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[bookmark: _Toc102608092][bookmark: _Toc102655629]Introduction
[bookmark: _Toc102608093]Covid-19 has rattled the entire globe, and an awful lot of people are staying. Restaurants, like every other sector, have been badly impacted. Europe was a good place for this pandemic at the start of the outbreak (Lourie and Pawlak, 2018). The UK Kingdom's imposed. Media blackout was imposed to keep the problem fixed, forcing several establishments to seal their doors altogether. Assisting in order to prevent the spread of the illness. With the lifting of the lockdown, many people are rejoicing. Restaurants are springing everywhere. However, the business will have a great history to go to adapt with the scenario and the losses it has suffered when people are still apprehensive to leave their homes and eat out. 


[bookmark: _Toc102655630]Company Overview
Vivek Singh, a classically prepared and well-known Indian chef, launched the Cinnamon Kitchen restaurant in 2008. He opened his first restaurant, The Cinnamon Club, in 2001, and went on to open more restaurants such as Cinnamon Kitchen, Cinnamon Solo, and Cinnamon. The Cinnamon Kitchen Oxford, which is his first restaurant, is the final in his franchise to open in a different city in the United Kingdom Chef Vivek Singh is a well-known celebrity chef who has won several awards appeared in a number of television series, including the well-known BBC show the kitchen on Saturday (Crainer, 2021). He has authored over six cookbooks to date, all of which have become international bestsellers. With their dining area delivering a dramatic experience and their cuisine experiences, The Cinnamon Kitchen brought culinary and food trends to London.


[bookmark: _Toc102655631]Covid-19, it’s impacts and scopes
Covid-19 is a big issue in the global restaurant, and the UK is no exception. Many people have come to restaurants after the lockdown was lifted, but many small businesses have been forced to close their doors permanently. This was a problem for the Cinnamon Kitchen as well as an issue COVID-19's influence on the Cinnamon Kitchen is explored further below (The Cinnamon Kitchen - Seaford restaurant menu in Seaford - Order from Menulog, 2022). Preventing the infection from spreading with all other businesses closing, the Cinnamon Kitchen was forced to close. Restaurants and bars are available. They don't have enough today, following the reopening of the eateries individuals to serve and earn money in order to keep up with daily tasks. A new way of life for people: To get rid of the coronavirus, you need a strong immune system. Health experts and the World Health Organization have been urging individuals to adopt a healthy diet and lifestyle. People are now more likely to dine at home than outside. Keeping in touch with others. As a result of the separation, many individuals are staying home and not going out to dine. Supply chain disruptions: The Cinnamon Kitchen, like other eateries, has experienced supply chain disruptions. Due to a lack of supplies caused by the epidemic, the company is unable to serve consumers with the meals they provide frequently. Many individuals lost their jobs as a result of the epidemic, and people are spending more cautiously than before. Spending money on a nice restaurant meal is not on many people's to-do lists these days. However, with the reopening of the eateries, the Cinnamon Kitchen has a lot of opportunities. In this circumstance, you should flee. 
[bookmark: _Toc102655632]Evaluation of the Situation Using Various Business Tools
[bookmark: _Toc102655633]SWOT Analysis
	Strengths
· Well-known brand
· Value of a brand
· Offerings that are diverse

· Promotion on a large scale

· Workforce with years of experience
	Weakness
· Lack of supply 
· Poor image of dining outside 
· Not all of the items on offer are healthy







	Opportunities



· Setting up restaurants overseas 
· Home delivery Curbside delivery

· Demand is high.

· Advancements in technology


	Threats
· Pandemic of Covid-19
· Customers have adopted a new way of life.
· Contemporaries

· Employee turnover is an issue.

· Economic downturn

· Customers are concerned about their health.

· The industry's maturity




Strength
The Cinnamon Kitchen has a well-deserved reputation in the United Kingdom.  They serve a wide range of foods(Melkonian, 2018). Their workers are knowledgeable and capable of satisfying consumer.  Furthermore, their advertising plan may assist them in dealing with this market.
Weakness
 The Cinnamon Kitchen is experiencing a supply shortage as a result of the epidemic. Many people are remaining home and not dining at restaurants in order to preserve social distance. To improve the immune system, the World Health Organization recommends that everyone eats a nutritious diet. Not everything at the restaurant is considered healthy, according to the system.
Opportunity
 Because they are well-known in the United Kingdom, adopting a home delivery and curbside delivery system would enable them to reach a larger audience, as their dishes are in great demand among those seeking Indian food. Adding robots and automation to the manufacturing process producing and serving consumers, as well as insuring contactless transactions through the establishment of a contactless transaction system. They can benefit from the digital menu and digital payment methods.
Threat
[bookmark: _Toc102651043]The epidemic poses a possible risk to the sector, since many eateries will be forced to close permanently owing to a lack of patrons. As the number of consumers has reduced, there is fierce rivalry among existing eateries. Most of the world has been affected by the global economic crisis. People all throughout the world are spending more cautiously than in the past. The high rate of turnover.

[bookmark: _Toc102655634]Recommended Solution of the Problem
The Cinnamon Kitchen can benefit from technological improvements (Bramandita, 2020). Customers and staff will both benefit from providing a contactless service. Restaurants may serve guests while maintaining a steady income stream in this manner. Organizing the solution to this dilemma will be a digital menu and the use of electronic cash.
PMI chart for solution one
	Plus
	Minus
	Interesting

	· Attract new clients
· Maintain the flow of consumers and revenue

· Maintain a clean environment

· Reduce the dangers

· In a futuristic manner

· Can help you save time and money.

· in the future efficiency
	· Experts may be required to operate the system, which might be costly.

· Adoption will take time.

· It is necessary to alter the entire situation.

· their organisational structure

· system of transactions and

· mechanism of recording

· It can be aggravating.

· for the first time

· Initially, staff
	· Customers should be kept interested in new technologies.

· Invite new folks to participate.

· cutting-edge technologies

· Word-of-mouth marketing

· At the very least, techies will attempt.

· the new method



PMI chart for solution two
	Plus
	Minus
	Interesting


	· Can provide a pleasant experience for customers
· Attract new clients to your business.

· Keep up with the times.

· customers

· Maintain a steady financial flow

· There is no risk of infection.

· Apps are the way of the future.

· Can serve a large number of people

· at the same time customers
	· To create the app, you'll need to recruit specialists.
· It takes a lot of time and effort to create an app.

· Expensive

· Employees will require

· time to become acquainted with

· the procedure

· Can be inconvenient in the workplace.

· Initially, there was a recording system
	· The mass offering will be tried by frequent consumers.

· Chances of making it to the top

· a large market

· Keeping a larger number of individuals

· engaged

· Provide folks with a choice.

· A large number of individuals will accept

· A possibility



[bookmark: _Toc102655635]The Implementation of the solution
In this case, the Cinnamon Kitchen would choose the second option since it has the ability to reach a large audience. The restaurant may use an app to attract new clients while a maintaining existing one(Cong-Vinh and Rakib, 2019). Almost everyone in the United Kingdom owns a smartphone these days, and being able to place an order with one is a huge convenience directly from their phones can provide the restaurant with a whole new cash stream. The dining establishment. To create an app, they'll need to contact an app development business. Netsells is one of the greatest possibilities because they are regarded as one of the best app developers in the United Kingdom. Customers will be prioritised in the development of the app, and making their experience as simple as possible should be the goal. This is crucial. During the development of the app, the managers will submit their input. They ought to provide. Their deals are on a separate page so that visitors browsing the app can quickly locate what's great. Then it had to be classified according to the type of meal and the price, and it had to supply (Rapso, et al,. 2020). Customers will appreciate the ability to search using filters. Then they must train the individuals who will be managing the orders received through the app. While ordering, the app should offer an interactive area where consumers may talk or chat with someone from the restaurant. In the restaurant, they do. 
 Planning: Proper planning is regarded as half the battle. As a result, before opening, the restaurant should make the necessary preparations. A good strategy is dynamic, taking into account both benefits and drawbacks. They have a very strong probability of succeeding in this case, however it is expensive to maintain and build an app.

Organizing: To deal with the crisis, the management will need to organise their people and resources. Organizing is a managerial function or process that fills in the gaps and provides new opportunities. In this epidemic environment, connections with employees are crucial.
Leadership: In this circumstance, good leadership can help the Cinnamon Kitchen survive. In a down market, the managers' primary task should be to make strategic judgments. A large number of individuals are leaving the workplaces, and in order to keep the experienced personnel, the managers' of the companies must work harder. Cinnamon Kitchen will have to appropriately encourage them. There will be no monetary incentives. When individuals are dying from the coronavirus, this is an acceptable method to inspire them. Providing medical assistance guaranteeing workplace hygiene and safety will be critical for employees and their families. Consider both the staff and the consumers in this case.
The importance of timing cannot be overstated. People are remaining indoors, and the majority of them are wasting their time. Cinnamon Kitchen must assure timely delivery and not make promises they cannot meet in order to attract the majority of clients. As a well-known restaurant, their employees are already aware of the importance of being on time. Their delivery personnel should be educated as a result, to value this and to learn about the expected customer experience delivering.
Training: Their deliverymen, like their chefs and experienced employees, should be well-trained to meet the quality of service and expectation of their consumers. Customers must be satisfied in order for a business to survive, and in this case, the Cinnamon Kitchen has delivered. I'm afraid I won't be able to seize the opportunity to walk in the opposite way. It is necessary to receive training (Armstrong and Cinnamon, 2019). The importance of having a qualified staff in any organisation cannot be overstated. A well-trained staff can achieve a lot. Having more organisational goals and being more efficient is a good thing.


	[bookmark: _Toc102655636]Stakeholder Communication Plan

	Stakeholders


	Power
	Key Intereset and Issues
	Communication Method
	Frequency
	Comments

	Investors
	High
	Creating a conducive climate for leaders to succeed

the dining establishment

properly
	Face-to-face meetings or video conferencing are also options.
	Monthly
	Will the new products be approved by the

in the opinion of

managers

	Managers

	High
	To devise strategies and plans
	Face-to-face meetings or video conferencing are also options.
	Daily
	Will carry out the instructions of the proprietors.

approval

	Employees
	Low
	To manage the restaurant and keep it up to date on a daily basis.

activities during the day
	Whether it's in person or over the phone.
	Daily
	Will provide input in order to improve the situation.

work

environment

	Suppliers
	Moderate
	To ensure that quality is maintained
	The majority of communication is done by phone and email.
	According to the inventory
	To maintain the status quo, ensure prompt delivery.

chain of supplies

going

	Customers
	High
	The culinary selections, as well as the price/quality ratio.
	Phone, social media, email, website, and, if feasible, a personal visit.
	Every three days
	The most crucial aspect.

Regular

the feedbacks

important

	The Government
	High
	Verify that the restaurant is adhering to the guidelines

as well as assuring

providing high-quality services

taxes
	Whether it's a formal proposal sent by mail or a face-to-face meeting,
	Before starting the business and then mostly annually
	If the prerequisites are met, provide trading facilities.

are satisfied

	The Bank
	Low
	Increase treasury funds and enhance treasury management
	e-mail and postal reports
	Monthly or according to the contract
	When both parties benefit, provide.









[bookmark: _Toc102655637]Conclusion 
The epidemic has affected the whole world, and the financial crisis, as well as the virus's nature, has kept people home (Mityakova, 2020). As a result, the restaurant industry is struggling to stay afloat, and numerous eateries are closing on a daily basis. As one of the most well-known Indian eaterier Cinnamon Kitchen has a number of advantages that they may utilise to their advantage in order to stay alive in this predicament.  Going contactless and giving customers a hassle-free ordering experience is possibly become of assistance to win the struggle against them, they need use both online and offline tactics COVID-19.
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