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1. Identify the problem definition/goal. 
· Research and to find out customers' behaviors and understand why the customers leave without paying. 
· The business aims at completing its resolutions on increasing profits.
· Boosting the sales
· The goal is to increase the profit margin by 5% by the end of six month
2. 
a. Why would you want to use the comment /feedback cards to assist in identifying the root causes?
Well-written and carefully planned feedback or comment cards are great tools to enable customers to express their viewpoints and offer valuable feedback on the client experience in the Happy Hour Bar (Keith, Nancy, and Christina 24). This form of the Happy Hour Bar evaluations helps in measuring the satisfaction of customers as well as shows the management the areas of the bar may need assistance. It also establishes engagements with clients by letting them know that the management is listing to their insights and opinions about the bar.
b. Why won't you want to rely solely on the comment cards to identify root causes?
For comment cards, the response rates may be low. Only a few clients may fill the cards the management places by the front desk or leaves on the table. Skewed views of the typical customer experiences are likely to be gotten if the management solely depends on a customer comment card (Simmers, Christina S., and Nancy 117). In customer satisfaction, the few clients who take their time to fill comment cards seem to fall to the extremes. The customers are either very unhappy or very happy. Standard client comment cards shall not give the management much insight into how typical customers feel about the bar even though those views can contain valuable information.
3. What are the primary root causes of the Pareto chart? 
Lack of staff motivation and routine in-house keeping. This allows breeding of comfort and corner-cutting attitudes with staff-customer interaction. Lack of Wi-Fi. People move to the outside where there is Wi-Fi. Wi-Fi is the major root cost with 39% of the occurrences. Clients are walking away without paying and this shall decrease the bar profit margins (Keith, Nancy, and Christina 24). There are too many clients and determining those who have paid or those who have not paid is hard. The problem of customers leaving without paying due to the neighboring WI-FI connection outside negatively affects the bar. The impact of this is a low-profit margin and finally may lead to low-profit margin or even closure of the bar. A successful solution would be fixing surveillance systems and installing WI-FI and re-address the impact of the problem.
4. Develop your burning platform for upper management about adding WI-FI. 
a.	Timebound criteria
Offer group training slightly before the bar opening hours. This will allow for the induction of staff and management
b.	Cost/budget criteria
Install portal Wi-Fi routers.
Repair the mixology equipment and if necessary, replace it with the one with an auto-icing feature
c.	Customer Satisfaction criteria
Hire more bartenders and waiters to take and receive customer orders discreetly. Hire a doorman or introduce a check system for a thorough recheck of customers entering and leaving the premises
d.	Net profit or ROI criteria
Use an automated cash box that records and keeps tabs on daily sales of drinks.
Allow only one operator of the cash register and books in-store with supplies under strict instruction and supervision.
5. Causes for why the register is typically short (prior cause and effect and research). 
a. What are the root causes of the register being short?
Usually, the shortages originate from cashier pocketing some money some cash from the register or giving back too much change or bills sticking together (Keith, Nancy, and Christina 24). Overages take place from not properly entering items in the sale terminal point or taking too much from clients.
b. What are your next steps to validate the information or how will you dive deeper?
The root cause of failures is often lack of proper market research even though the inability to implement the idea and money absence are usually mentioned as failure reasons (Simmers, Christina S., and Nancy 117). For improving the business idea, validation is a continual process and does not stop with the first assumption.
6. Causes for customer drinks are weak. 
a. What are the root causes of the drinks being weak? 
b. What are your next steps to validate the information or how will you dive deeper?
Ultimately, validation is about testing assumptions. It is vital to test the riskiest assumptions first and not waste a lot of time on things that do have the potentials of affecting the operations of the bar.
7. What are your decision criteria and all your solutions?  Develop a burning platform to sell your solutions to the staff.  Your burning platform needs to include WIFM (what is in for me), data, persuasion, and a timeline with tasks. Present c. as a short PowerPoint 5-6 slides or one-page handout. Remember to be concise, SMART, and parallel in structure. 
a. Decision criteria
   S-Increase Profit margin
   M-------- 5% 
   A--------- Yes, it is attainable.
   R------------ All the challenges have been addressed and so it is realistic.
  T------------ 6 months.
b. Solutions- 
Offer group training slightly before the bar opening hours. This will allow for the induction of staff and management. The management should relocate the backroom store to the upper floor to create more room for the main bar room.  A professional mixologist should be hired to work with the bartenders in case of a cocktail order from a customer. The bar should hire mixologists who can make unique cocktails to be used for certain events (Keith, Nancy, and Christina 119). The management should ensure the cocktails are always available and at per with trending brands. They should use measuring tools/equipment to make every drink for consistency every time and schedule weekly or monthly training sessions. They need to keep the bar well-stocked with varieties and keep some beer, liquor and wines refrigerator instead of adding ice cubes. 
c. Burning platform
Combined with an inspiring future vision, motivating employees to change needs a burning platform. As the customers are served, wait staff fail to trace their payment record since immediately they are done, they walk to the Wi-Fi outside the bar and end up disappearing. If the bar keeps it WI-FI strong within the bar, it will have adequate funds for marketing (Keith, Nancy, and Christina 24). If the bar reduces losses due to weak WI-FI by 30% now and uses it to marketing, the business shall gain new clients and grow all departments of the bar by 50% by the end of the year. Installing Wi-Fi is a process that does not consume much time and as such, you only require the rooter, which can support multiple users. An Ethernet is used to connect the rooter to set the Wi-Fi and to connect directly from the rooter to the laptop or a computer.
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