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Risk Management Strategies
Every business aims at serving a large number of customers and earning an enormous profit. Usually, the management team needs to acquire every item necessary for starting the business. For instance, our cafe and food truck business requires the buying of fresh ingredients, preparing food for sale, and reaching the customers. However, the company may go down if an accident happens. Therefore, the management team will have to come up with risk management strategies that will save the business from potential risks. This section will focus on risk prevention measures for the cafe and food truck business.
Our management team will prevent risk by implementing three main strategies. First, the team will facilitate the training of the employees on matters concerning the following:
1. Work safety: the training will equip our workers with skills necessary for the handling of cookers, sharp objects like knives, etc.
2. Safety procedures: The employees need to learn the nature of the food truck’s business. The safety procedures include proper handling, preparing, and storage of food. In the event robbery, fire, etc.; the employees will have skills to mitigate the problem (Okumus et al., 2019).
3. The employees will learn how to resolve any dispute that may occur between a customer and him or her. It will reduce cases of physical violence (Okumus et al., 2019).
The second risk management strategy pertains to adherence to health and safety codes. Therefore, our team will familiarize with local health and safety ethics (Auad et al., 2018). However, the laws depend on the county or state in which the business operates. Some of the regulated areas in health and safety include employee hygiene, health inspections, which should be conducted by the department of health; and security of the food storage methods (Auad et al., 2018). However, adhering to health and safety codes prevents not only violation of regulations but also potential injuries in the workplace.
The third strategy is to acquire appropriate licensing before opening the cafe and food truck business. The first license to obtain should be business license (Sabbithi et al., 2017). In most counties, it is a requirement for people to acquire a commercial license which allows a person (s) to operate the particular business legally. Apart from the business license, there is also a need to have food and service license which the local health department should issue after inspecting the business for health matters. For the food truck business, a driver’s license is very fundamental.  The permit will allow drivers to shuttle food to where the customers are (Holmes et al., 2018. Also, if the employees run a food business in their vehicles, it is essential to acquire an appropriate license. In an instance where the drives the business`s food truck operates under several employees, each should have a driver`s license.
Also, important is the acquisition of accident insurance cover for employees who use their vehicles to transact business on behalf of the company (Holmes et al., 2018). Therefore, the employees should not use their auto policy in the event of accidents. The company must provide hired and non- owned auto insurance for its employees who use their vehicle.
In conclusion, the management team of our cafe and food truck business need to ensure the company does not fall to any risk initiating risk management strategies. The strategies will allow the smooth running of the market, the safety of the employees and the customers. Violation of any health and safety regulation that governs selling of food and beverages in particular counties may paralyze the running the cafe and food truck business.
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