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Abstract
[bookmark: _GoBack]I had trouble deciding on where my report would be based as I was on tour assigned to an employee Bill McTurner. I was particularly impressed by the emphasis that the restaurant has employed onto the safety and health of its employees. This emphasis was attributed to the MODiness that the company executive is laser-focused on developing. It looks to develop the service of the restaurant through coming up with strategies and policies that make the work environment and the team spirit the conducive organizational culture that separated the restaurant chain from its competitors. I happened to take notice of the busy environment specifically the service point (kitchen) where the consumers were lined up making their orders, and the employees would hastily shift around and get past each other trying to get to different points as fast as possible to give the best quality of customized MOD Pizza in the  shortest possible time. 
At one point I noticed that two employees almost knocked each other off their feet as they hastily swiped positions on the extremely hot Pizza oven. I released that despite the well-employed health and safety restaurant in the restaurant, there was still room for improvement in the restaurant as the safety of the employees should be optimized in every department. In my research which lasted about three months from 5th, Jan 2018 to 5th April 2018,, I was able to acquire sufficient amount of data from the employees as they attended the interviews that I was able to organize with the help of the supervisors and other employees willing to assist. I was able to compare their practice alignment to the information that was provided by the research participants. The employees were also very cooperative. I was also impressed by how well trained and informed they were about their departments. I was also able to interview the safety manager who was on the process of palling a safety and health training campaign for the employees to replenish their skills and knowledge on safety and health as they work in the fast food restaurant. 
Executive Summary  
I chose to focus my report on the Made On Demand Pizza Restaurant bakery and point of service given that it is the focal point of the restaurant, the core of the MOD pizza restaurant. I also considered the supply reception department of the MOD pizza restaurant regarding the many hazards that the employees employed in this department face in the MOD Pizza restaurant. It was also important that I would provide a significant perspective on the Health and safety of the company. 
The Restaurant has a kitchen or rather a service point embedded with all the equipment that the employees required to deploy the services that the MOD Pizza restaurant is well known for and keep the services flowing at super-fast speeds. Included among the many equipments the employees use to make the OD Pizza, is an eight hundred degree Fahrenheit or rather for hundred and twenty-five degree Celsius pizza oven. Other than equipment, the MOD Pizza aloe believes in the reformation and second chances in life. They, therefore, offer employment opportunities to ex-convicts which increases the level of work hazard and conflict that the restaurant is prone to suffer. The employees face a rather exaggerated level of work hazard as they work therefore needing a stringent health and safety program and checklist that would continually evaluate the effectiveness of the employed health and safety programs. 
Occupational health and safety measurements are an essential requirement in the food and beverage industry. It requires of the food and beverage industry entities that there should be a program employed in each of its department to prevent any unforeseen dangers in the workplace. The program should be able to prevent the accident and any injuries that may happen while in operation of a process in the food and beverage company. It is important that the entities are in adherence to the legal requirements of section 3.1 to 3.4. 
The MOD Pizza Company makes fast Pizza on order of the consumers. It takes less than ten minutes to lever the completed Pizza order to the consumer waiting in line. The Pizza is customized to the needs of the consumers. It makes individually artisan Pizza baked at an approximate time of three minutes. The restaurant allows the consumers to pick up their ingredients for their pizza and come up with their own desired Pizza in the DIY (Do It Yourself) theme of the Pizza. 










Description of the business 
MOD Pizza is a pioneer fast pizza restaurants that serve an individually customizes pizza orders at a super-fast rate, an average of ten minutes wait time. The MOD pizza company is growing exponentially with over one hundred stores all over the globe targeting pizza consumers who need customized pizza served as fast as possible to save time. The MOD Pizza first restaurant was opened at Seattle in the year 2008 by the Svenson, Ally Svenson, and Scott Svenson and since then it has shown no signs of slowing down (MOD Pizza Hits Milestone, 2015). The location of the first restaurant was at the Union Square in downtown Seattle, Washington Estate. The Svensons reportedly opened the MOD Pizza after having a bad day not finding a healthy affordable, fast food joint for their four sons (MOD Pizza grabs a slice of M6 Retail Park, 2016). Among the founders of MOD Pizza in 2008 was James Markham, a founder of Pizza pallor in California, San Diego, and Shanghai. The fast growth of MOD Pizza saw to it that MOD Pizza opened its two hundredth restaurant location by 2017 that was located in Maryland, Frederick (MOD Pizza Opens 100th Location, 2016). The company had then opened sites in at least twenty states in the United States of America. This growth is attributed to the business strategies that MOD Pizza had employed right after its startup period and during its growth period. The mission of the MOD Pizza Company is to use the culture of the MOD Pizza Company to provide quality services to the consumers of its service. The company achieves this effect by ensuring the employees are given the best treatment and therefore having a spillover effect on the consumers of its services. The founders of the company believed that by putting people first, they make a significant effort towards creating change in the lives of the employees, individual consumers and the community in total. MOD Pizza Company is acclaimed as the original superfast pizza restaurant company. It is a pioneer fast-casual pizza store that employs the concept of individualizing each order to the customized desire of the consumers of its fast-pizza services. Food authenticity is a major strategy that the MOD Pizza company employees. The origin, the making and the taste of the food keep the consumers of the MOD Pizza Company happy with the services. The care that the MOD Pizza Company takes in delivering its services including banning lousy staff, roasting their vegetable and hand-pressing the dough in on a daily basis is what keeps the company ahead of the competition.
The vision and the core values and have enabled its fast expansion into a renowned healthy fast pizza restaurant (Bystedt, 2015). The founders of the MOD Pizza Company had to come up with specific strategies and make decisions that would help their goal of growing their company into two hundred restaurants and outlets by the year 2017 when they had at least forty five stores, restaurants, and outlets in the year 2015. The growth of MOD Pizza was supposedly preferred to be an operational growth. 


 


Interview Reports 
I found that it was wise and compelling for my research that I agreed with the appointed employee Bill McTunner that he should keep confidentiality of my mission in the restaurant. It was impotent that the employees do not alter their normal behavior so that the research could capture the best and most accurate possible statistics over the heal and safety checks in the restaurant and also make recommendation if possible that would address the short comings and improve on the advantages that the restaurant has had on the matter of health and safety of the employees. I was availed a uniform and was introduced as an intern who was in for a while and needed some training on the job. I spent most of my time at the service point and the supply reception area of the restaurant. 
5/02/2018 5:30 PM --- Service point --- Pizza Oven repair  
I observed that earlier during the day, at the late afternoon hours, it took a little longer to bake the customized Pizza orders for the customers who waited in line for around fifteen to twenty minutes instead of the normal five to ten minutes. The supervisor made consultation with the manager and closed the restaurant early to make repairs. I took a position and watched as the assistant technician Allen Burnley helped the lead technician Mateo Brian to repair the Pizza Oven. They disconnected the oven and waited for about ten minutes before they dissembled it. They removed the hood and the stones, disconnected the propane tank. After that, they turned on the temperature knob to discover that there was a spark with each full turn. They set the ignition tip at a proper distance from the burner as it was a little too close and assembled the Pizza Oven.  I later interviewed them and asked me taken through the protocol of making oven repairs, and as it was, they had adhered to all the protocol. 
5/3/2018 8:50 AM ---supply reception--- Heavy load Pizza dough reception from King Arthur Flour Company  
Like any other day, I arrived at my workstation and reoted to the supervisor Russel Maldon. I also reported to the employee I as appointed to Bill McTunner. This day I found a heavy truck out that the back of the restaurant delivering a heavy load of dough. Reportedly these doughs were supplied from the King Arthur Flour Company, a company that has been dealing the flour business since its founding by Henry wood. I observed as the employees with the leader of the Thomas Sailas took down the batches of doughs box with the lift truck and placed them on the floor. The employees then lightened the boxes to groups of a maximum of twelve boxes. These were placed on Pizza doughs Box camdollies and the amount delivered to the kitchen, the service point and others to the store awaiting orders form the MOD Pizza kitchen. Other employees carried loads finding no use to await the few camdollies already enroot. Upon completion, I interviewed the employees and found that they were adhering to the protocol of handling heavy loads. 
 




Corrective Actions 
1st recommendation 
I would recommend that the MOD Pizza Restaurant acquires extra Pizza ovens. This recommendation was based on the case of a failure of the one in use that it should be easy to replace and carry on with business. Also using one Pizza oven in the kitchen, the service point, makes it crowded and therefore making the employees susceptible to injuries and accidents as they hastily carry on their work to serve thee, consumers, as fast as possible.
2nd recommendation  
I would recommend that the MOD Pizza Company increases the number of the camdollies that the employees use to receive the loads. This would be significant in preventing employee injuries and body strains that develop from carrying the heavy loads on their back or with their hands. 

 


Visit Reports
1st Visit - 5/01/2018 I met with the general supervisor of MOD Pizza Russel Maldon and the general manager Michael Joseph. I discussed in detail the purpose of my visit and requested for their help that I may complete the school assignment.
2nd Visit – 5/02/2018 I was assigned Bill McTunner who was all too willing to take me around the restaurant and answer all the question I would ask. He did this when he was free. Apparently, the restaurant had closed early due to the Pizza oven developing complications.  It is then that I noticed that earlier it took a long time to serve the consumers. I also observed the Pizza was dismantled and repaired. I requested a permit to interview the technicians and take down notes and report back to the supervisor. 
3rd Visit- 5/03/2018 I reported to the supervisor Russell and Bill. I then took the liberty to move around the restaurant as Bill was taken away with daily tasks. I stumbled upon the employees offloading Pizza dough and delivering it to the kitchen, service point and the store. I also asked for a permit to do an interview and report back to the supervisor. 
4th Visit – 6/03/2018 I reviewed and discussed my observations with the supervisor and the general manager and found not major health and safety issue but there was a room that they could improve upon to make the workplace better.  
 


Conclusion 
It is important that a company that employees over a thousand employees in over two hundred branches in the world put to use a safety and health program that is of very high standards. The In my interactions with employees as I toured and did my research, I gained a lot on the concepts and perceptive that was that in class over safety health of employees. It was essential that I observed the impact that safety and health if employees has on the profitability of an organization. Upon my graduation, I would be glad to enrol in a company that ensures my working environment is safe and healthy. 
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