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Assignment title: 
To analyse and distinguish a workplace problem and find an appropriate solution.

Executive summary:
This report is based on identifying and recognising work based problem which the researcher needs to apply effective problem solving tools and techniques to overcome it. The report also draws to evaluation of feasible solutions.

1.0 . Introduction :

Problem solving is the ability or procedure of discovering solutions to tough or complex issues at the workplace. As mentioned by Law (2016), problem solving is a skill to discover a suitable solution to the problem. According to Law (2016), decision making is a process of making choices by identifying a decision, information gathering and selecting from alternative options. Employers prefer their employees to have a good problem solving skills as the companies depend on their workers to adequately identify and solve problems. In order to secure the position of an individual within a company, the individual must demonstrate the ability for solving the problem. Therefore, problem solving is extremely required and has been ranked highly as a universal job skill which is important to any position and to every organisation (Messum et al.2016). In every industry, the needs of solving problem by the employee is immensely required and thus, training must be provided by the employer and the manager if this skill is lacking. On the other hand, decision making, is just as important as problem solving. By making important decisions, the restaurant will reap the reward in the long term. So, as the manager of the restaurant making effective decision is a significant challenge in a very competitive market. Problems will always arise and the managers of the restaurant needs to apply the skills to select the most appropriate solutions to the problem. Obviously, the restaurant needs to identify the problem first in order to generate a commendable solution. So, the definition of decision making is the process or action of making decisions. Therefore, decision making will involve deciding between two or more courses of action. An important decision making process is very important for the restaurant in order to succeed. There also a number of problems that can prevent effective decision making. These include too little or too much information and or too many people making a decision. Excellent communication between staff and the management will enhance the decision making process and in return the staff will have a better understanding of ideas discussed during it. The staff will be capable in carrying out the idea which will benefit the restaurant well as promoting staff morale. Therefore, problem solving and decision making are important skills tools to have in order for the restaurant to improve and prosper in the long terms. 

The purpose of this report is to find the solution of health and safety issues in AS Curry Ltd. The restaurant serves Indian/ Bangladeshi cuisine located in London Borough of the harrow Sudbury hill. Swot and pestle analysis will be focused closely as a mean for establishing outside factors. The restaurant is a family rub business in which I was the director and manager. We have eight resolute employers and managed to stay in business for nearly 15 years in a very competitive market. In recent years, competition in the Indian cuisine has before very fierce. Due to health and safety issues the restaurant was in danger of closure. 


2.0 .The complexity of the problem
A member of the London fire brigade visited my restaurant to see what fire arrangement the premises have. Upon brief assessment, they were unsatisfied by the lack of fire precaution in the restaurant and to the above flats. This was my problem due to the fact that I was the director and also the manager of the establishment. Furthermore, this has become a major problem for me as the fore brigade personnel would not leave the premises until I install some temporary fire alarms in the shop floor and the two flats above immediately. I can solve the problem by purchasing temporary fire alarms from wicks and placing it on the ceiling by myself. This was a real problem because by not installing proper fire system in the restaurant, the London fire brigade team by law has the power to close the premises until we introduce a satisfactory fire alarm system. This was not an old problem because we already have a basic fire extinguisher in place but due to recent health and safety regulations, all workplace must adhere to this new legislation. This problem cannot wait and therefore needed an immediate solution. It has turned into a major crisis and is very unlikely to go away by itself. This problem cannot be ignored at all cost otherwise the restaurant will be closed unless we install a suitable working fire alarm system.

The other problem faced by the restaurant was the local council has ordered us to provide training and obtain basic food and hygiene certificates for all the staff. We were given a deadline to comply with this demand. The problem can be solved by attending a shout or getting qualified in home professional trainers. This problem is worth solving as it will help the business increase its weekly turnover and achieve a five star rating. 


2.1 .Analysis of the problem 
It is easy to gather that running a successful Indian restaurant can be a challenging prospect in respect to the choices that customers have. Ideal, location, good atmosphere, quality of food and service are the main criteria that determines the success of a restaurant. By analysing these problems affectively the restaurant will benefit in the long run. So, the problems faced by the restaurant must be dealt with experience and professionalism. The cost of installing a reputable fire alarm system will be a burden on the company as it is not cheap to install.

   Steps of problem solving:
As mentioned in (Moodle, 2018), seven steps are identified on how to solve a problem with the restaurant environment. 
1. First, you must explain the root of the problem rigorously, in order to get a precise understanding of what has happened and how? Also, who was present at that time and where it took place. 
2. Next, it is imperative to collect data of information that you not know about the problem and the details that you require to find out. It is vital to find out what facet of the restaurants performance needs to be improved. After the completion of the above you need to prepare your ‘problem statement’.
3. In the next step, you are required to investigate as to why the problem has occurred. My using the fishbone diagram the initial examination of this problem can be done. This will help provide you with a concise idea of the strengths and weakness of your organisation. 
4. Fourthly, you are required to establish particular aspect and evaluate it. By doing this, you will be able to find out solutions of how to overcome that specific problem. This can be through brainstorm with staff. 
5. Produce an action plan and brief the staff about the proposed action. This will enable the restaurant to operate effectively mw reducing drawback. 
6. At this stage, you must carefully monitor the results which the solution established. This will help you see how successful it was of solving that particular problem.
7. Finally, you will be in a good position to change or dispose the solution if it is not exactly mending the problem or meeting the suitable target. Consequently, any improvements to the solution will be beneficial for the restaurant in terms of success in the long-term.

2.2 Brainstorming and communicating the problem among the employees. 
For many years brainstorming is used by organisations of all sizes to achieve method of generating ideas and come up with effective solutions to problems. The main aim is to establish as many ideas in as little possible time. So, through brainstorming the causes would be established which lead to the problem in the first place. The brainstorming instrument will allow for a valid solution to be made through the numerous ideas generated from the brainstorming creativity tool. In general brainstorming provides a relaxed and open environment which motivates every member to participate. All ideas and contributions are fully encouraged in helping to develop a vast arrangement of creative solutions. With these great explorations of ideas increases the chances to find better solutions to the problems faced by the organisation. It can help build a better team spirit and improve group participation. Overall, brainstorming is fun, it helps develop team members bonding creating a positive work environment. 
The first options to brainstorming is called ‘silent’, as this allows you to write down your initial ideas before you begin to share it with your colleagues. More often, individual brainstorming produces greater ideas than brainstorming as a group. The advantage of individual brainstorming is that you do not need to worry about team member’s opinions or egos. This will allow you to concentrate and produce more creative ideas. The disadvantage of individual brainstorming is that the ideas you thought of may not develop fully because you are alone and lack the expertise and knowledge of other members of the team to compliment your ideas. Therefore, it is common that individual brainstorming is greatly effective when an easy problem needs to be solved and group brainstorming is productive when solving difficult problems. The second stage is called ‘open/popcorn’, where each team member call out their ideas at the same time benefiting other members. Finally, you could suggest categories or themes. For instance, you can use the fishbone diagram like environment, people and management. By carrying out this it should generate ideas appropriate to this categories which could be beneficial when calculating an effective solution to the problem. This so called structured brainstorming are managed by firms to find solution to the problems that lingers in a working environment. Well established companies used structured brainstorming as an important tool to make essential decision making. 
There are certain rules that must be followed in brainstorming. For the brainstorming to be effective there are a few simple ways of what to do and what not to do? Some ground rules must be set before starting on any brainstorming sessions. These rules should not be stringent otherwise it would not be fun to take part in. a good suggestion is that the team create its own ground rules in order to have a productive and fun session contributed by all involved. Firstly, you must realise that there are no silly ideas and this session is a brainstorming session and not a serious matter which only requires solutions. You should allow the whole team to involve in generating many ideas as possible and having some fun in the process. For instance quantity is more important than quality and the team members souls strive for more creative ideas. Thus, due to generating as many ideas as possible on any brainstorming session could lead to greater possible solutions you encounter to the problem. You must remember that there is no wrong or right ideas and should build on other member’s idea. Therefore, an idea suggested by another team member can trigger a better idea by a fellow colleague. You can be as imaginative and creative as possible and challenge everyone to come up with a vast array of ideas. It is very important that any brainstorming session, you do not criticise or make a judgement on other people’s ideas. This activity is not a discussion or a debate but to gather ideas and suggestion for the purpose of problem solving. Now with all the positive ideas put forward and everyone is satisfied equally then solutions to the problem can be made. 

2.3 Identification of the problem:
As mentioned by Butterfield (2016), the fishbone diagram identifies many possible causes of a problem. By knowing this, you can efficiently come up with effective solutions to the problem. This can lead to structured brainstorming session where ideas are sorted into functional categories. Therefore, you can use a fishbone diagram for the restaurant in order to identifying possible root causes and even when a team’s thought process come to a halt. The fishbone diagrams are created by Kaoru Ishikawa and are widely used by many organisations. If you look at the fishbone diagram below, it appears that the maintaining adequate health and safety standards are highlighted on the two themes.  According to Joiner (2004), the aforementioned is treated as the possible root cause


Management 

Environment 

		Government policy on waste disposal 
Lack of motivation/self-esteem 


Issues on pest control 
Management issues on food hygiene 


Health and safety issues 


Insufficient first aid kit 
Insufficient training 

Inadequate funds 
Lack of experience 


Low supply on cleaning materials
Lack of team work 

Materials 
Communication gap 
People 



2.4 Solution and option generation to the problem:

Option 1- You should request customer’s feedback form people dining in and also from home delivery customers as the home delivery generates nearly half the restaurants weekly revenue. Customer feedback is a vital information provided by the clients about whether they are satisfied or dissatisfied with the restaurants products and services. From the customer feedback you can learn about the advantages, flaws and their real experience. From this measure the restaurant will improve its business. By collecting customer feedback shows you communicate and value their opinions. So listening to their views helps to create stronger relations with them. In the advancement of modern social media, customers do not rely on expert or commercial advice very much. Restaurants diners use review or opinions provided by other customers before they dine in you restaurant. So, make sure reviews are simple to access for both you and your workers.
Option 2- it is very important to train restaurant staff especially in regards to food handling and appropriate health and safety training. Adequate health and safety training will prevent accidents happening for both staff and customers as there are some hazards in the restaurant. The restaurant needs to install approved fire alarm systems. 
Option 3- Every year the restaurant gets a visit by the borough health inspector. It is very important not to panic because people who care about their food safety should have any problems. You should pass the inspection test with ease but it is advisable to understand what happens during a routine health inspection and listen carefully to the essential information the health inspector is recommending. Demonstrating excellent food hygiene and safety will enhance the restaurants reputation and should get a five star rating from the inspector. 
Option 4- The management should always involve and consult with every member of staff regarding all activities within the restaurant. This will result in clear execution of action plans from members of staff. Employees feel valued and respected when encouraged in decision making processes. This should enhance the communication between co-workers.


2.5. Evaluate and decide the most appropriate option.
 By evaluating option 1, the advantage is that you will be able to discover any flaws within the restaurant which have not come to your attention. With this you will be able to build an excellent relationship with the customers because the business relies heavily on regular customers. So, customer feedback helps to improve customer retention and that means satisfied clients will stay with you. Unsatisfied customers will ultimately find a better alternative to your restaurant and leave. Therefore, the feedback helps you determine if your customer are satisfied with the service you are providing and identify areas where improvements should be made. The feedback will enable us to get a better understanding on how well we are running the restaurant and whether or not we should contemplate changing our style in terms of better food, service or complete renovation. Although, the customer’s feedback is important but remember that they are not the experts and first time customers could be giving false ideas which effect the restaurant in a negative way. 
The advantage of option 2 would entail by providing adequate training to all your existing staff will benefit the entire team to be more proficient and reliable in their job. They will have better understanding and knowledge of the restaurant business industry. With the good knowledge of health and safety practise the staff can work and perform satisfactorily in the restaurant as they are aware of the rules. Also, with the training they will have better understanding of health and safety regulations. A safe and healthy work environment protects the staff members and customers from industries. Furthermore, safety is good for business because it reduces absenteeism, increase productivity and quality and enhance staff morale. 
The benefits of option 3 would be to build a strong and friendly relationship as they are a valuable asset to your business. They will have a vast amount of knowledge related to food safety and information on health and safety regulation. They will help you identify areas that you should improve in. This will be beneficial for your restaurant as the inspector will help guide you with food safety policies and procedures. It is very important that you listen to the information the health inspector is indicating and apply these recommendations to your restaurant. By applying those suggestions will result in safe and happy workplace. 
The likely positives with option 4 would be that by involving and consulting with your staff is essential as this will enhance communication and trust between them. By doing this would enable both parties to share and encourage ideas. So high levels of staff involvement will result in increased productivity, morale and better performance. Sometimes consulting with your staff can be time consuming when you could be performing other aspects of the restaurant’s needs. 
2.6 Alternative solution to the problem
Option 2 is the best alternative to the aforementioned options. To achieve option 2 you would primarily show your staff members the practical facet of running a successful restaurant. At first, you can do this by holding an orientation. This is where you give basic information on how to handle different types of dishes, cutleries and introduce an overview of the menu which would include other services offered. At this stage, it is vital that the staff are trained in basic food handling and food hygiene. Special emphasis should be placed on teaching of common food allergies. Each member of staff should be trained in food hygiene and upon completion will receive a valid certificate which is a requirement by law. Excellent team work and good communication required for the restaurant to succeed and compete well with other competitors. Customer service is very important in the restaurant industry, so good communication skill is vital and also the staff must be good at multitasking. Furthermore, the staff should be given full training on using PDQ machines and other order taking equipment. In addition, the staff member must learn the health and safety procedures adequately in order for them to keep themselves and customers safe while they are in the restaurant. All the staff should be aware of the significance of the food and hygiene ratings the restaurant receives by the health inspector after each visits. 

2.7 Food and hygiene including health and safety issue training.
In any organisation the key stakeholders are employees, government, owners and the customers from which the business acquires its resources from. Your first priority is to install an approved fire alarm system which also caters for the fiat upstairs. In addition, adequate fire exit and fire extinguishers should be placed. Every team member should know about food hygiene and the employers are responsible for staff hygiene training. You can give them on the job training where they learn how to use food thermometer and knowing correct fridge temperature so the food stay fresh. Additionally, the restaurant needs to manage food allergies in regards to preparations and selling of foods. Therefore, you can send or get someone qualified for a food hygiene training and receive a certificate which could be hanged on the wall within the restaurant. 
All the above mentioned aspects of health and safety measures will cost a fair amount of money for the owners but is very important for the business to survive and be profitable in the long run. Also, you should hold a regular meeting with your staff and have discussion on relevant matters of the restaurant. 
3.0 SWOT analysis:
SWOT analysis is a useful tool for knowing your strength and weaknesses. The technique will also help to establish both the opportunities available to you threats that you have to endure. As stated by Morgan (2017), swot analysis is used to examine whether you are prepared for the forthcoming task. In performing this analysis will highlight the actual problem of the issue.
Strength- One of the main advantages of my restaurant would be that every staff works well as a team. Good team working will in long terms lead to better staff motivation and allow to tackle problem solving and decision making process more effective. Additionally, by maintaining a solid relationship and showing respect to all my staff will increase staff morale and your leadership popularity will increase. Due to this the staff will listen and follow my instruction without any hesitations. I always involve and listen to their ideas before making a decision. By consulting with my staff, I am able to get better suggestion and opinions and eventually come up with a better solution to the problem. Fortunately, all my members of staff are very reliable, honest and trustworthy. This positive creates an excellent working environment within the restaurant and reduces any chances of conflicts between co-workers. The restaurant opens seven days a week throughout the year including bank holidays allowing customers a choice to come and experience our reputation. Furthermore, we are operating in a very competitive market and always looking to improve in any ways which would give us an advantage over our competitors. Our chef has 25 years of experience in Indian cuisine which is vital to serving good food consistently and our menu are very reasonable in price and should attract new customers and retains exiting ones. The restaurant always has a clean environment which would help enhance the customer’s overall experience. 
Weakness- some of my staff members are not fully trained in food hygiene and health and safety practises. This lack of knowledge will hinder their overall performance and will be less effective during problem solving and decision making. Some of my staff members are afraid of change in regarding to introducing new theme or new menu to the restaurant. My restaurant nearly closed to health and safety reason but we managed to solve the problem. Few of my staff member’s lack fundamental training in the restaurant industry and as a result will make them less competent in performing certain tasks. 
Opportunity- Situated in an area with multicultural societies, our aim is to attract customers from the diverse cultures of the community. Our food being popular with different cultural backgrounds could lead to it becoming a chain restaurant with brunches in other parts of London. Our next objective is to increase our profit so the extra money could be invested in improving the décor and keep us ahead of our competitors. 
Threat- Our restaurant faces few threats which is a concern as we have already invested lots of money over the years. Firstly, competition is a threat as other restaurants providing similar dining experiences in our area. Another threat is parking availability for customers is poor and that might influence in less customers visiting the restaurant. Finally, other threats such as rising price of certain foods which leads you to raise prices on your menu. 
4.0 PESTLE analysis:
Basically, this sort of analysis helps you determine how these factors could influence and affect the performance of your business (Bristol, 2013).
Political factors- a couple of things which could have an impact on our restaurant would involve tax reforms and new rules on health and safety. Introduction of new employment laws would also affect the way we treat our employees.
Economic Factors- There are different outside which would affect the restaurant. The minimum wage is a factor that could have a great impact on the restaurant. As a restaurant we cannot have any control over these external factors. 
Social factors- this kind of factor relates to social and cultured believers which the restaurant has to face into consideration. We should provide a halal menu as there is a large Muslim community around the restaurant. The restaurant already has a fully licensed bar and therefore eaters for all different beliefs.
Technology factors- this kind of factors is becoming very influential in the restaurant trade. It would be our advantage to make use of a fully automated ordering system which would eradicate human errors when taking customer’s order. Additionally, we should have online websites of our restaurant and more use of the internet for the purpose of developing further.
Legal factors- The restaurant has to comply with health and safety regulations by keeping their quality of food high and also taking care of the welfare of their staffs. For instance, a recent requirement is to provide allergy warning in the menu.
Environment factors- This type of factor encourages restaurants to become more eco-friendly. This can be achieved by recycling oil and make use of the different recycling bins provided by the council. 



















5.0 Conclusion:
[bookmark: _GoBack]By employing problem tools and methods the main issues has been established and suggested suitable solutions. As curry LTD has an health and safety issue and by using the effective fishbone diagram the root cause been recognised. Using the brainstorming approach four different options were created and through diligent analysis, option 2 has been selected as the most excellent option. 
Maintaining a good level of health and safety standard in the restaurant is rather experience but in the long rub it would save money. By not following health and safety regulation would insure heavy fines or even temporary closure of the business. Furthermore, if the restaurant is awarded with a good food hygiene rating which would bring in more customers and enhance the reputation of the restaurant.  
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