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Abstract 
Indian cuisine has been effectively expanded in the UK market, which is an important aspect for the country’s overall economy. The present study has evaluated the expansion of Indian cuisine in the case of UK market. The study outcomes have been effective to consider that taste of food is an important factor for providing growth to the Indian cuisine in the UK restaurant market. In addition, customer preferences and Indian menu are some of the effective factors that are positively influencing the Indian cuisine for expanding in the UK market. However, regional varieties of Indian cuisine are another factor that is positively influencing the Indian cuisine within the UK market. The study has approached a qualitative method for dealing with secondary information by considering the three case studies of Pahli Hill Bandra Bhai, Mowgli Street Food and Kricket Soho. In this regard, case study research strategy has been adopted with the application of interpretivism philosophy and inductive reasoning. However, the study has identified that invest in R&D, menu diversification, education and awareness and online food delivery services are some recommended approaches for the Indian cuisine in expanding within the UK restaurant market. 
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[bookmark: _Toc166486127][bookmark: _Hlk165570475]CHAPTER 1: INTRODUCTION 
[bookmark: _Toc161768691][bookmark: _Toc166486128]1.1 Background and Problem Statement
Over the last few decades, Indian cuisines have been experiencing a notable and effective surge in terms of popularity across the entire United Kingdom. This current Indian culinary trend has been evidenced in not only the proliferation and extensive growth of Indian restaurants but also in British cooking methods and styles as well (Neufeld et al., 2022). It has been evidenced that Indian flavours, spices and cooking methods are being integrated into mainstream British cooking methods (Shultz, 2023). This particular phenomenon is currently reflecting on a broader shift of cultural aspects which has been influenced by immigration, globalisation and continuously changing customer preferences.  
Nonetheless, despite such observable growth, some gaps are present in the current research that properly examines the dynamics, extent as well as implications of the phenomenon. After getting some proper and effective information about the same, it will be possible to have a comprehensive and better understanding of the factors that continuously contribute to the growth of Indian cuisines in the UK context. The cultural and socio-economic impacts can be analysed properly as well. This research is going to be crucial for the policymakers of food health and safety, restaurants and future researchers on similar subject.   
[bookmark: _Toc161768692][bookmark: _Toc166486129]1.2 Research Aim 
The primary aim of this research is to perform a detailed analysis of the development and continuous progression of Indian foods and cuisines in the UK, particularly within the past ten years.
[bookmark: _Toc161768693][bookmark: _Toc166486130]1.3 Research Objectives
· To determine the different forces that are driving the expansion of Indian food in the UK society.
· To evaluate the changes that have been observed in the taste, wellness concerns and eating genuineness of the UK customers regarding Indian food.
· To analyse the newest culinary fads of the Indian cuisine that are witnessed across the UK. 
· To analyse the impact of rise of Indian culinary upon restaurant business in the UK.   
[bookmark: _Toc161768694][bookmark: _Toc166486131]1.4 Research Questions 
· What are different forces that are driving the expansion of Indian food in the UK society?
· What changes can be observed in the taste, wellness concerns and eating genuineness of the UK customers regarding Indian food?
· What are the newest culinary aspects of the Indian cuisine that have been witnessed in the UK?
· How does the rise of Indian culinary impact restaurant business in the UK? 
[bookmark: _Toc161768695][bookmark: _Toc166486132]1.5 Significance/Relevance of Study 
The study is quite significant and relevant for a number of reasons. The continuously increasing popularity of Indian cuisine in different parts of the UK shows diversity and cultural integration within the entire society (Almeida, 2020). After exploring this particular phenomenon, it is possible to gain insights into different culinary traditions that are being intersected with the broader and more extensive cultural dynamics. The multicultural facet of British culture can be evaluated with the help of this study, which is why it has adequate relevance in recent times.  
Additionally, exploring the nutritional aspects and consumption patterns of different Indian cuisines in the UK can effectively contribute to the discussions about dietary habits and public health. With the help of having a proper understanding of Indian Cuisine's role within the broader contexts of UK-based dietary patterns can easily inform different initiatives aimed towards promoting healthier and more effective eating habits that can help to address the nutritional challenges (Neufeld et al., 2022). Besides that, with the help of understanding the increasing popularity of Indian foods and cuisines in the UK, a comprehensive and effective idea can be generated about the continuously changing customer choices and preferences in the UK context. Lastly, for the future researchers on a similar subject, this research can act as a stepping stone. 
[bookmark: _Toc161768696][bookmark: _Toc166486133]1.6 Brief Research Methodology 
The secondary data collection method will be applied in the research so that previously published data and information can be used at the time of answering the research questions and objectives. Interpretivism philosophy and a deductive approach will be considered in the research methodology so that a planned procedure can be made about how to collect and analyse secondary data. Interpretivism research philosophy has been selected specifically for this research because it can aid towards understanding different social phenomena in greater detail. Therefore, the social aspects of why the preferences for Indian foods and cuisines are continuously increasing in the UK cultural contexts can be determined effectively. Additionally, the choice of deductive research method is associated with the fact that it can help to gather previously published data, articles and aspects so that the secondary research process can be done effectively. In order to support all of these methodological choices, an exploratory research design will be considered by the researcher of this project. The ways of gathering and utilising secondary data can be improved effectively after considering the exploratory research method. Other than that, different relevant and adequate data will be collected based on some predefined themes and the data collected through the themes will be analysed using descriptive analysis technique. 
[bookmark: _Toc161768697][bookmark: _Toc166486134]1.7 Structure of rest of the project 
The first chapter of the dissertation is the introduction section where the research topic and its background information have been provided. After that, a literature review section will be conducted, wherein the perceptions and thoughts of past researchers on similar subjects can be reviewed. The literature review section will be followed up by methodology, data collection and conclusion and recommendation section respectively. The methodology section is one of the most important sections of the entire project because it can help set proper strategies and direction about how to collect and utilise different data. Other than that, the secondary data will be collected, stored, analysed and discussed in the findings and discussion section. Lastly, the data findings will be properly represented in the last chapter's conclusion and recommendations where the aims and objectives will be answered properly. Lastly, the section will also include information about the strategic recommendations made from the specific project. Lastly, limitations that will be faced by the researchers at the time of conducting the entire study will be discussed in the last section as well. 
[bookmark: _Toc166486135]
CHAPTER 2: LITERATURE REVIEW
[bookmark: _Toc166486136]2.1 Introduction 
In the introduction section, primarily different journals and articles will be collected and evaluated so that some information about the existing literature on the selected subject can be gathered. The different themes of the literature review section have been made in such a way that a proper connection can be created with the research aim, objectives and questions identified in the previous introduction section. Some theoretical aspects concerning the research subject will be provided in this literature review section as well so that a more comprehensive and adequate idea can be generated.  
[bookmark: _Toc166486137][bookmark: _Hlk165479013]2.2 Factors that drive food choices 
As per the description of Chen and Antonelli (2020), many underlying factors are changing or have the capability of influencing the food choices of recent customers. In this context, Lester et al. (2022) described that the palatability and taste of foods are the most crucial and important factors that clinically drive the food choices of different customers.  People are generally drawn towards different foods and dishes that are flavourful and enjoyable. On the other hand, Pretorius et al. (2021) argued that the health and nutritious values of the foods are an important factor that drives food choices. There are many individuals in recent times who check and consider the nutritious value of food while making their choices. The aim of such consumers is associated with consuming foods that can provide them with essential nutrients like minerals, vitamins, protein and fibre. As per the description of Monterrosa et al. (2020), dietary guidelines and health concerns have played significant roles in terms of driving food choices in recent times. With effective food choices, it is now possible for customers to improve their well-being while preventing different diseases. 
Additionally, time constraints and the busy lifestyle of recent times often influence people to choose convenient and effective foods. For this reason, foods that are convenient and easy to make and consume are continuously growing in popularity. In addition to that, Peng et al. (2021) described that the proximity of food stores, restaurants and grocery stores can also have some significant influence towards the food choices of current customers. However, Bai et al. (2021) identified food affordability and cost as the two most significant factors that drive food choices. Individuals and families sometimes need to balance out the food costs with other expenses. Sometimes, this led towards consuming more affordable food choices. Social and cultural influences of the existing societies can also have some significant influence towards food choices. As per the opinion of Reddy and van Dam (2020), people generally select foods that hold cultural significance to them or that they are more familiar with. Other social factors including peer influence, family traditions and social gatherings can also make a significant impact on food choices.  
Psychological factors and emotional aspects also impact on the food choice levels. According to Kalnina et al. (2021), the moods and emotions of different individuals can greatly influence their respective food choices because some people turn to consuming their comfort food while facing stress, sadness or emotional upliftment. Different psychological aspects such as food habits or food cravings also play some extensive roles towards the choice of food consumption. Furthermore, Monterrosa et al. (2020) described the importance of advertisement and marketing activities towards the choice of food consumption. In recent times, it has been observed that the entire food industry has been heavily influenced by factors like packaging, advertisement as well as product placement. The current marketing strategies often promote a certain type of food as trendy or desirable, which effectively influences the perceptions, and preferences of choices of customers. 
Some of the other factors that clearly impact the food choices of customers include ethical and environmental concerns, dietary restrictions, personal preferences and family influence. According to the description of Van Busse et al. (2022), the number of individuals who are actively considering the ethical and environmental implications of their respective food choices is continuously increasing in current times Factors like animal welfare, sustainability food production-related carbon footprint influence the food choices of such customers. However, Serdar (2020) highlighted the importance of dietary restrictions like intolerances, allergies and preferences like veganism or vegetarianism that impact the food choices of recent times. These food choices are all associated with personal preferences. Lastly, Ragelienė and Grønhøj (2020) described that friends, family members and peers can make some significant and considerable impact on food choices. 
[bookmark: _Toc166486138][bookmark: _Hlk165479029]2.3 Changes in customer preferences about food choices 
Customer preferences from the perspective of food choices have been shifting in recent times due to a range of different reasons including health trends, cultural shifts, changing demographics, evolving lifestyles and technological advancement. As per Leone et al. (2020), due to the increased health concerns of the customers, they are more inclined towards consuming healthier foods. For instance, changed customer preferences can be seen in this context where foods that are made out of organic and natural ingredients that have low sodium and sugar but provide a relatively higher nutritional value have been preferred by the customers. Therefore, it can be observed that the preferences of the current customers are changing regarding their respective food choices. Customers have a growing interest in food items that are functional but can also provide different benefits. For this reason, Rajagukguk et al. (2022) described that the choices of antioxidants, probiotics and vitamins are continuously increasing in respective food choices.  
On the other hand, Sheen et al. (2023) highlighted that the customers are now more inclined towards flexitarian and plant-based diets which are also making some significant impact on their preferences and food choices. The popularity of such types of food choices is continuously increasing due to the driving concerns regarding animal welfare, health, environmental stability and sustainability. There is an increasing number of customers who are continuously incorporating different plant-based foods into their dietary habits. As a result, consumer preferences about the consumption and addition of plant-based foods such as vegetables, fruits, seeds, nuts, legumes and animal meat alternatives such as tempeh and tofu are continuously increasing. As per the description of Van Loo et al. (2020), customer preferences for plant-based burgers have continuously increased in recent times due to their ability to be an effective alternative towards animal meat-based burgers. 
Additionally, as per the description of Dahlen (2021), the concerns regarding food waste, ready-to-eat food options, single-serving snacks and others also have some significant influence towards the food choices of customers. As a result, it has been observed that customers prefer to have food from convenience stores, online platforms and others. Globalisation and its associated factors have increased the need for global foods in recent times. As per Fontefrancesco (2020), ethnic flavours and foods have continuously been incorporated within grocery store aspects and mainstream means, which reflects the multiculturism aspects of recent societies. As a result of the multiculturism aspects the preferences of customers to consume global foods have increased continuously in recent times. As per the comments of Cho et al. (2020), customers from recent contexts are continuously seeking personalised experiences in their foods that are specifically tailored to their preferences, tastes and dietary requirements. As a result, consumers are opted towards having customised meal options, and personalised and effective nutritional plans so that their needs and preferences about food consumption can be satisfied. From an overall aspect, it can be concluded that the preferences and choices of customers regarding food consumption are continuously evolving in recent times. 
Additionally, dietary restrictions, as well as preferences, are also making some significant impact as well as influence on the changes in customer perceptions regarding food preferences. According to Modlinska et al. (2020), vegetarianism is the practice related to abstaining from different animal products such as eggs, dairy, honey, meat, poultry and others. This practice has gained extensive popularity in recent times and are changing customer preferences regarding food consumption. Ethical considerations for wider animal welfare as well as environmental considerations can be described as the primary reasons behind the continuous adaptation of vegan diets and vegetarian meals. As per Lauk et al. (2022), even recent businesses, restaurants and retailers are effectively responding to the continuously evolving demands of vegetarian food options by expanding their offerings in vegan and vegetarian food items. 
[image: What percentage of the global population is vegetarian, vegan, and  fruitarian? - Quora]
[bookmark: _Toc165571354]Figure 1: Number of people who have opted to become vegan over the years
(Source: Krehbiel, 2022)
From the above image, it can be described that the number of people who have opted to become vegan by stopping the consumption of animal meat has increased significantly over the years. Therefore, it can be highlighted that the food preferences of such vegan people have also changed adequately. Furthermore, gluten-free diets are also increasing as customer-preferred food in recent times because an increasing number of customers are avoiding gluten-related grains such as barley, rye and wheat. The concerns about gluten-free diets are continuously increasing due to wheat allergies, celiac disease, gluten sensitivity and others. As opined by Babio et al. (2020), the gluten-free market is continuously expanding due to changing medical necessities as well as perceived weight management and health benefits. Due to the changed consumer preferences in terms of gluten-free food products, even food manufacturers began to introduce different types of gluten-free product ranges such as pasta, snacks, bread, baking goods and others. Statistics have been shown below regarding the global market size of gluten-free products which can help to state the fact that the specific market is continuously growing in the current times. 
[image: Gluten-free Products Market Global Report, 2022 - 2030]
[bookmark: _Toc165571355]Figure 2: Gluten-free market size in recent times
(Source: Polarismarketresearch, 2022)
Additionally, a growing trend can also be seen in terms of customer preferences regarding lactose and dairy-free food options. Lactose and dairy-free diets are mostly preferred by individuals who are either lactose intolerant or have developed some allergies to dairy proteins (Facioni et al., 2020). Some consumers are even avoiding dairy products due to environmental, ethical and health reasons. Alternative options made from plant-based products such as soy milk, coconut milk, almond milk, oat milk and others have increased in extensive popularity in the current times as proper substitutes for cow or animal-based milk options. Such alternatives are continuously being used in baking, coffee, cooking, serial and other consumption purposes. Even ice creams, yoghurt and chesses are being made from plant-based alternatives such as coconut, seeds and nuts. These options are satisfying the changing preferences of the customers regarding lactose and diary free diets. In the below figure, some statistics are provided which highlights the popularity of plant-based alternatives for the diary products. 
[image: Plant milk market | The Vegan Society]
[bookmark: _Toc165571356]Figure 3: Global market size of plant-based milk
(Source: Vegansociety, 2020)
According to the above image, the global market size of different plant-based milk is continuously growing and will grow even more in the near future. Hence, it can be highlighted that the customers are having growing preferences regarding plant-based milk instead of dairy products. Additionally, Kämmerer et al. (2021) described that a growing preference and popularity is observed in terms of low-carb and keto diets. Low-curb and ketogenic diets primarily restrict the intake of carbohydrates while emphasising proteins and fats. The popularity of this type of diet has increased due to the aim of burning down body fat in recent customers. Besides that, this type of diet has gained popularity because of the potential benefits in terms of weight loss, maintaining energy and controlling blood sugar levels. However, despite of such increased popularity, the long-term health benefits of this diet is still investigating by the scientists and researchers. 
[image: Ketogenic Diet Market Size | Industry Report, 2020-2027]
[bookmark: _Toc165571357]Figure 4: Growing popularity of the ketogenic diet
(Source: Grandviewresearch, 2022)
[bookmark: _Toc166486139][bookmark: _Hlk165479039]2.4 Theoretical aspects 
2.4.1 Cultural capital theory
[bookmark: _Hlk161855404]One specific theory that can be used at the time of explaining the food preferences of the customers is the ‘Cultural Capital Theory’. According to the theory, the food preferences of different individuals are generally influenced by factors like social status, cultural background, education level and income status. All of these aspects collectively contribute towards the creation of cultural capital. As per the description of Stopforth and Gayle (2022), cultural capital primarily refers to the taste, cultural knowledge and preferences that they have acquired through education and socialisation with a specific cultural group or social class. According to the opinion of Wang (2022), all of these different cultural resources can shape the perceptions of individuals about what is considered to be appropriate or good in terms of food choice. 
The concept of Habitus is closely related to cultural capital theory which mainly states the internalised preferences, dispositions and behaviours developed by different individuals while socialising within their respective cultural milieu. Pishghadam et al. (2023) argued that habitus have the ability to influence the preferences, tastes as well as everyday practices of different individuals that also include their food choices. The theory also emphasises the roles and responsibilities of different social classes towards shaping cultural capital which ultimately has a significant influence on food choices. Pishghadam et al. (2023) however, illustrated the fact that cultural capital can be transmitted and reproduced across different generations within social networks and families. Children generally inherit cultural preferences and tastes from their peers and family members, which ultimately help them reinforce cultural distinctions and social hierarchies. Lastly, according to the theory, specific food choices can serve as symbolic markers of social status and distinctions within an entire society. 
2.4.2 Internationalisation theory
Internationalisation theory can also be used in the context of the examination of the growth in Indian cuisine in the UK market because it helps to understand how specific firms can expand their overall operational aspects beyond the domestic border so that international business expansion and opportunities can be improved. The theory has been primarily developed from the perspective of international business and it seeks to properly explain the strategies, motives and challenges related to the international expansion of different businesses (Wadeson, 2020). Therefore, this specific theory can also be applied in the context of the continuous expansion as well as the growth of Indian food and culture in the UK context. According to Castagna et al. (2020), internationalisation can be described as a specific process by which an organisation gradually but effectively improve their overall international presence through a range of different activities such as licensing, franchising, FDI (Foreign direct investment), joint ventures, partnerships and others. 
However, organisations generally check the supply and demand of their offered products and services in a specific country before making expansion decisions. In the recent times, it has been observed that the popularity as well as growth level of Indian food items have increased extensively. Therefore, it provides the opportunity for internationalisation. According to the theory of internationalisation, firms primarily seek to conduct international activities due to the chances of having increased revenue, market share and others. As per Gayton (2020), gaining competitive advantages, risk diversification, market growth, knowledge acquisition and others are some of the primary but important reasons why firms are actively seeking internationalisation efforts. However, economic instability, political and economic risks, organisational complexities and others can hinder the internationalisation process of the recent organisation.  

2.4.3 Globalisation theory 
The globalisation theory on the other hand primarily examines the continuously increasing integration and interconnectedness of cultures, economies as well as societies in the entire world (Ullah, 2022). The theory primarily posits that the advancements made in communication, technology, trade and transportation are continuously facilitating the flow of capital, services, goods, people and ideas across different borders, which is leading towards a connected as well as independent world. Therefore, global connectedness has also helped during the spread and increased popularity of Indian cuisines and food items in recent times. Economic, cultural and technological are some of the driving forces of globalisation and business expansion which are helping the local food and cuisine from India to grow extensively. According to the statements of Dabic et al. (2021), technological advancements, trade liberalisation, cross-border migration, global supply chains and others are continuously increasing globalisation in recent times which has also shaped the growth and popularity of Indian cuisines in recent times.
[bookmark: _Toc166486140]2.5 Different forces that are driving the choice of Indian food in the entire world 
As per the description of de Bruin et al. (2021), there are a range of different factors that are driving the choice of Indian foods in the entire world. All of the different Indian cuisines are extremely diverse because every different region of the country has its own unique flavour profiles, ingredient usage and culinary traditions. The food diversity levels can be described as one of the major reasons why Indian foods are continuously gaining popularity in the current times. Besides that, India has a rich and extensive culinary culture that has been shaped by thousands of years of cultural aspects, historical trade routes and regional traditions. These have impacted on the depth as well as complexities of different types of Indian flavours. According to Neufeld et al. (2022), this is making Indian food extensively appealing to world food enthusiasts. Regional varieties of Indian foods are allowing the current customers to properly explore as well as appreciate the culinary traditions and cultural heritage of the country. This can be highlighted as one of the many reasons which are driving the popularity of Indian food and cuisines in the entire world. 
Furthermore, it has come to know that the regional diversities in terms of Indian cuisines are catering to different types of dietary restrictions as well as preferences which include aspects like gluten-free, veganism, lactose-free and vegetarianism food items. Indian culture and culinary norms have an abundance of lentil-based curries, plant-based dishes as well as vegetable-centred recipes. Therefore, it can be described that Indian cuisines are allowing recent consumers to consume their preferred dietary preferences and needs without even compromising the food taste and texture-related aspects. On the other hand, He et al. (2020) described that the regional varieties in terms of Indian cuisines are attracting different types of culinary tourists from all over the world. This is also helping in terms of improving the popularity of Indian foods within the global context. 
[image: Culinary Tourism Market Size, Share & Growth Report, 2030]
[bookmark: _Toc165571358]Figure 5: Culinary tourism market size in the entire world
(Source: Grandviewresearch, 2022)
From the above image, it can be described that the market size of culinary tourism has increased remarkably well in recent times. In India, a growing number can also be observed in terms of food tourists which can help to state the fact that the popularity of Indian cuisines is continuously increasing in recent times. In India, travellers have been drawn towards the famous food locations such as Mumbai, Delhi, Kolkata, Hyderabad, Chennai and others in order to taste the regional foods of India. This also helps the travellers to have enriched culinary appreciation and cultural understanding. As per the description of Kumar and Sharma (2020), the popularity of homemade Indian foods is continuously growing among international customers due to their simplicity, rich flavour profiles and exquisite taste. 
Furthermore, Reardon et al. (2020) highlighted the importance of factors like immigration and globalisation on the growing popularity of Indian dishes in all over the world. The movement of the Indian people across a range of different places has effectively spread Indian food cuisines across the entire world. Food bloggers, culinary enthusiasts and chefs from the entire world are continuously sharing recipes, photos and videos of Indian foods, which can also be described as one of the primary reasons behind the growing popularity of Indian foods. The showcasing of Indian region foods in front of the entire world has fuelled the worldwide growth and popularity of Indian cuisines. Additionally, Sharma et al. (2020) highlighted that the proliferation of digital content and social media platforms have been responsible for the overall growth and popularity of Indian foods and cuisines. Digital exposure to Indian food and culture is allowing individuals as well as food enthusiast to experiment as well as explore the Indian foods at their homes. In addition to that, Indian foods and cuisines are quite popular due to their effective emphasis on fresh legumes, vegetables, aromatic spices and whole grains. The emphasis on Indian foods in these basic aspects is properly aligned with the global food-consumption trends and its appeal has been increased effectively to such customers who are continuously seeking flavourful, plant-based and nutritious food options. The usage of different types of food ingredients such as ginger, turmeric, fenugreek and garlic can be seen in Indian foods and these items are quite valued in the entire world due to their potential medicinal properties and health benefits. According to Bannor et al. (2021), these have contributed to the growth of Indian cuisines in health-conscious personals. The extensive range of vegetarian and vegan food options can also be highlighted as one of the major reasons behind the growing popularity of Indian cuisine. Furthermore, it has been observed that Indian foods have been shown extensively in food documentaries, cooking shows and travel programs of all over the world, which has also contributed effectively to the continuously growing popularity of Indian cuisines. All of these forces are continuously contributing to the growth of popularity in terms of Indian cuisine. 
[bookmark: _Toc166486141]2.6 Different Culinary Fads in the Indian Cuisine 
According to the descriptions and illustrations of Kumar et al. (2020), plant-based innovations can be highlighted as one of the most important culinary fads that can be observed in the entire Indian cuisine. It is currently witnessing some continuous growth in terms of the demands of vegan and vegetarian options which is contributing to the newest Indian culinary fads about plant-based food innovations. Indian chefs are continuously using different plant-based ingredients such as jackfruit, tofu and other plant-based meats to create different vegetarian options for some traditional and popular Indian dishes like kebabs, butter chicken, biriyanis and others. As per the statement of Rakha et al. (2022), Indian street foods are also being made out of plant-based products and this can also be highlighted as one of the most popular culinary fads in Indian cuisines. Vegan pakoras, samosas, chats and other food options are continuously growing in popularity as the newest culinary fads in Indian cuisines. The Indian restaurants of recent times are also offering some plant-based twists on their offerings of traditional desserts including diary-free kulfi, vegan lassi, sweets based on coconuts and others which are catering to such customers who have either ethical preference of dietary restrictions in terms of food consumption. 
Besides that, Suhani et al. (2021) highlighted the fact that Indian chefs are continuously experimenting with the fusions of different regional cuisines while blending ingredients and flavours from different parts of the country. These are helping to create eclectic and innovative food items that state the current culinary fads in Indian cuisines. For instance, Dosas, which are typically South Indian dishes, have North Indian fillings such as butter chicken or vindaloo. This type of experimental dish can be seen extensively in the existing Indian food cuisines. As per Farrukh et al. (2020), Indian street foods from different regions and locations of the country have been elevated and reimagined to some gourmet status while featuring refined presentation, creative combinations of flavours and high-quality ingredients. The continuous surgency of the Indian street foods and its elevated levels can therefore be described as one of the latest culinary fads in Indian cuisines. Culinary events as well as food festivals that are specifically dedicated to showing diverse street foods have also gained extensive popularity in current times. 
Additionally, Krishnan et al. (2020) described that there is a growing popularity regarding the appreciation for handcrafted and artisanal Indian food items that include chutneys, artisanal pickles, condiments, spice blends and others. Different condiments made using traditional and high-quality ingredients have also increased in popularity in the recent times of Indian food cuisines. These are also supporting the local food communities of that place. Competitive as well as effective dining experiences have also being observed in recent times from the perspective of the newest fads of Indian cuisines. Increasing the quality as well as the authenticity of the different food items to a global acceptance level can also be highlighted as some of the most effective and recent fads in the Indian culinary aspects.
[bookmark: _Toc166486142]2.7 Impact of Indian Cuisine and culinary aspects on the rise of restaurant businesses 
The continuously growing popularity of Indian food and cuisine has made some significant impacts on the rise of Indian restaurant businesses in the entire world. According to the description of Sharma et al. (2021), Indian food and cuisine offer multilayered flavour profiles, cooking techniques and dishes which have gained substantial popularity in recent times. Due to the continuously increasing popularity of Indian cuisine, the number of restaurants offering Indian foods has also increased significantly in the current times. Restaurants that are offering Indian food are able to increase their appeal to a range of different customers which has also contributed significantly to the rise of Indian restaurants in the entire world. 
On the other hand, Dani et al. (2021) argued that Indian cuisine generally reflects the culinary traditions and cultural diversity of the entire Indian subcontinent which makes it quite appealing as well as inclusive for people of different backgrounds. Different types of Indian restaurants are quite popular for their inclusive atmosphere and welcoming nature, which attracts such customers who want to have diverse food options as well as authentic cultural experiences. Besides that, the health and wellness concerns that are reflected in Indian foods can also be highlighted as one of the most important reasons behind the continuous growth and rise of Indian restaurant businesses. The Indian-inspired dishes have grown in popularity in the current times which is why the success factors of the Indian restaurant businesses have also grown significantly in the current times. As per Singh et al. (2024), the popularity of Indian spices and mixes has also grown in popularity in the current times and this has also contributed to the continuous growth levels of Indian restaurants all over the world. 
[bookmark: _Toc166486143]2.8 Literature Gap 
In specific research, it is not possible to include every single aspects and perspectives of a topic because it becomes impossible to explore all of the different factors and aspects related to specific research. For this reason, it can be described that a literature gap is present in every study and the gap needs to be mitigated through conducting further research. The research does not include any effective or adequate information regarding the challenges faced by Indian cuisines and restaurants in the entire world. Including such information could have increased the overall quality of the research outcomes and this is therefore can be highlighted as a specific research gap in this context. 
[bookmark: _Toc166486144]2.9 Conceptual framework 
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[bookmark: _Toc165571359]Figure 6: Conceptual framework
(Source: Self-constructed)
The above figure is a conceptual framework of the entire literature review section which also highlights the link between the different research contexts with the entire research topic. 
[bookmark: _Toc166486145]2.10 Research summary 
From the literature review, it can be summarized that the popularity of Indian cuisine has increased exponentially in recent times and the growing popularity of this cuisine has also made some positive impact on the Indian restaurant businesses. Furthermore, it can be summarized that the preferences of food choices have changed in recent customers due to the growing popularity of plant-based diets, keto diets, lactose-free options and others. Lastly, the growing popularity of Indian cuisine is linked with aspects like globalisation, changing food preferences, extensive flavours and others. 
[bookmark: _Toc166486146]
CHAPTER 3: RESEARCH METHODOLOGY
[bookmark: _Toc166486147]3.1 Introduction 
The research methodology section is the third aspect of the entire research report where a conceptual plan regarding the data collection and analysis procedure can be made. In order to satisfy the aim of the research which is to examine the current growth in India Cuisine Across the UK, a secondary data collection process will be utilized. The choices of research philosophy, approach, choice and strategy that align with the secondary data collection and analysis process will be described and evaluated in this section. Research onion has been used as an effective tool for determining the methodological choices of this specific research. A figure has been provided below in order to show the methodological choices of this specific research. 

[bookmark: _Toc165571360]Figure 7: Research onion that highlights the methodological choices
(Source: Self-constructed)
The research onion has been made in such a way that the different methodological choices can be justified which will help to satisfy the research aim and questions effectively. 
[bookmark: _Toc166486148]3.2 Research philosophy
Since the research relies on collected data from secondary sources, an interpretivism research philosophy has been selected which can help at the time of profiling the research subject in an appropriate manner. Four main types of research philosophies are there, which include positivism, interpretivism, realism and pragmatism. Interpretivism research philosophy is quite popular as a choice because it helps to simplify, analyse and evaluate any multifaced and complex topic (Kirongo and Odoyo, 2020). Exploring the reasons why Indian cuisine has gained popularity in the UK is a complex aspect that needs multilayered evaluation using existing theories and concepts. For this specific reason, interpretivism research philosophy has been selected here. The opinions, dimensions, aspects and narratives of past scholars, researchers and investigators can be evaluated properly while using the interpretivism research philosophy and it can be highlighted as one of the primary reasons behind selecting the same (Khatri, 2020). The motivations and beliefs of past researchers and workers in a similar subject can also be evaluated effectively while considering this specific philosophy. This specific philosophy will surely help at the time of evaluating the reasons behind the growth of Indian cuisine in the UK so that appropriate research outcomes can be gained. 
Despite there are many advantages of effective applications of Interpretivism philosophy, there are some clinical disadvantages as well. For instance, interpretivism philosophy primarily tends to be focused on some particular cases and contexts, which actually limits the generalisation probability (Saliya, 2023). Despite it being good for some research, topics that need some generalised findings can be satisfied while using the same. This also increases the risks of bias and subjectivity in the opinions of previous scholars and researchers. Nevertheless, interpretivism philosophy can allow to conduct research about some social construction while putting adequate emphasis on diversity and subjectivity. For these reasons, interpretivism philosophy has been selected despite the disadvantages.  
[bookmark: _Toc166486149]3.3 Research Approach 
The research approach is another important element in the entire research methodology which helps to construct the entire conceptual procedure and plan for appropriately investigating the research objectives and questions (Sibeoni et al., 2020). In-depth information about any subject or topic can be comprehended with the help of an appropriate research approach and there are mainly two types such as inductive and deductive approach. In this research, which is about examine the current growth in India Cuisine Across the UK, an inductive approach has been selected.
There are various reasons behind selecting the inductive approach rather than the deductive approach. Firstly, the inductive approach helps to conduct secondary data collection and analysis processes because it emphasises conducting some empirical observations so that effective research outcomes can be made (Vears and Gillam, 2022). Collected data with the help of an inductive approach can help to make some generalisable patterns and theories which can help to improve the data collection and analysis process so that effective research outcomes can be gained at the end of the report. Demonstration of appropriate logic as well as relevance is also possible in a research process while using the inductive research approach over the deductive one. The research flexibility and overall patterns can be improved effectively as well with the help of this specific approach and this can be described as a key reason behind selecting the same (Proudfoot, 2023).
Similar to the other aspects, an inductive research approach also constitutes some negative aspects of disadvantages. For instance, developing new theories, insights or patterns from the existing ones can be challenging and time consuming. Besides that, there are some data interpretation challenges as well. Despite of the challenges, an inductive approach is still used because it can provide real-world relevance and can also improve the adaptability and flexibility of the entire research process.    
[bookmark: _Toc166486150]3.4 Methodological choice 
Methodological choice for a study is important to deal with required information to generate assumptions as per the selected topic. Additionally, research methods are effective in identifying the choices of data to be used within a study (Clark et al., 2021). As per the categorisation of research methods, quantitative and qualitative methods can be used within a specific research study. In addition, proper application of research methods is subjected to generate knowledge and informative statements by which a study can meet the aims and objectives (). As per the nature of this study, qualitative research method has been chosen. Descriptive evaluation of the study is possible with the application of qualitative research method (Liamputtong, 2020). The present study has considered the existing literature sources as well as case study by assessing company websites and news articles, which can be considered as the secondary data sources. In this regard, qualitative method has been effective for the study to undertake secondary information. 
On the other hand, a descriptive evaluation of the impact of Indian cuisine in the case of UK restaurant business has been represented with the help of secondary data sources. In addition, the study has tried to develop insights by detailing the factors associated with the expansion of the Indian food in the UK market. A detailed analysis and in-depth evaluation of findings are significant when dealing with qualitative method (Hendren et al., 2023). In this context, the study has developed themes as well as case studies for detailing the facts associated with growth in Indian cuisine across the UK. Moreover, the study has developed insights regarding the driving forces and expansion approaches by the Indian cuisine services in the UK by assessing the information from last 5-8 years, which can be considered as the existing information. In this regard, application of qualitative method has been appropriate for this study.  
[bookmark: _Toc166486151]3.5 Research Strategy 
Application of research strategy is beneficial for a study to monitor and execute the aspects of required data. In addition, research strategy supports the enlargement of information by which meeting the research objectives and aim can be possible (Santos, Tureta and Felix, 2020). Research strategy is capable of searching and assessing such information that can generate knowledge within a specific study. As per the types of research strategy, case study, archival research, grounded theory and ethnography can be applied. For the present study, case study research strategy has been applied. This research strategy is effective in considering real-time secondary information to represent knowledge as per the selected topic (Islam and Aldaihani, 2022). The present study has considered the case of Kricket Soho, Mowgli Street Food and Pahli Hill Bandra Bhai to exemplify how these restaurants are dealing with Indian cuisine in the UK. Moreover, the driving forces for expanding in the UK restaurant market has been developed in this study with the help of case study strategy. 
An in-depth investigation is significant for the application of case study strategy within a study (Lavarda and Bellucci, 2022). As per this context, the study has considered the three case studies to evaluate the factors and strategies applied by three Indian cuisine restaurants to develop their businesses in the UK market. In addition, the case study evaluation has been effective in representing the culinary facts and the impact of Indian cuisine on restaurant businesses across the UK. On the other hand, by implementing case study strategy, this study has tried to develop knowledge regarding existing data sources to generate better insights relevant to growth of Indian cuisine in the UK restaurant market. Therefore, selecting case study strategy has been significant for this study to deal with secondary information to support existing cases of Indian cuisine in the UK market. 
[bookmark: _Toc166486152]3.6 Data Collection and Analysis method 
Generating knowledge and assumptions is possible within a study by gathering data from respective sources. Additionally, data collection has a pivotal role in generating informative statements as per the study objectives and aims (Tomaszewski, Zarestky and Gonzalez, 2020). Collecting data from different sources is effective for a study to deal with effective knowledge as per the chosen study topic. However, in the case of a specific study, primary and secondary data collection can be selected to deal with extensive knowledge development (Dawadi, Shrestha and Giri, 2021). For the present study, there has been an application of secondary data collection method to deal with such information that can exemplify how growth of Indian cuisine has been opportune in the UK restaurant market. By considering literature sources and news articles along with company websites, the study has generated such information that can represent conclusive statements. 
Analysing information is necessary after collecting data from different sources, as it is helpful for developing concluding statements within a study. The present study has implemented thematic analysis to analyse the case study information. Thematic analysis is subjected to represent themes by analysing secondary information (Peel, 2020). The present study has represented themes regarding the Indian cuisine growth by aiming at recognising driving forces, changes in taste and wellness and impact of Indian cuisine on UK restaurant businesses. However, for better data collection and analysis, the study has considered thematic open coding, Boolean search and inclusion-exclusion criteria. 
Inclusion-Exclusion Criteria 
	Inclusion Criteria
	Exclusion Criteria

	· The study has included such publications that are published from 2019. 
· The present study has considered such articles that are with only English language. 
· The study has undertaken only such articles that are associated with extensive knowledge about Indian cuisine. 
	· The study has not considered such articles that are published before 2019. 
· This study has excluded such articles that are with other languages rather than English. 
· The study has rejected such articles that are having limited information about Indian cuisine. 


[bookmark: _Toc165571366]Table 1: Inclusion-Exclusion criteria
(Source: self-developed)
	Keywords
	AND
	Keywords
	AND/OR
	Keywords

	Indian Cuisine 
	AND
	Driving forces 
	OR
	Factors  

	Impact  
	AND
	Indian Cuisine 
	OR
	Indian Food  

	Growth  
	AND
	Influences 
	AND
	Indian Cuisine  

	Indian Cuisine  
	AND
	UK market  
	AND/OR
	Past decades  

	Culinary aspects 
	AND
	Indian cuisine  
	AND
	UK restaurant market  


[bookmark: _Toc165571367]Table 2: Boolean Search
(Source: self-developed)
[bookmark: _Toc166486153]3.7 Ethical Considerations 
Considering ethics is important for a study to reduce unethical behaviour when conducting the study (Head, 2020). For the present study, confidentiality and privacy have been maintained by storing the necessary information in a secure computer hard disk drive. In addition, unauthorised access has been rejected by this study to maintain the privacy of collected secondary information. On the other hand, there has been effectiveness of reliability by adhering the recent articles, journals and other secondary sources regarding the selected topic. These ethical consideration regarding secondary information have been significant for this study. 
[bookmark: _Toc166486154]3.8 Summary 
From the entire outcomes of this study, it can be summarised that qualitative method has been effective for this study to develop knowledge regarding secondary information sources. In addition, for interpreting the study elements, the study has been efficient in applying the interpretivism philosophy. On the other hand, the study has selected inductive reasoning to approach logical representation of the findings. However, case study research strategy has been effective for the study to deal with various cases related to Indian cuisine expansion in the UK restaurant market. 

[bookmark: _Toc165545935][bookmark: _Toc166486155]
CHAPTER 4: DATA ANALYSIS
[bookmark: _Toc165545936][bookmark: _Toc166486156]4.1 Introduction  
Indian cuisine has experienced constant growth throughout the UK since the last decade and has become a popular as well as a beloved cuisine in the world. Through the case study analysis and the thematic analysis, there has been a discussion on the factors contributing towards the successful expansion of Indian food in the UK market. Indian cuisine has successfully evolved from having a niche culinary interest to the favourite mainstream. There has been an increase in diversity and the offerings are highly sophisticated. The section of this study has delved into the facts of the phenomenon of growth and has tried to draw evidence from the trends as well as developments that have been observed in the past ten years. 
[bookmark: _Toc165545937][bookmark: _Toc166486157]4.2 Case Study Analysis
[bookmark: _Toc165545938][bookmark: _Toc166486158]4.2.1 Overview of the case study  
England has its cuisine but its historical ties with India along with the love for Indian spices have enabled in creating hype. In 2016 almost 33% of the British argued that they had eaten within the Indian takeaways and 36% of them had eaten within the Indian restaurants (Slurrp, 2022). Indian cuisine holds the third position in the preference list after Chinese and Italian. An important reason behind the popularity is affordability and being easily prepared within the homes. The cost of a curry dish is around £3-£4 which makes it easily accessible and a choice of meal regularly for anyone who is having a tight budget. There has been an increase in the popularity of ethnic food in the UK in recent years and this is mainly due to the easy availability of ethnic food within the restaurants. Indian curry has become the national dish of the UK and the first curry restaurant was opened in the 19th century (Paroindian. 2023). As shown in the below figure (7), Indian cuisine is easily affordable in Leeds in comparison to London and Glasgow. Indian cuisine has become a part of British culture for many decades and Indian street food has been labelled as the next big thing within the ready meals. 
[image: ]
[bookmark: _Toc165571361]Figure 8: Price Trend Analysis in the Indian Cuisine
(Source: GlobalData. 2024)
[bookmark: _Toc165545939][bookmark: _Toc166486159][bookmark: _Hlk165476635]4.2.2 Growth in Indian Cuisine across the UK  
There is a significant change that can be observed in the tastes, wellness concerns and eating genuineness of the Indian food in the UK society. The Indian cuisine has gained high popularity and has become a staple in the diversified food culture. The gastronomic journey that is experienced through the spices, flavours and different cooking techniques is attracting the people of the UK (The India, 2023). The people in the UK like the comfort, celebration and feeling of experience with the food being served. As shown in the above figure (8), on average seven grams per person of Indian food that has been eaten outside the home per week has been in the UK. The Indian traditional dishes like curry dishes, biryani, pulao and the tandoori specialities are attracting the customers to a significant level. 


[image: ]
[bookmark: _Toc165571362]Figure 9: Average Purchase Per Week of Indian Food eaten outside in the UK
(Source: Wunsch, 2024)
The integration of Indian flavours with the cuisine of Britain is helping to ensure that there is innovation and versatility. This helps to ensure that the dishes are becoming a successful part of the staples within the British culture. Jake Dryan a famous British Chef is obsessed with the cuisine of India and has started a mission to cook the most loved dishes within every state in India (Adlakha, 2023). The Indian cuisine has been adopted in such a way so that the tastes and preferences of the customers can be addressed. 75% of the customers address authenticity as one of the primary reasons behind the choice of Indian street food during choosing options for dining out of their homes (Koyenikan, 2024). Indian street food has been rated as the UK food trend in 2018 by retailers like Asd and Waitrose. 
Customers in the UK prefer Indian food as they are lighter and fresher in comparison to the British curries that were traditionally served.  Customers in the UK are ready to try something new that is available in Indian food rather than the bland food that is being served to them (Vuggina, 2021). Chicken tikka masala is highly popular in the UK and it has successfully achieved the spot of the national dish in the UK.  There are more Indian restaurants in England in comparison to the fast-food joints. The way Indian food is developed has resulted in the creation of appetite within the British people. Dishes that are prepared according to the taste buds of the customers help ensure that there are enough customers present within the restaurants. Slowly and steadily Indian dishes are becoming highly popular within the UK and the multiple health benefits that are available are increasing the demand (Secret Food Tours, 2023). Thus, Indian food has been accepted within the British culture.
[bookmark: _Toc165545940][bookmark: _Toc166486160][bookmark: _Hlk165527064]4.2.3 Case Study 1 - Pahli Hill Bandra Bhai 
Pahli Hill Bandra Bhai is located in Fitzrovia and is a model for a cultural melting pot for regional cuisines from India (Pahli Hill, 2024).  The main mission is to serve regional Indian plates which are directly brought from the kitchens in Mumbai. The newest culinary fad of regional speciality is being followed by the brand where the unique dishes from Mumbai are being served. This restaurant is named after a place in Mumbai and specialises in small plates that are highly inspired by the recipes which are traditional and regional. The main mission of the organisation is to specialise in regional varieties and bring the scene to London (RASTOGI, 2024). It focuses on bringing the goodness of Mumbai’s exclusive scene of culinary to London. 
Innovation has been the driving force behind the expansion of Indian food in the UK for Palli Hill Bandra Bhai. There has been innovation in the regional cuisine and emphasis is given to the non-meat options (Vines, 2022). Cultural diversity and integration have been another driving force behind the expansion of Indian food in the UK society. The diversity and the indigenous recipes are celebrated in Pahli Hill Branda Bhai and techniques are applied in the production. Ongoing researches are undertaken to curate the finest Indian plates which have been derived from recipes in the home country (DesignMyNight.2023). The customers are allowed to sit near the kitchens so that there is an awareness of the diversity. 
There has been a significant impact of the rise of Indian cuisine in the restaurant business in the UK and there has been a rise in revenues for Palli Hill Bandra as well. The customers are highly inspired by the diverse culinary heritage of India and there has been a requirement for offering an electric menu to the regional sharing plates (ET, 2020). The success has helped in the opening up of a new bar where specialised cocktails are offered. Further regional nibbles are also delivered based on the requirements of the customers (Cara, 2023). The underground bar that has been launched by Palli Hill Bandra allows to spread of the diversified culture of India successfully and ensures that there is a rise in the number of customers. 
[bookmark: _Toc165545941][bookmark: _Toc166486161]4.2.4 Case Study 2 - Mowgli Street Food  
Mowgli is one of the fastest-growing companies in the nation and it is about the food type the Indians prefer to cook within their homes. The motto is to enrich the cities and serve the food the Indians eat at home within the streets (Mowgli. 2023). The newest culinary aspect of Indian cuisine that has been witnessed to be served in the UK business by Mowgli is the elevated street food. The mission of the brand is to allow the tastes of Indian street food within their stores and as well as add the flavour of home cooking (Derrick, 2023).  It is ensured that the foods served are healthy and have bright intense flavours. Mowgli is successful with a plan so that global expansion can be undertaken.
Celebrity chefs and media exposure are the different forces that are driving Mowgli in the expansion of Indian food in the UK society. The restaurant is run by a celebrity chef and has generated record sales (Robinson, 2024). New sites are being successfully opened up and this is again helping in increasing the sales. Globalisation is also another force that is driving Mowgli in the expansion of Indian food. The chief executive has exhibited a plan for global expansion and new venues are being lined up in Bristol and Chelmsford (Bird, 2024). The main aim is an expansion of the organisation and ensuring the international growth. Some of the cities that are considered are New York, Amsterdam and Dublin where newer restaurants will be opened up. 
There has been a significant impact on Mowgli within the restaurant business in the UK. There has been a turnover of £30.8 million in June 2023 and a profit of £2 million (Robinson, 2024b). There has also been an increase in the number of employees employed and this will have a positive impact on the economy. The newer sites that have been developed are also helping to raise the figure of sales and ensure that there is an increase in the number of customers. A charity partnership has also been entered by Mowgli and an initiative has been taken to support the Wish Charity (Berriman, 2023). It has become a successful brand and its popularity has been successfully maximised. 
[bookmark: _Toc165545942][bookmark: _Toc166486162]4.2.5 Case Study 3 - Kricket Soho  
Kricket Soho is located in the heart of Soho and has a presence of theatre kitchen where counter-sharing as well as long-sharing tables are offered to the customers (Kricket, 2024).  The chefs tend to offer seasonal menus that are shareable and include the Kricket classics. The bartenders are focused on shaking the cocktails that are inspired by India and their presence of independent spirits that can be selected. Craft beers and small wines that are produced are offered to the customers. The newest culinary aspect of Indian cuisine that has been witnessed to be served in the UK is modern Indian fusion. It is a collection of modern Indian restaurants focused on combining the ingredients of Britain with flavours as well as the aroma of India (Kricket, 2024a).  There are three locations where it tends to operate and it is looking for opportunities to grow in London and internationally as well. Thus, it can be attributed that it is focused towards the introduction of fusion. 
It can be attributed cultural diversity and integration have been the forces that have driven the expansion of Indian food by Kricket in the UK. There is a constant focus on blending Indian flavours with the ingredients of Britain (Medium, 2020). The menu is featured in such a way that there is a reflection of traditional Indian dishes and the cooking methods are based upon the local products. There is also the presence of a diversified team within the organisation so that cultural diversity can be reflected well (Darby, 2024). Further, it is made sure that the menu offerings are innovative and this is another force driving the expansion of the Indian cuisine in the UK. There is the presence of successful cultural expansion and exploration present in the organisation. There are significant opportunities provided in the organisation so that Indian cuisine is successfully appreciated within the contemporary setting. 
The rise in Indian cuisine has had a significant impact on the restaurant business and there has been a pertinent impact on Kricket Soho as well. Kricket presently holds the fourth position within London and has further funding opportunities that are highly secured. A fourth restaurant is being planned to be opened up under the modern Indian brand so that revenues can be maximised. The business has generated €7.3million in sales in 2022 and it is predicted that there will be a rise of 17% in sales in September 2023 compared to 2022 (Mcallister, 2023). The Kricket team is also moving with a plan to open a debut bar. The bars are being planned to be kept open till 3 am and a short menu consisting of Indian snacks will be offered to the customers (Ellis, 2021). Homemade crackers will be developed based on the leftover rice so that waste can be reduced. 
[bookmark: _Toc165545943][bookmark: _Toc166486163]4.3 Thematic Analysis 
	Case Study Keywords
	Themes

	Driving forces, expansion, growth facts 
	Theme 1: Determination of different forces that are driving the expansion of Indian food in the UK society

	Indian food, taste specialities, Indian food menu, diversified menu  
	Theme 2: Evaluation of changes that have been observed in the taste, wellness concerns and eating genuineness of UK customers regarding Indian food.

	Culinary aspects, street food, Indian fusion, culinary fads 
	Theme 3: Analysing the newest culinary fads of Indian cuisine that are witnessed across the UK.

	Impact, Indian cuisine, Indian cooking, UK restaurant market 
	Theme 4: Analysing the impact of the rise of Indian cuisine on the UK restaurant business.


[bookmark: _Toc165571368]Table 3: Thematic Open Coding
(Source: self-developed)
 
[bookmark: _Toc165545944][bookmark: _Toc166486164]4.3.1 Theme 1: Determination of different forces that are driving the expansion of Indian food in the UK society
Different forces are driving the expansion of Indian food in UK society. As per the case study outcome (4.2.3), innovation is an important driving force behind the expansion of Indian food in the UK. Cultural diversity and integration are also important factors behind the expansion of Indian food in the UK. Indigenous recipes are celebrated in the UK and the customers are highly aware related to the diversity. As per the case study outcome (4.2.4), celebrity chefs and media exposure are the different forces that are driving the expansion of Indian food in UK society. The main aim is to ensure that there is the presence of international growth. As per the case study outcome (4.2.5), cultural diversity and integration are an important force that is driving the expansion of Indian food in the UK.  The UK has a presence of a multicultural society that is rich and the Indian cuisine has become a part of the culture of Britain. Celebrity chefs also play an important role in raising awareness about the diversity of Indian food (Russell, 2023). The restaurants serving Indian cuisine are introducing innovation in such a way that the changing preferences of the customers can be well addressed. 
Fusion in the dishes is being introduced so that the healthy form of alternatives can be delivered to the targeted customers (Chaudhary, 2023). It is ensured that Indian cuisine is highly relevant and remains appealing to audiences of the UK who are highly diversified. Culture and diversity also play a key force in the driving of the expansion of Indian food in the UK. These different forces are driving the expansion of Indian food in the UK society. 
[bookmark: _Toc165545945][bookmark: _Toc166486165]4.3.2 Theme 2: Evaluation of changes that have been observed in the taste, wellness concerns and eating genuineness of UK customers regarding Indian food.
There are significant changes that have been observed in the taste, well concerns and eating genuineness of UK customers regarding Indian food. As per the case study outcome (4.2.2), Indian cuisine has gained high popularity and has become a staple in the diversified food culture. Integration of Indian cuisine with Britain is making sure that there is a presence of a constant form of innovation and versatility. There is a significant change within the tastes and preferences of the customers in the UK and they tend to have taken a diversification. The regional forms of cuisines in India are appreciated like the Chicken Tikka Masala (James, 2023). The customers prefer to perform an exploration of the diversified flavours, spices and techniques of cooking. Further, there is an increase in demand for the diverse and authentic forms of Indian dishes that are being served. Customers in the UK are highly conscious of health and wellness which is increasing the demand for healthy Indian options for food (Grimmelt. Moulton and Pandya, 2022). The restaurants are responding by offering dishes that are lighter so that the demands of the customers can be addressed. 
Customers in the UK prefer authenticity and transparency in Indian food (Modha, 2024). They look out for restaurants that focus on the use of natural ingredients, and traditional recipes and make use of the traditional form of cooking methods. There is a rise in appreciation for restaurants that are highly transparent about the practices related to sourcing and techniques for cooking. Innovation and fusion are focused in the UK within Indian cuisine so that the changing tastes can be addressed. The customers in the UK desire novelty along with creativity within the choices related to culinary.                                                              
[bookmark: _Toc165545946][bookmark: _Toc166486166]4.3.3 Theme 3: Analysing the newest culinary fads of Indian cuisine that are witnessed across the UK.
There is a presence of certain newest culinary fads of Indian cuisine that are witnessed across the UK. As per the case study outcome (4.2.3), the regional speciality is the newest culinary fad that is witnessed across the UK. The traditional and regional varieties are highly inspiring within the markets of the UK. As per the case study outcome (4.2.4), another newest culinary fad that is witnessed across the UK industry is elevated street food. The newest culinary fad helps to deliver the taste of Indian street food to the customers of the UK and ensures that they are healthy. As per the case study outcome (4.2.5), modern Indian fusion is another newest culinary fad that is witnessed across the UK. There is a rise in ongoing interest in the exploration of diversified regional cuisines of India in the UK. The restaurants in the UK are trying to offer dishes from the less known regions. Chutney Mary focusing on serving Punjabi Indian cuisines has been awarded the Restaurant of the Year award (The Times of India, 2023).  There is a rise in demand for traditional street food in the UK and the trend is towards upscale versions of Indian street foods. 
The chefs are focusing on the introduction of twists within the dishes like the pav bhajis and kebabs through the usage of high-quality ingredients and presentations that are innovative. The street food industry has taken a growth of 82% in the UK in the 21st century and it has become a trend in the UK (Gloveman, 2023). The chefs in the UK are constantly experimenting the fusion and blending Indian traditional flavours with contemporary ingredients. Some of the dishes that may be included are tacos that are inspired by India and Pizza based in India. The blending is done carefully and it has helped to ensure that there is the presence of diversification (Mishra, 2023).  This also ensures that there is the presence of successful popularity at the earliest.
[bookmark: _Toc165545947][bookmark: _Toc166486167]4.3.4 Theme 4: Analysing the impact of the rise of Indian cuisine on the UK restaurant business.
There is a significant impact of the rise of Indian cuisine on the UK restaurant business. As per the case study outcome (4.2.3), revenue generation capacities have been maximised. Further, the success is helping the restaurants to open up branches in new areas and ensure that the customers' requirements are met. As per the case study outcome (4.2.4), the turnover rates of the restaurants have increased and the number of employees employed has taken a sharp turn. New sites are being developed to cater to the demand of the customers. As per the case study outcome (4.2.5), it is predicted that there will be a constant rise in sales in the future and the waste generated will be reduced. The popularity of Indian cuisine is leading to a significant increase in restaurants which range from casual eateries to high establishments (Manzar, 2024). Indian restaurants are now competing with traditional British fare and other international cuisines.  
The British chefs are now incorporating Indian flavours and the techniques of cooking which is leading to the development of Anglo-Indian cuisine (Bhagat, 2023).  There is the presence of cultural fusion and the culinary landscape has been influenced in the UK through the promotion of cultural fusion. There is a contribution to the economy of the UK as newer job opportunities have been created and revenues from taxes can be generated by the Government. The restaurant sector focusing on serving Indian cuisine has generated employment opportunities for chefs, managers and other members (Lun, 2023).  New tourists are coming to the UK to seek out the Indian cuisine which is being served. There is also the presence of cultural exchange between India and the UK and the British customers have got the exposure to the Indian cuisine.
[bookmark: _Toc165545948][bookmark: _Toc166486168]Summary 
The rise of Indian cuisine in the UK has seen a pertinent phenomenon over the last decade. The above analysis has explored the factors that contribute to Indian cuisine being popular and the impact on the culinary landscape. The case study performed with some of the restaurants in the UK reveals that there is a presence of a high form of diversity and innovation. The thematic analysis has revealed the forces that tend to drive the expansion and has included innovation, cultural diversity as well as celebrity chefs. There is a change in the preferences of the customers and they are looking for authentic and healthy food options. The regional specialities and modern fusion are offering a shape to the dining scene in the UK. Overall, it can be stated that there is a significant rise in the Indian cuisine and it is having a deep impact on the restaurant sector. There is an increase in revenues earned, expansion opportunities are getting multiplied and there is the presence of cultural exchange. Indian cuisine has become a part of the British culture and there is a reflection of a proper blend of fusion of tradition as well as innovation. The Indian cuisine has successful evolved from niche to the mainstream that is favourite as they are high affordable, easy to prepare and have the cultural integration.
[bookmark: _Toc165545949][bookmark: _Toc166486169]4.4 Discussion 
RO1: To determine the different forces that are driving the expansion of Indian food in the UK society.  
Different forces are driving the expansion of Indian food in UK society.  From the literature review (2.2), it can be discussed, that the diversity levels within the food can be described as an important reason behind Indian foods gaining popularity in the current times. The popularity of homemade Indian foods is growing amongst international consumers due to their simplicity, rich flavour profiles and exquisite taste (Kumar and Sharma, 2020).  From the thematic analysis (4.3.1), it can be stated, that innovation is an important driving force behind the expansion of Indian food in the UK. Celebrity chefs also play an important role in raising awareness about the diversity of Indian food in the UK (Russell, 2023). From the case study analysis (4.2.5), it can be confirmed that cultural diversity and integration are also important forces that are driving the expansion of Indian food in the UK. A constant focus is given to the blending of Indian flavours with the ingredients of Britain (Medium, 2020). Immigration and globalisation are playing a pivotal role in the growing popularity related to Indian dishes. The showcasing of the regional foods of India has fuelled the growth and popularity of Indian cuisines. 
The menu offerings are done innovatively and this tends to act as an important force driving the expansion of Indian food in the UK. The diversified team present in the Kricket Soho ensures that there is a proper reflection of cultural diversity (Darby, 2024). The UK has the presence of multicultural society that is rich and Indian cuisine has become a successful of the Britain culture. The proliferation of digital content and social media platforms has been highly responsible for the overall popularity of Indian regional foods and cuisines (Sharma et al., 2020). Digital exposure to Indian culture and food is facilitating individuals as well as food enthusiasts to undertake experimentation as well as exploration of Indian food within their homes. Dietary guidelines and health concerns have a significant role to play in terms of driving food choices in recent times (Monterrosa et al. 2020). The fusion in the dishes which are being continuously introduced ensures that the healthy form of alternatives can be delivered to the targeted customers. Hence, some of the different forces that are highly impacting the expansion of Indian food in the UK are innovation, cultural diversity, globalisation and celebrity chefs. 
RO2: To evaluate the changes that have been observed in the taste, wellness concerns and eating genuineness of the UK customers regarding Indian food. 
Certain changes have been noticed in the taste, wellness concerns and eating genuineness of the UK customers regarding Indian food.  From the literature review (2.3), it can be discussed that consumers are highly inclined to the consumption of healthier foods. Customers are highly inclined towards flexitarian and plant-based diets which have a significant impact on the preferences of the food choices (Sheen et al. 2023). From the case study analysis (4.2.2), the authenticity associated with Indian food is one of the important reasons behind the choice of Indian street food during choosing options for dining out of their homes. Customers in the UK desire to try something new which is available in Indian food rather than the bland food that is being served to them (Vuggina, 2021). From the thematic analysis (4.3.2), customers in the UK prefer to perform an exploration of the diversified flavours, spices and techniques of cooking. The regional form of cuisine from India like the Chicken Tikka Masala is highly appreciated in the UK (James, 2023). There is an increase in demand for Indian foods as they are healthier and serve the health and wellness-conscious people in the UK. 
The concerns related to a reduction in waste, ready-to-eat food options and single-serving snacks are positively influencing the food choices of the targeted customers. Ethnic flavours and foods are continuously incorporated within the grocery stores and mainstream (Fontefrancesco, 2020). This means there is a multiculturism within the recent societies in the UK.  The Indian restaurants are comparatively higher in England than compared to the fast-food joints. Slowly Indian dishes are becoming popular in the UK and there are multiple health benefits which are available is helping in ensuring that there is an increase in demand (Secret Food Tours, 2023). The restaurants in the UK are responding by offering dishes that are lighter so that the demands of the customers can be successfully addressed. Modern customers are looking for options where there is the presence of transparency in Indian food (Modha, 2024). Innovation and fusion are focused in the UK and this helps in addressing the change in tastes of the targeted customers. Hence, these are some of the changes that have been noticed in the taste, wellness concerns and eating genuineness of UK customers regarding Indian food.
RO3: To analyse the newest culinary fads of the Indian cuisine that are witnessed across the UK.  
There are certain newest culinary fads of the Indian cuisine that are witnessed across the UK. From the literature review (2.6), it can be stated that plant-based innovation is one of the important culinary fads that can be observed in the entire Indian cuisine. The Indian Street foods are being made out of the plant-based products and this can be highlighted as one of the most popular culinary fads in the Indian cuisine (Rakha et al. 2022). From the case study (4.2.3), it can be discussed that the newest fad of regional speciality is being followed in the UK where the dishes from a local region is served to the customers of the UK. The main mission of the organisation Pahli Hill Bandra Bhai is to specialise in the regional varieties of Mumbai and bring the scene to London (RASTOGI, 2024).
 From the thematic analysis (4.3.3), it can be inferred that elevated street food is another important newest culinary fad of Indian food that is witnessed across the UK. Chutney Mary an important brand in the UK is focusing on serving Indian Punjabi cuisine in the UK and has been awarded the Restaurant of the Year award (The Times of India, 2023). The main focus of the restaurants in the UK is to serve dishes from the less known regions in India so that the demand can be maximised. Indian chefs are experimenting with the fusion of different regional cuisines and blending the ingredients as well as flavours from different parts of the country (Suhani et al., 2021). Innovative food items are being prepared and this is helping in the reflection of the latest culinary fads in Indian cuisine. Modern fusion can also be termed as an important newest culinary fad of the Indian cuisine that is witnessed across the UK. Kricket Soho is an important brand in the UK focusing on combining the ingredients of Britain with the cuisine of India (Kricket, 2024a).  The chefs in the UK are focused on experimentation of fusion and blending Indian cuisine with the available local ingredients. Hence, these are some of the newest culinary fads of the Indian cuisine that are witnessed across the UK.
RO4: To analyse the impact of rise of Indian culinary upon restaurant business in the UK.
There has been a significant impact of the rise of Indian culinary on the restaurant business in the UK. From the literature review (2.7), it can be stated that the restaurants offering Indian foods have been successful in increasing their appeal to a range of different customers and are contributing significantly to the rise of Indian restaurants. Indian food, cuisine, multilayered flavour profiles and cooking techniques have increased the popularity of Indian restaurants (Sharma et al. 2021). The Indian-inspired dishes have been highly popular and this is one of the important reasons behind the success of the Indian restaurant business and it is expected to grow in the current times. From the case study analysis (4.2.4), an important impact for Mowgli that can be cited is there is a significant increase in the turnover rates. There has been a growth in the significant amount of revenues that are generated and the employment rate has also been maximised (Robinson, 2024b). A charity partnership has also been successfully entered into by Mowgli to support the Wish Charity. From the thematic analysis (4.3.4), it can be concluded that the British chefs are focused to incorporate cooking techniques leading to the development of an Anglo-Indian cuisine. The popularity of Indian cuisine is leading a pertinent rise in restaurants ranging from casual eateries to high establishments (Manzar, 2024). There is an inflow of new tourists in the UK and they are trying the Indian cuisine that is being served to them. The popularity of the Indian spices and mixes also has grown in the UK and this is leading to the growth of the Indian restaurants in the UK. Hence, it can be attributed that there has been a significant impact of the rise of Indian culinary on the restaurant business in the UK.




[bookmark: _Toc165545950][bookmark: _Toc166486170]CHAPTER 5: CONCLUSIONS AND RECOMMENDATIONS
[bookmark: _Toc166486171]5.1 Conclusion 
From this research report, it can be concluded that a range of different factors have contributed to the growth of Indian cuisine in the UK and this is helping Indian restaurants to improve revenue generation rates. Indian fusion foods, innovative presentations, taste and usage of spices are some of the most important reasons behind the continuous growth of Indian cuisine in the UK. Furthermore, it can also be concluded that the health, as well as nutritious values of the foods, are driving the meal preferences of UK customers. Since some of the Indian cuisines are well-versed in terms of the usage of vegetables and lentils, this has gained some customer attraction in recent times. The nutritious value of the food can be described as other preferences of the UK customers which the Indian cuisine is satisfying effectively. The daily lifestyle of people and growing concerns about health and well-being are increasing the popularity of natural and organic ingredients in different food items. A growing pattern can be seen in the industries like ketogenic diet, vegan foods and lactose-free foods because of the increased health concerns of the current population. 
Furthermore, the choices and popularity of Indian food have increased effectively in recent times due to the complexities and tastes that Indian cuisines are bringing to the customers. Extensive usage of fresh and favourable ingredients while cooking Indian dishes is another key point behind the growing popularity of the same. Furthermore, social media, celebrities, Indian chefs, food fairs, festivals and others have also increased the global popularity of Indian dishes. Immigration and extensive rate of globalisation can also be highlighted as effective reasons behind the increased popularity and demand of Indian foods among the UK consumers. 
[bookmark: _Toc166486172]5.2 Addressing the research questions 
RQ1: What are the different forces that are driving the expansion of Indian food in UK society?
From the findings of the thematic analysis, it can be concluded that innovation, proper integration of flavour profiles and cultural diversity are some of the most important forces that drive the expansion of Indian food in the UK society. The UK customers want to have diverse flavours in their food and the Indian cuisine can easily satisfy this need. High media exposure and views of celebrity chefs about Indian cuisine are also becoming a diverse force that is currently driving the expansion of Indian food in UK society. Fusion Indian dishes high in both flavour and health profiles are also gaining popularity. 
RQ2: What changes can be observed in the taste, wellness concerns and eating genuineness of UK customers regarding Indian food?
From the findings section, it can be concluded that UK customers want to have diverse profiles in terms of food taste and the Indian flavour profiles are able to satisfy the need. The cooking technique, spices, and blends are also thrived by the UK population. The healthy and vegetarian food options from Indian cuisine are also attracting the UK population who are concerned about their health and wellness. From the literature review, it can be concluded that some Indian restaurants are even focused on innovative food fusions that address the health and wellbeing concerns of the UK customers. 
RQ3: What are the newest culinary aspects of Indian cuisine that have been witnessed in the UK?
Innovated and redesigned street food that provides authentic taste while maintaining some health profiles can be identified as the newest culinary aspect of Indian cuisine that has become popular in the UK. There are even food festivals and cooking shows dedicated towards this newest Indian culinary fad. According to the thematic findings section, the Indian street industry has observed a whopping growth of almost 82% in recent times. Usage of fresh and high-quality ingredients in order to create innovative dishes has also become of the newest culinary aspect of Indian cuisine. 
RQ4: How does the rise of Indian culinary impact restaurant business in the UK?
The revenue generation of Indian restaurants has increased subsequently due to the growth and popularity of Indian cuisine. Furthermore, this is also helping in the expansion process because of the ability to open new stores in other locations are increased. 

[bookmark: _dstigzbljfxc][bookmark: _Toc165545951][bookmark: _Toc166486173]- Recommendation (Practical and Theoretical) 
Food Delivery Services: 
Food delivery services play a crucial role in the growth of restaurants across the globe. In the UK food delivery platforms such as Uber Eats, Deliveroo, and Just Eats, they have gained popularity, with the help of their services, and Indian restaurants have gained a wide range of customer base (Lord et al., 2023). Indian food restaurants can establish an alliance with food delivery services to strengthen their customer base.  The companies need to look into the delivery system and packaging to ensure customer satisfaction and loyalty to maintain their position in the competitive UK market. Moreover, as a result of the collaboration between Indian restaurants and food delivery partners, restaurants will be able to provide the best services to customers who prefer enjoying food in their comfort while resting at home.
Education and Awareness:
In order to promote Indian cuisine and its diverse flavours, the Indian restaurant needs to focus on education and awareness initiatives. Investment in education and awareness campaigns is beneficial for Indian restaurants that are serving in the UK to educate potential customers about the difference between Indian cuisine, its origin, flavours, and the history behind it. The Indian restaurants can host cooking classes or workshops to showcase the talents of the new chefs in order to spread awareness about the cousin and the cultural aspect associated with it (Prayag et al., 2020). It is evident that, by increasing awareness related to Indian cuisine, restaurants will gain potential new customers and that can eventually facilitate sustainable growth of Indian restaurants in the UK food market.
Menu Diversification: 
Menu diversification is crucial for the restaurant to provide customers a comprehensive and unique experience (Peters, and Remaud, 2020). Indian restaurants need to focus on various types of Indian cuisine such as authentic Bengali cuisine, Gujarati Thali, Punjabi Thali, coastal cuisine, and so on. Additionally, by looking into the demand for healthier food options, restaurants can also provide gluten-free, Dairy-free low-carb, or vegan food items to enhance popularity among UK customers.
Invest in R&D:
Focus on research and development is crucial for Indian restaurants to maintain their competitiveness in the challenging UK food market. It is evident that investment in R&D will help the restaurant owner to implement new cooking techniques and will also allow the main Chef to experiment with new flavours and ingredients to provide a unique experience to the customers. The unique and authentic taste of the food will eventually enhance customer engagement to a large extent which will facilitate the financial growth of the Indian restaurants. Investment in R&D also allows organisations to optimise waste management, improve raw material sourcing practices, and facilitate long-term success by improving the efficiency of restaurants (Prakash et al., 2023). Hence, it is evident that by focusing on R&D, Indian restaurants can establish a strong brand image to gain the attention of potential stakeholders.
Theoretical underpinning 
Technology Acceptance Model 
The technology acceptance model (TAM) has a significant impact on R&D efforts along with the diversification and digitalization of the menu.  The technology acceptance model states that users' behavioural intention of the user depends on the acceptance of technology in terms of its advantage, which is eventually determined by its utility and simplicity of the technology (STĂNESCU, and ROMAȘCANU, 2021). By Implementing the principle of TAM the restaurant manager can establish their own online application which will support both Android and IOS systems to gain the attention of the customers and enhance their customer engagement which in turn boosts the revenue of the restaurants. The implication of TAM is capable of providing valuable insight related to customer preference, purchase behaviour, and feedback of the customers which will influence the R&D initiative of the restaurants (Patsiotis,  Atik, and Perrea,  2020). Most importantly this can facilitate the use of digital menu cards and also can improve the online ordering system by advancing the R&D process. As a result, the restaurant can provide the best services to the customer as per their needs customers this in turn will facilitate customer satisfaction and loyalty which is extremely crucial for the Indian restaurant to sustain in the competitive UK food market.
[bookmark: _8vln8flleytv][bookmark: _Toc165545952][bookmark: _Toc166486174]- Limitation of Research 
Time and budget were two factors that acted as limitations for the successful accomplishment of the particular study. As a result of time constraints, an interview with the restaurant managers was not conducted to gain information about the changing food choices of the customers. Additionally, due to the lack of time and budget surveys among the consumers related to the factors that influence food choice were not able to be conducted. Hence, secondary data has been collected from peer-reviewed journals, articles and other reliable sources.
[bookmark: _bvmquze2bxoy][bookmark: _Toc165545953][bookmark: _Toc166486175]- Recommendation for Future Work 
Future work can be conducted to analyse the growth of Indian restaurants across Europe instead of only focusing on the UK. In order to analyse first-hand information related to the growth of Indian restaurants primary data will be collected to research similar subject matter. Additionally, in the future, the socio-cultural aspects related to the demand for Indian cuisine across the globe can be conducted to get a deeper insight relation to the growth of Indian cuisine restaurants in all around the world. Moreover, the role of emerging food delivery platforms along with the implementation of digital marketing strategies can also be analysed in future to anticipate the growth of Indian cuisine restaurants in the Europe Food Industry to provide value for potential shareholders and investors.
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