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Business Failure is often the result of little problems that were ignored or poorly managed.
How many times have we heard the adage “Businesses that fail to plan, plan to fail” or “right time right place”, “Position, Position, Position”, there are many reasons why businesses succeed but there are many more reasons why they fail.

Little is said about hard work, endurance, commitment, training, perspiration, goals, ambition, risk, we continually hear about overnight success stories, which just happen to take 12 years to succeed. A long time between sunset and sunrise!
At the risk of overstating the obvious, financial collapse is the ultimate cause of all business Failure and the root cause are many including insufficient startup capital, unrealistic budget projections, poor sales projections, ineffective marketing, a lack of cost controls, unmanaged overheads, or sudden unexpected expenses. 

We too often look at a handful of successful restaurants and copy their operations, rather than the plethora of Restaurants that have gone bankrupt. We should examine why they experienced their demise and what preventative measures that could have been put in place to solve this situation.

This is where good business plans can come into play.

The complexities of running a restaurant are numerous commencing with the fact that the raw product that we commence with has a limited shelf life, not like retail operations that can recycle products or develop alternative marketing operatives to maximize sales, Restaurateurs get one shot at it, and one shot only, each and every meal period. Their success is only as good as their last performance, and their performance is only good as the resilience of their Human Capital.

Operating Restaurants is the very core of Hospitality, and no “one” identity can manage the entire operational Scope. Operations need structure goals and objectives and to implement this they need the combination of management and leadership.

Management refers to the disciplines of various functions and activities to help organizations accomplish its goals. Managers are charged with the responsibility of achieving the organizations goals by getting things done. The management process is dependant on co-ordinating and motivating people in the organization to achieve high quality outcomes, this process is called leadership. What is more important,? Management or Leadership? The answer is both as they are interchangeable, but to put it in context I found this analogy in a business magazine….
“Imagine for a moment that I was a member of a team attempting to climb Mt Everest. Since we would need to rely on, trust in, and be trusted by, our colleagues and would need to maintain our cohesion in the face of all manner of hardships, I would expect the person in charge to work hard at relationship issues. I would also expect them to get us through the inevitable minor crises that sapped our confidence and our will to continue. In other words I would like the expedition, using the traditional terminology to be well led.

On the other hand, I would quickly lose confidence in the leader if we were inadequately trained, clothed, equipped, and fed during the expedition. No amount of inspiration could compensate for sheer inefficiency or incompetence. In other words, I would want the expedition, again using traditional terminology, to be well managed.

Where does one category start and the other finish? Who knows? Who cares?

All that matters is that the person with the role of achieving an outcome through the efforts of others brings the thing to a satisfactory conclusion.”

( Excerpt From a letter to AIM Management Today Magazine Sept 2001
A business Plan can assist to break up the functions of management and delegate tasks to team members. The more functions (activities) that we can foresee the better off we are to be prepared to tackle the unexpected, more importantly by utilizing the business plan we can delegate tasks and responsibilities to other team members and share the workload. 
The Foundations

Consider for a moment the fact that the Business plan acts as a foundation on which all other aspects of the operation will rest. Regardless if you write a formal plan or just start to get your hands dirty, you will still have to address the complexities of the business at some stage. The business plan will act as a check list not only of the tasks that are required but in addition it will force you to investigate the best options to address at each level.

The Business Plan should lay out on paper a realistic overview of operations, from the business plan you should be able to derive a profit and loss Statement, a cash flow statement, and a balance sheet that displays the dispersion of Capital.
 More importantly you should be able to track your success against your performance in case of any unforeseen circumstances. 
The Operations Manual as well as Policy and Procedures should evolve from the Business plan. 

Attached is a schematic of such a flow, it is not laid out in any priority rather in sequence of getting things done. 
As initially mentioned Business Failure is often the result of little problems that were ignored or poorly managed.

Now we can see the enormity of tasks, the degree of expert knowledge and experience that is required to develop the leadership and management skills to properly manage a Restaurant environment.

I’m not suggesting for a moment that if any one of the components of the business plan was missing that the business would automatically go defunct, rather to ignore numerous aspects would weaken the business base and this then would have potentially a detrimental effect on the bottom line.
The last thing I would add is this, if for some reason you believed that your skills or knowledge base or for that matter time constraints limited your capacity to confront some of these aspects, Ask for HELP! Remember management is about getting things done, not making excuses why tasks haven’t been completed; look at your resources if it cannot be completed with your own team buy some external resources in for a short time.   Leadership is motivating people as a team to excel above their normal performance level as well as prioritizing management tasks to make effect on the bottom line. 

You don’t have to be right always the first time, the second time doesn’t feel as good but is it just as satisfying. 
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