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Introduction
The purpose of this assignment is to critically assess the organisation culture of Baxterstorey catering company. Baxterstorey catering company is a UK independent hospitality provider that was formed 16 years ago (2004) in the UK employing over 2000 people in 700 locations including Ireland, Scotland and Europe.  Baxterstorey key products are the fresh ingredients that has been grown locally that they prepare and serve their valued customer in a professional manner.  
At Baxterstorey catering company we provide on premises catering service to all CIPD staff members at their head office in Wimbledon which includes freshly cooked meals, sandwiches, desserts, and cakes. This service has been delivered to our customers on a daily basis. Additionally, Baxterstorey company caters for all events taking place throughout the business this includes catering for local and international guest. These activities are looked after by our hospitality department. In addition to this, there is a franchise of Costa coffee on the site where we serve a broad range of luxury coffee to our customers which they enjoy very much based on the feedback given. 
According to Hau-siu Chow et al., (2007) when employees have a good level of customer services that meet the criteria it will bring forth a good level of customer satisfaction. By looking out for each other giving a helping hand when the task is too much for one person. By doing, this it will motivate the team to be more productive in the task they perform. Elton Mayo argued that employees are motivated more by positive attention than a nice pay check. I am in total agreement with what he said. The reason I agree is the relationship we shared working as a team. Working for Baxterstorey catering company are loyal experience and knowledgeable workers within history of long service to the business  

Peter Drucker put forward a vital point stating if knowledge is not challenged it will disappear really fast. At Baxterstorey we use our knowledge to keep us busy even when the task is really challenging.  This is what employers are looking for from their employees or workers with knowledge and experience of the job they are doing. Working at Baxterstorey catering company we are the number one when it comes to experience and knowledge of the work we produce and provide to our valid customers daily. Baxterstorey catering company have put a food hygiene policy in place where we take extra care of the food that we serve our customers daily. The major reason for this is persons are suffering from different type of food allergies which is very dangerous and can create a negative impact on the company if their needs are not catered for. This can also lead up to persons losing their lives.
 There is also Hazard Analysis Critical Control Point (HACCP) in place. This system is based on the prevention of hazard in the industry which is widely acknowledge as the best method of assuring the safety of products. This has also become internationally recognised as tool for controlling food borne safety standards. The HACCP involves a complete analysis of the danger in the system of production handling and processing and consumption of food.
Culture:
What is culture?
According to Understanding Organisational Culture (2015) Organisational culture is made up of shared values, beliefs, and assumptions about how people should behave and interact, how decisions should be made and how work activities should be carried out. Within every organisation there are different types of culture. The first characteristic of culture is that it is learned and can be shared by a group of people. Schein (2004) argued that culture is “the set of beliefs behaviour, norm and value that makes culture effective”. Culture can be defined in many ways. According to Hofstede, Jan Hofstede and Minkov (2010) organisational culture can be define in several ways based on the context it is being used in. For example, the way toward speculation helps in setting up one part from another based on psychological reasoning. Organisational culture has the potential to enhance organisation performance and individual satisfaction, the sense of certainty about how problems are to be handle. 
According to Pearce and Robinson (2004) culture is a strength but can also be a weakness. As a strength, culture can facilitate communication, decision making and control, and create cooperation and commitment. Culture has been served as a control mechanism to channel behaviour towards desired behaviours and to prevent undesired behaviours. 
According to Organisational Culture and Cultural Change | Factsheets | CIPD (2019) Organisational culture is a significant idea to the individuals calling. Crafted by HR, L&D and OD impacts and is affected by organisational culture on the grounds that, at their heart, each association is comprised of human connections and human communications. Culture is in this manner key to the job of the calling and should be overseen and grown likewise. They went on to argue that organisation’s culture affects every aspect of how the organisation operates and how work gets done. 
Everyone at Baxterstorey catering company is responsible for the work that they do. Without workplace culture changes to business can be difficult especially when working in groups henceforth Griffiths et.al (2010) argued that top management needs to be aware of their own role and responsibility in culture formation by doing this they can equipped their  line managers with the skills needed to create and maintain a positive working environment and high quality of food safety standards. At all level in the organisation I totally agree with what Griffiths said if someone has been appointed the position of a catering manager without knowledge of the food safety policy or procedures this can be a very serious situation due to information error in today’s day and age. Several persons are suffering from food allergies which can lead up to fatality if the right information has not been communicated to the chef or the person in charge. This can lead to closure of business also. In light to this Henri Foyle said without skills and knowledge of what you are doing your organisation can fail due to low production of work, skills and knowledge are required in every aspect of the business, whether it is small or medium size. The manager’s duty of care is to have the relevant skills and knowledge required to communicate with the team effectively.
 Baxterstorey provide a wide range of training to their managers and employee ranging from online to face to face where one has the opportunity to acquire the skills needed to work within their organisation. As a team we consider what we do and how we do it. Food safety communication is very important in the catering industry. Yiannas (2009) said one can give loads of information about food safety culture in the organisation through communication channels
According to Batt, Jae and T (2014) in order to increase the level of customer satisfaction, it is very important for the Human Resource Department to hire employees who are proactive, have good communication skills and are alert. 
At Baxterstorey catering company the key to good communication is getting things done the correct time in the correct manner. Staff briefings are carried out daily to highlight each staff members of their respective duties.  Without this information one would not know his or her duties or responsibility or the business objectives. Greenberg and Barron (2008) states communication can be face to face or group discussion it can also be through emails, text messages verbal and nonverbal. 
Pestle Analysis
An environment scanning device can be utilized to assess an association's inner and outer situations. The environment scanning tool picked to assess Baxterstorey providing food organization is PESTLE. PESTLE examination is a system for filtering the outer condition, or enormous picture, in which the association works. PESTLE represents – Political, Economic, Sociological, Technological, Legal and Environmental. It is a structure for inspecting a business' ecological impacts, both current and future, to help dynamic and vital arranging. A PESTLE examination can be a valuable instrument to discover where a business, venture or program sits with regards to what's going on outside and consequently prone to impact what's going on inside ("Analysis of the outer condition – PESTLE", 2020).
Political- There was a stronger impact on businesses due to the pandemic. This resulted in lot of panic buying and various spike relating to food processing and handling the government. Legislation has ordered businesses to close due to the impact that the pandemic have on business and persons lives across the country. Baxterstorey catering business closed because of hygiene policies. Persons were asked to stay indoors and only to go out if necessary, going outside one should practice social distancing.
Economic- Over the past years as we can see things are not cheap anymore. Fuel prices and food prices are very high, and all these incredible prices are affecting the business. The economy is in a state of disarray at the moment due to all these changes caused by the pandemic. Companies will have to lower profit margin to stay in line with the economy   depending on their sales. In addition to this Covid-19 caused many businesses to close and hundreds of persons are out of jobs. The government have put a scheme in place by introducing Furlough pay to keep people going who are out of work, as only essential workers can go to work. Baxterstorey catering Company are looking at ways how to keep some of their employees working. Looking at how they are spending their money Baxterstorey catering company are getting rid of their zero hours contract workers due to lack of vacancies in this trying time to keep their full time employee in their respective position as long as they can. The employment sector is decreasing at this challenging time with high volume of work with less employee to carry out the task.   
Social- People are very conscious about what they are eating by cutting away unhealthy junk foods and replacing it with the healthy me options like: salads, smoothies, fresh fruits, and vegetables.  Baxterstorey introduce new healthy me options on their menu on weekly basis For the customers Baxterstorey catering company is very strict with the processing, handling and delivery of the food they receive from their supplier making sure it is at the correct temperature and an acceptable manner.  Having a look at the eat out sector it has grew rapidly, before the lock down and even bigger now, many persons are buying take away, through different kind of platform channels due to isolation. Before isolation families were eating out on weekends having pleasure with their families all these are on standby at present. 
Technology- Technology is Baxterstorey saviour. It allows the company to acquire feedback from the supplier and the customer to give us their feedback. Through high quality technology systems such as zoom and teams which are the big hot favourite, companies are conducting meetings, communicating with others through these channels. These channels gave them the advantages to work from home. Without these platforms both working and social life would be difficult during this pandemic. Persons are using just eat hungry house and Deliveroo to purchase their takeaway orders. Additionally, online shopping has grown dramatically. Persons are using it for many different types of activities during this crisis.   Baxterstorey Company has design and put in place a system where customer can give their feedback online in order to hear more about their values and services. 
Legal- The government has put a scheme in place which everyone must adhere to. Social distance and the wearing of face covering and how many persons are allowed to enter business places are the new order of the day. By doing this it will reduce the risk of persons catching the virus. Baxterstorey has place hand sanitisers throughout all their locations, where persons must sanitise their hands upon entering the premises. This is a legal requirement by the government and if not followed they will be penalised.
Baxterstorey catering company has their company environmental health officers who enter all their food locations at set time and dates to conduct yearly audit in order to see if the businesses are adhering to company food safety and standards. 
Environment-Environmental factors affecting Baxterstorey catering has been investigated by several other companies to find out if they are operating in an environmentally friendly atmosphere. Also, to find out if they are using the right materials in the services, they offer their customers. Baxterstorey catering has taken away all single use plastic bags, plastic cutlery and boxes and replace it with environmentally friendly materials. They have put in place the bring your own cup and container policy. These are more environmentally friendly which will save the environment and not destroy it.  Before this was legislated people took the advantage of leaving their litter all over the place which was not good for the environment. This whole idea and new intervention are very helpful in the reduction of litter. Looking at other businesses in the broader environment, several businesses are following this procedure. The environment is very challenging, people are still working from home, persons are instructed to use single use face covering adhering to social   distancing, the rule and regulation given out by the government. Baxterstorey has designed and put in a place a comprehensive food safety management system based on the seven principles of Hazard Analysis Critical Control Point (HACCP) to ensure all practicable due diligence and the maintenance of our high standards are carried out.

Ethics and Sustainable
Sustainability can be defined as: “the long-term maintenance of systems according to environmental, social and economic considerations”. Though the concept can be, and is been used widely in several different contexts, but the most commonly usage of Sustainability is in relation to Sustainable development. Sustainable development “includes the combination of environmental thinking into every aspect of social, political, and economic activity”. Sustainable development has become a foremost concept in the argument about the protection of the planet and has been discussed upon. Baxter Storey proposed offering a “trusted advisor service”, to include a whole range of activities, among which; monitoring to ensure full compliance with legislation around these issues; proposal to reduce both energy and water usage. 
As indicated by the Chartered Institute of Personnel and Development (CIPD, 2012), the substance of sustainability in an organizational setting is the guideline of upgrading the cultural, ecological and financial frameworks inside which a business works.
According to Colbert and Kurucz (2007) sustainability is what keeps the business going, they also refer it as future proofing of the organisation. Ramstead (2005) argued that businesses are receiving success without compromising the needs of the future. Environment. Data services (2011) stated that businesses have made a massively increase to keep up with sustainability. 
It is also noted that a massive spike in increase both by graduates and employees are identified as having sustainability skills and knowledge which is good for organisations. One may ask this question, are they using the skills and knowledge of sustainability in the organisation during the pandemic?
However, it perhaps should not be assumed that just because organizations have the capacity to engage with sustainability means that they will necessarily do so, especially during times of economic difficulty. Colbert and Kurucz (2007) argued that many organisations are trying to acquire recognition for the sustainability policy they held through high ranking sustainable report. He went on to say that companies now seek national and international recognition for their sustainability policies, such as through achieving a high ranking on the growing number of “sustainability indices”, such as the Dow Jones Sustainability context. 
In the quest for sustainable performance, ensuring their culture is fit for the future and is a high priority for many Baxter Storey company have put in place their mission statement. Through their Integrity and Ethics Committee the supplier has created a Mission Statement covering legal and ethical risks at the business level, which contributes to and underpins behavioural and employment culture at Baxter Storey. Their Mission statement focuses on anti‐bribery and corruption; data handling duties and protection; competition law; modern slavery and monitoring changes in legislation has been established at the most senior levels of the business. Diversity training is a feature of the starter pack, training received by all new staff and follows a proactive process between staff and management. 
Baxter Storey has extensive knowledge regarding dietary requirements and food choices around ethical and religious grounds and made mention of their supplier bases in providing the various elements required by certain dietary and food restrictions. They expressed a wish to work with Queen Margaret University (QMU) to help promote the various strands and offerings to the student and staff community in the catering environment. Additionally, as an Equal Opportunities Employer their stated policy is to respect the diversity and needs of their customers. Physical enhancements to enable access to all in the catering establishments were proposed from improved simple and effective signage, increase accessibility to “grab areas” shelving products at enhanced levels for access, through to training and empowerment of staff to be able to meet any customer access requirements through communicating effectively, understanding any potential restriction and creating solutions. Within the “Service with Style” programme developed by Baxter Storey through planning and operations target the prevention and reduction of waste and plan to introduce a separate food waste collection which they would then propose to put toward generation of renewal energy.  The supplier partners with Bio‐Bean to recycle the oil from used coffee grounds for bio‐diesel fuelling the collection vehicles, with the dry mass being made into bio‐mass pellets used in combined power and heat plants in creating renewable energy. At the counter level, customers are offered take away grounds for garden use. Energy is conserved through employing Energy Management Systems, among these being, control measures fitted to thermostats on refrigeration equipment, increasing life expectancy, ensuring optimisation of performance of equipment and reducing breakdown/maintenance requirements, resulting in net overall efficiency improvements. Baxter Storey seek continuous improvement around carbon reduction targeted improvement, all under “New Beginnings” their introduction and development programme. The supplier also provides customer feedback tables which contain translation apps accessible to customers. 
Waste Minimisation, Recycling and Carbon reduction
Baxter Storey through planning and operations target the prevention and reduction of waste and plan to introduce a separate food waste collection which they would then propose to put toward generation of renewal energy. The supplier partners with Bio‐Bean to recycle the oil from used coffee grounds for bio‐ diesel fuelling the collection vehicles, with the dry mass being made into bio‐mass pellets used in combined power and heat possible. In addition, they are a Carbon Neutral company, Gold standard accredited through the Carbon Neutral Company Cleaning materials used by the supplier were careful controlled with 100% organic chemicals and bio-degradable materials used in cleaning products. The supplier Environmental Management System policy is aligned to ISO14001 with a core target of reducing waste and recycling and sits at the centre of their waste management strategy. Baxter Storey seek balance, recognising that for some foodstuffs the packaging can also act as a keep‐fresh, or as protection in transit. However, they do actively manage along with their supply chain, the type of packaging they use to ensure optimum recyclability, this also helps avoid cost as landfill costs more to dispose of than recyclable waste (when accounting for landfill tax). Lead by resourcing local produce Baxter Storey offer what they term a market leading approach to high quality low environmental impact (reducing food miles) products at competitive rates.
Mike Hanson, Head of Sustainable Business at Baxter Storey said: “We are proud to be working with PwC to deliver more nutritious options to our customers. To achieve our pledge within eight months highlights that customers are demanding more choice and available vegetables on the menu. We have not only enjoyed creating nutritious and exciting dishes which make veg the star of the plate; but are proud to be leading the change towards a more sustainable hospitality industry.”
However, in a world where resources are finite, sustainable has to be a business priority at Baxterstorey catering we care passionately about reducing our impact on the environment this year. Baxterstorey achieve the following sustainability goals by saving one hundred tonnes of food waste nine hundred tonnes CO2 emission. Baxterstorey instigated coffee cup recycling which is 22% above the national average of sustainability ratings. Baxterstorey catering company is very proud of their social responsibility which is a very important aspect of the organisation. Persons can use the advantages of reducing food waste now, kitchens can grow their own herbs and vegetables which is very useful to the industry.   Public food services should not only be the concern of the catering personnel, but the aims and need to be incorporated into the overall municipal development strategy (Collins and Fairchild 2007).   
At the point when the association settles on choice, decisions and choices, it needs to think about its organisational culture. It implies that the factor of culture ought to be installed into the choice. Organisational culture impacts the level of representative's innovative capacity, task inspiration, and work excitement. People consistently are pulled in to participate in associations with great and solid authoritative culture. In the solid hierarchical culture, workers are positive to react to their employments. In this circumstance, organisational culture adds to the well activity of the association. Hence, during the time spent settle on key choices, the association with sound authoritative culture installing supportability centre around the reasonable structure methodically and benefits in long haul. Organisational culture significantly affects client care, further effect on long haul monetary execution. The key choices would make economical riches and has social capable bits of knowledge.
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