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Organizational Structure for Harvest Hall Kitchen Collective
Practice Scenario	Comment by Gradevia Editorial: Not part of the real task. Your paper starts directly with the structure, because the evaluator already knows the consulting firm scenario.
Harvest Hall Kitchen Collective is a new for profit shared commercial kitchen and food business incubator in the city of Port Arden. Its mission is to help local food entrepreneurs launch safely and profitably while reducing food waste in the community. The founder will rent kitchen time, train members in food safety, and coach them toward retail sales. Harvest Hall's goals are to incubate 25 food businesses in its first year, divert 40,000 pounds of surplus food from landfills each year through partnerships with grocers, move 60% of graduating members into retail or wholesale within two years, and hire two-part time food safety instructors. Three local investors have funded the build out and want an active role in major decisions. More staff will be hired as membership grows.
Organizational Structure	Comment by Gradevia Editorial: A1: Names one structure from the list, describes its main features, and applies them to this specific business.
Harvest Hall will use a functional structure. In a functional structure, employees are grouped by specialized function, such as operations, sales, or finance, and each group is led by a manager who reports to the top executive. Grouping similar work together is one of the basic configuration choices in organization design, because it concentrates expertise and makes each unit responsible for one kind of task (Joseph & Sengul, 2025). The main strengths of a functional structure are deep expertise, clear accountability, and efficient use of specialized staff. Its main weakness is that functions can become silos that coordinate slowly across department lines.
This structure fits Harvest Hall because the business depends on three distinct kinds of expertise that do not overlap much. Running a licensed commercial kitchen requires food safety knowledge and strict scheduling. Coaching members requires business and marketing skills. Managing investors, grocer partnerships, and member billing requires financial and relationship skills. A functional structure lets the founder hire for each of these specialties and hold one leader accountable for each. Because Harvest Hall is small, three functions are enough to cover the work without adding layers of management. Figure 1 shows the structure.
Figure 1
Harvest Hall Kitchen Collective Organizational Chart
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Note. Solid lines show reporting relationships; dashed lines show advisory or client relationships.
Four Factors Within the Functional Structure	Comment by Gradevia Editorial: A2: Each of the four factors gets its own subheading and is explained for THIS business, not in general.
Functions or Departments
Harvest Hall will have three departments. Kitchen Operations and Food Safety manages the kitchen schedule, equipment, sanitation, and health inspections, and it supervises the two-part time food safety instructors. Member Development recruits new members, runs business coaching sessions, and prepares graduating members for retail buyers. Partnerships and Finance handles member billing, investor reporting, and the grocer partnerships that supply surplus food. Each department has one lead who is responsible for its results.
Chain of Command	Comment by Gradevia Editorial: Places every group in the scenario: the founder, the leads, the part time staff, and the investors.
The chain of command runs from the executive director, who is the founder, to the three department leads, and from the Kitchen Operations lead to the two-part time instructors. Each employee therefore has exactly one supervisor. The three investors serve on an advisory board that meets quarterly and approves any expense over $10,000, but they do not direct staff. Keeping the board outside the daily chain of command lets investors shape major decisions without giving instructors three different people to answer to. Member businesses are clients, not employees, so they work with Member Development but do not appear in the chain of command.
Centralized or Decentralized Structure
Harvest Hall will be mostly centralized, with specific decisions delegated to department leads. The executive director, with advisory board approval for large expenses, will make decisions about pricing, budgets, new hires, and partnerships, because those decisions affect every department and the investors' money. Department leads will make day to day decisions within their function. For example, the Kitchen Operations lead will assign kitchen time slots and the Member Development lead will set coaching schedules. This mix keeps strategy consistent while letting the people closest to the work handle routine choices quickly.
Level of Formality
Harvest Hall will have a high level of formality in Kitchen Operations and a moderate level elsewhere. A licensed kitchen must follow written sanitation procedures, temperature logs, and inspection checklists, so every member and instructor will follow the same documented food safety rules. Member Development and Partnerships and Finance will use simpler written procedures, such as a standard intake form for new members and a monthly investor report template, while allowing flexibility in how coaching sessions are run. This level of formality protects the business where the risk is highest without slowing down relationship work.


Organizational Theory	Comment by Gradevia Editorial: B: Describes one theory from the list accurately, then shows specifically how it supports the chosen structure, which is the half most papers underdevelop.
Contingency theory supports Harvest Hall's choice of a functional structure. Contingency theory holds that there is no single best way to organize. Instead, the most effective structure is the one that fits the organization's circumstances, such as its size, its environment, and the kind of work it performs (Shenkar & Ellis, 2022). A structure that works well for one organization may perform poorly for another.
At its current size, Harvest Hall is a small organization with a highly regulated core task. Contingency theory suggests that a small organization doing specialized, regulated work benefits from clear specialization and central control, which is what a functional structure provides. The theory also explains how the structure should change. If Harvest Hall grows to several kitchen locations, the contingencies of size and geography would favor a divisional structure organized by location. Contingency theory therefore supports the functional structure now and gives the founder a reason to revisit it as conditions change.
Organizational Structure and Business Effectiveness
Selected Goal	Comment by Gradevia Editorial: C1: The goal is taken word for word from the scenario's list of goals.
The goal selected for this analysis is to incubate 25 food businesses in Harvest Hall's first year.
Impact of the Functional Structure on the Goal	Comment by Gradevia Editorial: C2: Explains how the structure helps AND where it could hold the goal back, with a specific mechanism and a plan to manage the risk.
The functional structure will help Harvest Hall reach this goal in two ways. First, because Kitchen Operations and Food Safety is a dedicated department with its own instructors, every new member can complete food safety training on a predictable schedule, which is the first step before a business can use the kitchen. Second, because Member Development is responsible only for recruiting and coaching, one leader is accountable for filling and supporting all 25 member spots.
The same structure could also slow progress toward the goal. A new member must move through all three departments: Partnerships and Finance for the membership agreement, Kitchen Operations for training, and Member Development for coaching. If those departments do not coordinate, members may wait weeks between steps. Coordination across units is a central design challenge for any structure (Joseph & Sengul, 2025). To manage this risk, the three leads will hold a weekly 30 minute on boarding meeting to review every new member's status and use a shared tracker showing where each member is in the process. With this coordination in place, the functional structure's specialization supports the goal instead of limiting it.
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