


Executive Summary
This report looks at innovation opportunities for an organisation that is looking to create new products for the consumers to buy and in turn give the enterprise growth in profits. For the innovation idea to work it will need everyone at the organisation to understand what the processes are for implementing the idea to reality. Innovation and creativity are essential in today’s modern times. Organisations will need to create new products and services to survive. The author of this report is employed by Herbs and Spices which is a fast food Indian takeaway based in Clydach, Swansea. The innovative idea of selling Fusion Indian dishes at Herbs and Spices for customers to enjoy will surely be a success. This study has used many different models to analyse this innovation opportunity for Herbs and Spices. It is a shared belief that organisations create long-term competitive advantage by recognising, developing and constantly improving a limited set of interconnected winning capabilities. (Doz and Wilson, 2012)    
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1.0 [bookmark: _Toc45067698]Introduction
This report will look at opportunities for innovations at a local organisation. Many local businesses are looking to improve and give their customers new innovative products that will help give the business an advantage over its competitors. The author of this report is an employee of Herbs and Spices, which is a fast food Indian takeaway based in Clydach, Swansea. The takeaway has been operating for the last 21 years and it has been cooking good quality Indian food for their customers to enjoy. There are other takeaways in the village, so that means there is tough competition amongst the fast food businesses. This means local businesses need to be more creative and innovative to attract more customers. 
The author of this report has critically analysed the findings from different sources including Books, Newspapers, Websites, and Journals.

1.0.1 [bookmark: _Toc45067699]What is Innovation and Creativity? 
According to Kelly and Littman (2016) Innovation is something new or a change made to something existing, this could be in the form of products, ideas, or anything else that can be changed to better improve it. An organisation can use new processes, services, or products to further enhance their business and make it more profitable.
Furthermore, McGuiness (2016) identified that creativity is making ideas and imaginations into reality. Creativity is looking at the world in a new way, to open the mind and explore new endless possibilities. Creativity has to different processes, the first is thinking and then producing.
The main difference between innovation and creativity is the focus. Creativity is opening the mind to conceive new ideas. Innovation on the other hand, is about engaging a new process of change to a system that is already stable. Innovation can be used by an organisation to apply its creative resources to design an appropriate solution and gain a return on its investment. (Business Insider, 2013)


2.0 [bookmark: _Toc45067700]Main Findings
[bookmark: _Toc45067701]2.1 SWOT Analysis
(Please see Appendix 1 in the Appendices)
According to Parsons (2018) SWOT Analysis is a powerful tool to help with business strategies. It is simple to use but very effective for finding out the internal factors of an organisation. The SWOT analysis tool was used for Herbs and Spices to find out the internal strengths, weakness, opportunities, and threats. Furthermore, Borucka (2018) states that SWOT Analysis is a thought process of one’s reality and it will help with the strategy of a marketing and business plan.  
[bookmark: _Toc45067702]2.1.1 SWOT Analysis of Herbs and Spices
Strength: The author of this report has used a SWOT Analysis to identify the innovation opportunity. The organisation the author is employed at, has been operating for 21 years and it is very well established within the community. There are many regular customers who buy their Indian takeaway meals from Herbs and Spices. Customers are always looking to try new innovative Indian dishes. This is one of the strengths of the organisation and this has given the author of this report the idea for the innovation opportunity.
Weakness: Herbs and Spices is a very busy takeaway. The organisation highly values its customers and wants to give them the best quality food and service. The weakness within the organisation is time, as customers want their food quickly as possible with any delays. This is vital for the innovation opportunity to be successful.
Opportunity: Indian takeaways are always looking for new ways to be innovative with their food. Customers are always looking to taste new dishes that chefs have created. This has given the author of this report the innovation opportunity idea.
Threat: There is a lot of competition in the local area. There maybe be a risk that, this innovation idea might be copied by other takeaways. This may lead to more competition amongst the fast food takeaways, this could mean less customers and profits for some of the fast food takeaways. 



[bookmark: _Toc45067703]2.2 Type of Innovation
The Innovation Matrix
(Please see Appendix 2 in the Appendices)
The Innovation Matrix is a tool to help define innovation strategy. According to Janse (2019) it is a visualisation that combines different aspects of innovation. There are two processes, the first is Disruptive innovation and the second is Sustaining innovation. Wharton (2014) identified that, the advantage of using this Innovation Matrix can help to map out new products from incremental improvements to ground-breaking innovations. This model can help to identify where resources are needed the most and what other new innovations that can help support the product. This Innovation Matrix will help find out, how best to coordinate efforts for it to become a success. However, Dodgson (2017) argues that, innovation does not happen spontaneously and there are negatives to take on board such as loss of existing jobs, environmental destruction, and the effect it has on workplace security from constant change.   
[bookmark: _Toc45067704]2.2.1 The Innovation Matrix Evaluation
[bookmark: _Hlk44349197]The analysis of the Innovation Matrix is that, the innovation idea for Herbs and Spices is incremental and sustaining innovation. This is because the organisation already sells Indian takeaway meals and the innovation is more to do with improving and creating new Fusion Indian dishes. 
Sustaining Innovation 
The innovation idea for Herbs and Spices is Fusion Indian food, this involves mixing other authentic styles together to create a brand new one. For example, the chef will cook Chinese Noodles with Indian Chicken Tikka and spice it up Indian style. Another Fusion food is Italian style pizza made with Naan bread that is stuffed with Keema (spicy mincemeat) and green chilli. This kind of food will be popular with the customers because it is very tasty and quick to prepare. This innovation of new Fusion Indian food will attract more customers to Herbs and Spices, as no other takeaway in the area sells these Fusion Indian dishes. Lundahl (2012) identified that change in the food industry has been driven by changes in society. Technology has played a big part in what consumers want to eat in the modern-day world. Online ordering applications for smartphones has given people, a huge variety of foods from all round the world to choose from, that can be prepared and served to the customer quickly. There is a big demand for innovative foods, this Fusion Indian style will be very popular with the customers.
[bookmark: _Toc45067705]2.2.2 The Innovation of Fusion Indian Dishes for Herbs and Spices
(Please see Appendix 7 in the Appendices for picture samples of the Fusion Indian Dishes)
· Masala Chow Mien: Chinese egg Noodles cooked with chicken Tikka and mixed with Masala sauce.
· Keema Loaded Pizza: Pizza Keema Naan bread with chopped chicken Tikka and Green chillies.
· Spicy Tikka Fries: French fries mixed with chicken Tikka and Keema mincemeat, served with a spicy Madras sauce.
· Spicy Indian Donnar Kebab: Donnar meat mixed with spicy mixed masala sauce and served in a deep filled Keema Naan. 
[bookmark: _Toc45067706]2.3 Models of Innovation

[bookmark: _Toc45067707]2.3.1 Open and Closed Innovation
(Please see Appendix 2 in the Appendices)
According to Planbox (2018) Open Innovation is when organisations source external knowledge for their innovation management strategies. Closed Innovation on the other hand is when, organisations operate under a self-contained innovative environment. The advantage of using this model is that, organisations can increase innovative possibilities by making active and strategic use of the environment around them. Open Innovation is always increasing to a wider audience and quality and quantity is continually improving.
The Open Innovation model will help the author of this report to get the idea of Fusion Indian food to become a reality. This innovation has a good potential to succeed. because it will involve employees and management to share ideas and opinions in turn making the innovation stronger. 
However, Alawamleh, Ismail, Aladwan, and Saleh (2018) identified that Open Innovation has more of an influence on employee performance than Closed Innovation. Furthermore, in recent case studies, it has emerged that organisations use Open Innovations in the investment department to attract more clients and investments to further increase growth of the organisation.
[bookmark: _Toc45067708]2.3.2 The Innovation Process
(Please see Appendix 3 in the Appendices)
According to Lead Innovation Management (2020) the Innovation Process is a vital link between new and existing knowledge into marketable solutions. Many successful organisations have used the Innovation Process to give them an advantage, they have designed a route of an idea from generation, through to development, and finally market entry. Innovation Process works by connecting it to the innovation goals, this will help create a framework that structures and systematically implements the development of new services, business models, and products.
This four-step process has been implemented for the innovation idea for Herbs and Spices. The first step was to recognise the opportunity, this was already achieved by the author and the innovation idea has a good chance to be successful. The second stage of the process was to find the resources, Herbs and Spices is a running takeaway, it has everything needed to make this innovation become a reality and to succeed. The third step is to develop the venture, this will be done by implementing a new menu, posters, and advertising on social media pages about the new Fusion Indian food. A buzz needs to be created for this Fusion Indian food. The final step is creating the value, this will be done by selling the new Fusion Indian dishes to the customers and pricing the dishes reasonably, so the customers will buy them again and will keep returning for more. Furthermore, Day (2013) identified that growth leaders have a superior ability to innovate that give them the confidence to commit to a strategy of accelerated growth. They will find the right route to follow, they will need to ensure they have all the resources to succeed with the innovation idea. 
However, Luenendonk (2017) observed that Innovation Process has its risks. There are many challenges an organisation can face when going through the innovation process. These are technological failure of the innovation, there is a risk that the product may not work. There is also a financial strain on the organisation, the innovation may use up a lot of the company’s resources. There is a real possibility that it could fail when the product hits the markets. It is vital the product meets the needs, preferences, and taste of the consumer. If the organisations fail with this important factor, then the demand will be low, resulting in the innovation not being commercially feasible.


[bookmark: _Toc45067709]2.3.3 4P’s to Innovation
(Please see Appendix 4 in the Appendices)
According to Fix About (2018) John Bessant and Joe Tidd developed this model this 4P’s Innovation model. These are both Professors from Exeter University in the United Kingdom. This model is used to clarify how inclusive the innovation is for the organisation. The model consists of four broad categories, these are.
· Product
· Process
· Position
· Paradigm
Bessant (2010) states that in today’s modern-day world, many organisations face a tough challenge – change or fade away. Unless something is drastically done to keep their products, services, and update the ways they develop them. There is a real chance that, their competitors can overtake them and go ahead in the markets. Organisations need to be innovative to survive, they need to create new products that will make them grow as a business and not be left behind. 
The author of this report used the 4P’s Innovation model to get a clear picture on steps that need to be taken for the innovation to work. The first step was the product, this is the Fusion Indian food that will be sold at Herbs and Spices. Next will be the process, the management and employees will work together at Herbs and Spices to create and develop these new Fusion Indian dishes. Next will be the Position, this stage involves the consumers who will buy these Fusion Indian meals. There will be tasters on the day the products get launched, so the customers will get to taste this amazing tasty food. Finally, it is the Paradigm, this is the future of the organisation. Herbs and Spices highly values its customers and wants to give the highest quality food and service, so that the consumers have a high level of satisfaction and they will keep returning at Herbs and Spices.




[bookmark: _Toc45067710]2.4 Assessment of the Effectiveness using the Force Field Analysis
(Please see Appendix 5 in the Appendices)
Lewin’s Force Field Analysis has been used to assess the effectiveness of this innovation. According to Mind Tools (2018) Force Field Analysis is an effective, structured decision-making system. It was created by Kurt Lewin in the 1940s. it is used these days in business for decision making. The idea of the Force Field Analysis is that situations are maintained by balance between forces that drive change and others that resist change.
The Force Field Analysis tool was used for the change at Herbs and Spices and the outcome was in favour for the change. The score was 14 for the change and 10 against the change. This shows that the new Fusion Indian dishes at Herbs and Spices is something that everyone will want and there is not much resistance for it. Furthermore, Goffin and Mitchell (2017) stated that, although new products are essential, other types of innovation like new services and new business models are just as vital for any organisation. In the modern world, consumers are getting more demanding and competition is getting stronger, organisations need to get smarter at managing all kinds of innovations.
[bookmark: _Toc45067711]2.4.1 Barriers and Risk
The innovation opportunity at Herbs and Spices for Fusion Indian dishes will be something different that employees will have fun making and customers will enjoy eating. There will be a few teething problems at the beginning because it is something new that the employees will need to get accustomed to. The employees will need training on how to create these products effectively and efficiently. There is a risk that some employees might feel overworked because there will be new additions to the menu that the employees will have to prepare on top of the work they normally do. Some of the workers may not be happy with the new changes, but they will adapt eventually when things settle down and they get used to it. Another risk Herbs and Spices may encounter will be being overwhelmed with large amount of orders and not being able to cope with the demand. This will mean hiring additional workers to help when it gets busy.
According to Govindarajan and Trimble (2010) business organisations are not really built for innovation; they are about being efficient. Innovations for an organisation can have risks with several factors like operational, commercial, and financial. A lot of time and money will be spent on innovations before any real positive benefits are seen.    
[bookmark: _Toc45067712]3.0 Conclusion    
This innovation idea of Fusion Indian dishes will be a success at Herbs and Spices. This is because the management and employees at Herbs and Spices will enjoy preparing and cooking them for the customers. The SWOT analysis shows Herbs and Spices has a strong regular customer base who are willing to try new innovative Indian dishes. The author of this report has evaluated and assessed the innovations using the models for innovation and the outcome is positive and there is a real good chance for the innovation to be a success at Herbs and Spices. The innovation will bring in new customers who will want to try these Fusion Indian dishes and this will result more profits for Herbs and Spices. Jorgensen and Pedersen (2018) observed that many organisations need to consider short or long-term challenges and opportunities, they will have to overcome conflicting interests and areas in balance growth, prosperity, sustainability, and profitability. Nonetheless, Dawson and Andriopoulos identified that an organisation will need the ability to adapt to an unpredictable environment by being able to manage their innovations in a methodical way that gives them an advantage over their competitors.













[bookmark: _Toc45067713]4.0 Recommendations          
Innovation and creativity are vital for any organisation to survive in the modern times. Organisations from small to large are always looking to be innovative with new products and services. According to Carlson and Wilmot (2006) innovation is the process of turning a good idea into value for the consumer and sustainable profits for the organisation. Based on the analysis and conclusion of this study, the following recommendations are suggested:

· The innovation idea will succeed if the management and the workers have good training and constant communication. This will give everyone at Herbs and Spices good knowledge of what needs to be done and how to do it.
· The management will need to make sure the workers are happy and motivated; this will maximise performance for Herbs and Spices.
· Herbs and Spices should listen to their employees for any improvements that maybe needed for the innovation to work successfully.
· Teamwork is essential for this innovation; everyone needs to do their part for it to work. This will ensure a smooth operation of the business. 
· For customer satisfaction, it is recommended to prepare the Fusion Indian dishes quickly and efficiently.
· New menus and posters will need to be printed for this innovation opportunity and displayed in the takeaway. 
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[bookmark: _Toc45067715]6.0 Appendices       
Appendix 1
[bookmark: _Toc45067716]5.1 SWOT Analysis of Herbs and Spices
	Strength
· Herbs and Spices has been operating for 21 years
· Regular customers 
· Good quality Indian food
· Fast service with Online ordering app
· 5-star hygiene rating

	Weakness
· When it gets very busy customers’ orders can get delayed
· Limited ability to serve all customers
· Online ordering app commission to high
· Time is limited, customers want their food quickly

	Opportunity
· Customers want to taste new innovative dishes
· It can lead to more profits
· The takeaway will get more popular with the customers
	Threats
· The competitors could copy the innovation
· Not being able to serve the customers within the allocated the time
· Unhappy customers




Appendix 2
[bookmark: _Toc45067717]5.2 Innovation Matrix (Davila et al.,2006)
	New Indian Dishes
	New
	Indian dishes that have been newly created are very popular.
	Create Fusion style dishes that no other takeaways sell.

	New Indian Dishes
	Existing
	Improve the Indian dishes that is already being prepared.
	Better quality food will lead to more customers.

	
	
	Existing
	New

	Business Model



Appendix 3
[bookmark: _Toc45067718]5.3 Closed Innovation

Appendix 4
[bookmark: _Toc45067719]5.4 Model of Innovation
	Strategic vision and direction




    
	Learning
Innovative Organisation


                                                      
                                         
Appendix 5
[bookmark: _Toc45067720]5.5 4P’s to Innovation model










Appendix 6
[bookmark: _Toc45067721]5.6 Force Field Analysis of the Change at Herbs and Spices

	Forces for Change
	
	Forces Against Change


	4            3              2               1

Customer satisfaction will be high
Customers want to eat new Fusion foods
Better quality and choice
Quick to prepare and serve

	






New Fusion 
Indian Dishes
	                   1             2                3                4
May need more Staff when it gets really busy
Staff training
The cost 
Employees might feel over worked


	Total = 14
	
	Total = 10


                                                              



Appendix 7
[bookmark: _Toc45067722]5.7 Pictures of the Fusion Indian Dishes
Loaded Keema Pizza
[image: ]
Masala Chow Mien
[image: ]

The management and employees will research what kind of Fusion Indian foods the consumers prefer to eat


Herbs and Spices will create the new Fusion Indian dishes and put them on the menu


The new Fusion Indian dishes will be sold to the customers



Create new Fusion Indian dishes


There is a demand for innovative foods


Herbs and Spices has the resources already in place


The management and employees will work together to get this Fusion Indian dishes started


Start selling the products and make a profit



INNOVATION


Paradigm:
Herbs and Spices highly values its customers and wants customers to be happy with the products.


Product: Fusion Indian dishes, mixture of other authentic foods from around the world with Indian flavours


Position: There will be tasters on the day the products get launched 


Process: The management and employees will work together to create and develop the Fusion Indian dishes
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