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Abstract 
The study investigated the adversities of COVID-19 on the economic health of the UK’s restaurant sector. The qualitative method was adopted; whereby, interviews and a desk-based research were conducted and the gathered data analysed thematically. The focus was specifically given to examining COVID-19’s overall impact on restaurants, its short and long-term economic effect on the entities, and the resilience of restaurant of businesses during the pandemic. The results indicate that COVID-19 had a negative effect on UK restaurants’ economic health. The health intervention measures that were implemented by the UK government to minimise exposure of the public and employees to the Covid-19 virus affected the normal operations and performance of restaurants. Social distancing policies affected the demand and the overall revenue generated by restaurants during the era of Covid-19 crisis. The pandemic negatively impacted other sectors, such as transport, which is core in the operation of most private businesses as the supply of materials was affected. Workers could not operate at full capacity to serve the few customers at the time, leading to increased revenue loss. The private business needed creativity, flexibility, and fast decision-making during the pandemic to adapt. Thus, in answering the research question, it is clear that the pandemic negatively impacted the economic health of private sector organisations such as restaurants through loss of revenue, government policies, and disruption of the supply chain, making it hard to obtain raw materials.
Keywords: Covid-19, Pandemic, Restaurants, Short term, Long term, Economic health 
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[bookmark: _Toc101021299]Chapter One: Introduction
[bookmark: _Toc70972067][bookmark: _Toc72090488][bookmark: _Toc82621672][bookmark: _Toc101021300]1.1 Background Information
The abrupt advent of COVID-19 was mainly reported in 2019 Wuhan, China. According to Singhal (2020), the virus was infectious, and within a short period, it spread significantly globally, compelling the World Health Organisation (WHO) to categorise it as a worldwide pandemic. At the onset of the pandemic, copious countries faced economic recessions and downturns resulting from the restrictions on movement, social gathering, and lockdowns to contain the virus (Fardin, 2020). In most parts of the world, all economic projects were halted apart from those categorised as essential. Some of the essential services were in the supply and medical sectors and other critical projects, which supported the healthcare system (Pattisapu et al.2020; Forsythe et al., 2020). This pandemic also restricted businesses globally, and many organisations embraced the concept of remote working (Purwanto et al., 2020). Nonetheless, the pandemic impacts were adverse, particularly for the economic health of private sector organisations which were unable to operate remotely, such as restaurant businesses.
Following the spread of the virus, many countries started to enact different measures to reduce the movement of their citizens, making it hard for private organisations within the service industry to operate efficiently (Kim et al. 2021). At the pandemic's peak, restaurants were compelled to either wholly shutdown or operate under stringent restrictions. The main reason is that restaurants were perceived to promote social gatherings exacerbating the spread of COVID-19 (Fisher et al., 2020; Brewer & Sebby, 2021). During this time in the UK, only takeaways and delivery services were allowed to operate, significantly reducing revenue for restaurant businesses (Dube et al., 2021). Apart from that, as experienced in the country, another economic challenge for restaurant businesses surged job loss. Many employees lost their jobs within the restaurant industry because restaurants could not pay their workers due to a decrease in sales.
[bookmark: _Toc70972068][bookmark: _Toc72090489][bookmark: _Toc82621673][bookmark: _Toc101021301]1.2 Problem Statement 
While various scholarly sources examining the widespread impacts of the pandemic exist (Verschuur et al., 2021; McKibbin & Fernando, 2021; Ceylan et al., 2020), there is scant literature primarily focusing on the economic outcomes of the pandemic on private organisations such as restaurants in the UK. Covid-19’s outbreak at the terminal phase of 2019 created what was known as the "pandemic economy" (Reinhart & Reinhart, 2020). The pandemic economy was evident from the business turnover during the pandemic's peak in May 2020 (Waltenburg et al., 2020). For example, business turnover in 2020 May was about £1.2 billion, while in 2021, after removing most restrictions, it increased to £3.4 billion (Ramuni, 2022). Despite the pandemic impacting most sectors of the economy based on the business turnover estimates, its economic impacts have not been researched in-depth, being a recent pandemic. Many studies focused on the economic impacts of pandemics are mainly about SARs and Spanish flu because they occurred in the past (Ceylan & Ozkan, 2020; Kuo et al., 2020; Sá & Serpa, 2020). Regardless of the two pandemics having similar characteristics to coronavirus, detailed research on the specific effects that COVID-19 had on restaurant businesses as private organisations are crucial to understanding its economic implications and mitigation strategies. 
[bookmark: _Toc70972069][bookmark: _Toc72090490][bookmark: _Toc82621674][bookmark: _Toc101021302]1.3 Research Question
[bookmark: _Toc70972070][bookmark: _Toc72090491]What are the impacts of Covid-19 on the economic health of private sector organisations? 
[bookmark: _Toc82621675][bookmark: _Toc101021303]
1.4 Aim of the Study
This study mainly investigates the short and long-term economic impacts of the pandemic on restaurant businesses in the UK.
[bookmark: _Toc72090492][bookmark: _Toc82621676][bookmark: _Toc101021304]1.5 Research Objectives
i. To identify the effects of COVID-19 on the sustainability of restaurant supply chains
ii. To assess how COVID-19 affected the revenues of restaurants 
iii. To analyse the resilience of restaurant businesses during the pandemic
[bookmark: _Toc70972071][bookmark: _Toc72090493][bookmark: _Toc82621677][bookmark: _Toc101021305]1.6 Significance of the Study
The study is significant to different stakeholders concerned with the economic impacts of the pandemic on private organisations such as restaurant businesses. The findings of this study are essential for business owners, especially those in the service industry, to learn about the economic effects of the pandemic and how to mitigate them best. The findings and recommendations will also help policymakers make informed decisions on movement and social distancing policies without negatively impacting the service industry. Researchers interested in conducting future studies on this issue will also find the study significant because presently, there are limited data on it.
[bookmark: _Toc101021306]1.7 Planned Methodology
In this inquiry, qualitative study methods were adopted to examine how COVID-19 impacted the economic performance of the UK’s restaurant industry. Castleberry and Nolen (2018) contend that qualitative inquiries involve the collection as well analysis of non-numerical information to identify the multiple realities of the examined phenomenon based on the views, opinions as well as perspectives of information sources. This inquiry relies on insights from both primary as well as secondary data to address the research objectives. 
[bookmark: _Toc101021307][bookmark: _Toc70972072][bookmark: _Toc72090494][bookmark: _Toc82621678]1.8 Structure 
This project is structured into five chapters with chapter one presenting the study’s background information and delineating the research objectives as well as the study questions. In chapter two, there is a critical review of the existing body of knowledge in order to identify the gaps that this inquiry fills. Chapter three presents the chosen methodologies coupled with their justifications. The data gathered is analysed and presented in the results chapter, and discussed in comparison with the content from chapter two. Finally, the last chapter documents the study conclusions, recommendations as well as limitations.


[bookmark: _Toc101021308]Chapter Two: Literature Review
This chapter reviews the existing body of knowledge on the influence of coronavirus on the economic performance of entities in order to identify research gaps that the current study fills. The chapter is sub-divided into sections on COVID-19’s general economic effects, specific impacts on restaurants, theoretical framework, and research gaps.
[bookmark: _Toc101021309][bookmark: _Toc55512668][bookmark: _Toc82621681]2.1 Impact of Covid-19 Pandemic on the General Economy 
Exploring the effect that the COVID-19 pandemic has on the economy and the industrial sectors is highly essential, as suggested by Damstra et al., (2018). According to the findings of this study, restrictions on people's movement and disruption of the supply chain are one of the primary ways through which COVID-19 influenced the economy negatively. The findings of Damstra et al., (2018) on the pandemic's negative impacts on the economy are supported by Liu et al., (2021). The findings of Liu et al. (2021) showed that there had been a worldwide decrease in productivity in various industries due to decreased raw materials and workforce as a result of movement restrictions. In agreement with the latter result, Wang et al. (2018) indicated that the gross domestic product (GDP) of the countries assessed during the pandemic declined by about 15% due to low productivity. Unlike, Damstra et al. (2018) and Liu, Xu, and Skare (2021), who used secondary data, the findings of Wang et al. (2018) are more accurate because the latter used in-depth primary data in their findings. Therefore, it can be inferred from these findings that the general economy was impacted negatively due to low productivity during the pandemic due to restrictions of movements and lockdowns.
The findings of Damstra et al. (2018) are further explained by the assertions of Pitaloka et al. (2020) in that the counties whose GDP was hit the worst by the pandemic are the ones that depend on foreign trade. Even though Damstra et al. (2018) and Pitaloka et al. (2020) had similar views, Pitaloka et al. (2020) used case studies in their research, which enabled them to cover a wider sample size. Therefore, what can be deduced from these findings is that COVID-19 had a massive impact on the GDP of different countries because of various industries, particularly restaurant and tourism businesses. Jena et al. (2021) also conducted a similar study on the impacts of COVID -19 on the general economy as measured by reduced GDP. Jena et al. (2021) confirmed that commerce, trade, and tourism are the sectors that the pandemic most affects during the pandemic. On the other hand, Pitaloka et al. (2020) further denoted that tourism was the most affected sector among the three sectors despite being one of the largest contributors to GDP in developed and developing nations. These findings can be explained by the fact that the borders were locked during the pandemic, limiting international tourism. These findings imply that most economic activities such as trade and tourism contributing to a country's GDP primarily rely on the global movement of goods and people, hindered by the pandemic.       
Hertz-Palmor et al. (2021) showed that COVID-19 had direct negative impacts on income due to uncalled for deaths, reduced productivity, and workplace absenteeism. Hertz-Palmor et al. (2021) also demonstrated that COVID-19 had a negative supply shock due to reduced productive manufacturing activities that influenced supply chain disruptions internationally, coupled with factories closure. The findings of Hertz-Palmor et al. (2021) are consistent with those of Baena-Díez et al. (2020), who argued that in some of the economies that were most affected, such as China, the index of production at the peak of the pandemic reduced by 54% from the period before the pandemic. Hopman et al. (2020) hold the same views as Hertz-Palmor et al. (2021) and Baena-Díez et al. (2020) by affirming that the negative economic impacts were exacerbated by the change in consumer spending behaviour attributed to decrease household finances and income. In their findings, Hopman et al. (2020) asserted that the reduced consumer spending habit during the pandemic was also due to the fear of the virus and the associated panic. It is apparent from these studies that the international financial markets were impacted heavily by the impacts of the virus’ spread, being that it was highly contagious. As a result, the global oil and financial markets declined significantly due to changes in consumer behaviour and reduced incomes.
Pan et al. (2020) affirm that it might take many years for the world's economy to recover from the negative impacts of the pandemic. Pan et al.’s (2020) findings indicate that although COVID-19 was a noble pandemic, mitigation measures are needed to cushion the economy from its adverse impacts by looking at the most affected sectors, such as tourism. The viewpoints of Pan et al. (2020) are also held by Khan et al. (2021) on the negative economic impacts of the pandemic globally based on different sectors. However, unlike Pan et al. (2020), Khan et al. (2021) outlined the negative economic impacts of the pandemic as increased job losses, low productivity, and reduced sales, among others. Pan et al. (2020) and Khan et al. (2021) agree that conclusive interventions such as bailouts and unemployment compensation have to be implemented to avoid economic decline. Damstra et al. (2018) concur with the latter assertions by insisting that the negative economic impacts of the pandemic are mainly attributed to the government policies in reducing the spread of the virus. According to Damstra et al. (2018), some of these policies are lockdown restrictions and social distancing that numerous countries adopted. Thus, it can be concluded from these findings that although the pandemic has dramatically affected the economy at large, specific sectors have experienced more significant detrimental effects than others, such as the service and supply chain sectors.
[bookmark: _Toc101021310]2.2 The Performance of Restaurant Business During COVID-19 Crisis Period
Norris et al. (2021) contend that the hospitality sector is the most affected by COVID-19 since it has a strong reliance on touristic activities, events, and customers who prefer eating meals away from their homes. NRA (2020) concurs with the argument above by outlining that COVID-19 had led to the laying off or furloughing of over 8 million workers in the restaurant sector and $240 billion was anticipated to be lost by 2020 due to the ravages of the pandemic. Norris et al. (2021) attribute the adverse effects of the pandemic on the restaurant sector to their lack of emergency preparedness that could equip them with contingency plans to deal with the extremities of unprecedented outcomes. Aharon et al. (2021) agree with NRA (2020) by outlining that the adverse effects of COVID-19 have been felt by service-oriented firms such as those operating in the hospitality sector. Song et al. (2021) assert that the imposition of restrictions aimed at containing the COVID-19 from spreading was the sole reason for the economic detriments on the restaurant sector since most operations of the firms in this industry were closed. Overall, the restrictions imposed by the government had a direct impact on the number of customers dining in restaurants since they had to observe social distancing and this aspect influenced the negative marketing performance of enterprises in this sector.
Norris et al. (2021) contend that the imposition of lockdowns and closure of restaurant operations led to varied responses being waged by the owners of such entities in a bid to see their firms survive the extremities of operating under a crisis. Aharon et al. (2021) underscore that the responses of restaurant owners to government interventions were aimed at providing their firms with resilient strategies to enable them to ameliorate the potential of shutting down their operations and impact the stock prices of the hospitality sector, which had plummeted. As such, the survival strategies adopted by some firms included to-go/carry-out activities which were ideal for fast-food cafes and casual dining hotel entities as they would deliver the ordered food to their customer’s doorstops (Norris et al., 2021). As such, in order for restaurant entities to survive the threat of closure, they had to identify alternative models such as home deliveries to help them make sales and meet their daily obligations until the imposed restrictions had been eased.
Chowdhury et al. (2020) argue that COVID-19 became a disruptive force in the hospitality industry as it distorted the supply chain imperatives and management aspects of the food and beverages sector. This perspective concurs with that of Deaton and Deaton (2020), who outlined that COVID-19 affected the security of food by affecting the distribution channels in the agricultural system, thus affecting all firms that rely on food as their raw material like food and beverage companies. In agreement with the latter perspective, Hobbs (2020) indicates that COVID-19 had adversely affected the resilience of the food supply chain while at the same time influencing demand-side shocks that led to panic buying coupled with alterations in consumptions patterns. Kim et al. (2021) support the latter assertion by contending that the critical issues facing the restaurant industry in the context of COVID-19 regard how firms in the sector will cope with new consumption patterns after the travel restrictions could have been eased. Therefore, the restaurant sector can overcome the disruptive effects of COVID-19 by appropriately strategising on how to foster the resilience of the involved supply chains and adjusting to the new market trends and patterns of consumption patterns. 
[bookmark: _Toc101021311]2.3 Theoretical Framework
Chamberlain's theory of strategy is the underlying theoretical framework supporting the study. Geoffrey Chamberlain's strategy theory was first published in 2010 (Chamberlain, 2010). The theory states that an organization's strategy is the result of the interaction of different forces in and around a given entity with the cognitive bias of the strategist. It is evident that the past work of Henry Mintzberg, Kenneth Andrews, Alfred Chandler, Jr., and James Brian Quinn inspired this theory (Chamberlain, 2010). Apart from the specific theory, it tackles the vital areas that the theorists mentioned above did not address. According to Chamberlain (2010), it was possible to apply the theory to an organisation's strategy irrespective of its type or size, such as non-profit organisations, religious organisations, and the military. In an attempt to understand Chamberlain's theory, Zollo et al. (2018) asserted that Chamberlain's definition of strategists is a group of people with the authority to make strategic decisions in a specific institution. The theory considers analysts and advisors not as strategists but as strategy practitioners. However, after reviewing the theory, Xie et al. (2018) denoted that the current empirical validation of the theory is only limited to analysing different cases. Therefore, for the theory to have sufficient validation, analytical processes by independent research have to be involved. 
In this research, the theory is used to analyse how restaurant businesses developed their strategies during the pandemic by viewing them as a combination of four primary factors. Based on the first factor, restaurant businesses can first define a given strategy upon understanding what is needed to develop (Chamberlain, 2010). This theory provides a specific and coherent strategy to help an organisation, especially during a pandemic. According to this theory, for the effectiveness of a strategy to be evaluated, it should be described based on what is required to mitigate COVID-19’s adverse economic outcomes (Marshall et al., 2021). The second indicator in Chamberlain's theory deals mainly with the forces which shape a given strategy. In this factor, an organisation’s strategy is the result of different interacting forces within a firm relative to the economic implications of the pandemic. The third factor is concerned with the process of strategy formation. Based on this factor, restaurant businesses can differentiate technical and practical differences between deliberate and emergent strategy development in management. The final chapter is the mechanism whereby a given strategy after implementation takes effect. In this respect, the application of this theory will assist in understanding the different strategies restaurant business adopted in mitigating the negative economic impacts of the pandemic.
[bookmark: _Toc72135236][bookmark: _Toc82621684][bookmark: _Toc101021312]2.4 Research Gap
As indicated from the reviewed studies, the economic health of private businesses was impacted significantly by the pandemic. Most of these studies focus mainly on the economic impacts of the pandemic in general from different sectors. The few studies excessively focused on how restaurants businesses were impacted economically are not exclusively based on the UK. As a result, it is worth noting that there is a research gap on the varied impacts of the pandemic on the restaurant industries across different economies. This research fills this gap by exploring the implications of the restrictions adopted by governments on the operations of the restaurant business and the models that these entities adopted in order to survive pandemic shocks and the associated extreme economic detriments.
 


[bookmark: _Toc91628979][bookmark: _Toc101021313]Chapter Three: Methodology  
[bookmark: _Toc91628980][bookmark: _Toc101021314]3.1 Approach
This investigation relied on inductive reasoning to examine how COVID-19 impacted UK restaurants’ economic health. Hayes and Heit (2018) argue that the use of the inductive approach in inquiries is aimed at generating meanings from the gathered data as a pathway to identifying patterns as well as relationships to building a theory. This approach was therefore appropriate in this investigation to enable the evaluator utilise available information on the COVID-19’s adversities on the economy to provide a detailed and logical examination of how UK restaurants’ performance was impacted during the crisis period.
[bookmark: _Toc91628981][bookmark: _Toc101021315]3.2 Philosophy	
An interpretivist research paradigm was embraced in this investigation to explore how UK restaurants’ economic health was hampered during the period of COVID. According to Bleiker et al. (2019), interpretivist researchers examine reality based on their observations of the social world. Moreover, based on Ebrahimi (2022), interpretivism adopts naturalistic approaches of gathering insights from observations as well as interviews, hence making it suitable for this study to develop subjective knowledge. In discerning Covid-19’s effects on restaurants’ economic health, the views of different stakeholders were important based on the research question. Therefore, this philosophy assisted in interpreting the gathered data from the different participants concerning the research's objectives and questions by capturing the views of chefs, restaurant staff, and managers on the topic.


[bookmark: _Toc91628982][bookmark: _Toc101021316]3.3 Design
This research embraced an exploratory design of research to examine the adversities of COID-19 on UK restaurants. The exploratory design was helpful in gathering detailed insights on the strategies adopted by restaurants to explore the best practices in ameliorating Covid-19’s adverse effects on restaurants within the UK based on their effectiveness as interpreted from the interview data. According to Kalu and Bwalya (2017), this design is investigative, hence it enabled the evaluator to incorporate multiple perspectives in examining it, based on interviewees' responses. The design was also used effectively to explore the issue regardless of inadequate data on Covid-19’s effects on private sector entities’ economic wellbeing since it is a novel virus.
[bookmark: _Toc91628983][bookmark: _Toc101021317]3.4 Primary Data collection 
Primary data was gathered based on interviews with identified study informants in this inquiry. Based to McGrath et al. (2019), the suitability of adopting interviews in this inquiry relied on the benefit of gathering detailed views, insights, and opinions from study informants on COVID-19’s influence on the economic outcomes of the UK restaurants. Interviews as a form of data collection were the best way to obtain the opinions of relevant stakeholders in the restaurant sector to understand their perspectives and experiences of their firms coping with the extremities of COVID-19. Questionnaires were not adopted due to their inflexibility and limited depth of participant responses on the examined aspect. 
Semi-structured interviews were embraced as the typology of interview method that allowed the interviewer to ask interviewees follow-up questions besides probing questions and keep them on the research topic as well as a question (Mohajan, 2018). Conducting face-to-face interviews was inappropriate due to the existing government regulations barring social gatherings and the need to observe social distancing. Each interview took approximately 25 minutes. A copy of the interview questions is attached in Appendix C.
[bookmark: _Toc92885728][bookmark: _Toc101021318]3.4.1 Population and Sampling Methods
[bookmark: _Toc92885729]The study employed a sample of UK hotel staff and managers to provide their perspectives on how COVID-19 has affected their firms’ performance. These individuals were suitable informants in this research since they deal directly with the management of the restaurants, hence better able to comprehend Covid-19’s economic effects on their businesses. The sample was randomly selected from the target population described above. According to Etikan and Bala (2017), in a random sample, all the participants within the target population have equal chances of being recruited to participate in an inquiry. Moreover, as indicated by Sharma (2017), random sampling was beneficial to enable the evaluator to reduce bias. The researcher searched the prospective hotels online and contacted their human resource managers through emails, explaining the intent of this research, its risks as well as benefits, and the need for views from their employees or staff. The evaluator requested the human resource managers to recommend suitable managers and staff to take part in the study. Based on the recommended individuals, 10 individuals 18 years and above were recruited. The recruited individuals included 5 managers and 5 members of the senior staff in those restaurants. Anonymous labels P1, P2, P3…P10 were used to refer to these participants to conceal their identities. 
[bookmark: _Toc101021319]3.4.2 Reliability and Validity
Mohajan (2017) explains that reliability connotes how consistent a measure is, while its validity underscores its accuracy. The evaluator ensured that the primary data were reliable and findings valid by recognising their bias throughout the course of this investigation. The results were shown to the study participants to ascertain their insights were correctly represented and to ameliorate potential biases prior to submitting the dissertation. Moreover, the evaluator utilised multiple independent reviewers in coding the data as well as confirming the results identified in a bid to reduce researcher bias.
[bookmark: _Toc92885730][bookmark: _Toc101021320]3.5 Secondary Research
A desk-based study was conducted to support the results established from the primary data. The secondary data was gathered from peer-reviewed journal articles based on the literature on ProQuest and JSTOR academic databases. Ansari and Raza (2018) assert that JSTOR is a credible source for academic material provided by agencies of high repute. ProQuest was also utilised as it allowed the evaluator to access credible academic material easily through filtering based on the date of publication, language as well as location.
[bookmark: _Toc92885731][bookmark: _Toc101021321]3.6.1 Key Words
Various keywords were utilised to identify suitable sources of secondary data, including, ‘social media, 'marketing strategy,' 'Covid-19,' ' Restaurants,' 'hotels,' ‘effect’ ‘influence’ ' impacts,' 'economic’ ‘health,' 'strategies,' ‘performance’ ‘outcome’ and 'finance.' These keywords were used in conjunction with Boolean operators “AND” and “OR” to identify search phrases and terms. Table 1 below demonstrates how the Boolean operators were combined with various keywords to identify suitable search terms and phrases.
Table 1: Illustration of Boolean operators’ combination with keywords
	Boolean operators 
	Search Phrases

	AND
	-Effect of COVID-19 on the health AND economic performance of restaurants
-influence of COVID-19 on the performance outcomes of hotels AND restaurants


	OR
	-Effect of COVID-19 on the economic outcomes OR financial performance of restaurants
-social media’s influence on the marketing strategies OR outcomes of hotels during the COVID-19 period.



[bookmark: _Toc92885732][bookmark: _Toc101021322]3.6.2 Inclusion Criteria
Sources published between 2019 and 2022 were included as they were deemed relevant since the outbreak of COVID. Studies published in the English language were selected for this investigation. Moreover, only peer-reviewed information sources were selected due to their high standards of credibility. Articles that utilised primary data, as well as secondary-based journal articles, were included. Studies that focussed on the restaurant industry’s performance in the context of COVID-19 were included. Sources whose study informants were from the UK or Europe were considered for inclusion. 
[bookmark: _Toc92885733][bookmark: _Toc101021323]3.6.3 Exclusion Criteria
[bookmark: _Toc85515107]Non-English language sources were excluded owing to constraints of the language barrier. Sources that had recruited their samples from other contexts apart from Europe and the UK were excluded. Unpublished reports and concept papers were excluded from this inquiry. The evaluator excluded information sources with self-reported measures of data instead of objective data. Patino and Ferreira (2018) argue that self-reported information sources have a bias emanating from their social desirability.  
[bookmark: _Toc92885736][bookmark: _Toc101021325]3.7 Data Analysis
Based on Clarke and Braun (2018), the primary, as well as secondary data, were analysed thematically due to the flexibility and ease of use of this analytical framework. As for the primary data, initially, the evaluator endeavoured the familiarise themselves with raw interviews before coding them to identify similar concepts and patterns that influenced the identification of sub-themes and themes (See Appendix A). The thematic analysis of the secondary data involved a close examination of relevant texts, ideas, and topics discussed in each of the literature in order to identify meaningful patterns in relation to the aspect of the economic impact of COVID-19 on UK restaurants. Based on similar patterns of argumentation of concepts and ideas, themes were identified from the secondary sources.  
[bookmark: _Toc92885737][bookmark: _Toc101021326]3.8 Ethical Consideration
The interviewees’ informed consent was ensured by having them understand the privileges, risks, and intent of this inquiry before deciding to participate, as Žukauskas et al. (2018) suggest. Their privacy was also ensured by having the raw interview data stored in a password-protected computer, and their confidentiality was fostered by having their personal details anonymised prior to analysing and presenting the results. Moreover, based on Tripathy (2013) the secondary sources of information were adequately acknowledged to ensure compliance with research ethics. 
[bookmark: _Toc101021327]3.9 Methodological Limitations
The adoption of random sampling as the strategy for selecting participants could have exposed the study to the potential pitfalls of the evaluator failing to select representative cases of UK restaurants, as presented by Sharma (2017).  The primary research element relied on perspectives of hospitality industry experts in the United Kingdom, thus hampering the findings from being generalisable to other contexts. Moreover, the number of participants was not large enough for the findings to be directly generalised in the whole industry. These limitations were minimised by using only participants who were well informed on the issue to increase the validity and reliability of the study findings.


[bookmark: _Toc101021328]Chapter Four: Data Analysis
[bookmark: _Toc101021329]4.1 Primary Data Analysis
[bookmark: _Toc101021330]4.1.1 Theme One: Effect of The Pandemic On Restaurants’ Sales Performance
The pandemic produced adverse economic outcomes for the business organisations making the proprietors encounter difficult times. The analysis of the interviews reveals that the economic health of private organisations was impacted negatively by the pandemic leading to increased loss of revenue. For example, P4 and P6 stated that: 
“My restaurant recorded the highest loss since its inception because there were no customers during the pandemic.” P4
“We had numerous lovely customers before COVID-19, but the pandemic hit us hard and we were unable to pay our workers.” P6
In the excerpts above, the response by P4 shows that the pandemic created a challenging business environment leading to businesses making losses and contributing to the closure of the majority of the entities due to the inability to meet the expenses. This perspective is reiterated by the response of P6, which shows that the pandemic disrupted the business environment and the existing business relationships with the customers due to lockdowns as well as social distancing. Further, according to P3 and P10: 
 “During the peak of the pandemic, we recorded no sales as restaurants were closed, there were no customer and supplies were also inadequate”
“We lacked supplies, the customers were not coming to the store and the business was on the verge of collapsing”. 

The excerpt shows that the pandemic hampered business operations as it disrupted the supply chain and led to the contraction of the demand level due to measures like social distancing, lockdowns, and stay-at-home orders. The response from P10 shows that the disruption of the supply chain and the decline in consumption capacity adversely impacted the overall economic wellbeing of the businesses. In this regard, it is apparent that the supply chain was impacted negatively due to the pandemic, which made it hard for them to obtain raw materials. From these sentiments, it can be inferred that the losses in private businesses, mainly restaurants were due to the widespread COVID-19 lockdowns of restaurants and other hospitality venues as government-mandated. Subsequently, other respondents indicated that COVID-19 presented the highest economic impact on private businesses within the hospitality sector, mainly restaurants. For example, according to P9 and P1: 
“While other sectors allowed their employees to work at home after being affected, this was impossible in the hospitality industry. The hospitality businesses were grounded by the restrictions”. P9
“I had to spend most of the time at home after being suspected of contracting COVID-19, also the hospitality sector was totally shut down'. P1
Based on the interview excerpts above, P9 shows that the implementation of the lockdown measures and other COVID-19 related restrictions limited the operation of the businesses in the hospitality industry such as hotels, restaurants, and tourist activities. In agreement with P9, P1 reiterated that the operation of the hospitality industry was halted due to the lockdowns that limited travel and bookings in hotels. In this regard, the findings show that apart from the economic health of private businesses being impacted by the low number of customers during the pandemic, they were also impacted by the increased absenteeism of workers who contracted the pandemic. As such, there was reduced production due to the low number of workers leading to an increased loss in revenues.
[bookmark: _Toc101021331]4.1.2 Theme Two: Uncertainty of Operational Continuity
The analysis of the interviews revealed that the pandemic created uncertainty on the survival of the business as they experienced decline and losses. The respondents’ perspectives indicated that most of the businesses had to close due to increased economic losses from the pandemic and were not sure of the reopening due to a lack of financial support. Apart from that, the few that were still operating were on the brink of bankruptcy. For example, P1 and P5 stated that:
 “Many businesses have collapsed while others are struggling. While it is great in the hospitality industry that some private businesses are operational again, it is still unviable to start operating for many.” P1
“The economy has not fully recovered from the negative economic impacts of the pandemic”. P5
The excerpt from P1 above shows that the pandemic created a ripple effect on the economies putting businesses under financial fragility and high uncertainty. The findings show that the business environment is still not conducive for private businesses such as restaurants to become fully operational, especially for those that closed during the pandemic thus showing how the pandemic created uncertainty. Similar views are presented by P5 who shows that private businesses suffered significant losses during the pandemic and the lack of customers as well as the uncertain business environment adversely impacted the operation of many entities. 
Moreover, the respondents reiterated that the long recovery period for private businesses such as restaurants has made business owners uncertain about their future with the business environment remaining to be volatile and uncertain, hence leading to significant losses being made by entities. For instance, P2 and P4 stated that: 
“It is hard to continue functioning at the present level of expenditures and revenue before closing or laying-off workers due to low revenue.” P2
“The hospitality industry was among the first sectors to undergo a complete lockdown and the last to one to come out. The result was a virtual sales wipe-out leading to uncertainties within the sector”. P4
The response from P2 shows that the pandemic created a dynamic business environment with economic challenges that subjected business owners to challenges such as loss of productivity, lack of demand, and expensive supply chains that put them on the verge of collapse and bankruptcy. Similarly, the response by P4 shows that the restaurant businesses suffered losses and delays in the resumption of business and thus could not take more debt to continue operations due to the low revenue and present debts. In this regard, the uncertainty in restaurant businesses has been caused by the strict implementation of COVID-19 policies in the hospitality sector, unlike other sectors.
[bookmark: _Toc82621699][bookmark: _Toc101021332]4.1.3 Theme Three: Alternative Streams of Income
Many restaurants started looking for new strategies to improve their revenue during the pandemic. The analysis of the interviews shows that restaurants as private businesses adopted different strategies to increase their revenue based on their customer base, location, and consumer loyalty. For instance, responses from P7 and P8 indicated that:
 “We resorted to selling gift cards because they had a significant number of loyal customers”. P7
“During the pandemic, particularly lockdowns, the lifeline for many restaurants was gift cards and resorted to offering takeaways and home deliveries.” P8
Based on the above excerpts, the response by P7 shows that private entities especially in the restaurant sector in the UK developed survival mechanisms to raise their revenue and have enough finance to fund their operations. In their view, businesses in restaurants resorted to marketing and selling their gift cards to attract back customers and raise their revenue levels for survival. P8 reiterated the perspective above by outlining that businesses had to be creative to initiate strategies to offer customers goods and services and raise their revenue generation.
Nevertheless, other respondents intimated that regardless of the effectiveness of gifts cards as an additional source of revenue for restaurant businesses, numerous owners of private businesses were not keen on its advantages. For example, P5 and P6 indicated that:
 “Gift cards are not a sustainable business model in the long term because it is hard to replicate it partially when there are few customers as experienced during the pandemic.’ P5
Gifts cards, are mainly short-term solutions that may permit payroll and rent to be paid, but restaurant owners can depend on them for complete survival when they have limited customers.” P6
The findings from P5 above show that while the gift cards were suitable alternatives, they were not provided minimal support to the restaurant businesses. As such, there was a need for an immediate solution to the financial problems. P1 reiterates this argument by insisting that gift cards are advantageous in offering short-term remedies to the restaurant sector. Therefore, it is apparent that despite the advantages of gifts cards, some restaurants did not use them because this form of revenue mainly depends on a high customer base and loyalty. As a result, the results show that participants believed that takeaways and home-based delivery were viable to increase revenue.
[bookmark: _Toc101021333]Secondary Results
A total of six articles that met the inclusion/exclusion criteria were reviewed in this section. The literature review matrix table is presented in appendix B. The results synthesised from the secondary data sources were synthesised and analysed thematically, under two themes the short-term effects of COVID-19 on restaurants’ performance, and the long-term impacts of COVID-19 on the sustainability of the restaurant sector 
[bookmark: _Toc101021334]The Short-Term Effects of COVID-19 on Restaurants’ Performance
This theme emerged from the scholarly perspective on the temporary shocks of COVID-19 on the restaurants’ operational and financial performance. Panzone et al. (2021) contend that the lockdown rules introduced in the UK resulted in the disappearance of the footfall, whereby customers were limited from traveling and moving from one place to the other, thus resulting in an unprecedented decline in restaurant sales. Thiemo (2022) concurs with the argument above by outlining that the hospitality industry is the most affected due to its vulnerability as the COVID-19 containment regulations influenced an unprecedented reduction in the volume of touristic and leisure activities. Madeira et al. (2020) found that the pandemic and its related restrictions contributed to the shift in the consumption patterns of the customers thus making the firms incur heavy losses and lack business for a longer period before they could adapt. In this regard, the pandemic subjected restaurant firms to uncertainty and risks as the supply chains were severely disrupted, raw materials were expensive and the demand level from the market was at an all-time low (Madeira et al., 2020). In the implementation of the restrictions, Isaacs et al. (2021) also noted that the majority of the businesses were closed down to adhere to the containment measures and provide an opportunity for the employees to stay at home thus cutting productivity and sales revenue. In this regard, the findings from Isaacs et al. (2021) agree with those from Madeira et al. (2020) that the restaurant sector was the most affected with businesses recording adverse economic outcomes thus making them fail to pay the rising costs, wage cuts, and rendering workers unemployed as well as some closing businesses permanently due to financial challenges. In this regard, the challenges of the pandemic on the restaurant sector remain visible even at a time when the restriction's measures are lifted.
[bookmark: _Toc101021335]Long-Term Impacts of COVID-19 on the Sustainability of the Restaurant Sector 
This theme emerged from the perspectives of literature on how the effects of COVID-19 induced shocks could affect the long-term survival of hospitality firms. Ntounis et al. (2021) found that the tourism and hospitality industry was largely disrupted by the pandemic creating social, economic, and psychological impacts on the employees and owners. The lockdown measures resulted in the collapse of the hospitality industry as the social distancing measures were also in force thus making visitations to hotels and restaurants impossible thus making the firms incur heavy losses, a decline in revenue, and high uncertainty levels (Ntounis et al., 2021). The findings by Ntounis et al. (2021) echo those of Madeira et al., (2020) who noted that the pandemic created chaos within the hospitality industry making restaurant businesses adopt new strategies to survive in the market and provide services and products to the consumers. In this regard, the findings by Ntounis et al. (2021) and Madeira et al. (2020) are consistent as they show that during the pandemic the restaurant businesses were forced to implement other techniques such as online engagements and take away services to ensure that they generate revenue to meet their costs and expenditures. Filimonau et al. (2021) concur with the latter assertions by indicating that the lengthy curfews imposed influenced consumers to shift to online modes of buying food instead of physically going to the restaurants. In contrast, Panzone et al. (2021) demonstrate that the restrictions adopted during the period of COVID-19 influenced a £4 Billion increase in revenues by food retailers in the UK, while food and beverage providers lost sales turnover of about £25 billion. However, the findings from Madeira et al. (2020) show that while restaurants adopted other strategies to provide services to customers, the revenue inflows were relatively low thus affecting the operation of the business. The latter findings concur with Filimonau et al. (2021) who demonstrated that in the UK, there was increased cooking in households since consumers were hesitant to dine in public places due to the fear of contracting COVID-19. In this regard, the findings from Madeira et al. (2020) and Ntounis et al. (2021) show that while restrictions are lifted and the pandemic continues to decline, there is a need for governments to support the tourism and hospitality industry to ensure that restaurants are fully back on their feet to support in economic growth. Therefore, the findings show that there were short and long-term impacts of the pandemic that created unwanted outcomes on the restaurant sector thus the need for governments to provide supportive financial programs to support its recovery.
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[bookmark: _Toc101021337]4.2.1 The Effects of COVID-19 on the Sustainability of Restaurant Supply Chains
Based on the qualitative results, the economic health of many private businesses was negatively affected by the uncertainties in their business survival. Consistent with this result, Khan et al. (2021) indicated that the effects of the pandemic are long-term. The main reason is that there was a disruption in the supply chain and reduced movement of people at the peak of the pandemic. The primary findings are consistent with the secondary results which showed that reduced operations, disruptions of the supply chain practices, and low demand affected the economic health of private businesses in the restaurant sector (Madeira et al., 2020). These findings align with literature contributions from Kim et al. (2021), which indicated that the travel restrictions adopted and altered consumption patterns were critical issues facing the restaurant sector in the context of COVID-19. The study implies that the uncertainties in the business environment and health interventions that were imposed by the government affected access to supplies and reduced the level of demand. Consistent with this result, Pan et al. (2020) disclose that many private companies are still struggling to exist because of the pandemic. Based on the participants’ perspectives on the economic impact of the pandemic, especially on the restaurant sector, it can be inferred from the findings that no industry was immune to the effects of the pandemic. The interview data on businesses uncertainty during the pandemic is consistent with the result of Hopman et al. (2020), who outlined that although the pandemic impacted various sectors differently. The hospitality sector was impacted the most by the pandemic because it was inflexible and largely depended on the movement of people and raw materials. The pandemic changed the consumers' behaviour due to the increased lockdowns, which made those who initially relied on the services of restaurants find new ways to survive.
The primary results from P1 and P5, show that government policies on containing COVID-19 caused uncertainties in the industry because, unlike other sectors, the hospitality industry was the one sector to be closed due to the pandemic. Similarly, results from the secondary sources showed that government interventions during the Covid-19 pandemic such as lockdown and social distancing majorly aimed at reducing the exposure of the public and employees to the virus (Isaacs et al., 2021; Ntounis et al., 2021). Due to the restriction of movement and social gathering, which were vital aspects of COVID-19 policies, most restaurants that could not abide by the rules were closed. Consistent with these results, Hertz-Palmor et al. (2021) indicate that being a high risk to the industry during the pandemic, most law enforcement officers target private businesses within the hospitality sector. Private businesses within the hospitality industry were not given time to prepare or adjust to the changes. Private businesses within the hospitality industry, such as restaurants, depend both directly and indirectly on tourism. Even after the restrictions were uplifted, the growth of the tourism sector has remained low compared to its development before the pandemic. These findings are further supported by those of Baena-Díez et al. (2020), who explained that during and after the pandemic, tourists still believe that Covid-19 created a travelling risk, which has significantly reduced travelling leading to uncertainties. Based on these findings, it is apparent that the effects of the pandemic will be felt in the hospitality industry in the long term mainly because of the government policies, which restricted the free movement of people.
From the primary findings of this study, although many businesses have opened, it is still not viable to operate because of the inadequate raw materials needed in the industry, mainly food products. The secondary results also showed that disruption in the supply chain practices due to lockdown affected the operations among restaurants that remained unclosed (Ntounis et al., 2021). While some restaurants embraced online operational models, health intervention measures that were imposed by the government similarly affected trade partners and the market. The study implies that restaurants were compelled to reduce their operations as a result of external factors such as low demand and supply problems. These findings are consistent with those of Damstra et al. (2018) in that the pandemic posed significant problems in the global supply chain. Therefore, it was difficult for the few restaurants that were opened, especially during the pandemic, to continue being operational because, in most cases, they lacked the needed raw materials such as food products. The primary findings are also consistent with those of Damstra et al. (2018) in that the national lockdowns and restrictions of movement slowed or even temporarily stopped the flow of different raw materials and finished products. Even though the findings of Pitaloka et al. (2020) support those of the participants, the former argues further that these problems are not new in the supply chain. However, the pandemic has mainly exposed the vulnerabilities that were previously unseen, leading to economic impact in many sectors. This study shows that the pandemic has accelerated issues already in the supply chain. The disruption in the supply chain caused uncertainty because many private businesses, such as restaurants, could not plan their functions without being interrupted by factors beyond their control.

[bookmark: _Toc101021338]4.2.2 How COVID-19 Affected the Revenues of Restaurants
All the interviewed participants acknowledged a significant loss of revenue during the pandemic in private businesses such as restaurants. Damstra et al. (2018) support these findings in that disruption from the pandemic has been mainly significant in the private sector, such as the restaurant industry. Apart from that, the views of P3, P4, and P6 are confirmed by the findings of Liu et al. (2021) in that since the inception of most private businesses such as restaurants, they recorded the highest loss because of the pandemic. However, different factors contributed to the loss of revenue in the private sector during the pandemic, impacting their economic health. Some of these factors were the general economic slowdown, disruption in the supply chain, halt in tourism, and consumers staying at home. However, despite these factors, the findings from the participants regarding the loss of customers as the main reason for losing revenue are affirmed in the assertions of Pitaloka et al. (2020) and Jena et al. (2021), who attributed the restaurants’ revenue loss to the stay-at-home orders and lockdowns that made it impossible for movement from one place to the other. Therefore, it is evident that the main reason why the economic health of private businesses was impacted negatively during the pandemic was the reduction in sales because of reduced customers.
The government policies to regulate the spread of the pandemic also contributed significantly to negatively impacting the private sector's economic health, such as restaurants, as inferred from the findings of P8, P9, and P1. These findings align with Damstra et al.’s (2018) assertion, which indicated the coronavirus policies were more strictly implemented within the hospitality sector than in other sectors because the sector was regarded as a hotspot. As such, most government policies to reduce the spread of the pandemic focused primarily on discouraging social gatherings, which is a core facet of the hospitality industry. The primary results revealed that the private businesses within the hospitality industry were forced to promote social distancing, significantly reducing their capacity. This result aligns with Khan et al. (2021), who demonstrated that compliance with COVID-19 guidelines on social distance had ramifications on the reduced number of customers that restaurants could hold. As confirmed from the participants' views, such as P9 and PI, many restaurants lost a substantial number of customers due to these policies. Many people who viewed restaurants as a place to gather and socialize did not see the essence of going to the restaurants during the pandemic. These rules also encouraged the workers during the pandemic to work from home, as inferred from the findings of P9 and PI, something that was not possible in the hospitality industry. The result is inconsistent with Aharon et al. (2021), who indicated that the responses deployed by restaurant owners to government interventions on COVID-19 mitigation enabled them offer resilient strategies that could foster the survival of their entities. Nonetheless, restaurants were forced to conform to these regulations, which reduced their revenue considerably as they had to regulate the number of people they served to prevent the spread of the virus.
Workers in the hospitality industry were prone to infection, unlike in other sectors. They had to strictly follow the set guidelines even if it impacted them negatively. This result corroborates Song et al. (2021) and Norris et al. (2021), who indicated that the COVID-19 restrictions led to the closure of restaurant operations to contain the virus from spreading. The main reason is that most workers in the hospitality industry were vulnerable to the pandemic because of their increased interaction with different people. Hopman et al. (2020) also support these findings by arguing that the restaurant sector had a hard time finding a replacement for their sick employees who were experienced after contracting the virus. For these reasons, the productivity of the restaurant business is reduced, leading to low sales. There was increased absenteeism of workers in private sectors, especially among businesses that could not offer transport for their employees.
4.2.3 The Resilience of Restaurant Businesses during the Pandemic
In order to survive the extremities of COVID-19, managers of restaurants had to identify resilience by creating additional revenue streams. This study indicated that the economic impacts of the pandemic forced numerous restaurants to establish new sources of income based on Chamberlain's theory of strategy. The interview data is supported by Pitaloka et al. (2020) in their study in that it was difficult for restaurants to adopt common strategies because of the difference in location, customer numbers, and types of food being served. However, based on the findings and the application of Chamberlain's theory of strategy, most restaurants adopted the use of gift cards. The main reason why many restaurants adopted gift cards at the time compared to other approaches is that the success of gifts cards mainly depends on customers' loyalty as a revenue stream. As a result, the best way to survive during this time was for the restaurant owners and other private businesses to be creative and flexible. Therefore, loyal customers who did not want their favourite restaurants to fail found a way to help them through gift cards.
The findings from the interviews also indicate that other approaches could be used as a source of additional revenue, such as home delivery and increased menus, but most restaurants chose gift cards. Nonetheless, Liu et al. (2021) confirmed in their study that, unlike gift cards, other approaches were unsuccessful because of the economic difficulties that many people were experiencing during the pandemic. Apart from that, the views of P3 and P4 imply that the government policies to reduce the spread of the pandemic, such as social distance, could not allow restaurants to get more revenues from increasing menus. The views of P3 and P4 are in line with Wang et al. (2018), who believed that the failures of other revenue options were because all sectors of the economy were negatively affected, leading to the nation's low purchasing power. For these reasons, most businesses in the private sector mainly depend on their loyal customers for financial assistance. Due to the dependency primarily on loyal consumers, gift cards were not a successful strategy for new businesses. Private businesses, based on their location, customer loyalty, and size, needed to formulate their additional personalized source of income that could mainly cater to their financial needs.
The pandemic also led to the development of home delivery, as evident from the findings of P1, P4, S3, and P5. These findings are supported by the sentiment of Pitaloka et al. (2020) in that the primary source of the negative economic impacts of the pandemic on private businesses was low sales due to reduced customers. One of the best ways for restaurant businesses to continue serving their customers was to offer takeaways and home-based delivery. These approaches were mainly common with restaurants that could not successfully adopt other strategies such as gift cards. These results are also consistent with Jena et al.’s (2021) finding, which inferred that home delivery was a suitable strategy for restaurants during the pandemic, especially with the help of user-friendly third-party applications. The availability of appropriate third-party applications and changing consumers' expectations helped unlock the ready-to-eat approach to food delivery. Similarly, physical distancing and lockdown requirements during the early period of the pandemic provided enough boost for home-based delivery. Therefore, home delivery during and after the pandemic became a lifeline, especially for the hurting private businesses in the hospitality industry.


[bookmark: _Toc101021339]Chapter Five: Conclusion 
[bookmark: _Toc101021340]5.1 Conclusion
The study investigated the short and long-term economic impacts of the Covid-19 pandemic on restaurant businesses in the UK. The research questions and objectives were answered and met based on the primary and secondary qualitative data using the thematic method. The main question was to examine the impact of Covid-19 on the economic health of private sector organisations. Three research objectives examined in this inquiry include identifying how COVID-19 impacted the sustainability of the restaurant supply chains, and revenues and assessing the resilience of the sector.
Regarding the first research objective, the findings of this study showed that the economic health of most private businesses such as restaurants was impacted negatively because of the pandemic. Restaurants experienced a loss of revenue due to inadequate customers, which affected them both in the short- and long-term. The reduction in customers was exacerbated by the government policies aimed at reducing the spread of the pandemic, such as restrictions on the movement of people and lockdowns. As a short-term impact, these regulations primarily negatively impacted private businesses within the hospitality industry. Some restaurants were forced to close their operations whereas others that operated were forced to embrace online platforms to reach their customers. From this perspective, the study indicates that the Covid-19 pandemic negatively affected the performance and profitability of restaurants because of the economic and operational uncertainty experienced that was experienced during the period.
Regarding the second research objective, the study indicated that implementing COVID-19 containment policies meant a reduction in revenue for restaurant businesses that depend on serving customers at total capacity affecting them negatively both in the short and long term. The main reason is that restaurants were considered highly vulnerable areas for spreading the virus. Restaurants could not operate fully because of health policies such as social distancing. Some of the restaurants that could fully comply with these measures were closed, aggravating further their economic problems. These issues led to uncertainties among restaurant owners because they had no guarantees at the time to function smoothly. 
Regarding the third study objective, this study outlined that for restaurants, shifting to hybrid operational models as it was experienced in other sectors in the UK was challenging. The uncertainties in private sector organisations and main restaurants were increased by the disruption of the supply chain, which made it hard for private businesses to make plans for their operations. The main reason is that private businesses faced challenges in accessing the required raw materials during the pandemic due to the supply chain disruption. The uncertainties were mainly because of the varying impacts of the pandemic being a noble virus whose economic effects were not fully understood when it initially occurred. Therefore, the study implies restaurants experienced both demand and supply issues as a result of the Covid-19 pandemic which adversely impacted economic health.
In an attempt to mitigate the economic loss resulting from the impact of the pandemic, restaurant owners adopted different strategies to establish additional sources of income. The most common strategy adopted was the use of gift cards. However, the success of this strategy mainly depended on the loyal customers and the size of the business. Other successful strategies included take away and home delivery, which were still used even after the pandemic. Takeaways and home deliveries were meant to target the customers who could not go to restaurants because of the restrictions and lockdowns. Noteworthy, for private businesses to succeed during the pandemic, they needed to have a robust collaboration between employees and strategic planning. It also emerged that the only restaurants that survived even with the additional sources of revenue were those that were creative and flexible enough. 
[bookmark: _Toc101021341]5.2 Recommendations 
Practice: During uncertainty, restaurants are expected to communicate to the target market about the new food delivery model. Informing the target market about the alternate dine-out options could enable employees and customers to remain safe. To efficiently communicate to the target market, local campaigns should be implemented to help customise communication. Through effective communication, restaurants should leverage the approach to reassure potential customers about safety and sanitation measures. The paradigm shift in the methods of operations among restaurants implies that the management should change their seating arrangements and menus. Through innovation, more disposable and sanitisation equipment should be used.
Future Research: Given that the results demonstrate that Covid-19 adversely impacted restaurants in terms of operations and profitability. Future scholars can contribute to this research problem by examining potential ways restaurants could enhance achieve resilience and sustainability during pandemics. The findings would highlight the major issues faced by restaurants and remedies that could allow long-term sustainability.

[bookmark: _Toc101021342]5.3 Research limitations
There were possibilities of respondents withholding some crucial information or dishonesty responses, especially on aspects that conflicted with their positionality in regards to how their restaurants fared during the COVID-19 period, as this was beyond the scope of the evaluator’s control. Additionally, identifying the studies that directly answered the research question published in the UK in secondary data was challenging. As a result, the search location was widened to include Europe. Due to the difference in domestic markets in other countries compared to the UK and differences in business reactions to the impacts of the pandemic, the findings of secondary data might not reflect the actual effect of the pandemic on the economic health of private sectors within the UK. However, only complete sources from credible databases, mainly Jstor and ProQuest, were used to maintain data reliability.
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Appendix A: The coding Table for the Interview Data

	Interview Excerpts
	Codes
	Sub-themes
	Themes

	-My restaurant recorded the highest loss since its inception because there were no customers during the pandemic
- We had numerous lovely customers before COVID-19, but the pandemic hit us hard and we were unable to pay our workers
- During the peak of the pandemic, we recorded no sales as restaurants were closed, there were no customer and supplies were also inadequate


	Declined sales, declined customers, negative pandemic outcomes, liquidity constraints, closure of business
	The COVID-19 pandemic reduced the volume of activity in restaurants 
	Effect of The Pandemic On Restaurants’ Sales Performance

	-Many businesses have collapsed while others are struggling. While it is great in the hospitality industry that some private businesses are operational again, it is still unviable to start operating for many
- It is hard to continue functioning at the present level of expenditures and revenue before closing or laying-off workers due to low revenue

	Economic hardship,
Non-viability, discontinuity, operational constraints, strategic alternative
	The restaurant managers are not certain about the implications of the pandemic on their businesses
	Uncertainty of operational continuity 


	-We resorted to selling gift cards because they had a significant number of loyal customers
- During the pandemic, particularly lockdowns, the lifeline for many restaurants was gift cards and resorted to offering takeaways and home deliveries
	Finding alternatives, different products, survival options, alternative business models 
	alternatives products and models adopted by restaurants to continue selling to their customers
	Alternative Streams of income 
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	Authors 
	Aim 
	Methodology 
	Results 
	Conclusion 

	Madeira, Palrão and Mendes, 2020
	To explore the perceptions of the restaurant entrepreneurs on the future of government measures ad their impacts on the restaurant businesses
	Qualitative method- Online qualitative questionnaire
	Lack of appropriate government measures affected the restaurant industry as they resulted in adverse financial and economic outcomes
	There is need for governments to stimulate the growth of hospitality sector through financial and tax policies

	Filimonau et al. (2021)
	To explore the English households’ food consumption patterns at home and away during the era of COVID-19.

	Mixed methods research
	Due to public hesitance in dining from restaurants during the period of COVID-19, there was increased home-based cooking of food.
	The COVID-19 crisis influenced reduced consumption of food from restaurants.



	Isaacs, Squires and Hawkes 2021

	To explore how Covid-19 shaped family’s relationship with food and the food environment
	Qualitative study-Semi structured interviews
	The pandemic led to the decline in demand of foods as majority of the people focused on fighting obesity.
	The restaurant sector adversely suffered due to the decline in demand thus leading to contraction in business and losses increased

	Ntounis et al. 2021

	To explore perceptions of resilience to disturbances of Covid-19 to the tourism and hospitality industry
	Mixed research method- Survey
	The pandemic produced negative impacts on the restaurants as it contracted business activities and led to closure of entities.
	Financial support is needed for the restaurants to remain in operation 

	Panzone et al. (2021)
	To measure how the COVID-19 crisis had impacted UK restaurants and food retailers’ sales
	Quantitative research
	Food stores leveraged more sales while non-food restaurants recorded losses at the height of COVID-19
	The COVID-19 negatively affected sales of non-food items, while the basic food items’ demand increased 

	Thiemo (2022)
	To examine how the UK government’s subsidy to foster increased eating in restaurants has influenced the spread of new COVID-19 cases
	Quantitative research
	The increased dining at restaurants has increased COVID-19 related cases
	While the government subsidy scheme to promote eateries as important in fostering the economic recovery of the restaurant sector, it has increased the spread of COVID-19
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How were restaurants affected by the COVID-19 pandemic in terms of their sales?
How were you able to cope and foster the survival of your entity during the pandemic period?
What alternative sources of income did you explore and what was the outcome?
Do you think the restaurant industry has recovered with the easing of restrictions?
What operational strategies would you recommend for optimal performance of restaurants in the aftermath of COVID-19 induced economic shocks?
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