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[bookmark: _GoBack]INTRODUCTION
The aim of this report is to identify the complex problems within the Nigerian food restaurantin the UK; discussing solutions to the problems using numerous tools and techniques. The case study in this report is Omobel’s Kitchen; a Nigerian food restaurant that will be established and commence operations in July 2020. 
Omobel’s Kitchen will be a Nigerian food restaurant; redefining and promoting Nigerian cuisine. Our aim will be to provide Nigerian food for those who wish to discover Nigerian dishes. Located in South London; we will cater delicious and quality Nigerian dishes to our local community. We will be serving individuals from all socio-economic backgrounds.
Additionally, Omobel’s Kitchen will provide full hospitality services for all functions including corporate events and parties throughout London and beyond. We will offer a large range of dishes within our menu ranging from authentic traditional favourites to novel inventions. Omobel’s Kitchen will rent a location which includes an office, restaurant dining and a kitchen.
Omobel’s Kitchen will be a sole proprietorship owned by Mabel Idukpaye; forecasting to generate £500,000 in 12 months.
START UP SUMMARY 
Omobel’s Kitchen start-up costs will include working capital, purchasing kitchen equipment, hiring staff, business licenses, acquiring premises and insurance costs. These various factors can vary depending on the magnitude of the business, location and legal fees within the Catering and Hospitality industry. 

PROBLEM FACED BY ORGANISATIONS:
Start-up food restaurantsare prone to issues within the first year of business. There usually are a lot of factors which affect the organisation such a competition. According to Parsa(2005), about 60% of organizations fail in the first 12 months of operation.2
Below are some problems, a start-up food business may encounter:
· Lack of capital
· Hiring and training of staff
· Management 
· Menu options
· Customer service
· Marketing
· Lack of planning

This is a very critical aspect where restaurant owners have big challenges. Lack of capital is usually a problem in the start-up of any organisation. Enough capital is needed to operate a food restaurant to enable the business to withstand the economic climate it finds itself in. It is very important for restaurant owners to have enough capital to run the business for a minimum of one year to survive with unforeseen costs and increments. Capital is needed as a fundamental component to purchase goods, acquire materials and enough resources.

· Hiring and training
Recruiting and training staff is a key issue restaurant owners are faced within the journey of start-up of a business. Hiring the wrong employee is a common mistake made by organisations especially a newly start-up. Recruiting the wrong people can lead to bad reputation of organisations. Ensuring the right staff who know the business and are willing to be trained are essential for a sustainable business. 
· Marketing
The area of marketing is where most business owners fail to pay attention to. This is animportant aspect where focus should be placed. Marketing allows the advertisement and promotion of the business. The marketing strategy of the business can be achieved by having an email database, getting an accessible website that works well on mobile phones, tablets and desktops etc. Incorporating digital marketing and social media whilst creating a customer loyalty program can further bolster the business profile.
· Management
Many food restaurant owners fail to focus on how to manage the multiple operations of their business. They need to consider what the profit and loss is each week they are open, they should ensure they are meeting sales goals if they have one, how much incur etc. The overall portfolio of the business needs to be assessed at regular intervals to ensure the business is thriving and to highlight any problems which need to be addressed.
· Menu Options
This is one of the issues owners of restaurant are faced with as menus should be appropriately priced with a range of dishes which reflect the business. Menus should describe what the customer should be getting whilst detailing any food info which could be hazardous to their health i.e: allergens.  Menus should be put on the organisation’s website as well as easy access on mobile phones and smart devices.
TOOLS & TECHNIQUES USED TO IDENTIFY PROBLEMS
Omobel’s Kitchen prior to opening will encounter some problems during start-up; identifying these problems will allow preparedness and possibly help to avoid common pitfalls. This report will use SWOT, PESTLE and the Cause & Effect diagram (developed by Prof Ishikawa) tools to identify and propose solutions to these issues. This report would also aim to propose solutions to these issueswithin the start-up establishment of Omobel’s Kitchen. 

SWOT ANALYSIS
SWOT analysis is the tool designed to aid business strategy whether for a startup business or to guide an existing company allowing them to progress (Doyle, 2011). Strengths, Weaknesses, Opportunities and Threats – are the four components used in this analysis to critically review a business. Strengths and weaknesses are internal to the company whilst opportunities and threats are external factors to the company. 

STRENGTHS
Omobel’s Kitchen strengths include its location; South London – there is a large African diaspora community. This would serve well to the business as the company would serve customers of African heritage and non-Africans alike. Additionally, it would be the first Nigerian catering service to meet the culinary needs of the South London geographic area. This sets Omobel’s Kitchen apart as it is uniquely placed to serve customers across London and beyond. 
Options of meals served – a rich variety of meals including healthy alternatives would be served to the customers keeping abreast with the latest food trends. This allows Omobel’s Kitchen to have competitive advantage ahead of other restaurants in the local area. 
Management Team - The management team at Omobel’s Kitchen would be from diverse backgrounds with expertise to assist the business in various capacities. Having a diverse team would strengthen the business due to the various skills which would be harnessed to ensure Omobel’s Kitchen is a success – social media, finance and resource allocation.  

WEAKNESSES
Omobel’s Kitchen lacks reputation within the new geographic location which may hinder growth as customers may be reluctant to try new things. Reputation and a strong following are essential to the success of a business namely a startup such as Omobel’s Kitchen. There is no presence within the local community – social media, physical marketing or signs. 
Initial capital - Startup capital is a weakness as capital would come from loans which require repayment with interest – causing a lot of debt prior to the business being open. Furthermore, there are lack of investors and partners who could help assist in lowering the initial costs. 
Hiring and training staff – this would be an issue initially as staff are at the forefront of the business. There would be ongoing training as well as the introduction of a Personal Development Plan (PDP) to aid their learning and career growth. 
OPPORTUNITIES
Due to the high number of families and BAME people in South London – an increase of 14% in the last decade (Trust London, 2018) Omobel’s Kitchen would capitalise on this by offering a lower-priced menu between the peak periods of 3pm – 6pm. Special promotions such as “buy two meals, get one free before 6pm” would generate revenue as well as increase traffic to the restaurant. 
Themed nights - holding special themed nights once open can also serve Omobel’s Kitchen by linking up with various agencies and businesses in the community and afar further boosting the profile of the business. The customers can also have input by hosting exclusive food samples to trial new menus which would feature throughout Omobel’s Kitchen and external catering site – serving as a one stop shop for all culinary African food needs. 
THREATS
Acquiring the ingredients for some of the dishes on the menu may be an obstacle due to fishing issues, location of the produce and the carbon footprint attached to the produce. The costs of the ingredients may have an impact on the budget allocated to buying food for the various dishes served at the restaurant. African food stores are present within South London and they may wish to diversify and start selling meals which would mean competition. They may have loyal customers and built up a reputation within the community which may put us at a disadvantage as new entrants in the area. 

PESTLE ANALYSIS
PESTLE analysis involves auditing an organisation's environmental influences with the purpose of using this information for strategic decision-making (Heery and Noon, 2008). Four sets of factors: Political/legal, Economic, Socio-cultural and Technological are used in the analysis. The assumption is that if the organisation can audit its current environment and assess potential changes, it can respond to changes and competition in a timely manner.
The factors discussed below further highlight the external environment and how it would impact Omobel’s Kitchen as a start-up business.

POLITICAL / LEGAL
Omobel’s Kitchen must follow the Health & Safety regulations and laws which governs all people and businesses within restaurants, hotels, pubs etc. Hygiene laws and certification must be granted prior to opening the business to ensure public safety. Marketing laws must be adhered to when advertising and promoting the business online and within the community; these must not be breached or could carry a hefty fine. The laws and regulations which govern the catering and hospitality industry must be adhered to for Omobel’s Kitchen to thrive and be a sustainable business. 
ENVIRONMENTAL
Omobel’s Kitchen must be situated in area where they are running facilities – clean water, good sewage system to ensure public safety when cooking and ensuing a high standard of meals always. Everyone is more aware of the carbon footprint and sustainability, to contribute to that Omobel’s Kitchen would use recyclable resources where possible. Local produce would try to be purchased and sourced as much as possible to reduce the carbon footprint and promote cleaner living.By doing this, Omobel’s Kitchen is contributing to a greener and healthier environment. 
SOCIAL
The restaurant is based in an urban location suited to various socio-demographics inclusive of the community. 
There is a large BAME demographic in South London and the location of the restaurant best places the business to cater to their culinary needs. The restaurant would have various menus to reflect the community whilst displaying Nigerian food – vegan alternatives, Halal options and lower calories. This decision reflects the different tastes of the people and their buying patterns. Lower calorie options would suit a multitude of customers who may want a healthier and lighter meal.
Catering to food intolerances too would be great for the business to fully engage and include those who are intolerant to foods such as gluten and wheat; further showing the diverse meal range at Omobel’s Kitchen.
There is a large Islamic community within South London; menu offerings which would be Halal so be inclusive of the customers who would dine at the restaurant. A license would need to be obtained and an inspection also to ensure the site is suitable. 

TECHNOLOGICAL
The business would use current technology and apps endorsed by smartphones. By being on the app of food services with the option of home delivery – JustEat& Uber for ordering and integrated computer systems to enhance the seamless dining experience for the users both online when ordering and in the store when they visit. This aspect can further generate revenue for Omobel’s Kitchen by catering to customers who would like to eat from the comfort of their home – tapping into the food delivery business option via the available technology. 
The business would harness the power of social media to overcome its lack of reputation and establishing itself within the community. A dedicated team at Omobel’s would monitor customer engagement to ensure the target audience is looked after and ensuring their needs are fulfilled.
Creating content, hosting events at the restaurant coupled with daily deals would further intensify the marketing strategy and make Omobel’s Kitchen a favourite place within South London. 

ECONOMIC
Omobel’s Kitchen aims to adopt the concept of Corporate Social Responsibility (CSR) which includes sustainability initiatives, philanthropic giving, ethical business practice and focus on economic responsibility. We aim to focus on one area to drive economic growth within the community which would be philanthropic giving. By creating jobs within the community, we would engage people of various ages and from diverse backgrounds who can also contribute to Omobel’s Kitchen as a brand. Omobel’s Kitchen promises to adopt and abide by a programme which benefits the community and the business – symbiotic relationship. 


CAUSE & EFFECT – ISHIKAWA DIAGRM ORFISH BONE DIAGRAM OR CAUSE EFFECT DIAGRAM
The cause and effect diagramwas devised by Professor Kaoru Ishikawa in the 1960’s as a quality technique to solve and identify the root problem (Ivanovic and Collin, 2006). By constructing the diagram, we can dissect the problem further to find out why a process may not be working then formulate a solution to fix it. 
A problem identified within this start-up was decreasing profits. The factors which contributed to this issue in Omobel’s Kitchen were Society users, slow machinery, environment, employees and low goods. The image below highlights the causes which lead to the issue of an overall decrease in profits.
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The Fish Bone/Ishikawa/Cause and effect Diagram

Society users refer to the customers within the social climate who would contribute to the profit of the business. There are various social classes within the South London demographics and some prices as well as dishes may not cater to or suit the needs of the environment. This in turn can contribute to low profits as customers would not purchase meals from Omobel’s Kitchen. 
Slow machinery and tools used in the kitchen whilst preparing meals can also impact the business as long waiting times can hinder and cause negative reviews from customers who come into dine or order food online. All tools must be HSE approved and checked annually to ensure compliance to Government standards. 
Employees of Omobel’s Kitchen need to be motivated whilst being in the role and within the business; they should feel valued as this demotivation can be carried across when serving customers and in the team morale. This motivation can transcend into sales for the business as the customers would be well catered to – pre and post ordering services. 
The environmentand location must be conducive for all customers creating the right ambience which would generate revenue overall for the business. This includes the correct lighting, space, right music to suit the clientele who would visit the restaurant but also portray the brand of Omobel’s Kitchen.
Lack of produce and ingredients for the various dishes may be an issue as some are scarce and hard to get hold of whilst increased costs make it harder for some to be purchased. This can somewhat limit the menu options served at the restaurant or even in the catering services for events leading to an overall decrease in profits. 
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Within the business environment, competition is eminent in the food restaurant business due to the rise and usage of modern technology; can easily interest customer engagement and attention. Every successful food restauranthas maintained their competitive edge in order to survive the industry by identifying and capitalizing on their unique selling point.
It is pertinent for food restaurant owners to have the knowledge and apply the Porter’s five forces. There are five forces that influence the accomplishment of an organisation according Michael Porter.
Restaurant owners can make use of numerous methods to have competitive edge to increase profitability. Michael Porter recognises the five forces as threat of new entrants, power of supply, competitors, power of customers and threat of substitutes.
THREAT OF SUBSTITUTE
Competition is inevitable in the food restaurant business as a result of multiple restaurants within the same location. However,the variance in menu price and the various levels of facilities and services offered, customers have decisions to make by taking decisions to the restaurant they wish to visit. Regarding this, customers are pushed to look out for extra amenities in the various restaurants. Omobel’s Kitchen will initiate new services or marketing campaigns causing a strong competition in the restaurant business.

POWER OF CUSTOMER/ BARGAINING POWER OF BUYERS
The customer satisfaction can vary as some are quite specific in the needs they wish to be satisfied. Customers always want value for money; Omobel’s Kitchen will add extra services to provide those customers with value-added services they need. Our online presence will enable customers to buy online for minimal cost. Omobel’s Kitchen will make a way to inspire its customers and preserve its profit margins at the same time.
COMPETITORS 
Competition in the food restaurant business rises when consumers behaviour, products, increase in commodities prices, increase in competitors etc. In the midst of thesefactors,  Omobel’s Kitchen will be located there are going to be other restaurants serving up numerous cuisine options such as Chinese, Indian, Italian, Spanish, Caribbean, French etc. These different food restaurants will have good quality food, menu choices,quality services amongst other things.
Regardless the competition, Omobel’s Kitchen will stay competitive in the food restaurant business and render good value to customers’ to attain economies of scale.

THREAT OF NEW ENTRANTS
The main problem for new entrants within the food restaurant business is the opening funding expenditures. Omobel’s Kitchen will have modernised gadgets alongside advanced services with competitive and reinforced marketing.Moreover, the use of internet minimizes costs for marketing.It may not be too easy for Omobel’s Kitchen to recognise its products and services from that of its rivals after its entrance in the restaurants industry. Omobel’s Kitchen will differentiate by using quality facilities, delivering optimum services and complementary equipment ascertain theirs.

POWER OF SUPPLIERS
The power of suppliers affects the performance of food restaurants in connection to products supply, services and employees.Omobel’s kitchen will rely on many suppliers for different products and services. This is a threat to the profit margin of the business. All suppliers have different mode of bargaining power.


SOLUTIONS & PLAN OF ACTION
From the four tools and techniques discussed above, we have highlighted various problems associated with a start-up restaurant and catering business. This section of the report aims to provide potential solutions to these issues as viable options to be explored.  
Omobel’s Kitchen as a brand would need to build a reputation within the South London as that is where it would be situated. Ongoing buzz around the business can be created by a strong online presence to engage the community – be the pulse and grab the attention of the Nigerian food community in the UK. Street engagement with locals can be done by posting physical flyers in libraries, community halls and corner shops to name a few – create awareness in the community. By creating this, the people would know a business is about to be established which also engages with them.
A grand opening for the restaurant would further increase awareness by inviting people and marketing individuals to witness and be a part of the successful launch of the business. Allowing people to partake in the launch would increase economic growth but also allow the business to gauge their competition but cater to the needs of their customers – direct engagement.
The team at Omobel’s Kitchen would have a solid marketing strategy inclusive of a website to display the business and take orders online (JustEat/ Uber), social media accounts on Instagram, Twitter and Facebook to engage customers and foodies in the UK and internationally. By liaising with local technology services, it is creating jobs within the community contributing to economic growth. Omobel’s Kitchen would be listed as a food provider thus reaching a larger network of customers by potentially delivering to locations outside of South London; using technology to reach a wider audience. A virtual magazine collaboration with existing brands could potentially bolster the Omobel’s Kitchen brand making it a reputable brand. 
Finding investors is another solution which may help the financial burden of a startup which could offset the costs. These investors would alleviate some of the money which be borrowed from loans for a small investment in the business (shares). In turn, they can potentially obtain shares within Omobel’s Kitchen boosting the economic portfolio of Omobel’s Kitchen. However, by getting investors they may want to purchase large percentages of the company and may want to change the overall brand and service of the business to something new. This is a potential pitfall which can cause bad business relations between the investors and proprietor of the start-up. 
A Corporate Social Responsibility (CSR) plan can be adopted and drafted which benefits the business and people in their environment portraying Omobel’s Kitchen as an ethical and upstanding business. Omobel’s Kitchen would focus on one area – philanthropic giving. This area would identify the needs of the less privileged and potentially partnering with the local borough for the FoodBank initiative to help tackle people who do not have enough to eat.
Competitive salaries and staff benefits would be adopted by Omobel’s Kitchen to retain staff and boost morale within the team of the business. This would help aid to grow the staff in their personal learning and development of their careers within the business and beyond. 
Kitchen tools and machinery which was identified as a potential issue can be combated by purchasing top of the line machinery and tools. This would require state of the art tools to increase productivity and cut down waiting times which can in turn generate revenue in profit for the business as well as good reviews for Omobel’s Kitchen. Creating a hospitable eating ambience for customers would further ensure profits by making the customer feel comfortable and allowing them to enjoy a culinary journey into Nigerian cuisine.
Omobel’s Kitchen would need to have multiple food suppliers in their catalogue, so they always have fresh produce and are never stuck for food. By going directly to the source and cutting gout the middle man, they can reduce costs by buying stock in bulk and potentially their carbon footprint by reducing the distance the ingredients must travel.

CONCLUSION
This report has allowed me to further investigate why organisations may fail, the problems they face as well as identifying solutions to avoid such pitfalls. This report has also allowed me to develop the idea of achieving my goals – setting up a food start-up whilst highlighting areas that can serve as a barrier to achieving goals and knowing the problem-solving process. 
By first identifying the problem at hand, breaking it down to small components to be easily managed I was able to apply tools and techniques to find solutions to the identified problems. After applying tools to identify solutions, the best solutions for the start-up were suggested. Having given solutions, the one to take was decided on which brought in decision-making.
To have a successful business, an internal and external evaluation must be done such as SWOT analysis, PESTLE analysis and the ISHIKAWA diagram. These were the tools & techniques used in solving the problems Omobel’s Kitchen is likely to face as a new organisation to commence operationsin the near future. However, online presence is a good way to market and make the restaurant known to the public. All these worked on will make and help Omobel’s Kitchen stand the test of time in the food restaurant industry.
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