MGT 305 – Exam 1 Essay Answer Sheet – Nick’s Pizza & Pub
See Exam Information document for details.
1. Planning: 
	Planning is the process of arranging activities required to achieve a desired goal as it involves the creation and maintenance. Under planning involves organizing various levels of activities like budgeting as these key activities are helpful in cutting down various economic resources cost associated with Nicks Pizza and pub.There should be various hierarchy level of planning such as risks planning ,project planning that assist in scheduling various programs and timetable as budget planning various costs are calculated and estimated and scheduled at various departments to enable operations to run smoothly and if there is a deficit or surplus there is a way to solve the issues not forgetting to plan for various hazards that may arises and putting various safeguard in control.



2. Organizing:  
	This aims at putting various activities into their required perspective so as to follow the required flow such as every employee of Nicks knows the procedures that are  put in place such as food keeping, ordering system and cooking system, this reduces various wastage of time and increase output per unit of pizzas and how customer can be served soon as possible after ordering ,most customers get frustrated when they wait to be served ,by planning this problem is solved and generally profit margin increases.



3. Leading: 
	Mechanism that are put in place should be clear and transparent to avoid any confusion or questions as it involves managing the employees and the leaders should portlay various leadership skills and be role model to their surbodinate and overall encourage team morale among team members



4. Controlling:  
	Various activities that takes place at the resultant need to be monitored and evaluated each stage with reference to planning.if there is satisfaction that various process are in check hence no strict or high supervision or if there is risk of control high supervision is encouraged to keep the operational process running.



5. Managerial Skills (technical, human, conceptual):  
	Leaders should portlay various relevant leadership skills  example: competence, decision making and technical skills that brings success to the output growth of the business. Applying this concept to the restaurant its no doubt that the planning process would be achieved with ease.Technical skills involves mixing ingredients, reading and writing having this skill will enable the business to function smoothly as reading and writing will help the customers to be served with ease





