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Reading Response
Question 1
Such occurrences can be prevented from happening in the future in that restaurant by confirming the order taken before packing it for the client. The restaurant staff did not conform with the order Mrs. Johnson before making the order or packing the order. If they would have checked the odder before packing it to Mrs. Johnson they should have found out the order is missing garlic breadsticks. When the order is taken by the customer on the phone it should be written down, then the order is made before handing it to the customer the restaurant staff should confirm it if it is right to order and it contains everything that is required.
Question 2
If the owner of the restaurant had handled things differently it would have benefited from a good reputation it had kept with Mrs. Johnson. She used to order food from that restaurant every Friday because she had developed trust in the services and food offered in the restaurant. The confidence she had in the restaurant services reduced when she realized one of the order she made and paid for was not made. It is the responsibility of the restaurant to make sure the clients get all the ordered food before they leave for their respective ways. If the owner of the restaurant would have made sure that the services provided in the restaurant are efficient there would have been no complaint. The restaurant should have benefited from a good reputation that Mrs. Johnson would have told other people about their good services, but after forgetting to make his odder if she tells other people the restaurant reputation may be at risk. People may look for alternative restaurants if the image of that restaurant is not good through bad services offered by the staff. The owner should have made guidelines on how to deal with the carryout orders that could not compromise the client’s needs.
Question 3
The real cost of the restaurant as the result of the owner’s reaction to Mrs. Johnson is the cost after the food is made and it contains all the services and ingredients provided. It means Mrs. Johnson could have not been paid back her money because it had been already used on the coast of making the food order. The real cost is the overall expense that is used in making the customer's goods. The expenses that were used in making the order for Mrs. Johnson was the real cost. It includes the cooking services, ingredients of foods, and the food which is what makes the real coast.
Question 4
[bookmark: _GoBack]If I was Mrs. Johnson will not tell other people about what I experienced at the restaurant because it was the first time such experience happened to her and if she tells other people the restaurant may lose the clients which are not good. Since the restaurant agreed to make a free order that means it is still responsible for that mistake and by telling people it may be unfair. If other people are told they may judge the restaurant differently and if they are the restaurant's customers they start looking for the other restaurants. The restaurant had been making good services to Mrs. Johnson and it was a day mistake thus I will not tell other people because it was a mistake for one day and it can be corrected. If such mistakes persist I may tell people and warn them about the restaurant's services so that they can be safe. What I will tell the restaurant staff is to be keen on orders of the clients to make they are clients gets whatever they may want.
