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In this assignment, I will be discussing the leading and implementation of workplace changes where I will be discussing the recent history of the restaurant industry and how covid-19 has impacted the industry and what changes it has caused. I will also be developing a model for change using Lewins 3 stage model and implementing leadership style. Furthermore, I will also be evaluating the organisation culture and creating a suitable management plan. 
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The restaurant industry over the last year has been suffering. Due to the coronavirus pandemic, a lot of hospitality industries have been hit with sales as in 2020, they have been open and closed throughout the year. Majority of the industry has been at a halt, where some has remained open only for delivery and takeaway. There have been signs of recovery, but the industry remains vulnerable. The pub, cafes, restaurants hospitality sectors, directly employ 4% of the UK workforce. They also employ many workers with low qualifications with only 50% of workers have a GCSE or less who will have fewer job opportunities. The hospitality industry has also in the last year experienced a large decrease in working hours. During the lockdown, the hours worked for restaurant employees were down 65% over 2019, compared to all other workers. Despite coronavirus lockdown restrictions easing, hours for the restaurant employees in July remained 52% lower than the 2019 hours, compared with 12% lower for all other industries. (How has coronavirus affected pubs, cafes, and restaurants? - Economics Observatory, 2021)
There are a few external environments that impact the restaurants industry. An example of this is the PESTLE external factors. PESTLE stands for Political, Economic, Social, Technological, Legal and Environment. It gives a bird’s eye view of the whole environment from many different angles that one wants to check and keep a track of while contemplating a certain idea/plan. (Bush, 2021)
Political 
The labelling of GM (Genetically Modified) food became important since April 2004 as new rules relating to GM labelling came into place. The reasoning behind the GM labelling is to inform the customers if any ingredients in the food are genetically modified it is the customers right to take a decision whether to buy such a product. The UK government is bringing strict regulations for the food sellers to inform the customers if the food items contain genetically modified ingredients.  The fast-food market was highly affected when the introduction of (GST) Goods & Service Tax which has then resulted in the changes of prices in restaurants while the prices of others remained unchanged. 
The Covid-19 impact in restaurants politically, is that during lockdown they have been stopped dining in services in the restaurants and has only allowed take away services to customers during the pandemic lockdown impacting restaurant industry finances. With employees out of work during this time, the government has supported these employees by offering them up to 80% furlough scheme of their regular wages to cover and protect their jobs, so they have a continuous income while not working.
Economic 
The cost for setting up a restaurant is exceptionally low, making it easier to enter the market. Franchising is a beneficial factor which will result in good brand image. It is a growing market and is continuing to grow in the restaurant industry. In times of recession, during coronavirus lockdown, the fast-food restaurants do better business than expensive restaurants as there are customers who which to cut down their expenses as their income has been lowered. 
Covid-19 has impacted restaurants economically as due to being closed they will need support from the government to run. Due to lockdown, the restaurant industry is getting lower VAT and lower tax rates as they do not have the same functional running business. This has lowered from 20% VAT to 5% VAT on certain products and meaning, they will also payer lower taxes to the government. (Schraer, 2021)
Social 
The restaurants in society, do pay attention to the requirements of the UK society. The UK lifestyle has become a lot busier, so fast food restaurants are known for quick and convenient services. People in the UK have become more health conscious as obesity is a problem in the UK so restaurants offering healthy alternative meals lower on calories. 
During 2020, once covid-19 restrictions have eased, during August, the government has announced eat out to help plan, where customers can enjoy 50% off all food orders up to £10 during Monday, Tuesday, and Wednesdays. This deal has brought a massive sales boost during the month to support businesses and encourage customers to spend more to get the economy back on track. However, this offer has also possibly negatively impacted the industry, as it caused an increase in coronavirus cases which later created another lockdown. This offer during August has also impacted sales on other days during the week as customers did not want to spend money on other days that did not have the offer which resulted the restaurant industry to become quieter. 
Technological
Online marketing for kids such as games, promotions of new products and offers on the website. There is also computerised order-taking and billing systems (till system). The recent improvements in technology especially in the fast-food industry have been due to increased regulation. The increased regulation on health means that the standards of safety to be stricter. This means that the customers have no doubt about the quality and service, and they know that it is of the finest possible standard and so they can enjoy the product. 
Technology has impacted the restaurant industry by allowing customers to order food via online. Using apps like Uber Eats, and Just Eat has allowed customers to order food much easier and has been made easier for restaurants to keep track of orders with these apps. Another impact technology has had is when the restrictions lifted and customers could eat in their food, customers were required to use NHS track and trace system where if another customer from a different bubble caught coronavirus others on the NHS tracing app will alert others to take a test or to self-isolate if they were in close contact with each other. 
There is also more technology used inside restaurants for customers. When inside there are new technologies used like QR code-based menus where customers can see the menu or even take orders online delivered to their table. Not only does this make the industry safer, but more efficient which will help the restaurant industry to grow increasingly.  (Newton, 2021)
Environmental 
There are measures that must be taken to consider animal rights campaigns as there have been many campaigns relating to mistreatment of animals in slaughterhouses. There are also prices of resources like oil and coal are on a rise and therefore the prices of fast-food products are likely to increase as the cost of transportation increases. Consumers are demanding for a more environmentally friendly packaging. This has a good effect on the minds of the consumers that the food they are eating does not affect the environment. 
There are environmental impacts on restaurants is that there will be an increase in waste. As there an increase in plastic containers use for customers, these are un reusable food containers as the effects of coronavirus impact this, which will in return harm the environment more as more plastic is needed and used and means that in the end the containers need to be properly disposed of and their uses need to be maximised. (Guice, 2021)
Legal
The restaurant industry must adopt important Health and Safety guidelines as they are associated with food. Without these, it can affect the industry massively. The food standard agency is an agency responsible for health of the public in relation to the food in the UK. It is important for all restaurants to follow these rules and regulations which is imposed by the Food Standard Agency in the interest of public health. (The UK Fast Food Market, 2021)
There are a few legal impacts coronavirus has on the restaurant industry. The government announced that all hospitality industries need to be shut by 10pm making that a legal requirement at that time which has impacted late nigh sales in the industry. The Night-time Industries Association has said they will be looking to take legal action to stop new lockdown rules as they believe that hospitality venues do not impact to the spread of covid-19. (BBC News, 2021)
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The model of change that I will be using for the restaurant is the Lewin’s 3 stage model. This model was designed by Kurt Lewin who was a German American social psychologist in the 20th Century. The three stages Kurt Lewin has developed are the first stage is the unfreeze, the second stage is change and the final change is refreeze. 
Unfreeze
The first stage is unfreeze where it involves preparing the business to accept changes is necessary, which will involve breaking down the existing status before building a new way of operating. This is part of showing a strong message that the existing ways of doing things, will not be able to continue. These can be declining of sale figures, poor financial results, worrying customers satisfaction surveys and more. To prepare the organization successfully, you need to start at its core – you need to challenge the beliefs, values, attitudes, and behaviours that currently define it.
The stages of actions within the unfreeze stage includes determining what needs to change, this can be done by surveying the restaurant. Another action could be getting strong support from management, by talking to stakeholders and gain their support. Another could also be to create the need for changes, by creating a market compelling message about why the changes are best and with this, communicate the changes with long term vision for the restaurant to boost sales and credibility in the market. (Lewin's Change Management Model: Understanding the Three Stages of Change, 2021)
Change 
Once the unfreeze stage has been created, and shareholders have been accepting of the changes need, the change stage process will need be begin where the process of the restaurant industry transitions or moving, which implements the change. During these processes, there will be a lot of uncertainty and fear, making it an exceedingly difficult change to implement. This is where the changes become real, where consequently most people struggle with the change and new reality.  During the changing step people begin to learn the new behaviours, processes, and ways of thinking. The more prepared they are for this step, the easier it is to complete.  Again, change is a process that must be carefully planned and executed. Throughout this process of change, employees should be reminded of the reasons for the change and how it will benefit them once fully implemented. (2021)
The changes needed in the restaurant industry is a new vegan menu restaurant being added to the business. Vegan meals are becoming highly trendy as people want to have more healthy options when eating out the option of this to customers will be there if needed. There will be a couple problems with this vegan option in the restaurant. One of them is that we will be unsure of the sales it will be creating, so we may be spending more on supplies and chefs but there may not be enough sales to justify this. Another problem we may face is issues our employees will face. There may be issues with the chefs as they are maybe unsure on how to cook the vegan meals properly to cook the meals to the expected standard of the customers. Therefore, I may need to bring in more professional vegan chefs to accommodate this which may cause more costs and time for the restaurant. 
Refreeze 
In this stage, people will be moving on from the transition of change to a more stable state which can be regarded as the state of balance. The stage of Refreezing is the stage in which people accept or internalise the new ways of working or change, accept it as a part of their life and establish new relationships. The reinforcement in the changes in the new behaviour and the changes in the way of working, the employees should be rewarded, recognised, and provide positive reinforcements to the employees will be helpful to them and transform the ways of working. (Kurt Lewin's Change Management Model: The Planned Approach to Organizational Change, 2021)
The introduction of the vegan menu has worked well for the restaurant, as it has brought a new sector of customers into the restaurant to try out our new vegan meals, which has brought in more revenue for the business. As we were unsure on the sales vegan option menus would create, we had to get a short supply from the suppliers to first test the market on how it will go with the sales, however with the positive feedback from customers and sales created the restaurant have ordered a big supply amount for the vegan meals to continue to expand in this new and trendy market. However, there were a little issue with the chefs as a couple of them could not create the vegan meals to the standards expected for the customers. This meant the restaurant would have to hire chefs that are able to create vegan meals well and have experience in doing this. This downside was a benefit, as it has made a lot of sales and it has created a lot of interest into the restaurant business and gave us a new customer sector to provide too. Other employees like the waiters did not find any issues with these changes, as they were there to provide the food to the customers and not directly involved in preparing their orders. However, they did need help in training on remembering the new vegan menu created, so that if customers and any questions on any vegan meals on the menu, they can be able to provide the answers that customers are looking for without any issues to continue to provide excellent customer services. 
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Organisational culture is the collection of values, expectations and practises that guides and informs the actions of all the workers. It is a collection of traits that make the company what it is. Having a great culture provides positive traits that will lead to improved performances, whereas other companies with unfunctional cultures will hinder quality and performances. 
Organisational culture affects all aspects of the business, from punctuality and tone to contract terms and employee benefits. When workplace culture supports employees, they are more likely to feel more comfortable, supported, and valued. Culture is a key advantage to attracting talent and outperforming the competition. 77% of workers consider the company’s culture before applying, and almost half of employees would leave their current job for a lower paying organisation but with a better culture. The culture of an organisation shows it is an indicator of employee satisfaction and of the main reasons that almost two-thirds of employees want to stay in their job.  (Wong, 2021)
There are pros and cons of working in an organisational culture. The positives are that it creates a better working environment. Having the right culture can improve employee’s day to day interactions. Another pro is that it enhances employee’s productivity and performances where certain cultural traits can increase the productivity and performances. Such as focuses on learning. The third positive it has is the increased efficiency of the business processes. This is because, the culture feeds the entire organisation where individual performance gains create gains across the business. The final positive is that it gives an improved organisational agility. When employees value the adaptability, the organisation will be better suited to continual change and adaptation. 
There are also a few cons of the organisational culture to the business. One of the negatives are the employee resistance. Cultures rest upon beliefs and values  changing those can create friction and cause employees to resist change. Another negative is failure. In worst case scenarios, attempting to inculcate new values into a workforce can backfire and result in failure. The third con is the cultural changes that miss their target. Cultural changes should be aimed at specific objectives, such as increasing performance. However, miscalculations can end up having no effect or even the opposite of the intended effect. The final negative con is the focusing on organizational culture instead of performance. Organisational culture changes are typically designed to enhance organizational performance, organisational transformation, or other objectives. However, too much importance on the culture can distract from those objectives. (Smith, 2021)
In the restaurant industry, the organisational culture is particularly important as it includes the vision, the value, the systems, the symbols, the language, the beliefs, the mission, and the habits. The main leader of the restaurant has a huge influence on the culture as the live through the core values. Building an organisation culture in restaurant is to define the culture. Building a strong core value makes a big difference into the customer service experience by making it similar each time and replicable. This can be done by having employees who share the same values of delivering the experience. 
The menus should also represent the cultures. In my restaurant we sell Indian cuisine food, so the menu we show to the customers should also represent these food types to express the culture of the restaurant and for customers to understand what experience they will be getting. However, having an existing culture and team, trying to change the culture will be difficult to do, then starting a brand-new restaurant fresh with a clean slate of cultures to create for employees to follow. To change the Culture, it is important to communicate the reason that you are changing the culture.  Usually, it is because the Restaurant is struggling, and you need to improve productivity and/or customer experience. (Eling, 2021)
There are a few ways in building a stronger culture in restaurants in which can be implemented in my current chosen restaurant. One of the ways is to emphasise ethics. Ethics include such behaviours as, trustworthiness, courteousness, accountability, honesty, excellence, cooperation, competency, morality. When you emphasise ethics as an underlying principle, you have a profound impact on your restaurant culture by improving the way your team members act toward each other and your customers. 

Another way is to refine the vision and mission statements. When you fully refine your vision and mission statements, they inform your team members as to what your business is all about. This information guides them in their behaviour and lays the foundation for a strong restaurant culture.

The third way is to establish an organisational strategy. Organisational strategy is a plan that specifies how your business will allocate resources (e.g., money, labour, and inventory) to support infrastructure, production, marketing, inventory, and other business activities.

The final way is by defining culture in your employee handbook. Your employee handbook is a resource that tells team members what you expect from them and what they can expect from you. Adding a section that defines your company’s culture is an effective way to state a business aspect that often goes unspoken. (4 Tips For Building A Stronger Restaurant Culture | Sling, 2021) 
The change of management plan that I will use is the environment scanning. The environment scanning involves 3 types which identify, the macro, micro and internal environments. The macro-environment is the set of factors and influences that are not specific to an organisation or the industry in which it operates but that does not affect them. (Haberberg, 2008)
The macro-environment consists of 6 different forces. These are the : Demographic forces, Economic forces, Political forces, Ecological forces, Socio-Cultural forces, and Technological forces. This can be remembered as the DESTEP model. 
The demographic forces are related to the people referring to the human populations. This will includes the size, density, age, gender, occupation, and other statistics. These stats are especially important as it provides the needs for the reason for the business to exist. The people are the driving force for the development markets.  In the restaurant industry, the demographic is very ide as they can cater to all age groups and this is a trend with new vegetarians’ menu’s and can also cater to kids now with kid’s menu’s now widely available in many restaurants.
The economic factors are related to the factors which affect the consumer purchasing powers. It is where a company should be examining how much people will be willing to spend, import rates, VAT, sale tax, unemployment, inflation spending patterns and more. The restaurant industry needs to take this all-in consideration in where they should be basing their company as it has a big economic factor to them. 
The Socio-Cultural forces link to factors that affect society’s basic values, preferences, and behaviour. The basis for these factors is formed by the fact that people are part of a society and cultural group that shape their beliefs and values. The restaurant industry needs to see what socio-cultural factors affects them as not having the right ones can affect their sales as customers will not find them preferable to use their services. 
Technological forces form a crucial influence in the Macro Environment. They relate to factors that create new technologies and thereby create new product and market opportunities. A technological force everybody can think of nowadays is the development of wireless communication techniques, smartphones, tablets and so further. Marketers must watch the technological environment closely and adapt to keep up. Otherwise, the products will soon be outdated, and the company will miss new product and market opportunities. In the restaurant industry these factors are important as it helps communicate with customers better with what they are looking for with services. Things like taking contactless payment, card payments are the basic needs customers expect. 
Ecological in the Macro Environment are important since they are about the natural resources which are needed as inputs by businesses which are affected by their marketing activities. Also, environmental concerns have grown strongly in recent years, which makes the ecological force a crucial factor to consider. In the restaurant industry, there a lot of food waste when customers do not finish their food, which impacts the environment, restaurants should investigate this and plan what to do with wasted food.
Every business is limited by the political forces. This involves laws, government agencies and pressure groups. These influences and restrict organisations and individuals in a society. Therefore, marketing decisions are strongly influenced and affected by developments in the political environment. Before entering a new market in the restaurant industry, they should be able to know everything about the legal and political environment. This will enable them to understand how the legislation will affect their business and what they need to follow. This is an especially important factor as without following the political forces can cause a very unfunctional business. (Claessens, 2021)
Microenvironment refers to the environment that is directly in the business organization and can directly influence the regular business activities. It is connected to a small area in how the business works, hence the term micro. (Kumar, 2021)
The micro-environment factors consist of Suppliers, Resellers, Customers, Competition, and the General Public. The suppliers are especially important. They control the success of the business when they hold the power if they are the only or largest supplier of their goods. In the restaurant industry suppliers are especially important to have good communication with. If it is a small restaurant supplier can hold more power, on the other hand if the restaurant is a growing strong brand they can have more power on the supplier. 
The resellers are where products produced by 3rd party resellers or market intermediaries like retailers, wholesalers. The market success can be impacted by 3rd party resellers. In the restaurant industry there is not much affect of 3rd party resellers as the restaurants are unique in their own way with different ingredients used to create food, different chefs to create them and different suppliers are used for different restaurants. 
The customers are a huge factor in the success of the business. They are either the B2B or B2C, local or international where their reasons for purchasing your product will play a huge role in the approach of the marketing in selling products and services to them. In the restaurant industry customers are especially important to the business as they provide the sales and functionality to run the business. 
The competition is those who sell the same or similar products as your organisation. They are also an important factor as the way they operate will need to be considered to see what they do and what you could improve on. For example, you will need to see the priced and product differentiation affects and impact your own. In the restaurant industry, there is always huge competition around. However, if the products are similar but the prices are lower customers will be more interested in the cheaper option for a similar product. There is also customer service, which is important, as customers do not mind paying a little more than the competition if the customer service is high. 
The public is where the organisation has the duty to satisfy the public. Any action the company does must be considered from the angle of the public and how it will affect them. The public has the power to help you reach the goals, but they also have the power to prevent from achieving them. (Micro and Macro Environment Factors | Oxford College of Marketing Blog, 2021)
The internal factors are referred to anything within the company and under the control of the company no matter whether they are tangible or intangible. These factors out are grouped into the strengths and weaknesses of the company.  If one element brings positive effects to the company, it is considered as strength. On the other hand, if a factor prevents the development of the company, it is a weakness. Within the company, there are numerous criteria need to be taken into consideration. (What Are Internal & External Environmental Factors That Affect Business, 2021)
There are seven factors that determine the internal environment factors in a business. They are the value system, the mission and objectives, the organisation structure, corporate culture, the quality of human resources, the labour unions, and the technological capabilities.  
The value system is the value system of an organisation means the ethical beliefs that guide the organisation in achieving its mission and objective. The value system of a business organisation also determines its behaviour towards its employees, customers, and society at large. In the restaurant industry they are important factors as the behaviour set out is the behaviour which creates the business with their ethical beliefs. 
The mission and objective of organisations is assumed to be maximization of long-run profits. But mission is different from this narrow objective of profit maximization. Mission is defined as the overall purpose or reason for its existence which guides and influences its business decision and economic activities. This is one of the main factors in the restaurant industry as they want to maximise as much profit as possible without the reduction in quality of products and services. 
The organisation structure means the hierarchy of the business such as board of directors and the number of independent directors. The nature of organisational structure has a significant influence over decision making process in an organisation. In the restaurant industry depending on the size of the business there is not a big structure needed as they are majority a family-owned business where the owners are the managers, and they direct what they want and need in the restaurant where their employees follow these. 
The corporate culture and the style of functioning of top managers is an important factor for the determination of internal environment of a company. The corporate culture is generally considered as either closed and threatening or open and participatory. In a closed and threatening type of corporate culture the business decisions are taken by top-level managers, while middle level and work-level managers have no say in business decision making. However, on the open and participatory culture, business decisions are taken at lower level where the higher level have a high trust level and confidence. This is to encourage workers to participate in managerial tasks to keep them motivated. However, in the restaurant industry there is only a couple managers, and they are usually the owners, so they have the main decisions in what goes on in the business to what they feel is beneficial.
The human resource of a business is an important factor of internal environment of a firm. The success of a business organisation depends to a great extent on the skills, capabilities, attitudes, and commitment of its employees. In the restaurant depending on the size of the business the owner/manager are in control of the human resources department, so if there are any issues with employees, they will be able to sort those out on their own. 
Labour unions are another factor determining internal environment of a firm. Unions collectively bargain with the managers regarding wages, working conditions of different categories of employees. For work to go smoothly, businesses should be able to have good relations between management and the labour union. In the restaurant industry, employees can discuss wages with the mangers if they feel they want an increase in wages, where the higher the experience they are the higher the chance of them to demand an increase in wages. 
The physical resources such as equipment, and technological capabilities of a firm determines its competitive strength as it is an important factor which determines the efficiency and the unit costs of production. The research and the development capabilities determine the innovations and productivity of the workers. In the restaurant industry having new technology like taking orders online, with technology like tablets and taking card payments increases efficiency of the workers to take orders much quicker resulting in customers receiving their food quicker, and it also provides a convenience for the customers as they expect ways to connect with technology in ordering their food and paying with contactless payment is convenient. (Mukherjee, 2021)
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To conclude, the restaurant industry has been impacted quite heavily from covid-19. However, with new methods online to order food, it is easier to manage orders from customers and an increase in takeaway food helps the functionality. Covid-19 has brought new technology implementation which provides quicker services for customers making it a new convenient method to use in the future. In addition, the use of pestle has helped me understand better what is going on with the restaurant industry and what impacts it has alongside covid. Moreover, the Lewin’s 3 stage model has showed me what changes can affect the restaurant industry with new ideas brought in and what impact it has. I have also evaluated the impact of the organisational culture where it has the micro, macro, and internal factors and with these models, it brings me an understanding of all things involved in the restaurant industry. 
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