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                       	           Mowgli's Restaurant
Mowgli’s is a well-known Indian cuisine restaurant and takeaway both which was established from the year 2009 by Mr Zaman who is one of the foods loving person. Mr Zaman has over 30 years of experience in food catering business as well as Indian cuisine.
Mowgli’s restaurant has a total of four branches in the heart of Cardiff which are as follows, Crwys road Cathays Cardiff, Whitchurch Cardiff, Birchgrove Heath Cardiff and Canton Cardiff, some which are a combined of restaurant and takeaway service both and some are just takeaway service.
Mowgli’s Indian cuisine restaurant is one of the popular restaurants because after a year of launch they have gained a lot of loyal and regular loving customers who enjoy the unique and different sort of Indian dishes which Mowgli’s offers.
The name of the restaurant has been named after the adorable character Mowgli from one of the famous jungle book. Therefore, they used his memorable moments to inspire customers and staffs the reflect of their own menu and restaurant.
Mowgli's ensure the food is appropriate for all customers therefore they have the low fat and naturally cooked food for the healthy sector from both Indian and Bangladeshi.
Mowgli's has been recognised by those who had the opportunity to taste their food from the menu and give excellent feedback. They are also well known as a winner of five-star rating from customers reviews on things like tripadvisor.com. Looking at trip-advisor site for Mowgli’s My research says they have some excellent reviews and in the other hand they have some bad reviews. In total so far, they have around 156 reviews to the date of 13th February 2023. The traveller rating tells me about the following for Mowgli’s restaurant which are excellent = 81, very good = 31, average =11, poor = 12 and terrible = 21. There are some things Mowgli’s can improve on to get more better customer service, by changing and reacting on customers reviews. I personally think giving bad reviews is not a bad thing as we all learn from our mistake. 
Mowgli’s restaurants have the following staffs in the kitchen section which are one Head chef, one Tandoori chef, one SUS Chef and one kitchen Porter. At the front of the restaurant, they have two to three waiters to assist customer's and manage the bar section as well. All staff working together as a team to provide high quality service to individual customers. All staff take in turns with a rotated day off in a week and manage the work while that staff is off as a day off.





Mowgli’s has won a lot of awards throughout the years which are as follows, Food and Drinks Award 2012 and 2014, Indian Restaurant of the year by South Wales Echo, one of their local newspapers and again in 2017 they had another Award for same competitions. Mowgli’s was nominated by South Wales Echo for restaurant of the year 2010. They received Certificate of Excellence Awards in the years 2014, 2015, 2016, 2017, 2018, 2019 and 2020 almost every year, which tells us they are doing very well and are being recognised by other.
Mowgli’s aim to provide high quality assurance measure and take that as one of the high priority, they do that by ensuring the head of chef prepares all food with the help and support of other experienced and skilled staffs as that way they can provide high quality range of food to satisfy customers taste when they come to dine, as well as that making sure the food hygiene are also high standard.
Food hygiene and cleaning is one of the first thing which everyone keeps an eye on, and it is very important to maintain food hygiene and cleaning in any environment. Mowgli’s head chef represents and has been awarded as a level five in food hygiene and the remaining experienced staffs who are also dealing with any kind of food handling has been qualified in level three of food hygiene.  In Mowgli’s they make sure every staff who is in the food handling sector maintain top standard of cleanness and wear suitable clean clothing. 
They also make sure food premises are always kept clean and ensure it’s all in good repair and condition. At the end of each operations Mowgli’s staffs make sure all high-risk work surfaces are cleaned every day and all less risky surfaces like extract ventilation, walls are cleaned in a routine basis.
Mowgli’s does a lot of advertising and updates in a regular basis on social media such as Facebook, Instagram, Google and twitter. 
Mowgli’s are specialised in putting together a selection spice as that way spices gather their own presence across different dishes. Therefore, when customers or staffs are tasting the food it will give them the excellence of different colours, aroma and flavour. 
Mowgli’s is a restaurant and takeaway, who have huge range of dishes. They give opportunity for customers to try out special offer dishes which are new to customers.
For satisfaction and mouth watering taste for customers, Mowgli’s only uses fresh ingredients such as fresh green vegetables, fresh salad, fresh chicken fillets etc. 






Mowgli’s aim to come up with new dishes to impress their customers. Recently they added few dishes which are called lamb Hyderabad special and Manipuri garlic chilli chicken. One of Mowgli’s unusual dish is called fish kalia. The most popular dish recommended by staffs is shargor jhinga, which I think they got a good one review and feedback from customers therefore the staff recommend it to new customers to try out as well.
Mowgli’s states on the website that they are happy to assist customers in selecting healthy balance diet as that way they get full idea of how to look after their customers and obtain high range of nutrition's that the customers need to remain healthy.
Mowgli’s has an excellent customer service. All staffs are very friendly and polite to customers and to each other. They pride themselves on a service with a smile as this will give extra bonus to please customers. Customers will feel comfortable in dinning with friends and family if the service is great, and it gets to show Mowgli’s are doing high quality of customer service as they have more than one branch. By ensuring Mowgli’s show high standard of customer service to their new or regulars it will automatically get them more refers whether it’s word of mouth or for their lovely tasting dishes.
Mowgli’s have a similar menu to other Indian cuisine restaurant, but everyone has their own style of cooking and presenting. A lot of competition goes on around as Mowgli’s is not the only Indian restaurant there are loads out there so it’s more of a competition of who provides great taste of food. 
They source their ingredients locally as that way they can provide customers high standard to all their freshly made dishes.
Mowgli’s dishes are low-fat, all are made with no extra artificial food colouring. The menu is very understandable and readable. They have both vegetarian and non-vegetarian dishes. On the menu they put down allergies preference so it will make it easier for customers to choose dish which suits them. Mowgli’s have not got that many options on desserts, just few basic ones.
Mowgli’s website is very professional and easy to read and understand about the restaurant itself, whether it’s to find out about the food they do or provide dishes name and pictures. It’s a great website and easy to find location and contact numbers for the other Mowgli’s branches. Very useful information about the restaurant, very colourful and branded with Mowgli’s restaurant logo.





I have been going to the restaurant myself and have personally experienced a great customer service from Mowgli’s. The food is always presented in a high standard. Foods always piping hot. I enjoy talking friends and family with myself to Mowgli’s as I know after eating Mowgli’s food, they won’t be disappointed. I like the way staff's behaviour is towards customers. Mowgli’s staffs are always friendly and polite they come and approach as soon as you enter to the restaurant, have smile on face when taking orders, while eating and until end.
The restaurant is very clean and tidy. All waiters clean up table straight after customers leave. It’s a good impression so that when the new customers arrive in the restaurant, they see everything is clean and tidy as that way customer's will feel comfortable to sit and eat with anyone. 
Mowgli’s have a banquet night on every Wednesday and Sunday evening, where customers get to choose anything from the range of menu, that also includes all seafoods all at the price of £17.95. This gives customers the opportunity to taste new dishes and develop and select their own favourite dishes for next time. Also give customers the opportunity to pass on their reviews about the dish to others. 
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