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Designed as quick?reference notes for m ervisors, and students

1. Why Problem?Solving Matters in F&B

Aspect Impact on Business

Customer , , ) . ,
_ ) Faster resolution ? higher repeat?business and positive reviews
Satisfaction

Cost Control Prevents waste, reduces labor overtime, avoids fines

. Quick correction of health?code violations protects brand and avoids
Compliance & Safety

closures
Team Morale Clear processes reduce stress and empower staff
Operational N . . :
o Minimizes downtime during peak periods
Continuity

2. Core Problem?Solving Frameworks

2.1. PDCA (Plan?Do?Check?Act)

Plan — Identify the problem, gather data, set measurable goals.
Do — Implement a pilot solution or change.
Check — Compare results to targets (KPIs, guest feedback).
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Act — Standardize successful changes; revise or discard ineffective ones.

2.2. 5Whys (Root?Cause Analysis)

1. State the problem.
2. Ask “Why?” five times (or until the root cause emerges).
3. Document each answer; the final “why” reveals the underlying issue.

2.3. Fishbone (Ishikawa) Diagram

Categories for F&B context:



Understanding Problem-Solving in Food and

e People — training, staffing levels, communication

e Process - recipes, pBoét\yvefT&g%qL@fp erations

Plot causes under each head to visualize complex problems.

Equipment — ovens, POS, refrigeration
Materials — ingredient quality, packaging, inventory
Environment — layout, lighting, temperature, noise
Management — scheduling, policies, SOPs

3. Typical Problem Areas & Sample Solutions

Problem
Category

Food Quality

Service Speed
Inventory
Shrinkage
Health?Code

Violations

Labor
Scheduling

Guest
Complaints

Common Symptoms Quick Diagnostic Steps

Check recipe specs,

Inconsistent taste,

thermometer logs, prep

temperature, plating o
timing

Map order flow (front?of?

Long wait times, order

house ? kitchen ?

bottlenecks

expeditor)

Unexpected variance, Perform cycle count,
frequent stockouts review receiving logs

Review cleaning

Cross?contamination,

schedules, temperature

temperature breaches

records

Compare scheduled vs.

Over?staffed shifts,
high overtime

actual labor hours; analyze
sales patterns

Repeated themes

(e.g., cold food, rude identify patterns by shift or
staff) station

Pull complaint logs,

Example Solution

Standardize portioning with
scales; calibrate hot?hold
units weekly

Add a dedicated expeditor
during peak; adjust station
staffing

Implement FIFO labeling,
enforce daily waste logs

Introduce color?coded
cutting boards; install
automatic temperature alerts

Use a labor?forecasting tool
linked to POS data; create
flexible “on?call” pool

Conduct targeted service
training; adjust hot?hold
times

Page 2 | Back to Ynet StudyHub


https://ynetstudyhub.com

Understanding Problem-Solving in Food and

4. Step?by?Step Problem?Solving Process (Tailored for
F&B) Beverage Operatlons

1. Define the Problem

o Write a concise statement (e.g., “Entrees are leaving the kitchen 12?min after ticket
receipt during dinner rush”).

2. Collect Data
o Time studies, POS reports, temperature logs, waste sheets, staff interviews.

3. Analyze Causes

o Apply 5
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