, next we dealt with the various marketing strategies like the advertisement areas and the price deals. Power point presentation and proper paperwork was necessary in this regard. Being a student of business management it becomes necessary to understand the price regulatory rules as to when the demand should rise and the backup plan for when the profit is low. We included in our project that how day to day cut price deal can be included for these types of restaurants so as to increase profits. All the ideas which are mentioned above is not a product of a single day work (Kassean et al. 2015), 
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Concluding in light of above business plan it can be stated that there are various issues in this business project. My team members along with me had regular meetings and attended various lectures so as to understand how a project develops and how a report is made in an effective way. The execution of a particular task requires a base on various models and rules but apart from that what one needs is the practical experience of the basic market. Our team decided to take extensive tours around various markets physically to get an in depth knowledge about the market system and we took help from some of our seniors and pass out who have dealt with the subject.
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 Being a student of a renowned business school and college it becomes my responsibility to put into my project analytical thinking and critical analysis to complete a project abd to produce a further action plan. A business project is not merely a project but it also serves as future plans for upcoming idea. The project was completed but a complete analysis was required before the final submission. The analysis laid stress on the improvement of our project and the analysis was required to point out the mistakes. What we found best was the market tour that we conducted physically. This practical tour helped us to understand the things is a better way and thus when one understands a matter practically it becomes easier for us to write down our ideas and state the themes clearly. We also reshuffled our target areas and we cross checked our assignments so that all of us could reallocate the ideas. Re checking is an essential part of evaluation as it helps in strengthening the projects. This project not only gave us educational and market related knowledge but also helped us to cooperate keeping aside our differences. It had taught us that team work and healthy cooperation is required for a joint completion of project. Another aspect that helped all of us a lot was the expert computer skill which one of our team members had, he helped us to get rare resources about business plans and the editing and formatting helped us a lot (Frederiksen and Brem, 2017). At the end I feel that this business plan is completed and it can be made more effective in running a takeaway restaurant with the help of experts who shall remodel our project. Our accounting knowledge also got brushed up to a new level and we have started to understand the concepts in a better way.
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