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How can Indian Restaurants in London improve their range of dishes?
The Indian Restaurants can only improve if it can adapt to the modern society. It is quite surprising to most people especially the Indian subcontinent as to why the Indian food industry is slowly starting to drop significantly. 
[bookmark: _Toc513020495]Secondary resource/literature review
The UKs love affair with the Indian cuisine goes a good several years. Two countries have had a complicated history, but it is undeniable that the Indian cuisine has had a benefit and positive effective in British food.
[bookmark: _Hlk511838507]Depending on the publics taste, Indian curry dishes isn’t everyone’s bread and butter. The Indian restaurant industry is facing stiff competition nowadays especially in London. With shortage of staff etc, Indian restaurants aren’t quite the same as before. Many people could argue that the Indian cuisine is still doing well in terms of its services and the variety of dishes, but with the emergence of other food industries and franchises is now slowly starting to change people’s perceptions. The older generation might still be fond of Indian cuisine. Dishes like Chicken Thika Masala is still popular in terms of its taste. Financial Times (2018) Britain has been in love with curry since the 1940s. An estimation of over 12,000 curry houses were established at the time, but people’s tastes are shifting know that the Indian cuisine industry is now having to compete with the likes of the Chinese take away, kebab shops and even fish and chips shops.
[bookmark: _GoBack]One issue that must be highlighted is the shortage of staff. The services for an Indian restaurant is key for gaining customers. Now that things are moving forward, Indian restaurants are finding it hard to keep hold of the staff i.e. waiters and chefs. With the wage structure, current and new employees are demanding pay rises. Things have changed drastically, everything isn’t what it was 20-30 years ago. For a long period of time Indian food has been the leading cuisine in the UK for so many years but know things have become more and more difficult. The Caterer (2018) Chokhi Dhani London has promised to bring excellent, thrilling atmosphere and services of its locations in Rajasthan to the UK.
A lot of Indian dishes tend to be spicy. This is something which is very common, spice isn’t every one’s cup of tea but there some that don’t mind it. HuffPost UK (2018) In an Indian curry, spices transport flavour based on the numbers used, while the chillies bring the hotness. The spice and the variety of dishes has made Indian cuisine what it is. 
It is debatable in a sense what the publics perception might be towards the significant downfall of Indian cuisine. The Independent (2018) In a large new investigation of more than 2000 popular recipes, data scientists have discovered perhaps the key reason why Indian food tastes so unique. 
There a lot of people that prefer not to have alcohol in Indian restaurants. Nearly every type of Indian restaurant is run by Bangladeshis. There are a lot of Muslim customers that come and dine at Indian restaurants, but these people cannot consume alcohol or wine. On the other the none Muslim customers would want to have alcohol etc as part of the flavour.  
The telegraph (2018) The low-spirited forecast that about 17,000 Indian restaurants will fade from high streets inside 10 years came from Yawar Khan, chairman of the Asian Catering Federation (ACF).
Quora (2017) So some of the target audience of Indian restaurants is either eating Halal or is not bothered about it. This is the reason they don’t tell you and serve Halal food.
The portents of today’s Indian cuisine in UK are Bangladeshi immigrants. These people with fish and chip shops have now added Indian dishes to the menus which eventually won over the taste buds of working class Britons. 
[bookmark: _Toc513020496]Primary Research
North London
Restaurant Name: Chai Thali.
Type: Indian
Address/location:
Centro 3, 19 Mandela Street, Camden, London, NW1 0D
Opening times:
Monday-Friday
Breakfast: 7am-11am
Lunch: 12pm-3pm
(last orders at 2:30pm)
Dinner: 5pm-11pm
(last orders at 10:30pm)

Saturday & Sunday
Open all day from 12pm-11pm
(last orders at 10:30pm)

Menu:

Chaat Rekri section:

· Mini masala parad basket
· Mixed pakoras
· Punjabi samosa
· Lamb Samosa
· Masala Wedges
· Chili paneer

Tandoor Section:

· Lamb ki Chaampe
· Spicy Pickled wings
· Maharaja Prawns
· Dilli ke kebab

Curries sections

· Bhai’s lamb
· Kerala fish curry
· Palak paneer
· Malaai kofta
· Maa ki daal

Thali section:

· Vegetarian thali
· Non-vegetarian thali

Biryani Section:

· Hyderabadi dum biryani (lamb)
· Hyderabadi dum biryani (Chicken)
· Prawn biryani

Accompaniments:

· Steamed rice
· Pulao rice
· Tandoori roti
· Plain naan
· Buttered naan

Website Link: http://www.chaithali.com/wp-content/uploads/2018/04/2018-Food-Menu-Web.pdf
South London
Restaurant name: Tower Tandoori
Type: Indian
Address/location:
74-76 Tower Bridge Rd,
London SE1 4TP
Opening times:
Monday-Saturday: lunch/12:00pm-14:30pm-Dinner/18:00pm-12:00am
Sunday: 12:00pm-12:00am
Menu
Appetizes:
· Papadom
· Spicy papadom
· Punjabi polti samosa
· Rubarb prawns
· Malai chops
· Sheek kebab
· Chicken Thika
Chefs specials:
· Chicken chettintad
· Chicken makhani
· Naga chicken
· Lamb shank
· Panaji fish curry
Vintage Tandoori cuisine
· Tandoori murgh
· Shatay murgh
· Shashlik
· Dill salmon Thika
The classics:
· Jalfrezi
· Kurma
· Thika masala
· Pasanda
· Biryani
Shobji-Vegtables:
· Bombay aloo
· Bhindi bhaji
· Tarka dall
· Saag aloo
· Chana masala
Rice, traditional bread & condiments
· Saffron pilau rice
· Steamed basmati rice
· Naan bread
· Peshwari naan
· Chapati
· Green salad
Website link: http://towertandoori.co.uk/?utm_source=tripadvisor&utm_medium=referral
East London
Restaurant name: Aladin Brick lane
Type: Indian
Address/location:
132 Brick Lane
London E1 6RU
Opening times:
Monday-Thursday: 12:00pm-12:00am
Friday-Saturday: 12:00pm-1:00am
Sunday: 12:00pm-10:30pm
Menu
Starters:
· Haryali Chicken
· Sheek kebab
· Tandoori King prawn puri
Mains:
· Chicken curry
· Chicken madras
· Chicken or lamb Thika jalfrezi
Specials:
· Chicken or lamb vindaloo
· Lamb phall
· Lamb Thika masala
Website: http://www.aladinbricklane.co.uk/menu.html 
West London
Restaurant name: Dishoom Kensington
Type: Indian
Address/location:
4 Derry Street
London W8 5SE
Opening times:
Monday to Friday: 8am-11pm/breakfast 8am-11:45am
Saturday & Sunday: 9am-11pm/breakfast 9am-11:45am
Menu
Small plates:
· Lamb samosas
· Vegetable samosas
· Chilli cheese toast
· Okra fries
· Dishoom calamari
Grills:
· Dishoom chicken Thika
· Paneer Thika
· Gunpowder potatoes
· Sheekh kebab
· Spicy lamb chops
· Masala prawns
Biryani
· Chicken berry Britannia
· Awadhi lamb
Ruby Murray
· Matter paneer
· Chicken ruby
· Bedmi puri
Salad plates:
· Chilli malai pomelo
· Chana chaat salad
Veg, side dishes:
· Bowl of greens
· Butter-Bhutta
· Dishoom slaw
· Kachumber
· Raita
Bread & Rice
· Plain naan
· Garlic naan
· Cheese naan
· Steamed basmati rice
Roomali rolls:
· Paneer role
· Dishoom chicken Thika roll
Website link: http://www.dishoom.com/kensington/?utm_source=tripadvisor&utm_medium=referral
All the restaurants above are very different. Some of which serve similar dishes and operate differently. Having analysed all four of the restaurants, it shows there are negatives which are affecting how the company is running. 
[bookmark: _Toc513020497]Research Methodology/Questionnaire
How is the restaurant doing?
What types of dishes do you serve?
Do you have any specials?
Are there any improvements you would like to make?
What is the popular dish?
What are the risks?






[bookmark: _Toc513020498]

Findings
The bar chart below shows that Traditional Britain is the most popular cuisine in UK and the Indian cuisine is ranked 3rd in UK. Italian, Chinese and Thai make up the rest of the numbers.

[bookmark: _Toc513020499]Discussion
By the evidence of the bar chart. Traditional Britain is the most popular cuisine in the UK. Followed by Italian which is 2nd, Indian 3rd, Chinese 4th and Thai ranked 5th. With all the tension surrounding the downfall of Indian cuisine, the bar chart indicates that it isn’t doing too badly. By analysing the situation, Indian food are more popular with takeaways rather than people coming into the restaurant and eating there. Clearly the British public are more into the traditional British cuisine, which is understandable considering it is the UK and the English are the most populated people in the country. The Indian cuisine has fallen drastically as people may have assumed, it is still competing and managing to stay sustainable.
Obviously, this all data will divide a lot of opinions. There will be a lot of debate as to why traditional Britain cuisine ranks higher than the others especially the Indian. It is surprising and unexpected that the Italian cuisine is more a popular than the Indian cuisine. Obviously, the Italian cuisine is well known for pizza, spaghetti, lasagne and pasta so it minds not be such a shock to other people. The younger generation would have been a key factor for the Italian cuisine being rated more the Indian.
[bookmark: _Toc513020500]Recommendations
By looking at the bar chart, it will be recommended to the public that Indian cuisine isn’t a bad dish to still go and eat. Being ranked third isn’t all that bad as the cuisine is still competing. With all the other cuisines trying to make a statement by competing as well. Indian cuisine will always be popular and one of the most wanted dishes in the UK. The variety of the Indian dishes makes it more intriguing, like many other cuisines as mentioned in this report so far, not many of those restaurants aren’t as versatile in terms of its dishes like the Indian industry. Everyone has different tastes and likings which is understandable, the Indian cuisine will be quite tricky to improve in terms of the dishes. Going by the research and statistics it is therefore the Indian cuisine is not going down as its been referred to. It is still a vibrant and excellent cuisine for many people. Indian restaurants have really excelled the UK in terms of the amount of cuisines. In most peoples eyes the Indian cuisine has created a platform for other cuisines to follow and have set an example of how consistency can bring success. It is still a fantastic place to eat and dine and will always remain a key a part of the British curry success.
[bookmark: _Toc513020501]Conclusion
In concluding the report, the Indian cuisine industry isn’t doing too bad. According to many articles, websites and other sources, there are more positives than negatives surrounding Indian cuisine. Going by the statistics, Indian restaurants are still doing well and are managing to compete with the rest of the cuisines from different parts of the world. The research was about the decline of Indian cuisine in the UK and what improvements can Indian restaurants make with the range of dishes. By analysing everything it is quite a minor issue. Many of the restaurants are coping well and still carrying on the legacy. The variety of dishes make the Indian cuisine stand out, obviously not everyone has the same taste and prefer different types of food but the fact that Indian cuisine has been around for a very long time it will always be one of the most visited cuisines. Finally, it is important for that people shouldn’t forget especially the British public of how Indian cuisine have elevated the whole country.
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