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April 14, 2020 

Dear Head Department of Our University, 
This report will go over an issue noticed about Our University’s cafeteria. I hope this report gets as much attention as possible and acceptance. 
Overview and purpose: 
· Many students get food from outside campus because they do not like the food served in the University. 
· Improvements can be made or opening restaurants 
The research involved surveying 300 second- and third-year students in the campus. Secondary resources used were peer reviewed journals. The findings of the research indicate that there is need to improve the status of the campus cafeteria to promote student wellbeing.
I would be happy to discuss the report in detail with you at your time and place of choice. Thank you in advance. 
Sincerely, 
Naif, 
Student. 
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EXECUTIVE SUMMARY
Many universities have restaurants inside campus. Students in our campus should have the same right as other students in other universities. Many students walk out of campus to get food even though there is a cafeteria. That would explain that food in campus isn’t as good as it should be. In this report, I will explain how we can improve our cafeteria or open restaurants based on surveying students.   
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INTRODUCTION 
The conclusions reached regarding the improvement of the university cafeteria are based on a survey to ascertain students’ opinions on quality of food, efficiency, and standards of service provision. The attendance rate in the cafeteria was also determined. By Surveying 300 second- and third-year students, it was determined that the university should invest more funds to enhance the development of the cafeteria, or adopt other alternatives like opening up new restaurants. Improving the on-campus cafeteria will play an essential role in promoting students’ wellbeing. It is essential to understand that students’ attitudes towards cafeterias are determined by the level of satisfaction (Cha and Seo, 2019). 

BACKGROUND INFORMATION 
The university has only one cafeteria serving thousands of students. Besides, it is equipped with one oven and one cook. During break times, students would line up to make orders. As a result, students end up wasting time and can go without being served. Therefore, it is important to make improvements to reduce the number of students going outside the campus for food. Bad experiences that have been reported by students have, in turn, affected their quality of life negatively. Osman et al. (2018) argue that quality of student life in college is affected by the quality of food service. Leading poor-quality lives in college can have negative implications on students’ academic achievements. Research shows that universities with effective on-campus cafeterias have students with higher qualities of life compared to those relying on off-campus cafeterias (Tseng et al., 2016).  
The proposed budget to make improvements to the cafeteria is as outlined below. 
· Resize the cafeteria to fit new equipment and the reception area. (estimate $7000.
· Purchase a general-purpose commercial range oven ($10,000)
· Two cooks ($1000 each)
· Dishwasher ($700)
· Three counters with food dispensers ($900)
· Service people ($800)
· Hand washing sinks ($400). 
CONCLUCION 
The findings of the survey show that 80% of the students are not satisfied with the services of the campus canteen. Another 75% argued that the quality of the food was not good. 94% complained of having to cancel orders and seek food outside the campus. Therefore, it is important for the head department to invest in the development of the campus cafeteria. Improving service provision, quality, and efficiency in the cafeteria would enhance students’ performances because there will be conscious use of time. 
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