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[bookmark: _Toc534795524]How can Indian foods in the uk be improved? 
The Indian foods in the uk can only be improved by making new range of variety of cuisine that can really attract the modern society, rather than giving out the same food. Not only the British people has stopped going to Indian restaurants, but the Indian people has also stopped going is well due to the same cuisine. This has become a result of why Indian businesses of restaurants are going down due to the cuisine and is still continuing to go down in today’s days. 

[bookmark: _Toc534795525]Secondary resource 
The love of the Indian foods in the uk was so good in the years back where the society loved it. however, both countries the uk and the indian has had a history that was complicated due to the indian cuisine and to the British food which could not compromise at all of the foods. However, it has turned out, that the Indian foods, has had a positive effective in British foods which made it interesting and good. 

Indian curry and other dishes are not everyone’s taste depending on the people in the public. In London the industry of Indian restaurants, is now facing a competition due to the numbers of staffs who are not available at times and has become a very shortage, it is not quite as same as before where Indian restaurants had so many staffs. Some people could argue and say that, the Indian foods is still doing good with its dishes and its services which they give a good feedback, however, the industry of other different foods has now starting to change people’s acuity as they tend to walk away from Indian cuisine. 
people who are elderly are might still be loving the Indian dishes, such as tandoori and especially chicken tikka which is still well liked in the terms of the taste. Financial Time (2018) since in 1940s Britain has been in love with curry, estimated 12,000 curry houses found across in the country. But tastes are changing, curry houses had to compete with kebab shops, fish and chips shops and Chinese takeaways once.   

The main issue of which is the most important be to be highlighted is the number of shortage staffs, where things are moving forward and changing now, Indian restaurants are finding difficult to keep the staffs such as chefs and waiters and cleaners. With the money structure, people who are currently working there and new employees, are now wanting salary rise. Things have changed so much that the Indian restaurants was not like this before in 20 years ago. The Indian dishes has been there for a long time in the uk and was one of the most special leading cuisine ever, however things have now become more difficult. The caterer (2018) With the services and the atmospheres in Rajasthan restaurant, Chokhi Dhani London has pledged to bring thrilling fine food in Rajasthan restaurant.   

Most of the Indian foods are spicy that some people tend to have which is very common especially to Asian people, there are some people who do not prefer to have Indian food due to the spices, whereas there are some people who have spicy food that do not mind at all. Huffpost (2018) in Indian curry the flavour of spices brings along the heat, each area of Indian curry has its own unique take on the food. In Indian restaurants, there are customers who are from any ethnicity that come for a dine in the restaurant, that do not prefer alcohol or wine due their religion.
 Most of the Indian restaurants are run by Muslims that are from Bangladesh, customers who are Bangladeshi come for a dine in the restaurant and do not prefer of having alcohol or wine because of their religion. There some Indian restaurants that have alcohol and wine so that it can bring customers and that their restaurant can be busy, whereas most of the Indian restaurants across in the uk, run by Bangladeshi Muslims, they wish not to prefer having alcohol and wine as part of their taste in their restaurant. The telegraph (2018) 17,000 of Indian restaurant will disappear from high streets, inside a decade came from of yarwar khan chairman of Asian Catering Federation.  
Quora (2017) So in Indian restaurants, majority of target audience is eating Halal or is not either bothered about it. This is the reason, they don’t tell you and serve Halal food.  
In today’s day, the uk Indian foods are run by people who are Bangladeshi, some Bangladeshi people have added other foods such as Mediterranean foods like falafel or junk foods like chips and fish in their menus at their restaurants. This has eventually taken over and won the taste which people tend to have now. 
[bookmark: _Toc534795526]Primary resource 
South east London 
Name of the restaurant: Taste of India 
Type: Indian  
Address: 334 Kennington road London SE11 4LD
Open times: Monday to Friday, 7:00am to 10:00pm  
Saturdays: closed 
Sundays:  opens at 5:00pm to 11:30pm 
 Menu: 
Tandoori section:
· Tandoori chicken
· Tandoori mix grill  
· Tandoori king prawn
· Tandoori paneer shashlik
· Tandoori main chicken 
 Balti section:  
· Chicken chilli masala Balti  
· Prawn Balti 
· Vegetable Balti
· Lamb tikka Balti
· Balti 
Biryani section:  
· Biryani tikka  
· Biryani chicken 
· Prawn biryani
· Vegetable biryani 
· King prawn biryani
Rice section:
· Vegetable rice
· Special rice
· Garlic rice
· Steamed rice 
· Egg rice  
Website link: https://taste-of-india-london.co.uk/ 
South west London
Restaurant name: Bombay chow 
Type Indian and Chinese  
Address: 220 kingstreet hammersmith W6 ORA   
Open times: 
Mondays closed, Tuesday 12:00pm to 2:30, Wednesday 12:00 to 2:30, Thursday 6:00pm to 11:00pm, Friday 6:00pm to 11:00pm, Saturday 12:00pm to 10:00pm, Sunday 12:00pm to 2:30pm  
 Menu:   
Seafood section:  
· Seafood delight 
· Hakka squid 
· Sweet spicy drunken fish
· Tiladia fillet 
Soup section:  
· Sea food soup 
· Crab meat soup
· Main chow soup
· Sweet corn soup  
 Lamb beef section:
· Chilly lamb beef 
· SAPO lamb beef
· Crispy lamb beef
· Lamb beef with pakchowi
Noodles section: 
· Vegetable hakka noodles  
· Sizzling noodles
· Szenchuan noodles

Website: http://bombaychow.co.uk/food-menu/ 
East London 
Name of the restaurant: baraka Eatery 
Type Bangladeshi and Indian 
Address: 38-40 Whitechapel road London E1 1JX
Open time: Monday to Thursday 12pm to 11pm Friday to Sunday 12pm to 11:30pm  
 Menu:
Tabagh Rarees section: 
· Lubiya 
· Shish tawouq 
· Grilled chop
· Bammiya
· Laham meshwi 
Mediterranean dishes section:
· Batata harrah 
· Foul moudamas
· Falafel
· Kallaje 
· Waraklnab 
· Kallaje 
     Curry section:
· Lamb bhuna 
· Daal chicken
· Bhuna chips
· Chicken bhuna 
· Daal gosht 
Website: http://www.barakaeatery.co.uk/bangladeshi-menu 

North London 
Restaurant name: Mehek restaurant 
Type: Indian
[bookmark: _GoBack]Address: 424-426 Hertford road London EN3 5QS
Open times: Monday 11:00am to 2:00pm, Tuesday 11:00am to 2:00pm, Wednesday 11:00am to 2:00pm, Thursday 11:00am to 2:00pm, Friday 11:00am to 3:00pm, Saturday 11:00am to 3:00pm Sunday 11:00am to 3:00pm 
 Menu: 
Biryani dishes section:
· Chicken biryani
· Lamb biryani
· Prawn biryani
· King prawn biryani
· Vegetable biryani 
Tandoori grills section:
· Tandoori ponir tikka
· Tandoori mixed grill 
· Lamb tikka
· Tandoori seabass
· Duck tikka 
Pathia and Dansak section:  
· Chicken dansak
· Lamb dansak
· King prawn dansak
· Prawn pathia
· Chicken pathia
Tikka section:
· Chicken tikka 
· Duck tikka masala 
· Shashi Bahar  
Website: http://mehekenfield.com/PATHIAANDDANSAK-12-menu.html 
The four foods from the restaurants above are all different, some of the foods are the same and are served differently. All the four foods from the restaurants have some negatives due to serving the same foods, which is why the Indian restaurant businesses is running down.
[bookmark: _Toc534795527]Research/ questionnaire and answers 
What Indian food do you serve? 
How is your restaurant doing?
What is the most popular dish for Indian restaurant?  
 One of the Waiter at Mehek restaurant who I questioned, said to me that their restaurant is not doing that well, he said customers do not come all the time.   The waiter said to me that the Indian food they serve is dansak and chicken tikka the most. The most popular food the waiter said to me is chicken tikka, and he said that the Chinese foods are becoming popular of their cuisine.   



[bookmark: _Toc534795528]Findings of the cuisine  
Here is the chat that, shows below that the Chinese cuisine is the most popular food in Britain which is ranked 6. The Indian cuisine is ranked 3.5 and the traditional Britain cuisine is ranked 4.    


[bookmark: _Toc534795529]Discussions of the cuisine 
The chart shows an evidence that the, Chinese cuisine is one of the most favourite and popular foods in the United Kingdom, traditional Britain cuisine are doing good as it is still popular. The people who are British like their cuisine which is clearly understandable, by considering it is England and that their cuisine is very popular for them.
 The Indian cuisine are not doing well that much, just by looking at the chart it   has come very down, which is why the it is affecting the businesses; however, it is still managing to keep it maintainable. The Indian cuisine has become very popular in terms with takeaways, people do not come in to the restaurant and eat there, rather the people take the foods and leave, therefore this has become a situation, where the Indian restaurants cannot be busy without having any customers coming in for to have food in their restaurant. 

As the result of the data, there will be at lot of different viewpoints and a debate why the Chinese cuisine is ranked higher than the other cuisines. It is surprising and that the Chinese cuisine is more well liked than the Indian foods, because of its popular taste, the Chinese cuisine is well known for noodles, soups and seafoods which people in tend to have. The British cuisine is also still popular, with their chicken tikkas and rice and are still well liked. The people who are young like British cuisine as they have been the factor to rate the cuisine high than Indian foods. 


[bookmark: _Toc534795530]Recommendations of the cuisine
Looking at the bar chart, Indian cuisine is not a bad dish recommended by the people, it is still good to eat. With the Indian food being ranked three point five, means is not all that bad, however it is still competing with other cuisines. In the uk, Indian foods are one of the well-liked cuisines and are mostly wanted cuisine ever. Every people have different tastes of foods, which is clearly understandable, however it will be difficult for Indian foods to improve their cuisine and for it to be a proper well-liked dish. Through the research and the figures, Indian foods are not going down, which it has been stated to, it is still the best cuisine as people say.
In the uk, the Indian restaurants have really stand out, in the terms of the Indian foods, therefore the Indian restaurants will still the best place to eat in and will always be an important part of the Britain’s curry.

[bookmark: _Toc534795531]Conclusion
Final of this report, Indian food is not doing that bad and in their business is well. There are less negatives and more positives in the Indian foods, as it is saying in the articles and other information’s in the websites. As going by the figures in the research, the Indian restaurants can still manage with their business, and are able to contest with other different foods across in the uk. The whole of this research was about the reduce of the Indian foods in the uk, and how their foods can be improved. 
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