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1. Lettuce Eats’ current mission statement is "to provide guests a tasty meal with healthy ingredients."  You recommend updating it based on our lesson describing mission statement components. Rewrite the company’s mission statement in no more than 45 words.
	Lettuce Eats is a luxury brand and puts the soul in hospitality every day, where it makes sure that our guests' needs are at the forefront of everything we undertake. Our esteemed customers are assured of a warm, comfortable, and exceptional services from our trained experts.



2. There hasn't been much thought to organizational structure and design.  Based on the organizational design elements, propose an organizational structure for the business (there’s no word count limit).
	 For a business to run effectively, there is a need to have an organizational structure so that the guests can be served more effectively. In this case of Lettuce Eats, there is a need to have an executive manager consisting of the restaurant owner. He or she is mandated to set the standards and the hotel's policies and delegate these standards and the manager's guidelines for implementation. The manager's role is to oversee the restaurant's running activities effectively, and no guest is not served. 
The manager will be deputized by the assistant manager, where he or she can be assigned work schedules and also take over when the manager is not in. Also, Lettuce eats should have a departmental manager. For example, a financial manager is responsible for any money transaction in the restaurant, food, and beverage manager. They are accountable for making sure that foods and beverages are in good condition. Also, there should be a front desk to ensure that the guest's needs and complaints are handled at the right time without delay.
Lettuce Eats should have operational staff that includes all people who work in restaurants such as chefs, dishwashers, cleaners, servicemen, and ladies.




As stated in the instructions, the company is in a good place financially.  Still, many of your family members disagree with the current strategy of the company as a whole.
3. One member wants to grow your family's business portfolio through unrelated diversification.  Briefly describe this new business (there’s no word count limit).
	The new business was to set a pharmacy where they could distribute the medicine and sell in the retail market.



4. One member wants to grow your family's business portfolio through related diversification. Briefly describe this new business (there’s no word count limit).
	The new business was to set a bar where it would be jointed with the restaurant. This will bring more profits because when guests come to have their food and beverage, they can also have some drinks as they relax, accommodating more people.
	



5. One member wants to undertake a differentiation strategy. Briefly describe this approach and provide examples (there’s no word count limit).
	 For a business to thrive well in the market, it must develop a distinctive approach so as to be able to compete with competitors. In this case, a differentiation strategy is an approach where a business adopts to provide a unique commodity or service that the guests or customers will find attractive and thus enables them to find them better than other competitors. For example, in the service sector, the Lettuce Eats can improve the quality by offering free delivery to their customers in their workplace or their estate. Also, in their ordering service, they can ease it so that many customers can be able to order. Even the restaurant can use media to advertises its products, thus making people come and experience the taste.  



6. One member wants to undertake a low-cost strategy. Briefly describe this approach and provide examples (there’s no word count limit).
	A low-cost strategy is when a business owner takes a relatively low price in commodities to gain the customers or the market share. In this case, for example, The Lettuce Eats can be cross training the staff who they have employed. In this, it will help provide the coverage when another team vacates or staffing emergencies, thus reducing the cost of employing another staff. Another example is to be checking on the consumption of the energy where the restaurant uses a lot of energy. In this, the business owner should be encouraging switching to energy, which is efficient such as fluorescent or led and also turning off the lights that are not in use and installing timers on bathrooms that warms the water. 




