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Covid-19 has shaken the whole world and more and more people are keeping indoors. Along with every business, restaurant businesses have been hit hard. At the very beginning of the outbreak, Europe was a prime location for this pandemic. The government of the UK enforced lockdown to control the situation which forced many restaurants to remain completely closed to help prevent the widespread of the disease. Now with the easing of the lockdown, many restaurants are opening (Rizou, 2020). However, the industry will have to go a long way to cope up with the situation and the losses it had to bear as people are not yet convinced and coming out of their houses to dine-in.  The Cinnamon Kitchen is a famous Indian restaurant based in London. The challenges, scopes, and impact of COVID-19 on this situation will be evaluated using various business research models and tools as well as provide solutions to this problem for the Cinnamon Kitchen restaurant.
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The Cinnamon Kitchen restaurant was established by classically trained and well renowned Indian chef Vivek Singh in 2008. He first started his flagship restaurant back in 2001 called The Cinnamon Club and later on, he established the Cinnamon Kitchen, Cinnamon Solo, Cinnamon Bazar and the last one in his chain is the Cinnamon Kitchen Oxford which is his first restaurant to open in another city of the UK (About Us | Cinnamon Kitchen, 2015). Today, this Indian restaurant is very famous throughout London and is one of the first choices for Indian food lovers. 


[bookmark: _Toc47892530]Covid-19 and its Impacts and Scopes 
Covid-19 has been a major problem in the food and beverage industry of the world and the UK is no exception. Easing of the lockdown has witnessed many people coming to the restaurants but many small restaurants were forced to shut their doors forever. The Cinnamon Kitchen faced this problem as well. The impact of COVID-19 on the Cinnamon Kitchen is discussed below,
Future Uncertainty: The March 16th, the UK went under lockdown to avoid gatherings and contain the widespread of the virus. The Cinnamon Kitchen was forced to close with all other restaurants and pubs. Today after the reopening of the restaurants, they are not having enough people to serve and earn money to maintain day to day activities (Garland, Hadfield, and Middleton, 2019). 
A new lifestyle of the people: Having a good immune system is necessary to get rid of coronavirus. The health officials and WHO has been advocating for people to have a healthy diet and lifestyle. People are eating at home frequently than outside now. Maintaining social distancing, many people are staying indoors and not going out to eat at a restaurant. 
Supply chain interruptions: Like other restaurants, the Cinnamon Kitchen has faced interruptions of supply due to the pandemic and is failing to provide customers with the meals they offer regularly.  
Economic crisis: Many people lost their jobs during the pandemic and people are spending more cautiously than before and spending money to dine at a fancy restaurant is not in many people's lists these days (McKee and Stuckler, 2020). But with the reopening of the restaurants, there are many scopes for the Cinnamon Kitchen to run in this situation. These are discussed below,
Takeaway only: The restaurant can opt for the takeaway only business model for now. Doing this, customers can pick-up the food and enjoy at their homes maintaining social distancing with the employees.
Going outdoors: Summertime is the best time to dine outdoors to sit through the fresh air and enjoy a good meal. Dining outdoors is still the best bet as it reduces the chances of spreading coronavirus. 
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	Strength
· Renowned brand
· Brand value
· Diversified offerings
· Widespread promotion 
· Experienced workforce
	Weakness
· Lack of supplies
· Negative impression on dining outside 
· Not every item they offer is healthy

	Opportunity
· Home delivery 
· Curbside delivery
· Setting up restaurants abroad
· High Demand
· Technological advancements
	Threat
· Covid-19 pandemic
· A new lifestyle of the customers
· Competitors
· Employee turnover
· Economic crisis 
· Health consciousness of the customers
· Maturity of the industry
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PESTEL analysis will analyse the situation from various perspectives and it is discussed below, 
Political: After the outbreak of COVID-19, the government imposed lockdown to contain the widespread of the virus.  As a result, the Cinnamon Kitchen restaurant was closed for days with many other restaurants. The trade restrictions set by the government within and outside of the UK left the restaurant with a lack of supplies as they import many things from other countries (Rastogi and Trivedi, 2019).
Economic: The situation has hampered the performance and growth of the industry. Many people lost their jobs and the amount of disposable income reduced. As a result, the number of people coming to the restaurant reduced drastically. 
Social: Most of the people are paranoid about this situation and staying indoors and avoiding gatherings to keep themselves safe. People are changing their lifestyles and avoiding junk foods to boost immunity (Kolios and Read, 2017).  
Technological: These factors can help the industry to win the battle with COVID-19. Using automation and robots in the process can help to feel people save. Selling foods online and distributing in improved packaging and promoting how they are ensuring hygiene can shed light on the Cinnamon Kitchen restaurant (Nurmi, and Niemelä, 2018).
Environmental: This pandemic has helped people to realise the value of sustainability and saving the planet earth. If the Cinnamon Kitchen can promote sustainability through recycling and using biodegradable things more than plastics, environmentally conscious people will be interested.
Legal: The Cinnamon Kitchen will have to follow the legal framework and standards set by the governments to run the restaurant until the pandemic is over. These include ensuring the hygiene and safety of both employees and customers. Not following them properly can bring legal problems for them (Pan, Chen, and Zhan, 2019).


[bookmark: _Toc47892534]Force field model
[image: ]The Force Field analysis or model is used as a development tool in social science. The model describes the factors that are working for a decision or against a decision. The model was introduced by Kurt Lewin in the 1940s (Swanson and Creed, 2014). This is a widely used method to identify, discuss and document the forces that force or hinders a change. This is a method to choose whether to go for the change or not. The Cinnamon Kitchen needs to make some key changes in its business to sustain in the industry. They can use this model to describe their current business situation.
Because of the pandemic situation, the Cinnamon Kitchen will have to make a strong online presence and provide a seamless omni-channel experience to attract new customers and retain the older ones. This will help them to keep the revenue stream during this adverse situation. Developing a new app and redesigning the website will be costly but it will help to attract new customers while they will be able to retain the current loyal customer base. The app is not only a temporary fix, it will be valuable in the future as well. Though it is costly to develop a new app and the CInnamon Kitchen restaurant will have to provide training which will be time-consuming and adapting to new things can be tiresome at first. The total cost for the forces of change 21 and the total cost of forces against the job, in this case, is 15. I think the Cinnamon Kitchen will be successful to retain most of its business by adopting this strategy. 
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The Cinnamon Kitchen can use technological advancements to their advantage. Providing customers with a contactless service will be assured for the customers and the employees as well. In this way, the restaurants can serve the customers and maintain the revenue stream. Setting the digital menu and using electronic currency will be the solution to this problem.

	PMI CHART for Solution One

	Plus
	Minus
	Interesting

	· Attract new customers (+6)
· Maintain customers flow (+4)
· Maintain revenue (+7)
· Maintain hygiene (+3)
· Reduce risks  (+4)
· Futuristic way (+7)
· Can save time and increase efficiency in the future (+5)

	· May need experts to run the system (-5)
· Costly (-7)
· Will take time to adopt (-3)
· Have to change the whole structure of their transaction system and recording system (-3)
· Can be a tiresome experience for the employees at first (-4)
	· Keep the customers interested in new technology (+3)
· Invite new people to try new technology (+2)
· Word of mouth promotion (+3)
· Tech geeks will at least try the new system (+3)

	+36
	-22
	+11




They can develop their specialised application for smartphones and tablets to let the customers go through their rich menu and order them from home. The Cinnamon Kitchen can deliver the meals ordered by the customers to their homes or leave at the curbside.

	PMI CHART for Solution Two

	Plus
	Minus
	Interesting

	· Can serve the customers with a pleasing experience (+5)
· Attract new customers (+5)
· Maintain current customers (+6) 
· Keep the cash flowing (+4)
· No risk of infecting (+3)
· Apps are the future (+7)
· Can serve multiple customers at the same time (+4)
	· Have to hire professionals to develop the app (-5)
· Developing an app is costly (-6)
· The employees will need time to be familiar with the system (-2)
· Can create hassle in the recording system at first 
(-3)
	· The regular customers will try (+5)
· Mass offering (+4)
· Chance of reaching the mass market (+3)
· Keeping more people engaged (+4)
· Provide people will option and many people will take a chance (+3)

	+34
	-16
	+19
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Though having a delivery system and people on the payroll to deliver can be a key factor here as with this, the restaurant can provide a homely and tailored experienced which is not possible with existing services like Uber Eats or Foodhub or Feast etc. The things to consider here will be,
Planning: Good planning is considered half of the work. So the restaurant should plan accordingly before starting. A good plan is dynamic and it should consider both advantages and disadvantages. In this case, they have a very good chance of becoming successful but maintaining and developing an app is costly. 
Organising: The managers will have to organise staffs and resources to tackle the situation. Organising is a management process or function that bridges the gaps and creates new relationships with the employees which are key in this pandemic situation.  
Leading: Good leadership can help the Cinnamon Kitchen to survive in this situation. Making decisions strategically should be the managers' first mission in the adverse market. Many people are leaving the workplaces and to retain the experienced employees, the managers' of the Cinnamon Kitchen will have to motivate them properly. Monetary incentives are not going to be an appropriate way to motivate when people are dying of coronavirus. Providing health support for the employees and the families and ensuring workforce hygiene and safety will play a key factor in this situation for both the employees and the customers. 
Timing: The timing is crucial. People are staying indoors and most of them are spending idle time. To attract the majority of the customers, the Cinnamon Kitchen need to ensure timely delivery and not to promise anything they cannot keep. Being a prominent restaurant, their employees already know about the value of being punctual. Their deliverymen should be trained accordingly to value this and to learn about the customers' expected to experience while delivering.
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Stakeholder Communication Plan

	Stakeholders
	Power
	Key Interest & Issues
	Communication
Method
	Frequency
	Comments

	Owners
	High
	Creating an environment for the leaders to run the restaurant properly 
	Face to Face or via video conferencing 
	Monthly
	Will approve new things with the opinion of managers

	Managers
	High
	To make plans and strategies
	Face to Face or via video conferencing
	Daily
	Will work according to the owners’ approval

	Employees
	Low
	To run the restaurant and maintain day to day activities 
	Face to face or via phone 
	Daily
	Will give feedback to improve the work environment

	Suppliers
	Moderate
	To ensuring quality
	Via phone and e-mails mostly
	According to the inventory
	Ensure timely delivery to keep the supply chain going

	Customers
	High
	The offerings and price/quality of the foods
	Through phone, social media, e-mail, website, and visit if possible.
	Every three days
	The most important part.
Regular feedbacks are important 

	The Government
	High
	To make sure the restaurant is abiding the rules and ensuring quality, Providing taxes
	Formal proposal through mail or face to face
	Before starting the business and then mostly annually
	Provide trade facilities if the requirements are fulfilled 

	The bank
	Low
	Provide funding and improve treasury
	Formal Reports through e-mails and mail
	Monthly or according to the contract
	Provide when there’s a win-win situation for both the parties
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The pandemic has taken its toll on the whole world and the financial crisis as well the nature of the virus is keeping people indoors. As a result, the restaurant businesses are failing to sustain and many restaurants are closing every day. Being one of the prominent Indian restaurants the Cinnamon Kitchen has advantages that they can use in their favour to survive the situation. Going contactless and providing the customers with a hassle-free experience while ordering can become helpful. Going both online and offline should be their strategy to win the battle against COVID-19.
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Introduction

*The government of the UK enforced lockdown to control the situation which forced many
restaurants to remaln completely closed to help prevent the widespread of the disease.

*Restaurant businesses have been hit hard by covid-19

*Now with the easing of the lockdown, many restaurants are opening (Rizou, 2020). However, the
industry will have to g0: long way to cope up with the situation and the losses it had to bear

*The Cinnamon Kitchen s a famous Indian restaurant based in London.

*The challenges, scopes and impact of covid-19 on this situation will be evaluated using various
business research models and tools as well as they provide solutions to this problem for the
Cinnamon Kitchen restaurant.
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Company Overview

*The Cinnamon Kitchen restaurant was established by classically trained and well renowned
Indian chef Vivek Singh in 2008.

*He first started his flagship restaurant back in 2001 called The Cinnamon Club and later on, he
established the Cinnamon Kitchen, Cinnamon Solo, Cinnamon Bazar and the last one i his chain
is the Cinnamon Kitchen Oxford

*The Cinnamon Kitchen brought trends I the culinary and food experiences in London (About Us
| Ginnamon Kitchen, 2015)

=Chef Vivek Singh s an acclaimed celebrity chef and has been presented in many shows on the
television

*The Cinnamon Kitchen is very famous throughout London and is one of the first choices for
indian food lovers.
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Covid-19 and its Impacts and Scopes

Easing of the lockdown has witnessed many people comin to the restaurants but many small
restaurants were forced to shut thelr doors forever. The impacts and scopes of covid-19 on the
Cinnamon Kitchen are,

Impacts
* Future Uncertainty
= Anew lifestyle of the people.
= Supply chain interruptions
= Economicerisis

Scopes
= Going outdoors,

= Home delivery and curbside picking
= Exciting offers
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SWOT Analysis
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PESTEL Analysis

Political
= The government imposed lockdown to contain the widespread of the virus.
= Cinnamon Kitchen restaurant was closed for days with many other restaurants
= The trade restrictions set by the government
= Lack of supplies as they import many things from other countries (Rastogi and Trved!, 2019)

Economic
= The situation hampered the and growth of the industry. TN
= People osttheirjobs
= The amount of disposable income reduced. ( )
= The number of people coming tothe restaurantreduced drastcaly
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PESTEL Analysis (Contd.)

Social
= Mostof the people are paranoid about thissituation
= People are staying ndoors and avoiding gatherings to keep themselves safe.
= People are changing their festyles and avoidingjunk foods to boost immunity (Kolios and Read, 2017).

Technological
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 Selingfoods oiine

» Distributingin improved packagingand promoting how they are ensuring hygiene can shed ight on the.
Cinnamon Kitchen restaurant (Nurmi, and Niemels, 2018).
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PESTEL Analysis (Contd.)

Environmental
= Peopleare realising the value ofsustainabilty and saving the planet earth.

the Cinnamon Kitchen can promote sustainabity through recycling and using biodegradable things
more than plastics, environment conscious people will be interested.

Legal
+ The Clanamonkchen wil have to ollowthe logalramework and tandards et by the overnment o
un the restaurantunithe pandemiclsover

= These include ensuring hygiene and safety of both employees and the customers. Not fllowing them
properlycan bring legal problems for them (Pan, Chen and zhan, 2015).
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Force Field model

Forces for Change Forces against Change
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Creating an app and

introducing a  delivery
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the customers order from workforce (6)

their homes. This will help
to sustain their business in

Retainthe loyal
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Will also help in the this pandemic situation. Time consuming and
future (8) tiresome (4)
Total Cost: 21 Total Cost: 15
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Recommended Solutions to This Problem

=Going Contactless
> Through machineries, robots and using QR codes to receive order and payment.
»Using digital menu system
> Electronic payment method

=Developing an app
> Chance of reaching the mass market
> Letting people order from home and delivering to their homes
> Omni-channel retailing is the key for businesses in this

> Timely delivery and training of the delivery men should be ensured
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The Implementation of The Solution

Developing app with the help of Netsells

Provide customers the custom search option

They should offer thelr specials at a different tab so that people going through the app can easily
find what's best

it has been to be categorised according tothe group of meals and prices and should provide the
customers with the way to search with filters
Key aspects to consider,

» Planning

= Organising

- Leading

= Timing

» Training
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Communication Plan in This Situation
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Communication Plan in This Situation (Contd.)
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Conclusion

*The financial crisis caused by the virus is keeping people indoors

*The restaurants are faillng to sustain including the Cinnamon Kitchen
*Many restaurants are closing every day

*Being one of the prominent Indian restaurants the Cinnamon Kitchen has advantages that they
can use in their favour to survive the situation

*Going contactless and providing the customers with a hassle-free experience will be the key.
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