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Risk comprises of two things; the likelihood of something going wrong and the negative consequences that are likely to happen when that something happens. Risk assessment is a very helpful tool that can help a business to prepare adequately for such occurrences and know what to do should such problems happen to the business to minimize the damage (Farias,  & Farias, 2016).
Risk analysis or assessment involves identifying the possible threats to a business and then estimating the possibility of them coming to pass.
1. calculating the benefit associated with each issue that may generate risk.
The benefit of cost analysis is the way an organization analyzes decisions and projects to evaluate a value for tangibles. Al Tazaj restaurant and bar should take into consideration the benefits of engaging in an action, associated costs and determining the benefits from the initial costs (Hendriksen, B., Weimer, & McKenzie, 2016). A complete cost analysis will help in determining the end results of the project that had been undertaken to draw an informed conclusion of the feasibility and advisability of a decision or situation.
2. Calculate the potential costs for each and include reputation risks.
When Al Tazaj restaurant and bar have listed the threats that they may face, like a fire, work related accidents, they will have to calculate the probability of the events coming to pass and the impact that they are most likely to cause (McLaren, Notarnicola, Saouter, & Sonesson, 2017). The simplest way of doing this is to estimate the probability of the event that might occur, then multiply it by the amount it will cost  to take care of the event, should it happen, the total is the company’s value for the risk.

3. Estimate the probability that the risks will happen.
To get the intensity of risks and grade them, Al Tazaj restaurant and bar need to use the score matrix. This is based on the impact and probability factors of a risk. By calculating the risk probability, it will help you to know the intensity of the risk that might happen.
4. Multiply the potential cost by its probability to determine the expected value of each risk.
By multiplying each value with the risk probability, the total will show a total expected value for the risk that is probable to occur for the project you are doing calculations for. To find the value of each outcome, you must multiply the value of the outcome to its probability.
5. Estimate when the risk may happen and calculate Net present value (NPV)
A Net present value is reached at by calculating the costs which include the negative cash flow and the benefits which include the positive cash flow (Sala, Anton, McLaren, Notarnicola, Saouter, & Sonesson, 2017). The net present value is legible for one year after which a new calculation is done.
6. Add the NPVs of all risks and add as a line item in ROI 
[bookmark: _GoBack]Although depreciation is not a real expense that Al Tazaj need to pay, they must include it in the net income of the business and the cash flows during the calculations of the net present value. They will subtract the value of the depreciation from their cash flow for each project.
7.  Calculate expected value of ROI
 To get the value of the ROI, subtract the cost of the project from the present project value, this is to find the net value of the project value.
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