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Business these days set their ways on how they are going set their key business 
objectives.  By setting their goals and objectives and focusing on the resources that will be 
important for them.  They will also set questions on what they will research.  Business 
researcher will also consider the hypotheses and variable that will be considered and also the 
ethical considerations will be talked about.  
After the reports of the outbreak of E. coli in the Chipotle restaurants there has been a fall in the customer trust. A research saws that the restaurants market share in the industry has also failed based on the reports of sick customers. The objective therefore the main business objective of the organization is to raise the food safety standards (chicagotribune.com). It needs to reassure their customers of the food safety. Therefore, the market objective is a major campaign to change the perception problem. Its other objective is cost reduction to be able to make up for a large investment. This is the aim of ensuring that there is proper measure to protect the situation from occurring in the future. These objectives will gradually put the organization back to its original position in the market. 
Nothing must be ruled out and no root cause has been confirmed yet either. Many questions must be researched and answered by Chipotle. In incidents like this with Chipotle, quick action must be taken, steps into where, what and when is the backtracking investigation the company must do for their customers. State and Federal agencies must be notified to isolate the outbreak from further spreading within the company.  Actions like microbial testing performed on more than 2,500 of Chipotle's food, the restaurant surfaces, and equipment all showed no E. coli, implementing additional safety procedures, and audits to ensure that food safety standards are in place, replacing all ingredients in the closed down restaurants and conducting deep cleaning and sanitization to all of its closed restaurants affected.
HYPOTHESES and VARIABLES
When discussing the hypotheses and variables to be considered in the Chipotle Grill downfall, we must first take into considerations just how this all began. Fact, we know that the E. coli outbreak sickened fifty-eight people across twelve states. Additionally, we know that as of January 22, 2016 that nothing has been ruled out as the direct cause of the E. coli outbreak, as updated by the CDC and Prevention. (Beach, 2016). 
Moreover, an important variables relating to the outbreak was poorly, handled. As soon as the problem surfaced, Chipotle should have informed the public, regardless of how much money the company could lose. Consequently, this is a public safety issue that warranted an investigation of its ingredients as well as public notification. (Beach, 2016). 
Nothing must be ruled out and no root cause has been confirmed yet either. Many questions must be researched and answered by Chipotle. In incidents like this with Chipotle, quick action must be taken, steps into where, what and when is the backtracking investigation the company must do for their customers. State and Federal agencies must be notified to isolate the outbreak from further spreading within the company.  Actions like microbial testing performed on more than 2,500 of Chipotle's food, the restaurant surfaces, and equipment all showed no E. coli, implementing additional safety procedures, and audits to ensure that food safety standards are in place, replacing all ingredients in the closed down restaurants and conducting deep cleaning and sanitization to all of its closed restaurants affected.
The overall purpose of the research is to not only find the issue behind the cause and 
source of the E. coli outbreak but to also to prevent future food Bourne illnesses from happening. 
Chipotle gathered a team of renowned food safety scientist to test all of its food safety programs
from the farms where they derive their food from for the restaurant. Furthermore, they are 
collaborating with state and federal health officials to make sure their restaurants are as sanitary
as possible, by deep cleaning at the restaurants that have been linked to the E. coli incidents. By 
taking these proper steps to figure out how the food borne illness came about, chipotle is paving
the way to ensure there will not be a reoccurrence of the scenario, and guest are getting what
chipotle has promised fresh food and fresh ingredients (Peterson, 2015).
	The key objectives are strong in a business; it is making sure a business like Chipotle 
follow those objectives.  Food safety is the outcome that the researchers faced when asking 
questions about the company.  
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