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This essay will discuss the McDonalds restaurant, operation, and function. For this piece of writing, the decision was made to specifically discuss McDonalds because their business strategies are fascinating, particularly their worldwide franchises and marketing aspects provide good research for in-depth analysis. This will entail the operational aspects and function of the McDonalds establishment in a detailed approach outlining their business history, awards received and how their strategic approach to the industry works for them.
[bookmark: _Int_pW7RNBJL]Currently, McDonalds is primarily owned by institutional shareholders known as “The vanguard Group,” and “BlackRock” the major individual shareholders are Kevin Ozan, Stephen Easterbrook, John Rogers, and Ariel Capital Cuofano (2024). Alongside this the ownership is diverse as anyone has access to buying shares to the publicly traded company. However, McDonalds began as a stand-alone burger restaurant however now, many of the locations are run by independent franchises. McDonalds was originally founded in 1948 by the McDonald brothers, Maurice, and Richard; with the first McDonalds restaurant being opened in California according to Heng (2018). In 1954, a salesperson, Ray Kroc approached the McDonalds brothers and discovered a potential for franchising; this led to the company's growth, resulting in McDonalds serving 69 million clients per day Ge (2020, p.386). In 1961 Ray Kroc bought out the McDonalds brothers gaining the rights to the name and operating system this is highlighted by Kratus (2019, p.188). Ray Kroc not only began the franchise after buying the McDonalds business for 2.7 million dollars, but he also replaced the original logo to the now, well known Golden Arches (Ritter, 2013).
Within this time, it was introduced by McDonalds the “speedee service system.” This is a system created in 1948 by Maurice and Richard McDonald. It was designed for efficiency in customer turnover within fast-food operations. According to Martin (2010) The “speedee” service system gave McDonalds a competitive edge against competitors with its elevated level of efficiency. Though due to this service system partially being reliant on programmed artificial intelligence, there is a negative side to this system. Similarly, Tsarouhas (2012) stated that the effects of unexpected failure causes upline operation to be forced to stop due to unfamiliar error occurring, resulting in downstream operations being scrapped “raw, intermediate or end-product" this highlights a negative aspect to relying on systems to operate.
It is recognised that over the years McDonalds has aided the win of many awards for their employees Chia, et al. (2020). According to Zimmerman (2018) the company's first success was in 1974 when receiving the Golden Arches Award for contributions shared within the industry. McDonalds has received many awards and accolades from 1974 to 2023, such as the company being repeatedly ranked high in customer satisfaction accolades whilst consistently receiving awards for environmental protection, waste reduction and energy efficiency alongside their sustainability movements. According to Lee, et al. (2024) McDonalds has demonstrated significant efforts in achieving progress within environmental sustainability by sourcing sustainable resources and products where it is considered possible. Therefore, it becomes evident that the McDonalds company was deserving of these awards. 
[bookmark: _Int_99KWcsM6]McDonalds typically uses single point service utilizing a single contact point either at the self-service kiosks displayed near the entrances of the restaurant or when placing orders at the counter with members of staff assisting you. According to Ameet (2023) it is believed that companies such as McDonalds make attempts to persuade customers to utilize the self-service options in place of taking the customer service route. Though, throughout the years McDonalds has become innovative with their service systems and technology usage, such as introducing the McDonalds ordering system within delivery service and creating an app for mobile ordering with a rewards system to make people want to engage with the establishment. 
[bookmark: _Int_nw5ntpSj]McDonalds offers minimal table service where you are required to place your table number on your table of choice and the food is brought to you. A car park delivery service is also offered where you park in designated areas and order to pay on the mobile app, the order is then brought outside to you. As sourced from the McDonalds website, to improve sales, the first drive-through operating system was introduced in 1975 after facing a decline in sales. However, according to Robins-Early (2024) McDonalds have discarded their AI drive-through systems in over 100 locations in the US due to a decline in efficiency as a result of AI. 
McDonalds operates with a fast-food style of service. As discussed above, the implemented “speedee” service system in which the kitchen operates specifically for fast-food operations displays the aim for quick and efficient customer turnover whilst also prioritizing customer satisfaction. Customer satisfaction is seen to be necessary for corporate growth Nizam, et al. (2022). It is considered that McDonalds are a well-established restaurant for quick visits that embrace adaptability for all customer needs. 
[bookmark: _Int_5jSCdZK8]The McDonalds menu can be known for the universal “Big Mac” however, McDonalds offer a wide array of selection, typically to suit the area based on idealistic preferences. Though the same fast-food service methods are kept in place. For example, a McDonalds in India do not include pork or beef dishes on the menu; an alternative to this is their own spin on the “Big Mac” it is called the “Chicken Maharajah Mac” highlighted by (Kannan, 2014). 
[bookmark: _Int_9SKtdkul]According to Fisher (2016) in 2012 McDonalds opened their first vegetarian restaurant to meet dietary requirements in India. McDonalds make efforts to adapt every menu to reflect on various traditional and cultural foods according to the official website of McDonalds. Throughout countries where McDonalds franchises are located, all menus are strategically different to reach the desired target audience. An example of this would be a menu in Japan; according to Filson (2024) only a glance at the menu draws you in completely with bright colours and images, it is considered to be a “tactical map”. Whereas a menu in the UK is designed to create customer flow, focusing on promoting specials with objectives being achieved through strategic design and layout (Vincent, 2023). 
The McDonalds website states Halal certified food in the UK is not available this is a source from 2018. According to Grealish (2023) Halal menu items were trialled in London, it was discovered that too low of a percentage was being sold to expand on this in the UK as the kitchen would need significant changes in their procedures to make this possible for such a low percentage. However, other locations adhere to this.
McDonalds restaurant design demonstrates efficiency within the restaurant and plays a significant role in their menu. The McDonalds colour theme is globally known as red, white, and yellow this is displayed throughout all their restaurants to emphasize their branding whilst having connecting colours to the menu to elevate an inviting atmosphere to encourage a comfortable dining experience for all. Upon entrance you will see a designated display for children's happy meal toys, these change throughout the year, usually based on popular occurring events. This displays a strategic approach to reach the desired target audience. McDonalds happy meals are a prominent need for marketing healthier meals to young children (Hobin, et al. 2012). 
As you enter McDonalds, the design throughout demonstrates a modern foundation where you will see the order kiosks, it is discussed by Arsalan, et al. (2021, p.423) that self-ordering systems are considered to improve quality by being able to complete and moderate orders manually to reduce employee error. There are available seating areas with designated engagement activities for young children. There is also a condiment station where you can gather necessary and desired items such as straws, napkins, and sauces; this helps with customer turn over as it is a help yourself approach. All factors stated above connectively contribute to the customer engagement with the menu. 
Whilst evaluating the McDonalds, operation, and function it is essential to consider customer feedback, this varies from positive and constructive reviews. Research on the trip advisor platform implies that McDonalds are not reaching their full potential. A review stated that they have been given incorrect portions after paying full price, others agreed to this highlighted by Brownlie (2022). Various sources from Trip-Advisor discuss their experiences stating they had “terrible service” and “cold food” many reviews stated they felt uncomfortable with the level of unprofessionalism from staff member interactions. This would make it to be believed that McDonalds are failing to meet the standards portrayed by the business. However, in another locations reviews sources suggested they had felt “accommodated” whilst also discussing how staff were “friendly” and “helpful” therefore it becomes evident that McDonalds is not meeting the needs of its diners due to inconsistency within food delivery and customer interactions. 
To further improve the McDonalds establishment, it would be recommended to expand the menu from a nutritional perspective, adding a greater array of plant-based and healthier options. It is believed that there should be more of a variety to include religious dietary requirements such as Halal options. Training staff to maintain a positive attitude within all situations and improve performance would elevate customer morale Duggal and Alexander (2018). Another desirable recommendation would be to maintain hygiene standards throughout the entirety of the day as it is believed to be unclean at times bases off customer feedback. An upgrade to décor would be a helpful addition to create a more dynamic feel for all.
[bookmark: _Int_cKbrmWxR]In conclusion, McDonalds has globally become one of the greatest fast-food competitors in the industry. An extensive understanding for effective operation has been displayed within the McDonalds, operation, and function establishment. This is evidential to the amount of awards and accolades that have been presented to them. However, they have some inconsistencies when it becomes to be acknowledged of customer feedback on this, the lack thereof responsibility is evidential. Overall, McDonalds has proven to be substantial for their diners and have made significant efforts to achieve this. 
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