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Case Study-The Challenge of “Healthy” Fast Food
Measure of Organizational Performance that Chipotle Management Should Use
[bookmark: _GoBack]Chipotle can do better to alleviate the quality issues of its food products. The management need to modulate its food handling procedures so that everything is prepared and packaged centrally before being moved to its various store locations. It ought to centralize its food preparation activities and source its ingredients from a few trusted suppliers. By doing this, the management will make sure that its customers are getting health and uncontaminated products from its restaurants. Some of the measures that the management should take include setting quality and hygiene standards for each of its employees to ensure that the company’s food quality standards along the preparation and transport lines. Besides, the new quality improvement strategies have to be evaluated to ascertain their effectiveness. All the measurable standards should be tied back to the organizational goals and values and adjustments done in case they are needed (Robbins & Coulter, 2007). Besides, the management can check on organizational effectiveness, which is a measure of the appropriateness of the goals and how well they are achieved. This will help them make decisions based on the goals and coordinate their food preparation procedures effectively.
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