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[bookmark: _Toc22559786]Executive Summary
Food and restaurant chains are known to be the top leading industries in today's business world at a global level. In today's work environment, every organization is required to maintain a positive workplace culture. The report has addressed the positive outcomes of workplace culture on the workforce. Workplace culture can help in enhancing the productivity of the workforces, which will lead the organization to gain profit. A company with a positive workplace culture can see several beneficial changes. The report helped in conducting the PESTLE analysis of the Indian market along with McKinsey 7's Model to understand the potential opportunities for Delhi Food-Pals restaurant. The study is done based on the Indian food market. The PESTEL analysis has demonstrated that the Indian market would be very beneficial for the growth of the purposed business. The McKinsey model helped in analyzing the uniqueness of the restaurant, which will be used as the company's strengths. Ethics and morals become vital when it comes to food and restaurants because their carelessness can negatively impact human life. The report was later followed with an ethical stance required for the restaurant. In the end, the restaurant was compared with its key competitor. The strengths and weaknesses of both the restaurant brands had been discussed.
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[bookmark: _Toc22559787]Introduction
The study aims to highlight the strength and opportunities of Delhi food-pals restaurant in the Indian market. Delhi food-pals restaurant chain offers Indian multiples dishes, which are inspired by Indian culture. Also, the report will discuss the workplace culture and its impact on the organization. Positive workplace culture provides a happy environment for the workforce to work in. These factors play an essential role in creating bonds between employees. An organization can attract talent, employee's satisfaction, better performance as well as enhances employee's engagement within the workplace by establishing a positive workplace culture. All these things impact the personality of business because the culture is affected through leadership, management, policies, and people effectively. With the help of PESTEL and McKinsey's 7S model, the opportunities for the restaurant have been analyzed. The ethical stance of the restaurant industry is also discussed. In the end, the comparison of the Delhi food-Pals restaurant with Hadriam’s has also been conducted. 

[bookmark: _Toc22559788]Workplace culture
Let us understand the meaning of culture in the context of workplace first; "culture is defined as a character or personality of an organization". By establishing an ethical workplace culture, the organization can achieve unique business by summing up its values, traditions, interactions, and beliefs. Workplace culture can be referred to as an environment, which is prepared for the employees. The employers aim to develop workplace culture to determine the role, work, progression, and relationship of the employees at work. With the help of an employer's leadership skills, values, traditions, behaviors, interactions, and attitudes, and the emotional and relational environment is attained (Tsai, 2011). 

[bookmark: _Toc22559789]PESTEL Analysis
PESTEL is an abbreviation, which stands for political, economic, social, technological, environmental, and legal facts. PESTEL analysis is one of a popular technique to find out the available threats as well as opportunities in the external environment for business (Mashhadi & Ijaz-Ur-Rehman, 2012). These factors can impact the business in a positive as well as negative way. The report will conduct a PESTEL analysis of the Indian restaurant industry. Indian is known for its wide range of cultures, traditions, religions, cuisines, and languages. Multiple food cuisine is signed by cultural and traditional diversity. In India, thousands of vendors serve people with their products all around the country. People are crazy food lovers, and in the high pace life, the industry of food and beverages is booming. The companies manufacture products by understanding the needs of the customers. This is why conducting the PESTEL analysis of Indian becomes more vital to explore positive as well as negatives for the business.

 (
PESTEL ANALYSIS
) PESTEL ANALYSIS DIAGRAM


· [bookmark: _Toc22559790]POLITICAL- Political factors influence the operation of the food industry. The companies are required to follow all the rules and regulations of the host country. The Indian market welcomes direct foreign investments. The central department and state government have determined the standards as well as the incentives for the food processing and packaging industries. These incentives can be known as the subsidiaries, food parks, distribution centers, and other various schemes initiated by the government for the promotion of such industries. For instance, the Indian government has facilitated special infrastructures for cold storage and processing units so that food industries like McDonald's, KFC can operate their business properly.  
· [bookmark: _Toc22559791]ECONOMIC- Economic factors play a vital role in setting the trends for food industries. The developing or under-developing countries face the challenge of unemployment, due to that person of these countries is not able to spend much on the food items. But, the Indian market is huge, and it has been stated by economists that in 2016, the worth of the Indian food market was $193 billion, which is expected to reach $540 by 2020 (Swaminathan et al., 2018). For example, the upper-class in Indian society prefers foods such as oats, multigrain cereals, etc., which are the alternatives to a healthy diet.  
· [bookmark: _Toc22559792]SOCIAL- The lifestyle of people living in different regions has contributed to the rapid growth of the fast-food industry in the past years. In the social segment, there is a wide range of scope and opportunities in Indian society. Indian people are getting more conscious of their health and prefer healthy food or close to home-made food (Samnani, 2014). For example, people who relocated to metro cities tended to become food lovers and switched to the Pizzas, Burgers, etc., whereas the rural ones stayed the same. Most of the Indians still prefer to eat authentic Indian cuisine while they go out to eat. 
· [bookmark: _Toc22559793]TECHNOLOGY- The advancement in technology has brought revolution in all sorts of industries, including food services. Customers all around the world can book food or dishes online, fast home delivery is available, and the restaurant's operational activities have got better because of growing technology. Though, new entrants may face various challenges in terms of investing and opting for the advanced level of packaging as well as preparation techniques. But, the already established firms can take advantage of technology advancements by switching over to these technologies. For example, most of the restaurants offer facilities to pay through money apps. Customers often receive cashback or additional discounts by using apps like PayTm, Google-pay, etc.

· [bookmark: _Toc22559794]ENVIRONMENTAL- The food industries are required to be more careful with their activities and should ensure to build a green environment. The Indian government has made crucial changes in the rules and regulations for the food industry (Gupta, 2013). The food brands are required to adopt a much greener approach. This is an initiative to return the drawn resources back to the planet. These factors may cause the price of raw materials. For example; various Indian south-based restaurant serves food on banana leaves in order to remain organic. 


· [bookmark: _Toc22559795]LEGAL- Legal is the last factor of this analysis process but is inevitable. The food laws can impact on the growth of food companies (Sridhar et al., 2016). For instance, beef meat is not allowed in India, and it is illegal in the Indian market. So if a global food industry wants to operate in Indian, the company must work as per the local rules and regulations of the country. In the past various preservatives used in packaging, food has created a lot of controversies. Therefore, the owners may face a lot of hurdles while keeping up with the consumer's law and quality standards for food and beverages. For example, FSSAI banned a nestle product – (instant noodles) known as Maggie due to the presence of monosodium glutamate. 










[bookmark: _Toc22559796]McKinsey 7’s Model
McKinsey 7S model helps in assisting the business development within a company (Tracey & Blood, 2012). In this report, the model will help in evaluating the business development of a local restaurant in the Indian market. The model comprises seven stages or factors, which will help in identifying the advantages as well as disadvantages for the development of the firm. About the restaurant- In this report, the restaurant has been selected on a hypothetical basis. The restaurant name is Delhi food-pals; the owner of the restaurant aims to spread its business chain all the country. The theme of the restaurant is a traditional Indian kitchen. The owner strived to attract the customers by making the interior of the restaurant very familiar and almost like home. The restaurant has opened its first outlet in the center of Delhi city. The aim of the restaurant is to deliver outstanding and satisfactory services to its customers through its home-like food menu. The stages of the McKinsey 7S model in terms of Delhi food-Pals Indian restaurant’s management will be discussed in detail.
McKinsey 7S Model



· [bookmark: _Toc22559797]Strategy- The restaurant offers vegetarian and non-vegetarian food dishes. Also, considering the growing awareness of a healthy diet among people, the restaurant focuses on delivering healthy as well as nutritionally based dishes. The restaurant is designed by focusing on all sorts of a crowd (Demir & Kocaoglu, 2019). For example, the ambiance is greener, and mellow music creates a calm environment that is perfect for family gatherings, lunches, dinners, friends outing, and birthday parties. Dishes vary from the salads and soups to main course meals. The beverage menu is also vast, as it includes both cold and hot beverages. Also, the restaurant offers customized drinks to its customers, which are a great strategy. 
· [bookmark: _Toc22559798]Shared-Values- The restaurant values its staff and employees. Also, on a weekly basis, the restaurant owner gives a prize to the employee of the week. Employee satisfaction is the prime focus of the restaurant. For instance, the restaurant promotes other retailers as it serves cold drinks from all sorts of brands like coca-cola, Pepsi, etc. The restaurant bakery offers gift options to the customers, which can be purchased. These gifts contain food hampers, which are made with the packaged food of other manufacturers.
· [bookmark: _Toc22559799]Structure- The restaurant's main asset is its workforce and cooperative staff. The staff is given several amenities by the restaurant owner, such as their meals, outfits, and a relaxing workspace, where they can have time for themselves (Ravanfar, 2015). For instance, the restaurant staff is quite satisfied with all the facilities provided by the restaurants. The owner and management of the restaurant believe that great customer service can be achieved through effective human capital management. In the past few months, the restaurant has also introduced its home delivery services through mobile food apps like Swiggy and Zomato. 
· [bookmark: _Toc22559800]Systems- The restaurant has various systems at its workplace. These systems help in dealing with product development as well as knowledge of the product. These systems can be known as training, packaging, and in-restaurant purchases. In the context of the restaurant, the following can be understood as followed-
· Training: The restaurant focuses on providing adequate training sessions to its staff. All the information about the menu, the theme, and behavior are provided into these training sessions to make sure that customers receive good services (Singh, 2013). 
· Purchasing from its own bakery: The restaurant also owes in house bakery. The customers can purchase birthday cake, pudding, doughnuts, or any sweet dish from the bakery.
· The packaging is available: The restaurant offers to take away facilities to its customers. If the customer wants, he or she can take away their order.

· [bookmark: _Toc22559801]Skills- Organizational skills help the company to distinguish from its competitors. For example, Delhi Food-Pals has friendly and well-informed staff. The restaurant offers services online as well as offline. Also, the restaurant has a wide range of products to attract all sorts of customers from different backgrounds, religions, castes, regions, etc.
· [bookmark: _Toc22559802]Staff- The quality of people is defined as staff. For instance; The staff of Delhi food-pals restaurant is given a flexible working environment, customer services, and low-level employee turnover.  
· [bookmark: _Toc22559803]Style- The style is referred to as innovation, flexibility, and team orientation within an organization. For instance; The Delhi Food-Pals restaurant believes in encouraging or motivates the employees through reviews and incentives (Arvand & Baroto, 2016). The workforce at the restaurant is free to make their own decisions and participate. 

[bookmark: _Toc22559804]Ethical Stance- Food is an essential part of everyone’s life. On the other hand, ethics emphasize deciding right or wrong. In restaurants, several ethical issues may occur related to poor or unhygienic handling.
· [bookmark: _Toc22559805]Religious considerations- India is known to be a secular country, which is why people from different religions practice things as per their beliefs. Some of the people are purely vegetarian, and some are non-vegetarian. In fact, the non-vegetarian groups also vary. When it comes to the dietary habits of people from different religions such as Muslims, Sikhs, Christians, and Hindus, things can become quite challenging. Most Hindus do not eat any sort of meat, and selling beef in any restaurant is illegal in India (Stanojcic-Eminagic, 2010). On the other hand, Christians, Muslims, and Sikhs are non-vegetarian people. But even in the non-vegetarian dietary food, all these groups prefer different types of slaughtering. These slaughtering practices are divides into Halal (lawful) and Jhatka.  The Muslims prefer halal as they consider it lawful, but the Sikhs prefer jhatka because they are forbidden from consuming the meat of animals that have been slaughtered for religion (Chester, 2017). The Muslims do not eat pork meat, but the Sikhs and Christians eat pork. Christians do not follow any dietary restrictions. Therefore, it becomes important for restaurants to serve non-vegetarian diets as per the standards of people's beliefs.
· [bookmark: _Toc22559806]Food Sanitation- The code of ethics is inevitable for any business, especially when it comes to a restaurant industry; it becomes more crucial. The hygienic factor plays a vital role in building the brand image of a restaurant. People only prefer to eat in those restaurants which pay attention to the quality of food, because nobody likes unhygienic food. Serving untainted food is a very common issue among restaurants.
· [bookmark: _Toc22559807]Services- If the restaurant strives to grow and retain its integrity in the market, then it becomes important to improve its services from time to time. The restaurant owners must seek to enhance their quality services. Customers are important for the business, and to attract customers; the restaurant must enhance employee skill sets by introducing new techniques. The staff should make sure that all the requirements of the customers are met promptly (Mishra, 2012). The staff must treat the customers in a well-behaved manner. 
· [bookmark: _Toc22559808]Meeting with Government Standards- FSSAI, in India, is responsible for ensuring food safety by providing the certificate to the food manufacturers (Kapoor, 2018). Using any food addictives of chemical products is prohibited as it can risk a person’s health. The restaurant owners must ensure that the food is meeting with the standards set by the food authorities or laws. For instance, beef meat is not allowed in India, and it is illegal in the Indian market.
· [bookmark: _Toc22559809]Be honest with the Customers- The customers should be treated fairly, by avoiding all sort of partiality. Also, at the time of payment, the customers should receive bills so that they will be aware of what are they are paying for. The change or the remaining amount should be returned to the customer.  
· [bookmark: _Toc22559810]Safe and Clean Environment- The customer should feel safe in the restaurant. Ensuring every aspect of safety and hygiene preference is inevitable (Dundes & Swann, 2008). In case if a customer forgets his or her belonging, then the restaurant must take care of it and should return to the customer promptly.


[bookmark: _Toc22559811]COMPARISON-
People have always been food lovers in India, as the country has a variety of special cuisine or dishes inspired by each region. The trend of eating out has also emerged in the past few years (Anitharaj, 2018). This has contributed to the growth of the restaurant industry at a rapid pace. Indian authentic food has been widely appreciated because of its fabulous herbs and spice usage. Also, the cooking style of every region is different from the other. But due to the rapid growth of the restaurant industry, the competition has also been vast. In terms of surviving in the Indian market, the Delhi Food-Pals restaurant will have to face lots of competitors. One of the competitors will be discussed below.















	Delhi Food-Pals
	Haldiram’s

	· The restaurant is operating in the Delhi region only. 
· The restaurant offers fines dine experience to customers.
· The restaurant offers vegetarian as well as non-vegetarian dishes. 
· The customers have the option of customization as per their choices.
· The restaurant also offers services like birthday parties, family lunches, or gathering and kitty parties.
· The restaurant promotes other vendors, as well.
· The restaurant gives more personalize space as well as the ambiance is a perfect mood uplifter.
· The restaurant does not offer any packaged or processed food.
· The restaurant serves online or home deliveries through online apps.  
· The services of the restaurants are a bit expensive.
· Some people, due to their religious beliefs, may avoid going to the restaurant as it offers non-vegetarian food as well, for instance, in Navratri or festivals. 
· It is a new entrant in the market.

	· Haldiram’s is one of the largest food restaurant chains in India (Malhotra, 2015). 
· The restaurants are widespread over the country.
· The restaurant offers a multi-cuisine and purely vegetarian menu.
· Most of the outlets are based on self-service, and the ambiance is more like food courts.
· Facilities like parties are not up to the mark.
· The restaurant does not promote other vendors as it manufactures its own variety of products.
· The restaurant provides a shared-space experience because of its vast number of customers. 
· The restaurant is usually over-rushed.
· The restaurant has its own chain of packaged and processed food and beverages. 
· The restaurant offers home deliveries as well as food orders for events. 
· The restaurant is very reasonable. 
· Any person of any belief or religion can go in there.
· It is a well-known restaurant chain.




On the basis of the above comparison, it can be stated that the Delhi Food-Pals restaurant may face issues as its prices are higher than its competitors. The restaurant is new as compared to Haldiram’s and will take time to build a brand image in the market. Also, due to the non-vegetarian menu, the restaurant may lose potential customers.  

[bookmark: _Toc22559812]Conclusion
In the end, it is evident that the Indian market can be very beneficial for the growth of the Delhi food-pals restaurant. The restaurant can attract customers from vegetarian as well as non-vegetarian diet. The restaurant may face various challenges while competing in the Indian market. While analyzing the comparison between Haldiram’s and Delhi food-pals, it can be said that the Delhi food-pals have a scope of development through continuous efforts. The owner of the restaurant must seek to introduce some discounted offers in order to attract the customers initially. Also, with the help of organizing small level gatherings can be very beneficial for increasing the company's profit or revenue. The restaurant must pay serious attention to sustaining its quality service, along with managing its ethical stance.  















References
Anitharaj, M.S., 2018. A Study on Buying Behaviour of Youngsters towards Fast Food Restaurants. International Journal of Emerging Research in Management &Technology, 7(1), pp.1-7.
Arvand, a. & Baroto, M.B., 2016. How to implement strategy more effectively. International Journal of Business Performance Management, 17(3), pp.301 - 320.
Chester, A.C., 2017. Foodie Culture, Muslim Identity, and the Rise of Halal through Media. Doctoral dissertation. Ohio : Ohio University.
Demir, E. & Kocaoglu, B., 2019. THE USE OF MCKINSEY’S 7S FRAMEWORK AS A STRATEGIC PLANNING AND ECONOMIC ASSESTMENT TOOL IN THE PROCESS OF DIGITAL TRANSFORMATION. PressAcademia Procedia , 9(1), pp.114-19.
Dundes, L. & Swann, T., 2008. Food Safety in Fast Food Restaurants. Journal of Human Resources in Hospitality & Tourism , 7(2), pp.153-61.
Gupta, A., 2013. Environmental and pest analysis: An approach to external business environment. Merit Research Journal of Art, Social Science and Humanities , 12(1), pp.013-17.
Kapoor, J., 2018. All you should know about FSSAI License & Registration. [Online] Available at: https://yourstory.com/mystory/4ea6aef651-all-you-should-know-ab [Accessed 11 October 2019].
Malhotra, A., 2015. A Short History of India’s Haldiram’s. [Online] Available at: https://blogs.wsj.com/indiarealtime/2015/06/15/a-short-history-of-indias-halidrams/ [Accessed 11 October 2019].
Mashhadi, A.H. & Ijaz-Ur-Rehman, Q., 2012. Impact of External Environment on the Performance of the Fast Food Industry. International Journal of Management, Economics and Social Sciences, 1(1), pp.19 –25.
Mishra, S., 2012. Hunger, ethics and the right to food. Indian journal of medical ethics, 9(1).
Ravanfar, M.M., 2015. Analyzing Organizational Structure Based on 7s Model of Mckinsey. Global Journal of Management and Business Research: A Administration and Management, 14(10), pp.6-12.
Samnani, A., 2014. Macro- Environmental Factors Effecting Fast Food Industry. Food Science and Quality Management , 31(1), pp.37-40.
Singh, A., 2013. A Study of Role of McKinsey's 7S Framework in Achieving Organizational Excellence. Organization Development Journal , 31(3), p.39.
Sridhar, R., Sachithanandam, V. & Mageswaran, T., 2016. A Political, Economic, Social, Technological, Legal and Environmental (PESTLE) approach for assessment of coastal zone management practice in India. International Review of Public Administration, 21(3), pp.216-32.
Stanojcic-Eminagic, S., 2010. Food and Agricultural Import Regulations and Standards. Report. GAIN (Global Agriculture and Information Network) report Number: BK1005.
Swaminathan, R., Shashank & J.N.V.Raghuram, 2018. Analysis Of Challenges And Opportunities Prevailing In The Indian Food Industry. International Journal of Business and Management Invention (IJBMI) , 7(8), pp.59-63.
Tracey, J.B. & Blood, B., 2012. The Ithaca Beer Company: A case study of the application of the McKinsey 7-S framework. Cornell Hospitality Report , 12(7), pp.6-13.
Tsai, Y., 2011. Relationship between Organizational Culture, Leadership Behavior and Job Satisfaction. BMC Health Serv Res. , 11(1), p.98.



Shared Values


Skills


Staff


Systems


Style


Strategy


Structure



Economic


Social


Technology


Enviornmnet


Legal


Political


