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The steps that could have prevented the shortage problem are;

I.    Have a risk indicator; it was essential to have a leader who was to have close monitoring of items in Fiesta Grill so that if some items are needed, they are added before clients come to avoid confusion.

II.    Identify what is missing; it is essential to know what is needed and at what time. Fiesta Grill manager did not know that the company had fewer glasses which if he had identified this issue, he could have added them early enough.

III.    Have items that can be standby; things like glasses are always on use in a restaurant; thus it was to be wise for Fiesta Grill to have more glasses in stock to be used when a need arises.

IV.    Have a reliable supply chain. Issues do come up; thus it is good to have an effective supply chain which can act faster to an emergency. 

V.    Employees to work together as a team, it was to be useful if the bussers could have worked with Kelvin.  Teamwork is vital in the workplace; therefore if the bussers could have helped Kelvin to wash dishes, the issue could have been solved.  

VI.    Regular assessment of utensils. Utensils are the essential commodities in a restaurant; thus it could have been important to have a regular assessment to identify what is needed.  

The management has an important role when business increases; when a company expands it can face a lot of issues; thus it is crucial for the management to have proper strategies on how to approach success. The options the management has to ensure securing stock in the increase of business is; to have a good supplying chain which can act faster when a need arises. When a company grows, it is hard to determine the amount of stock that can be enough thus it is good to have effective suppliers so that when a need arises, they can fulfill a requirement of a company. The disadvantage of depending on suppliers is that they might fail even if they seem to be effective. Managers can think that the suppliers they have as a back are enough to depend on, but when you need them something can come up which will make them not to supply at the required time. 

Another option is to have enough employees. That can solve the issue of lack of enough stoke because, if employees are enough, the problem of glasses, for example, could be solved by dishwashers washing them faster and dry them to be reused.  Enough employees will help in addressing the issue of lack of stock since they will work more quickly. The disadvantage of this is; employees must be paid even when the job is less; thus when clients will be less the outcome (employees' salary) will be more than the income.

Lastly, it is good for management to have enough stoke. A good stock can solve the issue of scarcity. Buying enough utensils can help an off-premises catering because with enough utensils productivity can be achieved. Having enough utensils will help to ensure that no rash or embarrassment can arise when more clients come. The disadvantage of this is that even if a stock is there, they will need to be cleaned before use thus if clients come at once, they may not help especially those clients who will be in a hurry.

