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[bookmark: _Toc40344266]Introduction
Wagamama is a restaurant that serves Asian food, constructed on Japanese cuisine. The company serves in various regions of the UK. The report has covered the beliefs, attitudes and values system of the Watford branch of Wagamama restaurant. The company is one of the strongest brands in the market and famous due to its best quality of noodles and Japanese dishes. The company exists in the market due to its strong competitiveness and customer loyalty. The company always focuses on society's belief and attitude and serves accordingly (Wilson, 2017). The various reasons are discussed for the existence, competitiveness, and sustainability of the company. The function of Wagamama restaurant is discussed, the retention of the customer's interest, its daily operations and strategies for increasing sales. Further, the various management theory is underlined, which helps in the smooth running of business operations such as system theory, contingency and management theory, Theory X and Theory Y and scientific management theory. Further, the performance of the Wagamama restaurant is measured with the application of the Scanlon plan within the company. The Scanlon plan will boost the employee's morale to work efficiently, for achieving organizational goals. Moreover, how the Wagamama restaurant operates in a competitive world will be discussed and how the company used just in time management approach to control wastage and enhance the quality of products and services.  
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[bookmark: _Toc40344267]MAIN BODY
[bookmark: _Toc40344268]What is an organization?
An individual organizes several elements and resources like machinery, labour, land, and capital to establish a successful business function and satisfy the demand of customers. In simple words, the organization is a grouping of the people who achieve a certain objective and create an interpersonal relationship with each other.  The organization will divide the employees on basis of their skills and experience and allocate them authority and responsibility to achieve organizational goals effectively. Different authors give various definition of the term ‘organization’ such as: Louis Allen states that “organization is the procedure of determining and collecting tasks to be performed and describe and assign the authority and responsibility and create a strong relationship with one another to accomplish common goals. Another definition given by Koontz and O’Donnell said that establishing authority relations with a facility of cooperation between them in both vertical and horizontal manners. The concept of organization differentiates between static and dynamic concepts. The static concept defines the organization as a structure or entity where a group of people bound to work as a whole towards common goals achievement. The dynamic concept is an on-going procedure that processes system, workforce and business activity together. The system is said to be dynamic because it adapts changes continuously (Alghamdi, 2018).
[bookmark: _Toc40344269]Characteristics of the organization 
The characteristics of the organization are a division of task i.e. whole business activities are divided into different departments along with resources and time allocation to complete them accordingly. The coordination in the organization is necessary to maintain the effectiveness of business operations. With the help of coordination, the delays and repetition in the work will be avoided and wastage can be controlled. The organization has common goals i.e. employee will work as a team for the achievement of objectives. The coordinating relationship among the employees of the company will assist in encouraging each other to work effectively and efficiently towards common objectives. The relationship will be maintained at each hierarchy of the organization. The importance of organization is an advantage of specialization i.e. different people are working in the organization with different special skills and experience in specific areas which can be beneficial for the organization in any way. The organization will allow people to use the available resources effectively to achieve the ultimate goals. The organization will keep the record of the resources and control their wastage, it will provide clarity in an interpersonal relationship where through authority and responsibility each employee will have an understanding of what they have to do for goals accomplishment and how the information will flow from one department to another in an efficient manner. The growth and development of personnel will be possible while working in the organization. The delegation of duty and responsibility it is done by managers, in order to improve the competency of the individual, by allowing them to explore various market opportunities (Dudin, et. al., 2019).
The process of organization is identifying and distributing the company's activities and tasks to achieve the ultimate objective. The activities of the organization can be involved in the manufacturing and production process, work towards common goals, managing business functions effectively. The establishment of the department such as finance, human resources, marketing, operations, and others. The next step is the assignment of role and responsibility to the employees and how to make them understand what task they need to accomplished. The relationship is developed among managers, employees, executives, and the policies and standards are framed for maintaining coordination among executives and subordinates of the organization. Moreover, there are different types of organizational structures such as formal organization which involves line organization, functional organization, line and staff organization, project management organization, matrix organization. The other organizational structure is an informal organization that depends upon employee’s attitudes, procedure, and interest to establish personal and social connections with one another.  


[bookmark: _Toc40344270]Why does it exist?
Wagamama restaurant believes that good change is a tactic to retain customers' interest in the brand. The dishes that the company serves, are being innovated and presented in a better way to attract a large number of customers (Son, et. al., 2017). In the past 25 years, the company has refined its recipes according to demographical culture to meet customer's expectations effectively. The company believes that discovering new tastes will preserve the competitive edge and sustainability of Wagamama restaurant in the market place. The policy and belief of Wagamama restaurant are not to harm their quality and quantity of food, because it directly influences the health of customers and the wealth of the company.  
The major reason for Wagamama restaurant success is that they are always welcoming their guests and the team humbly serves them the best dishes, from “bowl to soul”.  The company always provides loyal support to its potential stakeholders and maintains a positive working environment which enhances productivity and profitability.  
[bookmark: _Toc40344271]Company’s beliefs 
The belief of the company is to meet with each customer's taste and preference by fulfilling allergy and dietary requirements. The company ensures to remove the ingredients which can be allergic or not suitable by some customers. The value system of Wagamama restaurant is to improve its products, which can be possible when the company is focused on its three major responsibilities: sourcing, environment, and society. The company members believe that they feel proud of what they have and achieved and their success journey is exciting which gets them competitiveness. Additionally, Wagamama restaurant collaborates with the mind of customers by giving support to the charity which encourages employees to enhance productivity and do something for the company to earn something (O’Brien, 2019).  
Wagamama restaurant has introduced European chicken, and a set of standards for the society welfare, by establishing an environment for its chicken farm, and establish its own supply chain. Further, the waste food of Wagamama restaurant is used in sustainable energy and place into an anaerobic digester away from the working place. Wagamama restaurant takes care of ambiance to make it pleasant and recycle food at every last bite to avoid wastage of resources and improves goods and services efficiency. The company conducts research and development to design Japanese cuisine according to the western culture of the UK and with an increasing number of competitors, Wagamama restaurant includes noodles bars into the product list. With the trend of Japanese dishes, the company serves healthy and fresh food to become a favourite brand in the market place. Wagamama restaurant has a single belief that strengthens your formula and lets your quality make voice itself by establishing a strong brand image along with enhancing credentials. The personality of the company is another reason for its existence. For example, Wagamama restaurant used the unique idea for advertisement and promotion of new and existing food cuisines by covering a large market segment of Watford, and asked for customer’s feedback, by filling the gap with proper improvement strategies. The brand reflects its image in the market by doing things such as expanding business operation in different regions of the UK and delivery quality of the food which improves brand value in the customer's mind (Karunamoothei, et. al., 2018).  
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(RHIAN WESTBURY, 2019)
[bookmark: _Toc40344272]Poor communication between head office and branches. 
The case scenario of Wagamama restaurant is a review where the critical thinking approach is used and it also affects the existence of the company. The company is one of the strongest restaurant chains in the economy of the UK and as the company expands its business operation over more than 100 countries, the communication between head office and front operations executives is began to break. This regular breakdown in communication is impacting the productivity and profitability of the company and service quality is also declined, which harms the customer's experience. With critical thinking, the manager and top authorities decided to find a new way to communicate and share each data and information with each Wagamama restaurant, globally (Cochran, et. al., 2017). The company establishes an approach to track customer feedback and provide them fast and reliable information about the organization and its products via Wi-Fi, through the cloud, using surveys after customers visit restaurants. According to the response of the customers delivered to employees of each Wagamama restaurant across different regions, and according to feedback, the company enhances their productivity and services. Further, the company's management, with critical thinking provides a unique solution, 'Satoru' which assist the company in how to improve service quality and utilizes available resources for business continuous improvement which make the brand a ‘rock star’ in the market. The critical thinking techniques boost up the confidence of the teamwork to work for common business goals and add value in the customer's mind by providing the best quality of Japanese cuisines, which improves profitability and productivity appropriately (Lukanova, 2019).
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[bookmark: _Toc40344273]What is the function of the organization? 
The company is the champion in the restaurant chain of the UK economy. After lots of ups and downs the company again get high growth and development with quality of product and services. The major functions of the Wagamama restaurant is to provide the best quality of Japanese cuisines and became the top noodle bar in the UK economy. The major functions of the company are putting the food in priority, for example: the dishes that Wagamama restaurant serve should be healthy and fresh, and designed according to potential customer’s taste and preference. The major focus is on Japanese food because dishes are cool and bring great success and growth to Wagamama restaurant rather than ethnic food. With a lot of research and development, the company establishes the feature to serve in a different way, which attract and retain the customer's minds and enhance productivity (Theis, et. al., 2019). This function of the company is succeeding when the strategic plan is implemented where the manager of Wagamama restaurant guides the employees on what to do, how to do it and when to do it, and put their full potential to work, for improving the profitability of the company. Wagamama restaurant also makes changes on a rapid basis so that customers always find something new in dishes on every visit.  
Another strategic function of Wagamama restaurant is an international expansion that is truly profitable for the company. Wagamama restaurant will always collaborate with customers' minds by serving them best. It is impressive that Wagamama restaurant has an international chain where there main focused to meet with high expectations of each potential customer. The company always underlines a proactive approach for the smooth functioning of its business operations.  With the increase in noodles bar the company partnership with different global restaurants in the international market to achieve a high return of scale. To attain international brand objectives, the company restructured its brand value according to international customers' demand and expectations (Longart, et. al., 2018).
The training and development of the employees meet customers' expectations. The employees are the major source for Wagamama restaurant to add value in customers' minds, and managers are responsible to make them aware of the market and industry trends so that they work accordingly to preserve the brand's competitive edge. Moreover, the company makes charity of profits regularly and encourages the employees to generate more profits so that they can contribute to social betterment. To establish a connection with the social community, Wagamama restaurant makes charity and donates food, and gets essential resources for the business operations.  
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(RHIAN WESTBURY, 2019)
The company ensures to provide convenience for busy schedule, for example: Wagamama restaurant target those who are busy in their professional life and don't have enough time to prepare their food. So Wagamama restaurant delivers the meal for such customers to establish a strong relationship with them and get great competitiveness. The customers get a variety of meals available through a mobile app. The customer’s order their food along with special discounts and extra benefits (Young, et. al., 201). The functions of communicating with society i.e. with the growth of a culture of dining out on occasions or weekends with friends, family, and co-workers, Wagamama restaurant is the best spot. It gives the opportunity of the company to interact with different society people and establish a connection. Wagamama restaurant is the best place for all business meeting i.e. Wagamama restaurant have large space for conference and seminars and providing them lunch, dinner, and buffets. 
[bookmark: _Toc40344274]Improving productivity
The Wagamama restaurant is using a quick recent technology adaptor for improving the productivity of the company. For continuous improvement and enhancing Kaizen culture, Wagamama’s recent tool and technique adaptor cannot be compared to its competitors. By undertaking the values and beliefs of the company, Wagamama restaurant decided to expand its operation over the digital platform. The company creates new mobile app Qkr which allows the clients to order the additional food on their table and make payment through master cards. The customers can frequently make the order along with instant payment and bill can easily be split between friends. The problem associated with the app, is that the orders of the customers are shown in pending because of the traffic created by all clients together. All the customers want to order first, and because of that, the orders are shown to be in pending and sometimes it won’t be received by the restaurant.
[bookmark: _Toc40344275]Critical thinking 
With the use of critical thinking the company can use the Cloud computing which solves the problem of the company. The cloud computing removes the traffic on the app and enhance the communication among the organization and its potential clients. Further this tool will allow the company to take the feedback from customers after their visit via emails, in order to improve services and product according to their expectations. 


To make the business successful and smoothly functioning, the company underlines various Management theories to encourage the employees for contributing at their full potential in goals achievement of the organization (Alsharhan, 2017). 
1. [bookmark: _Toc40344276]Bureaucratic management: In context to the company this theory is relevant because it provides the clear roadmap to the employees and how to perform their specific role and responsibility in order to meet the customer’s requirements. The theory assisted the company to follow the hierarchy in the organization so that there are clear flow of information and communication and decision making relied on the top management of the organization. In accordance to the case scenario of the company, the theory will guide the company to give command to the employees and allocate them authority and responsibility. 
2. [bookmark: _Toc40344277]Human Relations Approach: This theory is important for the company because it allows management to understand different behaviours, and it shows how to engage in business operation. Related to the business case scenario of Wagamama restaurant, this theory is relevant because it pays attention on the employee’s performance and encourage them to improve it effectively. The aim of the theory is to improve the employee’s motivation level so that they will contribute using their full efforts for achieving the organizational goals. 
3. [bookmark: _Toc40344278]Creative Thinking Strategies - De Bono 6 Thinking Hats Method: This methodology is helping the company to improve its productivity. The theory will give the employees of Wagamama restaurant the chance to learn using effective parallel thinking. It has six functions, starting with the white hat- which provides the information about new products or existing products, red hat- which provides solutions to the issues and problems associated with the case scenario, black hat- which reflects the weakness of the case scenario of Wagamama restaurant, yellow hat- provides benefits and values to the company process, green hat- develops the solution about the problem, and blue hat- shows the contingency associated with the case scenario (Bernstein, 2017).
4. [bookmark: _Toc40344279]Scientific management theory: the theory was established by Frederick Taylor, one of the oldest theorists and mechanical engineers. The theorist sustains the philosophy that forcing employees to do work or contribute with their efficiency in goal achievement will not give relevant outcomes and returns. The theory is important for the company to focus on enhancing productivity by simplifying the role and responsibility of the employees rather than push them towards working hard. Wagamama restaurant motivates its employees to meet with the customer’s requirements by processing the operations online.
5. [bookmark: _Toc40344280]System management theory: this theory is a substitute strategy to management and planning of the organization i.e. according to system management philosophy the success of Wagamama restaurant depends on three factors that are interdependence, interaction, and interrelation among several subsystems of the company. The theory is relevant for the workforce of the company which is an important component. To run business operations smoothly and for crucial success, business units and different departments are necessary (Waring, 2016).
6. [bookmark: _Toc40344281]Contingency management theory: the idea behind this theory is that there is no single management approach underlined by Wagamama restaurant, in order to organize business functions, because there are various internal and external environment factors which affects the organization. The theory is relevant for the company to determine the factor which influences the organization structure such as technology adaption, leadership style incorporate by a member of Wagamama restaurant and size of the company. The theory further helps the leader of the company to adapt to the change happened in the internal and external environment of the organization and to maintain flexibility in business operations.
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(SimilarWeb, 2020)
7. 

[bookmark: _Toc40344282]How does it measure performance? 
For the past many years the food industry is showing rapid growth and development in the UK economy. The growth of Wagamama restaurant results in stabilizing the disposable income of its potential stakeholders and focuses over the products and services of the company. Additionally, the chain of Wagamama restaurants will expand according to the needs and demands of consumers and with the use of mobile app and recent technology the industry will developed thoroughly. The performance indicator of Wagamama restaurant is a sales mix that gives understanding about the average spending time of consumers and enhances employees' morale to generate high revenue by increasing sales of the company. The profitability is another indicator of performance where the business of Wagamama restaurant shows an increase level in food prices in the sector. The performance measurement of the company will give an overview about how effectively the estimated outcomes will meet with actual outcomes. The gap will be analysed and for improvement, the remedial actions are established by the company, in order to maintain the competitiveness of the Wagamama restaurant chain and to improve the  product and service effectiveness (Khorasani, et. al., 2017). 
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(RHIAN WESTBURY, 2019)

The organization's performance is measured by incorporating effective measures such as: be definite in the right direction. The Wagamama restaurant gives understanding to its employees about objectives, mission, and vision. The purpose must be clear in the workforce mind why the company is operating and what are their duties and responsibility for attaining the organizational goals. The company should evaluate where they want to go and where they need to end up. The goals must be SMART in nature of Wagamama restaurant i.e. specific, measurable, actionable, relevant and timely to meet with the exact purpose of the company. Further, the organization identifies what is critical, and evaluate what measure to take for the improvement of the company and to meet with desired objectives. Wagamama restaurant states that for performance measurement it is not enough to take necessary steps but setting every day goals will lead to improvement. Additionally, the company used the strategy to implement the change and evaluate the performance of the company (Hung, et. al., 2017).  
[bookmark: _Toc40344283]Scanlon Plan
The Wagamama restaurant underlines the Scanlon plan for measuring the employee's performance in the organization. This program is a profit-sharing system where employees of the organization are awarded for their best efforts and contribution for achieving the organizational goals.  The plan will assist the company to establish a strong relationship between the work and incentive, by focusing on the case scenario. Further, it can be difficult to implement a Scanlon plan in Wagamama restaurant but it helps in the financial growth of the organization. The Scanlon plan will give benefits, such as adding value and innovative ideas in the Wagamama restaurant business operation, by bringing the online app. With this plan, the morale of the employees will be improved and they will enhance the contribution in the organization with the idea of improvement and ways to fill the gaps. Moreover, the plan will improve the productivity of the company by improving the workplace environment and workforce morale. 


[bookmark: _Toc40344284]How does it operate?
Wagamama restaurant makes sure that the sustainability and competitiveness of the company it is maintained, so that business operations will smoothly work. The company operates in many regions and countries of the UK economy, with the purpose to serve the best quality of food in the market and retain customer's long term loyalty. The company is a member of the sustainable restaurant association and its focusing on three keys sources: community, sourcing and business internal and external environment forces.  There is the various level of dishes in the menu of Wagamama restaurant which is fresh and healthy, and meets the expectations of potential customers. The company covers 41% of the restaurant market in the UK, 32% in shopping centres and 2%s on airports. With the opportunity of exploring the world, the company collaborates and gives the franchise to other retailers of the industry (Bassill, et. al., 2018).  
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(RHIAN WESTBURY, 2019)
 The Wagamama restaurant operates ethically by underlining all laws and regulations of the restaurant sector and provides the best quality of food to its potential customers. The major operations of the company give priority to customers, allowing them to order food through the online app with extra benefits. The main operation of Wagamama restaurant is to hires potential employees who have skills and knowledge about Japanese culture and food. Further, the company will take care of the ambiance and environment of restaurant which should be matched with the theme of Japanese food along with pleasant music in the background.
[bookmark: _Toc40344285]Just In Time approach
For determining the hurdles and obstacles of the production process, Wagamama restaurant implements just in time inventory approach in the working environment (MOREIRA, et. al., 2019). This approach will help in increasing the efficiency of business operations and to reduce the wastage of resources during production. The company through this approach will hold enough stock to meet with the actual requirements of the customers. The JIT involves two basic elements such as continuous improvement of Wagamama restaurant operations by determining the problems which restrict the growth of the company and solve them with remedial actions. Moreover, the improvement in the online app will develop when the quality of the overall company will be improved and the production process will smoothly run. The primary objective of JIT is to reduce the wastage from Wagamama restaurant online food delivery and maintaining the effectiveness in the supply chain of the company.  
The wastage can be of product and services defects, time, resources, inventory, transportation, cost and conducting overproduction. The JIT established six principles that can be incorporated by Wagamama restaurant while serving the food online, that reduces the barrier in holding stock, trying to make portfolio zero, identify the relevant suppliers in the market place, focus on increasing occurrence of orders, control purchasing cost, and handling material improvement (Sompolski, et. al., 2019). The adaption of JIT in online food delivery will provide various benefits to Wagamama restaurant, such as: will eliminate the wastage of food and will improve the quality of the services. The JIT focuses on the concept of inspecting the cost and minimize it effectively. The approach will allow the Wagamama restaurant to establish a strong relationship with the customers and enhance their satisfaction and retention towards the brand.  


[bookmark: _Toc40344286]Conclusion
The above report concludes the business functions and operation of the Wagamama restaurant of Watford Branch, a Japanese restaurant which serves a variety of dishes in order to meet with customer's expectation effectively. The report will summarise the attitude, belief and value system of the company efficiently, to achieve the ultimate organizational goals. The concept of organization is defined in the best manner along with its process, importance, and type existing in the market. The reason for the existence of Wagamama restaurant its great market capture and competitiveness in the market place. The management theory will assist the company in how to manage the business operation and boost up employees' morale. There are various tactics used by Wagamama restaurant to measure its performance, and for measuring the employee's performance, Scanlon plan is implemented in the organization effectively. With underlining all laws and standards of the industry, the company is operating in the industry and just in time approach will improve the quantity and quality of overall business performance (Chicaiza, et. al., 2019).   
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