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Abstract 
Coronavirus Pandemic has caused a major business disruption that has had a serious implication on the Indian and Chinese restaurants in Birmingham city centre (Nanda et. al. 2021). This proposal focuses on critical analysis of how Covid-19 has effected the ethnic minority entrepreneurs and their businesses, operating as Chinese and Indian restaurants in Birmingham city centre. This study proposes to identify some of the significant differences between the restaurant and their management performance to survive during the pre and post pandemic era, emphasising critical performance changes and strategies that may shape the future of this trade. By assessing all the available secondary data, it is clearly visible and easy to identify the gap for the research questions of this proposal and simplify how to exploit and accumulate qualitative resources (social approach) to execute the research topic. 
 To establish the facts, it is essential to analyse the internal and external business environment followed by the analysation of the supplier’s chain, analysation of how Covid-19 has forced HRM of the ethnic minority restaurants to adopt to new appropriate strategy to suit the current era and analysation of how Covid-19 has forced the ethnic minority restaurants to change their traditional leadership style to an appropriate style that suit the current circumstances. As this will help to shape the future of the ethnic minority entrepreneurs (Chinese and Indian restaurant owners) and their businesses in the Birmingham city centre.












Contents
Introduction.	4
Literature review.	5
Research Methodology.	6
Project management.	7
Limitation of this research.	8
Conclusion.	9
Reference.	10




















	


[bookmark: _Toc106621655]
Critical analysis of how Covid-19 has effected the (ethnic minority restaurants) catering sector in Birmingham city centre.

Introduction.
This proposal is based on critical analyses of how Covid-19 has effected the ethnic minority entrepreneurs (Chinese and Indian restaurants) and their businesses in Birmingham city centre. According to Ciotti et. al. (2020) Covid-19 disease (Coronavirus) is a transferrable disease caused by the Sars-Cov-2 virus. Hospitality sector in London, Manchester and Birmingham has been hit hard by Covid-19 and the effect has been devastating, especially on restaurants, hotels, bars and clubs have fared the worst, the core apprehension of these businesses is to safeguard the health, safety and well-being of their employees and at the same time have a strong resilience in maintaining operation of their business from the after effect of Covid-19 as businesses have been declining (Ntounis et. al. 2022). 
Overview - Indian and Chinese restaurants have been a fundamentally part of the British food industry since the early 19th century (Buettner, 2008). Analysation of business figures from the Office for National Statistics has revealed that there is around 239 restaurants in west-midland region (Financial Times, 2020). Independent researchers conducted by the author suggests that there are 32 restaurants in Birmingham city centre and nineteen of them are Chinese and Indian restaurants, this indicates how popular the ethnic minority food is with the local-community and Covid-19 is threatening the very existence of these ethnic minority restaurants.
Purpose – of this proposal is to highlight the effect of Covid-19 on the two most popular ethnic minority cuisines in Birmingham city centre and to obtain superior knowledge of what future has in store for these famous cuisines. Restaurant spending have decreased by 74% in this pandemic and if these doesn’t change then 62% of restaurants will cease trading by 2022 (Dube et al, 2020). There are limited researches conducted on the impact of Covid-19 on restaurants. This proposal will be completely atypical from previous articles; as it directly scrutinises sectors which have not been explored in other articles.  
Aim – is to bridge the gap that has been identified from secondary data analysis and provide a fresh prospective of the topic.
Objective - is to identify the hardship that (ethnic minority) Chinese and Indian restaurants in Birmingham city centre have been encountering in Covid-19 period and are still facing in post Covid-19 era. To fulfil the objectives.
· Analysation of the leadership challenges encountered by these restaurants in pre and post pandemic era. For example, evaluating employee’s and business performance pre and post pandemic.  developing strategies to recuperate from the pandemic

· Evaluate the external and internal business environment pre and post Covid-19 and compare the difference. For example, how the law has changed because of the pandemic and how this is effecting the restaurants.

· Evaluate the complications encountered by the supplier’s chain in pre and post pandemic era. For example, how Covid-19 has forced changes in the supply processes, delivery processes etc.

·  How Covid-19 has developed diverse challenges for HRM. For example, shortages of employees, health safety and welfare of employees, employee trainings etc.
[bookmark: _Toc106621656]Literature review.
Impact of Covid-19 -  According to Ntounis et. al. (2022), hospitality sector in London, Manchester and Birmingham has been hit hard by Covid-19 and the effect has been devastating, especially on restaurants, hotels, bars and clubs have fared the worst, the core apprehension of these businesses is to safeguard the health, safety and well-being of their employees and at the same time have a strong resilience in maintaining operation of their business from the after-effect of Covid-19 as business have been declining. Restaurant spending have decreased by 74% in this pandemic and if these doesn’t change then 62% of restaurants will cease trading by 2022 (Dube et al, 2020).

Profit-margins. According to Panzone et. al. (2021), profit margins are low in the catering sector specially in the restaurant trade and Covid-19 has decreased the profit margin even lower.  Covid-19 has developed opportunities for ethnic minority (Chinese and Indian restaurants owners) in Birmingham city centre to take their business to the next level by utilising digital platforms and modify the traditional concept of describing Chinese and Indian cuisine as comparatively low costs for consumers to dine-in and have a cheap and cheerful evening out (Alaneza et. al. 2020).

Supply-Chain. According to Mina. et. al. (2020), Restaurant sector in UK is in crisis as the impact of Covid-19 has taken its toll, prawns and king prawn suppliers in Bangladesh have stopped their supplies, this is due to Covid-19 forcing UK to temporarily suspended all flights from Bangladesh. Covid-19 restriction has created opportunities for pubs, hotels and restaurants to explore other suppliers, this will aid them to develop a platform to be more compatible when purchasing products in future (Islam. et. al. 2020).

HRM. According to Zhong et. al. (2021), HRM of the catering sector have been experiencing disruption in the recent weeks due to the shortage of employees as the employees are frightened of getting infected or are in isolation from Covid-19. This has impacted number of Italian, Chinese and Indian restaurants across UK.  Covid-19 has created the prospect for restaurateurs to utilise digital technologies like QR code menus, options are available for dining in customers to access the on-line pre-order system and pre-pay system from their mobile phones, this method minimizes communication amongst employees and customers, this is a key issue as the ethnic minority are not trained to utilise digital gadgets (Sufi and Ahmed 2021).  

Leadership style.  According to Hahang. et. al. (2022), owners of ethnic minority restaurants are face with chain reactions. Firstly, pandemic has caused a health crisis this turned into social and economical crisis, now the Soviet Union and Kosovo war. This has hammered the businesses and the managements of restaurants. This has arisen critical challenges for businesses, as they will require a strong alliance between managers and the HRM to establish an appropriate leadership-style to overcome this circumstances. Covid-19 has created a platform for businesses to establish new management strategies (as desperate-times require desperate-measures) like focusing on cost saving, waste management and adopting new innovative technologies (Shukla et. al. 2022).

Problem statement. offers an overview of issues discussed in the topic (Nasution and Aulia), after analysing all the secondary data’s, it has been identified that there is a gap within the existing researches that have been conducted. These research question has been acknowledged that needs addressing. 
· Analysation of the internal and external business environment to evaluate the changes that Covid-19 has inforce on the ethnic minority (Chinese and Indian) restaurants in Birmingham city centre. 

· Analysation of the effect the pandemic has had on the supplier’s chain of the ethnic minority (Chinese and Indian) restaurant in Birmingham city centre and what are the alternative strategy that can be applied to overcome the current crisis. 

· Analysation of how Covid-19 has forced HRM of Indian and Chinese restaurant businesses in Birmingham city centre to adopt to new appropriate strategy to suit the current era.

· Analysation of how Covid-19 has forced the ethnic minority (Indian and Chinese) restaurants in Birmingham city centre to change their traditional leadership style to an appropriate style that suit the current circumstances.

[bookmark: _Toc106621657]Research Methodology.
This proposal will apply the qualitative research approach. This will consist of more primary data then secondary data collection, the key motive for this is, this is relatively a new topic, Covid-19 has only been around for a few years, so there is very limited secondary data available on this topic. Primary data collection method applied will be convenience sampling.  Appointments will be arranged for a one-to-one semi structured interviews with the proprietors of the Chinese and Indian restaurants in Birmingham city centre to obtain necessary data, these meetings will be arranged for about 30-40 minutes and the probing method will be utilised to acquire rich data (by asking many questions) and progressing as the interview process is taking place. Also, if it’s possible to attain the consent of the respondents then abstract concepts (data recording) will be applied to record the statements, so they can be thoroughly analysed at a later stage.

To scrutinise the complications faced by the supplier’s chain in pre and post Covid-19 era, if possible research gate keeper can be appointed in Bangladesh to collect primary data, as Indian and Chinese restaurants use prawns and king prawns and Bangladesh is the main distributor of these products (Ahmed, 2001), there is very limited secondary data’s available on these distributers. The results of the interviews can be illustrated through pie-charts or graphs and then transcribing the data into rich text.
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Project management is the procedure of establishing a systematic approach to accomplish all project objectives within the specified restraint timeframe (Kerzner 2017). This research proposal of Indian and Chinese restaurants (ethnic minority cuisine) in Birmingham city centre was selected to be analysed in pre and post Covid-19 era to evaluate the effect of Covid-19 on these eateries.  

· Secondary data accessing can be a challenge, as there are limited PDF, Journal or newspaper articles regarding the topic that is covered in this proposal. To mitigate these complications, the utilisation of more primary data will be necessary.

· Appointments arrangements with supply chain owner / managers can be challenging, as they have very busy schedules. To mitigate this complication, the research gate keeper will be informed at the primary stage, so there is sufficiently time to accomplish this. 

· Time limit is a risk factor; all processes have to be structured. For example, each task has to be accomplished within its timeframe. Project management is like an iron triangle (waterfall model) all tasks are interconnected to each other if one overlaps then the triangle falls apart (Andrei, 2019).
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           (estimated 55-days schedules).


                                                       

	Activity No
	      Research Activity 
	   Duration         
	                                   Resource Requirements 

	  
       1.
	  
Data collection and Data  analysis    
	

   7  Days
	
Some researches are already accomplished, so this should be achievable in the time period allocated.

	   
       2.
	
Interview  Appointments   
	
   2  Days
	
Contact restaurant managers / owners for appointments.


	   
        3.
	
       writing dissertation
	
   15 Days 
	
Writing dissertation and structuring it.


	
        4.
	
     Primary data collection
	
    7 Days
	
Conduct all interviews and decode the interview transcripts.


	
        5.
	      
     Write dissertation
	
    15 Days
	
Continue to complete the dissertation.


	 
        6.
	     
     Analysing the dissertation.
	
     2 Days
	
Structuring / polishing / checking for errors / checking similarities and obtain feedbacks.


	
        7.
	    
    Amend any feedbacks
	
     2 Day
	                                                                                                 
    Final check and submit.



	five-days unscheduled for Five-days unscheduled for any complications that arises.Total number of days = 50

[bookmark: _Toc106621659]Limitation of this research. 
This proposal has some limitations that can be addressed in future researches, as the seven-weeks period for the dissertation is relatively a very short-period to establish facts from all perspectives of this research. To provide guidelines for future researches, it is very essential to establish what this research was unsuccessful in analysing about the restaurant sector. Secondary data analyses (literature reviewed in this proposal) suggest that these section have not been addressed, such as impact of Covid-19 on the key stakeholders interest (restaurant customers).  Future researches can also scrutinise restaurants pricing strategies, pre and post Covid-19 era, as Covid-19 has boosted the inflation rates to an all-time high, this has directly impacted the products and goods that are purchased by the restaurants. These viewpoints can be addressed in future studies, as this will provide extensive knowledge and understanding of the topic.

[bookmark: _Toc106621660]Conclusion.
Covid-19 has devastated the entire globe. effecting all businesses, in comparison to other sectors hospitality sector was effected the most (Jallow. et. al.2020). Covid-19 has forced restauranteurs to restructure their traditional business strategy to a more innovative approach. This proposal aims to Critically analyse how Covid-19 has effected the ethnic minority restaurants (Chinese and Indian) in the catering sector of Birmingham city centre. This proposal will effectively emphasise in finding solutions to these issues. Furthermore, Scholarly literature has been applied to enrichen knowledge and understanding of the topic. Research methodology conducted by scrutinising primary and secondary data.   
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