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1. Background of the organisation, Murger Han Restaurant



The Murger Han Restaurant is a 2014-established restaurant and is considered to be the first authentic Xi’an restaurant in London.

It also sells 12-foot Biang-Biang noodles (Hoole, 2020). All noodle dishes are served with a personalised choice of flavoursome sauce as a topping.








1. Background of the organisation, Murger Han Restaurant

The term “Murger” is considered to be the oldest hamburger or sandwich, which came from the Shaanxi province of China.

One of the specialists of this restaurant is its authentic "Muo", also known as Chinese Burger, which is generally made from wheat flour batter and baked in a mud oven (Murgerhan.com, 2020).

This bread is, however, slowly cooked by adding beef or pork and has become its signature murger.

1. Background of the organisation, Murger Han Restaurant


Currently, it has restaurants in two locations in the UK; one is Euston, which is located in Eversholt Street and is the first location where from Murger Han Restaurant started business. This is a 1000sq feet site with a main dining space besides a 10 seats’ space in the terrace.

In November 2016, the restaurant expanded and opened its second restaurant in Mayfair in Sackville Street (McAllister, 2020).








1. Background of the organisation, Murger Han Restaurant

 As per customer review, this restaurant offers authentic Chinese taste foods at an affordable price. To be more specific, most of its dishes range between £6 and £14.50.

 It has succeeded in achieving recognition and meeting targets by reaching a diverse range of customers. This tended the restaurant to offer several discounts. Instead of offering flat 50% off, Murger Han Restaurant offers customers to have a complete meal for just £10 (Hoole, 2020). This includes a starter, main course, and dessert, followed by a drink, each with options to choose from.

 In addition to this, the Murger Han Restaurant has recently allowed employees who are a part of police, NHS or other emergency services to avail free takeaway.
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Rising competition in the same field



o There are so many hospitality industries in the world and they are competing against each other at every stage of the business. Without having proper technologies it was very difficult for the management to run the business process with maximum efficiency (Buhalis et al., 2019).

o That is why for Murger Han organisations it was very difficult to compete in the markets with other industries.


Challenges before the introduction of modern technology
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Lack of proper technologies

o There were no effective technologies in the old days in case of managing the activities of the restaurants.



Cont..	o

Software like the schedule managing and inventory tracing were not available in the old days.


[image: ]o Tools which are used in the present days to manage the finance and activities related to purchase of the food item were not available in the old days.


 (
Improper
 
management
 
of
 
waste
 
and
 
shrinkage
•
Hospitality industries have faced many difficulties in the management of waste and shrinkage of the raw
 
materials.
•
Without having proper technologies it was very hard
 
for the 
Murger
 
Han to control the wastage
 
and shrinkage of the raw
 
materials in order to provide service
 
and products to the customers
 
(Skyvka, and Dovgun, 2017).
Errors
 
in
 
the
 
service
•
Hospitality industries are all
 
about providing effective and 
efficient services to the customers.
•
Lack of technological support affects Murger Han sin
 
terms of providing services to the
 
customers.
)Cont..







 (
Issues
Technology
 
Solution
Rising Competition
This could be
 
solved by
 
using a 
suitable website and marketing software
Lack of Proper
https://youtu.be/Iz0epFfZtY8 Technology
Wastage and
Wastage and
 
shrinkage can Shrinkage
be control using Stock
control apps like ‘KHAOS Control’
Errors in Service
Systems Such
 
as iZettle app 
can save errors in
 
taking orders and correct order errors quickly and easily
)Challenges and Technology Solutions

[image: ]Insights of the modern technology introduced
• Since the technology has evolved very fast in the last few years that helped a lot the restaurants industry, instead of using the old pen and paper that very often lead to mistakes like losing the order and miscommunication.

• Furthermore the restaurants hospitality software (lightspeed) used on site is been effective and efficient by helping improved the way of processing orders
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· Furthermore the restaurants hospitality software (lightspeed) used on site is been effective and efficient by helping improved the way of processing orders





This Photo by Unknown Author is licensed under CC BY




 (
Insights
 
of
 
the
 
modern
)technology introduced


 (
Variety of purposes
 
that old
) (
the newly introduced
)• software didn’t have and that

 (
hardware have nowadays,
)technology like the apple

 (
cost's software upgrade
)have had a big impact on the



[image: ]•	 They are more consumer friendly, and will pay for themselves and saves time, therefore more efficient.


• Waiters are more usually to make mistakes with the pen and paper, which sometime led to increase the time you spend with the costumer, therefore losing revenue.


• When is rush hour the traditional POS always having problems with the servers that leading to loosing costumers.


• The apple hardware used on site(iPad POS) is making everything quicker, splitting the bills, every product with his one price. Etc in conclusion makes life a little bit easy for the waiters and for the costumers
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Impact of technology introduced by Murger Han Restaurant


In the modern technological world, organisations are bound to implement advanced technology for enhancement of business performance as a whole.

Murger Han restaurant is one first authentic Xi’an restaurant in London that too had faced both negative and positive impact of technology like many other organisations (Murgerhan.com, 2020).



Impact of technology introduced by Murger Han Restaurant







It is difficult to hold on to its position in the food industry

This further makes the chosen organisation to get involved in technology in both Euston and Mayfair (Rodríguez-de-Dios et al. 2018).

The self-service food ordering system has increased the profit rate of the company in 2020 as compared to 2019

For instance, the profit of Murger Han increased from £50,233 to £80,000.



Impact of technology introduced by Murger Han Restaurant


Digitised food ordering system consumes less time, as it has been found that 53% of customers are more comfortable with the self-ordering system (Pos.toasttab.compos.toasttab.com, 2020).

Though Murger Han has faced various kinds of challenges by the implementation of this modern technology, but it has increased the customer rate by 75%.



Impact of technology introduces by Murger Han Restaurant


This digitised form of ordering system has helped Murger Han to meet varying food expectations of customers

This is so by controlling the ordering process, where the customers can easily review the menu (Silva et al. 2019).



Description of the lesson learned from the case study



Based on the above mentioned case study of Murger Han, it has been viewed that the organisation has to face both pros and cons for the incorporation of a self -food ordering system

This is named as Self-ordering kiosk (UmapUmap et al. 2018).



Description of the lesson learned from the case study




53% of the customers prefer to order their food as per their wish (Torres, 2017).

By taking this in consideration, Murger Han has introduced a self-ordering system

Here, customers can see their menu and order as per their needs, which is, therefore, convenient.



Description of the lesson learned from the case study





As per the 2019 Success Report of Restaurants, Self-order kiosks have helped Murger Han to gain popularity in the food industry (Indu and Das, 2017).

It has also maintained the food volume ordered by the customers, along with avoiding the productivity constraints in Murger Han
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