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Abstract  

Modern management science embraces wide economic fields with the risks-management being one of its main sectors. The idea of 
organizing business and entrepreneurship, itself, cannot exist and develop without risks. At the period of origination of the management 
science there appeared a new direction of managing and controlling risks, and the new standards and stages of overcoming risks were 
developed. Unfortunately, such significant facilities as adaptation mechanisms as well as coordinating procedures for various branches of 
business have not been created yet. 

Exactly now, at the present stage of business development, the situation with the risks-management is becoming especially strained. 

The author paid special attention to the vital questions of risks-management in the Latvian restaurant business. 
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1 Introduction 

By the end of 2018 and the beginning of 2019 the perspectives 
of the world business development became quite gloomy. The 
main reasons of the market growth delay are aggravation of 
the political tension, the high volatility of raw materials prices 
and the limitations in the sphere of supply. Experts are 
forecasting that in 2019 the world Gross Domestic Product 
(GDP) will increase by 3% (after 3, 2% in 2018 and 2017). 
Worsening of the economic climate influenced Europe, in the 
first turn, and Latvia not being the exclusion [1, 2]. 

In can be said without any exaggeration that the food 
industry, in general, and catering enterprises, in particular, 
mostly suffered because of cruel economic sanctions. High 
competition, lack of investments, change of consumers’ 
preferences, strict legislation system, all together, retard the 
development of the branch.  

The difficulties of the business climate made the author 
investigate the situation on the world food market. Almost all 
countries of the Central, Eastern and Western Europe 
evaluated the catering enterprises business indices as 
“moderate” and “average” risk. As concerns Latvia, by the 
end of 2018 and beginning of 2019, its index was the 
“moderate risk”. Due to these not very optimistic indices, the 
market of catering enterprises always has been in the zone of 
high risks and this fact was taken into consideration during 
developing the strategy of planning catering enterprises [1, 2]. 

The aim of the research work is to study the most 
considerable risks, which can emerge at the catering 
enterprises in the period of the contemporary development of 
Latvia and to suggest the consistent adaptation measures to 
possible changes with the following ways avoiding risks [3]. 

2 What is happening in the Latvian restaurant 
business now? 

Despite of the seeming activity of the Latvian restaurant 

business in 2018 5-6 000 catering enterprises were 
registered, but only 3,700 enterprises were actively working 
(According to the Statistics State Department) [6]. More 
than 26000 employees were working at these enterprises. 
Approximately 300 CE (Catering Enterprises) are the 
members of the Association of Hotels and Restaurants of 
Latvia (AHRL) [4].  

But at the same time, AHRL promoted the interests of 
hotels and could reach the reduced rates of the Value-Added 
Tax (VAT) (12%), which is the same for the hotels restaurants 
[4]; all the rest catering enterprises did not have such 
opportunities. In September of 2017 the Latvian Association 
of the Restaurateurs (LAR) was founded, and 70 catering 
enterprises became the members of this organization. The 
main advantage of LAR is that the members of the 
Association Board are the owners of the restaurants or the 
restaurants networks, who want to develop their business 
legally. 0ne of the main questions on the agenda of LAR is 
reducing the rate of the VAT from 21% to 5-7 %, following 
the example of some countries of the European Union. Such 
measures will increase the competitiveness in the Baltic 
Region. One of the important activities of LAR is the 
electronic account of the working time as well as inculcating 
Latvian ECO products to the markets [5]. 

Analysing the situation, the author pays attention to the 
qualification of the staff of enterprises. The problem of staff 
is very important and it is impossible to solve it independently. 
The question is connected not only with the cooks’, bakers’, 
waiters’ and the oter members of the staff’ skills. The experts 
of LAR declared that there was a lack of 3000 employees at 
their enterprises. Such situation is potentially dangerons and 
risky for the developing business [6, 7]. 

The problem of managing small catering enterprises is 
also rather hazardous, because the majority of these 
companies have not mastered the principles of management. 
Higher school “ISMA” with its program “Restaurant 
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Entrepreneurship” suggests several ways of solving these 
actual problems. The studies program for maximally short 
period of time (2 years) gives not only special knowledge, 
but provides the 1-st level of Higher Education.  

Preliminary conclusions are quite obvious: the 
development of the Latvian restaurant business is 
impossible without active participation of State and 
experienced professionals. 

3 Instruments of controlling risks-characteristic for 
catering enterprises  

First of all, it is necessary to emphasize the social 
significance and vitality of the catering enterprises. And 
only the government and municipal attention with 
reasonable investments in catering could strongly reduce the 
“size of risk” for the entrepreneurs and defend the unstable 
business. The bright example of such social responsibility is 
the special program, rendering assistance to catering at 
schools, kindergartens, hospitals and other state private 
organizations. The foresight of such measures and the 
introduction of the legislative demands of observing definite 
rules, standards and limitations give positive results. 

4 “Avoiding risks” and insuring catering enterprises risks 

The author focuses his attention on the practical realization 
of different methods of avoiding risks. There appeared the 
conception of (HASSP), which became one of the leading 
means of avoiding risks at the catering enterprises. This 
method includes systematic watching, evaluation and 
control over dangerous factors, influencing the production 
safety [3]. This efficient system is in great demand in 

catering and restaurant business, because is capable of 
creating the guarantees of safety inside the production of 
food items on the national scale. Avoiding risks is, certainly, 
connected with the attempts of searching for “guarantees” 
and “insurance”. New “insurance product” at the catering 
enterprises is represented in the commercial as well as in the 
social segments. The author points out that this is the 
“insurance product” of social responsibility, which forms 
the new direction of the branch [3]. 

5 Conclusions 

In conclusion, the author confirms that the successful 
development of business is impossible without joint efforts 
of the State, municipal bodies and catering enterprises. The 
representatives of catering business should take an active 
part in stabilizing situation and neutralizing risks. The 
following actions should be undertaken: 

• risks definition,  
• searching for definition tools, 
• finding the risks roots, 
• emphasizing risks profile, 
• developing the strategy of risks management, 
• introducing the mechanisms of risks; acceptance and 

realization, 
• controlling the whole monitoring and risks-

management system with orientation to final positive 
results [3]. 

The application of the proposed risks controlling and 
management systems in the restaurant business and at all 
catering enterprises will help to create the objective database, 
to distinguish considerable risks and to define the strategy 
of risks-management.  
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