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Assignment:Principleofmanagement

Q1)Keepinmindexplainshowtoplan,organize,leadandcontrolitsoperations.

Ans)
Planning:
Planningisthefunctionofmanagementthatinvolvessettingobjectivesand
determiningacourseofactionforachievingthoseobjectives.Planningrequires
thatmanagersbeawareofenvironmentalconditionsfacingtheirorganization
andforecastfutureconditions.Italsorequiresthatmanagersbegooddecision
makers.
In(covid-19)wewellplanningdifferentstrategyinthissituation.
1.Safety
2.Livesinhome
3.Washhandwithsoap

Organizing:
Organizingisthefunctionofmanagementthatinvolvesdevelopingan
organizationalstructureandallocatinghumanresourcestoensurethe
accomplishmentofobjectives.Thestructureoftheorganizationistheframework
withinwhicheffortiscoordinated.Thestructureisusuallyrepresentedbyan
organizationchart,whichprovidesagraphicrepresentationofthechainof
commandwithinanorganization.Decisionsmadeaboutthestructureofan
organizationaregenerallyreferredtoasorganizationaldesigndecisions.
1.Jobdesign
2.jobenrichmentteamwork

Leading:



Leadinginvolvesthesocialandinformalsourcesofinfluencethatyouuseto
inspireactiontakenbyothers.Ifmanagersareeffectiveleaders,their
subordinateswillbeenthusiasticaboutexertingefforttoattainorganizational
objectives.

Controlling:
Controllinginvolvesensuringthatperformancedoesnotdeviatefromstandards.
Controllingconsistsofsteps,whichincludein(covid-19)
1.Ifwedothesethings,wecanpreventthedisease.
2.Norwillitaffectoursociety

Q2)Explainhowitwillcopewiththeexternalinternalenvironmentandhowall
thesefactorsareaffectingthebusiness.

Ans:CoronaorCOVID-19isarecentpandemicthatstartedinChina.Sofar,no
curehasbeenfound,andthevirusisspreadingatarapidspeed.Tocopeupwith
thisissue,manycountrieshavedeclarednationallockdown.Inthelockdown,no
oneisallowedtogooutoftheirhouses.Thishasaffectedmanybusinesses.One
suchindustryisthefoodindustry.
 
I.FactorsAffectingtheRestaurant:
Thefactorsthathaveaffectedtherestaurantbusinesscanbedividedintotwo
categoriesnamely:

A.InternalEnvironment:Internalenvironmentconsistsofalltheeventsthat
happenwithinanorganization.TheCOVID'19hasimpactedtheinternal
environmentinthefollowingways:

 Therearechancesofemployeesbeinginfectedwhichwouldbedisastrous
forthebrand.

 Thereisadelayinsalariesduetothelowproductivityoftherestaurant.

 Restaurantshavetospendextramoneyonsanitization,tokeeptheplace
hygienic.

 Manyrestaurantsarefailingtopayrentsontime.

B.ExternalEnvironment:Externalenvironmentreferstotheactivitiesthat



happenoutsidetherestaurant'spremises.Arestauranthasnocontroloversuch
factors.TheCOVID'19hasimpactedtheexternalenvironmentinthefollowing
ways:

 Restaurantshavebeenfacingabigfallindemandfortheirfood. 

 There'sanobligationtofollowsocialdistancingbythegovernment.

 Duetothis,therestaurantshaveinsufficientinventoryforcooking.

 Manycountrieshaveobligatedrestaurantstolockdown.

MethodstoCope-up:

 Inthecurrentscenario,therestaurantshavetofightbackinthisscenario,
otherwise,thedamagewillbebeyondrepair.Fewmethodstodealwith
thissituationare:

 Homedelivery-Oneofthebiggestsolutionsinthecurrentstageisto
implementhomedelivery.Therestaurantscannotopentheirdoorsfor
customersbuttheycandeliverfoodtotheirhomes.Therestaurantscan
increasethedeliverychargestocoveruptheextraexpense.

 No-touchdelivery-Therestaurantsshould ensurethatthedeliverystaff
doesnotcomeincontactwiththecustomersfortheirsafety.Restaurants
should sticktoonlinepaymenttoavoidcashpayments. 

 Specialoffers- Therestaurantsshould communicatetheiroffersthrough
emailorsocialmedia.Forexample,BrandslikeBurgerKingandDominoes
keeponcommunicatingwiththeircustomers.

 Tieupwithhomedeliveryapps-Restaurantswhodonothaveenough
resourcestostarttheirhomedeliveriesshould considercollaboratingwith
onlinedeliveryapps.Forexample,FoodPandahascollaboratedwithmany
restaurantstodelivertheirfoodstocustomers.

Overall,therestaurantsshould bearinmindthatCOVID'19isadeadlyvirus,and
theyshould ensurethattheirpremises,kitchen,anddeliveringpersonnelarefully



sanitizedtoensurethesafetyof employeesaswellascustomers.

Q3)Makethefollowingstrategiesforyourrestaurantbusinesscorporatestrategy,
businessstrategy,low-coststrategy,functionalstrategies.

Ans:Astrategyisaplanofactionthatisformulatedtoachievespecificgoals.
Strategicplanningisaprocessthatisaimedatmaintainingco-ordinationbetween
anorganization'sinternalandexternalenvironment.

Corporatestrategy:
Acorporatestrategyisthehigheststrategicplanthatdefinestheoverallgoals
andcommitmentsoftheorganization.Formulatingacorporatestrategyhelpsa
companytocreatevalueandmotivateitsworkforcetoachievecustomer
satisfaction.Thecorporatestrategyoftherestaurantwouldbetoachievegrowth
bycostleadershipandproductdifferentiation.

Businessstrategy:
Therestaurantwouldbetoprovidesafeandhygienicfoodanddrinkstothe
consumersatthelowestpossiblepriceanduseofinnovativetechnologyto
minimizethetotalcostofproduction.

Lowcoststrategy:
TheCompanydecidetoofferlowcostproductstotheircustomers.Itisusedto
createdemandandgainmarketshare.Thisstrategyisadoptedinthosecases
whereeconomiesofscalecanbeachievedthroughhighproduction.

Functionalstrategies:
Thosestrategieswhichaimsatthemaximizationofresourceproductivityto
achievebusinessandcorporatestrategy.
 
a)Minimizingthetotalcostofmarketingandquicklyadaptingtothechanging
marketconditions.
 
b)Hiringskilledhumanresourcesandprovidingadequatetrainingtothemto



minimizeerrorsandservicedeficiencies.
 
c)Reducingwastageofproductsandimprovingtheoverallproductionquality.

Q4)ExplainthestagesinthelifecycleoftherestaurantduringCOVID-19.

Ans:IfwelookintothelifecycleofthebusinessduringCOVID-19thegraphwill
becompletelyfallingdown,becausethedemandwillfallatanalarmingrate,
becausepeoplecan’tcometorestaurantsfordinein.

Itwouldfalluntilweintroducethehomedeliveriesandtakeaways.Oncethey
starthomedelivery.

Andtakeawaysthegraphandsaleswillincrease.Iftherestaurantiswellknown
andmadeprofitinthe

Beginningitwillsurviveotherwiseitwillthesalesandrevenuewillfallandthe
restaurantwillhavealossitwilldeclineandultimatelyitwillclosedown.

 Growth

 Maturity

 Decline


