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                                                   Executive summery

The aim of this report is to examine the external aspects of the selected organization. Concentrating on the significance of utilizing tools such as PESTLE and Porters five forces framework to analyze the organization and its ethic. Furthermore, this report will explore the importance of technology having an impact within organizational culture and their dilemmas, 	focuses will be on the pros, cons, and actions of the organizations. Finally, potential recommendations for future enhancements.
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1. [bookmark: _Toc43017573] Introduction
This report focuses on organizations like Ellora and their workplace cultures, in which an organization like Ellora considers the techniques which they use when they are operating their business.  Primarily this report will conduct an external analysis of Ellora restaurant, by utilizing tools such as PESTEL and Porter’s five forces. The evaluations of how technology is having an impact within organizational culture, similarly, examining the Pro, cons, and actions of the organization, how this is affecting employees and stakeholders. Furthermore, focuses will be on analyzing dilemmas linked to ethics and managerial believe and how they can be solved. If an organization has a positive or good culture it would be seen through the relationship of their employees, they will connect with the values and mission of the organization, which they try to uphold. An organization can be distinguished by the type of work culture they encourage, and this is the main difference each company has from each other. 















2. [bookmark: _Toc43017574] Outline of the company.
Ellora restaurant is established in Solihull (Knowle), serving authentic, quality Indian cuisine for the local community and its surrounding areas.
3. [bookmark: _Toc43017575]Tools that have been applied to evaluate Ellora: 
[bookmark: _Toc41135347]PESTLE and Porter’s five forces are the tools that will applied to assess organizations external environmental. These models have been used to analyze Ellora restaurant. Firstly, PESTEL analysis followed by Porter’s five forces analysis. According to Porter (1991) assessing and discovering explanations to a problem and applying the result will give an individual self-satisfaction. 

3.1 [bookmark: _Toc43017576]PESTLE Analysis.
[bookmark: _Toc43017577]
Political factors
The political factors help to focus on, the various policies and strategies developed by the governmental authorities that assist the restaurant businesses to carry out their business in a smooth and efficient manner by sticking to the appropriate rules and procedures. The governmental offices in the United Kingdom supports in development of a proper environment of work for the restaurants so that they can assist their customers by maintaining safety standards (Bishop, 2020). The laws of maintaining food standards were strictly developed to help in providing quality food items to the public.
 
[bookmark: _Toc43017578]Economic factor
The economics of United Kingdom is at a very convenient place that helps it to perform its processes with great success even as the Brexit factor has happened. The decrease in the rate of Gross Domestic Product (GDP) and the improvement in interest rates assisted in the restaurant industry to increase and conduct their businesses with great success and profits. The costs for employing workers in the United Kingdom went higher and that had an impact upon increasing the profit margin of business. 

[bookmark: _Toc43017579]Social factor
The increase in the individuals living within the UK society provides support in increasing the profits of the restaurant industry. The living standards of the people in the United Kingdom is on the rise and the increase in social activities has also supported the restaurants of the United Kingdom to succeed in their effort to accomplish the wide range of tasks within the market. 

[bookmark: _Toc43017580]Technological factor
The modernized and advanced technology has been used to very good effect within the market of United Kingdom.  Accomplishments of IT methods and framework and other unique innovations such as Artificial Intelligence (AI) intended services provide the much-needed motivation to the restaurant industry to operate successfully and smoothly. Computerization has been introduced by Ellora within its processes that help them to attract more consumers to its restaurant and ensure that the customer services are developed properly.  E-commerce (electronic commerce) services are created by the deployment of modernized technological methods and services that provide the necessary support to achieve the greater goals created by the concerned authorities. 

[bookmark: _Toc43017581]Legal factor
The standards of safety and wellbeing of the workers working within the restaurants must be considered by the authorities to help them ensure the smooth process of the services within the restaurants established in the market of the UK. The products and services linked to the health and hygiene aspects of the individuals provide them the necessary help to perform the tasks with great quality and support. The products and food items must be created by obeying to the food quality standards being outlined by the government authorities. This ensures that the restaurants would comply with the different standards and procedures to operate with efficiency in the open market. 

[bookmark: _Toc43017582]Environmental factor
The toxic waste levels have increased in the UK market and this has created problems for the restaurant business to be able hand with ease and comfort. Features of environmental sustainability is achieved and applied to quality effect in the social circle by obeying to the environmental policies and government standards (Culley, 2019). The capacity of waste must be reduced, and the reason must be created by governmental authorities for the restaurant industry to carry out their operations in an effective procedure. Green operations and other procedures of green practices must be utilized to help them enhance their brand image and attract numerous customers to benefit their goods and services regularly within the open market. 


[bookmark: _Toc41135348][bookmark: _Toc43017583]                                         3.2.    Porter’ s five forces Analysis

	[bookmark: _Toc43017584]                                               Threat of new entrants
The restaurant business is considered a growing business within the UK market and helps to enhance the economic growth quality associated with the UK nation (Cateora et al., 2020). Due to this reason, the governmental authorities have exercised a high level of threat for the new market players that conduct their operations in a smooth and efficient manner. The new market players who would enter the new market would not be able to gain much success as they would not be able to gather more knowledge about the specific market of the United Kingdom.





	[bookmark: _Toc43017585]                                            Threat of substitutes
Restaurants fall under the view of the industry that has helped in gathering more than 40% of the share within the market and more than 80000 restaurants operate with success within the country of the United Kingdom. The products that are present within the market are many and has a wide range that creates a much bigger threat for Ellora Knowle restaurant operating within the UK (Elloraknowle.co.uk.2014).



                          
	                                          
[bookmark: _Toc43017586]                              Bargaining power of the buyers
The cost of switching within the restaurant industry proves to be very low and due to this, if Ellora Knowle carrying out their operations within the UK can proceed ahead without considering designing their qualities and strategies in a proper manner, then the organization would be losing its base of customers existing within the open market. The revenue associated with the sales activities can be affected.







	                          
[bookmark: _Toc43017587]                                  Bargaining power possessed by the suppliers
There are many exist suppliers in the UK market associated with the restaurant industry and helps the restaurants develop a certain form of value for their suppliers. The range of choices linked with the suppliers present in the industry is on the higher side. Ellora Knowle is renowned for its cuisine that is completely Indian and requires a proper supplier base to maintain qualities of products.




	                                            
[bookmark: _Toc43017588]                                       Presence of market rivalry
The market competition is very high and intense in the restaurant industry in UK. Various businesses entered the UK market and enhanced the rivalry among the restaurants operating in this market.  Ellora has captured a different sector in the market to established itself by developing the appropriate marketing strategies in the UK.




4. [bookmark: _Toc41135349][bookmark: _Toc43017589]Evaluation of the details.
The culture existing within any organization can be established from the various aspects such as development of perfect team work and sharing the numerous responsibilities within the social circle by following to the basic standards and measures that exist in the market to achieve the goals specified by the authorities. Different features of developing organizational cultures comprised of quality training associated with the teams that were included by the authorities that operated in the market to achieve the targets set up by the authorities.   According to Schein (1990) the capabilities of innovations and the ability to take risks in the organization also helps them to develop a stable organizational culture in the market by identifying the appropriate goals and policies being created  in the open market. 
Team based culture of work is designed by the authorities of Ellora Knowle to help making the workplace more successful and useful for accomplishing success. Ellora Knowle has acquired success by combining the basic elements that provides them the support to maintain quality relationships with their employees. The food is prepared by examining the fundamental standards in the open market by creating the efficient marketing strategies. 

	5. [bookmark: _Toc43017590]The components of the cultural web.
The use of the critical tool cultural web has an impact on the defined processes and steps that are included in the market by combining the useful features of technologies and policies. Out of the six different components which are included under the tool of cultural web five have been used to help in evaluating the organizational culture of Ellora Knowle.


	

          Stories
	At Ellora, the focus is more concentrated on employee and customers satisfactions over everything.  G. P. M (Gross profit margin) is less important as they trust that customers and employees are the support of the organization. To ease the pressure of the employees, Ellora uses epos system to take their orders with.

	         
         Symbols
	At Ellora they believe that workers and management need to have faith in the mission and vision of the organization and respect their core values. Management shares all schedules data with workers by WhatsApp before every work schedule, so employees are well informed. 

	Organization structure and culture
	In Ellora they prefer to be distinctive and be recognized as distinct from others in the parallel market, as this impacts on who they are, what they do, what they stand for and how they deliver their product. At Ellora they also have a protocol for workers to obey and this is displayed on the restaurant website.                          

	Control systems
	The management at Ellora like to be informed on every action and behavior of the workers and how they deal with customers when they are working. They have CCTV cameras in the premises recording 24/7 so they are completely conscious of what is going on in the premises, how their workers are reacting to clients’ demands.

	Rituals and Routines     
	Ellora has design certain specific communicating methods that help them to make their employees cooperate directly with the customers so that the feedback about the quality of foods could be known and if there is faults they could be improved by Ellora. This process is created taking perfectly crafted steps by putting in place the 360-degree review method for customers to access on Facebook.




6. [bookmark: _Toc43017591] Transformations of technology having an impact on organizational culture.
The technological methods and ideas are being adopted and utilized to great effect by the restaurants like Ellora. Below are some examples of how technology is impacting the culture of the restaurant industry.

6.1. Social media. 
Social media supports restaurants like Ellora to create their own product name and communicate with customers online as they never have been able to do in the past. Ellora are now benefiting from Facebook, Twitter, and other social media platforms to communicate with 
new and existing consumers and creating a buzz for their restaurant and share a distinctive subject matter. Social media is supporting Ellora restaurant to expand their connection with their regular clients. Ellora restaurant uses the method of having their chefs communicate directly with their clients via YouTube or Facebook Live.  Other measures that Ellora take is update their daily special deals, display suggestions about healthy recipes or any functions going on at the Ellora.  This will help Ellora to develop deeper relations with their clients.  
6.2. Mobile Devices.
The significance of obtaining a website and applying social media platforms to connect with the clients of Ellora. It is similarly essential to ensure all these websites are simply available via mobile gadgets.  According to Smallwood (2019) the two most essential layout techniques to handle this types dilemma are called receptive and adaptive models. It is not relevant which type you use for your website, but it is vital for customers to be able to access your website 
effortlessly from a mobile device.  According to Tidd and Bessant (2018) a survey done by search engine land, suggests that sixty percent of all activities are done via a mobile gadget. Because so many searches are done on mobile gadgets, it is vitally crucial for Ellora to have a website that can be easily accessed by consumers using a mobile gadget.  

6.3. Taking Clearer Business Decisions.
Reflecting on the past, taking great business decisions was frequently a hit or miss. Management of Ellora depend on their knowledge or a gut feeling to get issues accomplished.  However, now technology has changed lot of the presumption out of taking crucial decisions. Now Ellora restaurant has so much more data accessible at the touch of their fingertip, that all it requires is a bit of browsing and evaluating to take superior business decisions.  for example, take Aveiro’s technology, this helps the manager of Ellora examine marketing and finances by using their information, it improves Ellora enhance guest understanding by tracing customer favorites dishes, previous visits, and campaigns. This offers a 360-degree point of view on what is going on inside and around Ellora and supports to make the best business decisions potential.

7. [bookmark: _Hlk42890049][bookmark: _Hlk42373874][bookmark: _Toc41135352][bookmark: _Toc43017592][bookmark: _Hlk42246509][bookmark: _Hlk42250985]Dilemmas linked to ethics and managerial believe to be solved.
Various types of dilemmas or confusion arise while carrying out the well-defined tasks of the Ellora organization in the United Kingdom.
 
1. One of the most common dilemmas in the restaurant trade is concerning the tips, employees and management often dispute over what percent of the tips should be given to the kitchen staffs and what percent should be given to the front staffs. 
2.  There has been an increase of zero - hour contracts in the restaurant trade, with the zero – hour contract most of the time employees and managements have disputes regarding there working hours. 
3. Sometimes, the workers have conflict with the management regarding their performance, there tasks or they have been guided by the management on different range of ideas that need to be fulfilled.
8. [bookmark: _Hlk42247059][bookmark: _Toc43017593] Pros, cons, and actions of the external organizations.
The pros and cons are associated to the different actions being chosen for the Indian restaurant and for their employees help them to create their goals in a planned method by demonstrating the significant features and well-designed market policies in the social circle. 

· The restaurant trade has an extremely high turnover rate. Chances are, you are going to lose a lot of key workers as you figure out the pros and cons of owning a restaurant. The owners at Ellora overpay worker to keep them satisfied, but do not rely on this strategy, if money is the only thing keeping a worker, they will eventually leave. Ellora should focus on creating a positive working environment. Discover non-financial benefits, like flexible working hours for employees, training schemes for waiters, chefs, and cooks. 
· Manager of Ellora restaurants help to allocate the duties and responsibilities to the employees and ensure that the work-life balance of the employees is developed in a perfect method by sticking to the marketing strategies and policies. According to Wheeler (2012) the high-level quality of the services of consumers are developed within the market by the restaurant to help in smoothly creating the processes and policies. 
· Ellora’s kitchen computerization software supports chefs to view what requires to be cooked and when the dishes are needed. This level of data influences how long customers wait for their meals. Simplifying kitchen processes lessens the table turn in your restaurant so that you can serve more customers. 
· There can be downsides to applying different technologies. Some of the employees at Ellora are not using technology and may find it challenging to get used to new systems. According to Cameron and Green (2019) the advantages are far greater than the negatives when it comes to getting your restaurant up to pace with the latest technology.  
· The well-defined aspects of technology need to be utilized to good effect in demonstrating the varied ranges of operations within the market. According to Whyntie (2013) the utilization of excessive technological methods and concepts within the Indian restaurant helps them to lead to turnover of the employees from the organization leading to an unjustified situation. Ellora Knowle could operate efficiently within the UK market to specifically design the quality operations in the market. 

9. [bookmark: _Toc43017594] Recommendations:

· Ellora restaurant do not have rewarding polices for workers in place like (extra bonus, bonus pay holidays, pension policies, unwell or sick pay etc.)  as these approaches are extremely essential to inspiring workers in completing their responsibilities and being loyal towards Ellora.

· Ellora should provide training and development systems for their workers as this would allow the company to have a stronger workforce.  In providing them with training, they will be able to develop new skills, talent, and knowledge, which would assist them to perform their jobs better and strength the business.


· Ellora restaurant should have an appraisals system in place, where the management can evaluate employees’ performances for the last six months, giving them feedbacks on what area’s they need to focus on and tips on steps are required to improve themselves.

· Ellora need to display all food packages with ingrediencies on them, where it is visible for their customers view, as this will give their customers the ability to satisfy them of any allergic products may affect being used in their food. According to Rooney (1995) it is very vital that every establishments display symbols of product that may cause allergic reactions. 
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