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Executive summary
In this assignment, the topics used to analyse external factors is the PESTLE factors, and the internal factors using the McKinsey 7p’s of the organisation that will be analysing and see how the organisation is structured from the top to bottom. 
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Introduction
In this assignment, the organisation being analysed is the restaurant industry and the culture of this industry. To analyse the external factors, the tool being used is the PESTLE analysis which will include the, political, economic, social, technological, legal and environmental. To analyse the internal factors and the internal culture the tool being used is the McKinsey 7p’s. Furthermore, analysis of the structure of the business how effective the structure is and if it simple to maintain and the culture will be discussed and see how this can be further improved in the restaurant industry culture. A conclusion will be made at the end of the assignment, to further analyse every topic discussed in the assignment. 





















Using the PESTLE analysis on the chosen organisation which is an Indian restaurant. 
A PESTLE analysis is a tool used to analyse the external marketing area that impact the organisation. The definition of PESTLE is the political, economic, social, technological, legal and the environmental. (Academy, 2019)
Political 
The political factors on the organisation is that the government wants to ensure that there are rules and regulations that need to be followed for the health and safety of organisation customers. For example, they will need to check the standard of cleanliness in the restaurants, check the quality of the food and the ingredients used to prepare food as it can cause cholesterol on people with obesity and stomach issues. The chosen organisation needs to also follow rules and regulations like tax rates and laws of employment laws for safety rights and environmental regulations where they must follow the environmental policy and follow the trade restrictions. (Free PESTEL Analysis, 2019)
Economic 
There are a few economic factors that will affect the organisation. For example, one of them is that they can be affected by inflation and exchange rates. Other economic factors also determine the supply and demand relationships of the raw materials in the organisation. Also, other factors impacting the organisation are the inflation rates, the wage rates like minimum wage and the cost of living. (The WritePass Journal, 2019)
Social 
There are a few social factors which affect the organisation. One of them is that people have become more educated in their health factors, making them more wary about certain food products. In the organisation, we also offer healthy food, but people look of high fat food, but the organisation will prepare the food according to their choices. In some cities there are people who like to be going restaurants regularly, whereas other cities they like to stay home and prepare food in the kitchen. (Free PESTEL Analysis, 2019)	
Technological 
There are a few technological factors which affect the organisation. We use a Television for publicity and where customers can watch TV. We also have our own website, where customers can book a table ready for when they arrive, or to see our different set menu to see the type of foods we offer. In addition, another technological factor is that organisation uses Just Eat, where customers order online for food they would like to order, either to collect from the restaurant or for it to be delivered to the customers home in a short quick and efficient time. (Free PESTEL Analysis, 2019)
Environmental
There are a couple environmental factors which affect the organisation. One of them is the environmental issues, where the government have made a variety of rules and regulations to keep food healthy and nutritious for the health of the consumers. There is also climate change which will be a big issue in the restaurant change. (Free PESTEL Analysis, 2019)
Legal 
For the legal factors, there are a few which affect the organisation. There are government agencies which work with the regular supply and quality of the food products. there are also specific rules and regulations to control and supply and demand of the food products in the market. The organisation also not only follow the legal regulations of the food but also the wage and the welfare of the employees and take care of the welfare of them. in addition, the organisation also needs to keep the quality of the food high so that it can be healthful to the customers when eating the food, they have ordered. (Free PESTEL Analysis, 2019)
McKinsey 7S 
The McKinsey 7S Model is the tool designed to help the business owners and the managers understand how aligned their organization is, and where we can be improved. (Free Management Books, 2019). The seven elements which are either hard or soft elements. The three hard elements are the strategy, structure and the systems. The other four soft elements are the shared values, skills, style and the staff. The three hard elements (strategy, structure and systems) are easy to identify, and manage efficiently and can be influenced directly. The  other four soft elements (shared values, skills, styles and staff) are much often harder to describe them, as they are less tangible, and these are more influenced by the company culture. However, the soft elements are just as important as the hard elements if the organisation is going to be successful. 







Restaurant industry structure
 Manager/Owner

     Head Chef 

     Second Chef

     Staff 
Each of the following elements mean
Strategy: This is the organisations plan for building and maintaining a competitive advantage over competitors. 
Structure: This is how the business is organised how the departments are structured etc.. 
Systems: This is how the organisation do their duality activities and procedures to get the work done.
Shared Values: These are the corporate culture, general work ethic in which they represent the core values of the organisation. 
Style: This is how the style of the leadership is adopted.
Staff: This is the employees and their capabilities. 
Skills: This is how the organisation have the skills to carry out the work. (Mindtools.com, 2019)
The organisation that will be discussing is the restaurant sector. In this organisation the strategy they use (hard element) is the shareholders where they are invested in the business, and where they give out roles to their employees to run their business. There are managers who look after all business side, looking after all types of employees and customers, and ensure there are regular supply from their suppliers to meet demand of the customers. In addition, this is a private limited company where there is only 1 branch based in Wednesbury in the UK. There are no other branches yet, but there is an opportunity for us to begin opening another branch in another area within the West Midlands to expand the brand. The main strategy is to look after the customers and ensure customer satisfaction when dining in the restaurant. 
The structure of the organisation in this restaurant sector is the owner who oversees the business and runs how the business should be set out and the direction it should go in. For this business the owner is the manager as it is a small private business and looks after all employee needs and oversees the different employee roles to look after their customers. There are different employee roles, one of the roles is the waiter where they look after customers ordering food from the customers and bringing them their order this can be done through customers either coming in the restaurant, or by ordering on the phone and or by ordering online through the website or a third party app Just Eat. Other employees manage cooking in the kitchen where the chefs cook customer orders and passing these on to the waiters to be delivered to customers. In addition, there are also delivery drivers where they deliver food orders to the customers home either through bookings online or through just eat app or website or on the phone. 
Moreover, if there are any issues with that employees have, they can directly contact and speak to the owner of the restaurant for any queries or issues they have as this is the only leader and high level of contact they have. In addition, there are also regular meetings taking place every 4 weeks with the employees discussing with the owners what they like and what they think should improve so they can run the business efficiently and smoothly without any problem. 
The system side in the current organisation is very simple. In the restaurant, when the customer enters inside they will be seated by the waiter. Once seated, they will have a look at the menu and chose what food and drinks they would like to order and then give the order list to the waiters for them to then pass the list on to the chefs to cook and prepare the food for the customers. when the food is ready and served to customers, once they have finished with their meal, the waiter will send the bill over to the customers where they have the option to pay for their meal through cash or card. 
There are other system ways we follow where customers can order food online, through just eat or our website and we can prepare the food for them the same way and pass this on to our delivery drivers to send the order to the customers home address where the order is either pre-paid online, or paid for on the door when order is received to the customers door. The owner/manager is available for the employees to help for any needs for either the employees or for the customers. 



 Ethical Stance on restaurant industry 
Ethical stance is where the business decides what they believe is morally either right or wrong. It is business practices where owners and employees decide which one they will engage with and which one they will not. (Blackman, 2019)
In our business the owner takes on all the decisions of how the business should be run ethically and morally. However, before the owner makes that decision, the owner will research the market and the area the restaurant is in and see what other businesses are doing and try and replicate these in to his own restaurant and also see what he can do better than the other restaurants to improve and become the most popular restaurant in the area.
The ethical stance that the restaurant has that there are meetings with staffs regularly to discuss any changes made. This can be changes like, changes in the menu where there can be new designs or dishes put in the menu. There can also be changes to suppliers, where there could be alternative suppliers for different things at cheaper prices. 
In addition, there also can be changes made to the employee shifts. This can be based on performances or customer demand and offer reward or bonuses to the employees who work hard and offer them more shifts they would like. On the other hand, if employees are not performing and sales are reducing, then there is no reward or bonuses given to the employees and they may result to them being sacked from working in the restaurant.  (Yourbusiness.azcentral.com, 2019)
Competitive advantage in restaurant industry 
In the current organisation culture is that we will ensure there is a high and big capacity during the peak times in the restaurant as it gets very busy during this time. This also helps people organise a big party or an event due to our capacity that we can offer to the customers helping us give a competitive advantage. 
In addition, once every month we introduce and provide a live karaoke show that will attack with more customers and bring more new customers in, which will then also result in us having more sales and profits. This is an advantage for us as competitors do not offer karaoke shows to their customers giving a competitive advantage. 
We also offer a raffle ticket competition every other month, where more raffle tickets can be won depending on regular orders from regular customers. The more raffle tickets you have the higher chance the customers win. By winning the raffle, then it is an opportunity for the winner to have a free meal of anything off the menu with a free drink. This gives us more customer engagement, and more customer loyalty giving us more competitive environment and competitive community. Our competitors only do raffle ticket competitions only every 6 months in which they only offer a free meal whereas we will also offer a free drink included. 
 Recommendation for future improvements in workplace culture 
One of the recommendations that could use to improve our workplace culture is during the sports season like the cricket world cup, football world cup, Olympics, Common Wealth games etc is on during the season, during this time we receive less orders due to people staying home wanting to watch the games. I recommend that during this time, we set up a large TV screen in the restaurant. This way, there can be customers coming into the restaurant and have their meals and still be able to watch the game they would like so that they will not be missing out during that time. This way, it benefits the restaurant and the customer as it can keep sales up during quiet season and the customer will be fed and looked after while watching the game to not be missing out. In addition, by having this recommended set up, it can gain new and potential customers to dine in the restaurant during the sports season which can also help increase sales and profits. 
Another recommendation that could use to improve workplace culture, is by creating a new charity event where every 6 months we will use all sales on that night to be sent directly to the charity. By doing this we will be having extra support from the local customers as they will be coming together so that we can raise a lot of sales for the charity. In addition, by doing that it can raise new customers to come to the restaurant and help bring the community together in the local area where the restaurant is based. 
Other recommendations that could use to improve workplace culture is by adding new dishes  to our restaurant. One of the dishes we could use is vegetarian dishes to support the eco-friendly environment where customers are now turning away from traditional proteins like chicken or meat and look at vegan protein sources like beans, insect protein, plant milk and more. This is to further give us a variety of customers to target a wide range of customers to support their needs. (WebstaurantStore, 2019)
A final recommendation that could use to improve workplace culture is by showing the employees what is the right culture for the restaurant. Employees like waiters can just be doing their job but their can be more things expected from them when there is different level of roles. For example, they must be giving a good customer service and experience to the customers, by supporting what the customer wants and create a positive environment and a positive experience by making the customers feel like they are in their own home. (Compeat, 2019)





















Conclusion 
To conclude, using the PESTLE analysis has showed the external factors of the restaurant industry and how it should be run to follow all the rules and regulations of the laws in the UK when selling food meals to the customers. it also shows how it impacts the environment and how it will affect obesity in people and look for alternatives. The internal factors using the McKinsey 7s tool, shows the internal section of the industry of the structure of the restaurant industry where it is a simple structure from the owner/manager to the employees and does not require more structures as it will confuse employees. This is an easier way for employees to contact the manager/owner easier with less issues and more straight forward solutions. The workplace culture is discussed on how it is more competitive than the competitors in the local area offering more deals in more quicker times than other restaurants and offering a variety of space for different uses for different customers. furthermore, the improvement on how to improve workplace culture is discussed and have given options on how to improve. 
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