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1.0 Introduction
The Ottershaw branch of Zinn’s Burgers and Pizza is experiencing problems with declining sales, food wastage, high staff turnover, and low employee morale, along with difficult relations between management and employees and increasing competition.


I have been asked to identify and explain any problems at the Ottershaw branch of Zinn’s Burgers and Pizza from the case study and will be analysing the problems by using a number of techniques, namely a SWOT analysis and STEEP analysis in order to come up with appropriate recommendations that will improve business operations, productivity and profitability.



















2.0 Analysis and Identified Problems
A STEEP and SWOT analysis was carried out to establish the environmental problems affecting the Ottershaw branch for which the results are below in Section 2.1 and Section 2.2:
2.1 STEEP Analysis


Sociological Factors


High staff turnover
Reliance on untrained student workforce
Bad work culture


Technological Factors
Upgrading of cooking and kitchen equipment
CCTV


EconomicFactors


Declining sales
Increasing costs
Country in recession


Environmental Factors
Concerns regarding the Fast Food sector’s impact on the environment
Trends towards healthy eating


Political Factors
None identified






2.2 SWOT Analysis
|Marketing|Operations|Human Resources|Finance|
Strengths|None mentioned.|Operations Manual. Full potential of this resource could standardise operations.|Located close to colleges and universities which allows vacancies to be filled easily.|None mentioned. |
|||||
Weakness|None mentioned.|Young inexperienced staff.Lack of training. Bad relationship between staff and management. Menus require updating.|Bad management structure. Poor lines of communication between head office management and staff.|Students working for minimum wage.|
|||||
Opportunities|None mentioned.|Menu changes with regards to healthy eating.|Staff incentives similar to those offered to management.|Extra custom from customers looking for cheap opportunities to eat out.|
|||||
Threats|Larger international fast food brands.Possibility of a 24 hour super market opening across the street.|High employee turnover. Lack of training. Deteriorating physical infrastructure. A persistent bad work ethic and culture. Food wastage.|Making decisions without consultation with employees. Employee dissatisfaction with withdrawal of perks. |Falling sales. Rising costs.|

Table 1

2.3 Discussion of Identified Problems
Preston (2006, p.30) states “The strengths and weaknesses of a business arise from its internal environment”. Internal problems at Ottershaw include high employee

turnover, lack of training, distrust and dissatisfaction between employees and management, and a culture within the business where “informal practices and behaviours” threatened standardised procedures.   There are communication problems and a lack of consultation regarding the implementation of change. The physical infrastructure of the restaurant and menus are in need of updating and the wastage situation needs to be addressed. Preston (2006, p30) also states “Once the external influences on a business have been identified, they can then be judged to be either a threat or an opportunity and can be dealt with, or taken advantage of, as appropriate”.   The STEEP and SWOT analyses’ above itemises and categorises key environmental factors which have an impact on the restaurant.

3.0 Recommendations
My recommendations are as follows:
    · The Operations Manual needs to be used to train all staff and inform them of company policies, expectations and procedures in order to accomplish consistency in product and service standards. 
    · There needs to be an upgrade in the physical infrastructure in public areas as well as with kitchen equipment to improve the attractiveness of the restaurant and improve production and product quality. 
    · Menus need updating with the inclusion of healthy options to reflect changing eating trends. 
    · Salary improvements with the aim of attracting more mature and long-term staff. 
    · Consultation and communication with staff regarding changes and improvements in order to improve the relationship with management as well and the feeling of being involved. 
    

· Offer incentives to the staff for reduction in wastage and improvement in sales similar to those offered to management.

4.0 References
Preston, D. (2006) B120 Book 1 An Introduction To Business, Milton Keynes, The Open University, [p30 SWOT Analysis]   
























TMA 01 PART II
What I learnt in Activity 1.3


In TGF Activity 1.3 I learnt that the size of a business is an important factor to consider. The methods of implementing change within an international company with branches in different countries are different to that of a smaller company. It was also suggested that change should start at with management actively demonstrating the changes through their behaviour rather than just sending an email of the changes being made. Consultation and keeping people informed regarding the impending change is also an important factor with helping to effect change and reduce opposition. Tom thought that change sometimes has to be forcefully made because it might mean the life or death of the business; although understandable, this suggests the business was not keeping track of trends and was therefore caught off-guard. The most important thing I learnt however is that fact that the culture of a business has to allow for flexibility if the business is to survive. The fact that technology is constantly changing and creating new ways of doing business demands that a business needs to be able to examine its environment and adapt, when necessary, by implementing any change that will improve product/service delivery and profitability while considering the impact on all stakeholders involv
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TMA 01 Part II

In summary of our Tutor Group Forum discussion regarding the possibility of a business having the ability to change its culture, it became clear that the vast majority of the group where of the same opinion that it is possible to change the culture of a business. Several students went on to describe several changes in culture that have happened in their workplace. Louise Fisher described how changes in society and law affected the policies that her place of work had in place. Others went on to describe technological shifts in culture, such as the “shift from paper dominated offices to computer based working” (Christopher Taylor, 21st November 2011). The majority also agreed that should a business attempt a cultural shift, it should be done gradually in order for the business to retain its identity.

The discussion has broadened my opinion on the subject of business culture. Practical examples from other students working life have re-enforced the knowledge I have of the factors that could constitute or influence the culture of a business.

[Word Count: 173]

TMA01 Part I

Zinn’s Burgers and Pizza Review

I have completed my study into your case and am writing to inform of my findings and some recommendations on how to improve your current situation.

After looking at the external environment

in which your business operates I have highlighted several problems. I see from your case study that your branch is experiencing “deteriorating standards of service and product quality.” I believe that there are two main reasons for this. Firstly, by your own admission “the décor and furniture look tired” and the “cooking equipment needs updating”. This suggests to me that your branch has not progressed with technology and is using out-dated equipment. Secondly, and more importantly “staff problems are common”.   Inadequate training for night managers and having a high turnover of staff are the main reasons for this. I have also identified a problem which you may encounter in the future, changes of culture in society and environmental campaigns that promote healthy eating will be targeting your customers in hope they avoid fast food restaurants such as yourself and instead choose a healthier option.   It is also clear that the restaurant is producing too much waste each month

In order to identify the above problems, I followed the STEEP model which studies sociological, technological, economic, environmental and political factors. The sociological factors considered where the age of your workforce which seems primarily to be made up of students. This is leading to your high turnover of staff as most students will

see this job as part time and only for the short term.   Technological factors focuses on advances in technology, this highlighted that your cooking equipment is out-dated. Economical factors include the recent recession; this however as temporarily boosted your sales as consumers look for a cheap option to eat out. A study of the environmental factors showed that pressure groups promoting healthy eating are trying to persuade your customers to pursue a more healthy option. Political factors include legislation- such as waste management, and health services.

To conclude my report, I have come up with a few suggestions on how to address the problems I have identified in future. Firstly, I would recommend a refurbishment which would upgrade the cooking facilities and generally freshen up the interior of the restaurant. In order to improve the staff situation, I would firstly look to reduce the number of students that the restaurant employees and instead look towards those seeking permanent employment, as opposed to temporary. This would reduce the turnover in staff, create stability and allow the company to invest in staff training. I would also advise that you look to update your menu to include a healthy eating option. Political factors include legislation regarding waste control

Regards
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