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Introduction 
In this assignment it will look at external environment and internal context of an Indian restaurant, using PESTLE analysis tool . It will also look as organisations ethical stance using McKenzie’s 7s framework. It will explain the impact it has on organisation and have a comparison on a competitors culture. Furthermore, it will give recommendations to enhance the workplace attitude and culture for the future.
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External analysis 

Looking at external factors of an Indian restaurant in Tamworth, it has many obstacles to overcome. Working late hours, UK border agency raids, not enough staffs these are only a few problems the industries faces, despite these problems. According to Gerrard (2014) he states that, Indian restaurant is in demand for local and international market, lots of people dine out and have takeaways. it is a lucrative business, however not every restaurant owner would manage their restaurant successfully and many owners fail to compete and survive. Because of the competitiveness of the industries, the long hours. It is very hard to motivate young people to  join the industries.
Using the PESTLE tool to look at the external factors of the organisation 
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Political factors have a major impact on restaurant industries, as the government has influence and laws that restricts, or implements laws that may affect the business. For example, tax on food which increases the cost of merchandise. The increase in the prices of food affect both owner and customers. The prices may rise or fall. Also, Political influence can change how much people in general get paid for work. This is another influencing factor. If consumers are paid low then the chances of customers turning up to spend at the restaurant become low. Political influences also dictate on how much staff members are to be paid. As the minimum wage increase then start-up businesses may hard to maintain a breaking even profit. Political parties also have advantages towards business as law in the restaurant you cannot smoke, however in previous years smoking was permitted. This new law has increased the quality or the restaurant environment and opened up a fine dining culture. 


the Government have now initiated the checking of food and ingredients in order to cut down on health implications certain foods can have on consumers. Health and safety  are a major factor within the restaurant industry as inspectors and health officials attend the restaurant to examine the restaurant standards. This includes the preparation of the food as well as cross contaminations to avoid food poising. These factors influence the restaurant trade of maintaining a certain standard to avoid health related concerns (Rodrigo,2012).
[bookmark: _Toc24751494]

Economic Factors

The strength of an economy can become a positive influence in the restaurant trade. As economy has growth then stability and income of the population increases. Thus, resulting a positive influence on the restaurant industry. People tend to eat out and enjoy the luxury of different cuisines served by waiters and cooked by professional chefs. The business of the food restaurant chain is strong in Europe because the economic situation has growth and becoming stable. (Roberta Greenspan, 2015).


Economics play a factor towards inflation of products specially affecting the restaurant industry. The prices of ingredients can rise which will result to the restaurant increasing the rate of their prices. In turn affecting consumers and decreasing the rate of customer entering the restaurant. This can minimize the margin of profit for restaurant businesses. (Rodrigo,2012)
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Social factors in recent years play a huge role in the influence of the restaurant trade. People are educated now on health and food products and have become more conscious towards their decisions. They seek to consume quality and low-fat food and salt, if they have too much of these it may lead to severe health implication (Nhs, 2019).
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Many restaurants use television or the internet for publicity and showcase their menu, they show many footages of foods drinks  and other promotions for their methods of marketing. With technology advancing one must keep up to date with the technology if they do not small businesses or a stat up business will have difficulties to reach potential customers, because of the implication of not having enough money for the equipment’s (Frue and Bush, 2019).
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local council or the government can have a major influence in the restaurant business. These authorities usually come and  visit different areas of the restaurant for example the kitchen and the storeroom to see if all the food items are up to quality and they check all the expiry date on the food and they also check the hygiene standards (Tripathi and Dave, 2014).
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Mackinsys 7s is a framework for analysing organisation and their effectiveness it brings to the company. It looks at 7 elements that when applied can make the organisation successful. For example, you can dramatically improve the performance of the organisation, or implement a strategy (Singh, 2013).
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                                                             (Expert Program Management, 2019).




[bookmark: _Toc24751500]Strategy

Strategy is a plan for maintaining and also building a competitive advantage of your competitors. Implementing strategy is very crucial for an organisation, without proper implementing strategy no business strategy can be successful (Hrebiniak, 2006).
The restaurant has some form of strategy for example putting prices low to gain an advantage of their competitor’s, but there is no website to attract potential customers, without having this customers can not order online or reserve a table to dine in. furthermore without understanding mckenseys 7s framework or implementing it, the organisation will most likely not be successful.
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The structure is a role that defines accountability and responsibility, this represents who takes orders from who, and who is accountable if anything goes wrong or who should take responsibility (Ravanfar, 2015).
Structure is not maintained properly in the restaurant as the main chef does not take full accountability if an order is gone wrong or follows any guideline the restaurant has implemented. Without taking responsibility the structure is not maintained properly (Insight, 2019).


[bookmark: _Toc24751502]System 
System is how the information goes around the organisation for example contacting suppliers and getting the best deal possible. Systems also has links with customers and many other distributers, this is a major source of some company. The system also uses great advantages to get information from different suppliers and cuts any additional cost. The restaurant has a system of getting information from customer through website and other form of application. The information is also used to get the best deal on all major product the restaurant has but being a small business, this has an affect on it as larger companies can purchase at a larger scale with cheaper deals (Higgins, 2005).
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Style is a way  the organisational employees approach the outside world to potential investors and customers. Style is also a way the organisation represents itself, furthermore it also refers to managers behaviour and how they acknowledge or communicate with employees, moreover the managers uphold values and priorities of the company (Waterman, Peters and Phillips, 1980). The style of the restaurant is that it does not represent itself to potential customers as in the form of online, due to this the business does not do to well. To gain popularity the company must follow mckenseys 7s framework to achieve a profitable company.
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Skills are a preocular advantages or capabilities that some people possess, having the skills to do a job that someone else can not do. This creates an advantage when you have a good skill manager and staff, this determines the achievements the company can accomplish through the workforce. The restaurant has skills to do their job for example the head chef is very experience who worked many years in the industry. 
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staff is the background, value and culture of employees who work for a company. Organisation usually hire workers who they believe meat their value and culture. By hiring these people, the organisation believe they can have a workforce that relatively similar to their way of thinking and have a team spirit. In the restaurant industry you can have staff from all different background and different religion, they come from different countries, have a large experience in management and value the organisation (May, 2005).
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Shared values are behaviours, characteristics, mission and vision that an organisation believe in. If the employees do not value the organisations mission and vision, and they follow their own personal agenda, they may get in to conflict with fellow colleague or senior management (Martins and Terblanche, 2003). The restaurant has a shared value where they communicate with each other. The chef communicates with all his team member to get the food promptly to the customers, this allows the waiters to take the food on time and have a happy customer.
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organisation’s ethical stance

Many large cooperation has lots of power, this power can be used responsibly, or this can be used more selfishly. Many organisations operate fully to meet the shareholders, or the owner’s needs. Ethical firm they always carefully think about the implications in the way they run the organisation this might have an effect on the communities and the environment (BBC Homepage, 2019). Ethics is also choosing or agreeing between wright and wrong, compliance with regulations and law this most likely be a success factor for the business.
The restaurant established its reputation at first through good communication and friendly hospitality. They were very busy when they first opened as they employed people with disability, this was the ethics stance they had at first as they did not discriminate anyone. The business was flourishing as customers thought this was a very ethical business and kept on coming back to the restaurant. They also make employees make decisions on what ingredient to bye, or to add a dish on the menu, this has made the employees feel more responsible and involved in most decision making (Alexander and Goldberg, 2011).
 



[bookmark: _Toc24751508]comparison of your chosen organisation’s culture to that of a competitor

Competitiveness is a good thing in organisation it encourages competition for the management and employees to be the best in the business and have a large profit margin. This attribute gives you an edge over competitors, the main goal is to understand what are the attribute that will generate larger amount of profit and gain recognition over your competitors. Service provided by an organisation to gain customer satisfaction, this can be a major factor on customer retention for the future. Improving satisfaction of the customers, this allows the business brand and value and enables the organisation to follow competitive advantage. using this strategy to gain a better market share and substantial amount of profit for the company or their shareholders (Sener, 2013).
The culture of the restaurant is that they have a good culture and they illustrate good value and tradition. This is the key component of their business. They value customer feedback, for example if a customer complains about a particular dish they ordered and want it replaced, the management without hesitation brings them another dish and at the end of the meal when they ask for the bill the manager also gives them a discount. This encourages the customer to be loyal to the organisation and come back again. This is the behaviour of the management they hold the value of the customer even if they disagree with them, they try to understand the point of view of the customer and they never be rude. This gives them a great advantage over their competitors.
The competitors do not hold much vale and believe, they do not try to improve their customer relationship. This is the culture they have portrayed over the years and are in very difficult situation. The communication between staff and their organisation is very poor as this is the most important factors of an organisation (Jones et al., 2004).
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One has to understand the organisations mission, vision and their goals, the employees must know what the organisation wants in order to be successful. The organisations goals, mission and vision should align with the goals of their employees. This factor is very important and sometimes gets overlooked. Employees should not just do their job and think that this is a job just to make money. If the organisation grows into a big cooperation this will result to the organisational growth and will be beneficial to the employee as they can have a promotion (Growth Engineering, 2019).
To further enhance the organisational culture in the future, the management needs to be well trained and deliver very high quality and value for money in order to have a great advantages over other competitors, as all the customers demand organisation deliver value and quality this will result to job security for the employees and have a prosperous future. The organisation should align all its resources to good use for example distributing menus at a low price, and day to day operation should not have a high cost. The management need to recognise what can be done in order to enhance its productivity and be aware of offers where they buy goods from (Smith, 2011).





[bookmark: _Toc24751510]Conclusion 
Looking at all the external and internal factors of the organisation, it can be said that using Pestle analysis tool and mckenseys 7s has had a great advantage in order to evaluate the business. It looked at mission, vision and value of the company in order to gain an understanding of how the company operates. Recommendation of what the company needs to do in order for be very successful in the market and have an advantage over its competitors. Looking at the ethical stance of the company can they operate without empathy or are they just there to make a large profit. Using these tools one can safely say that it is highly recommended of using them as they are proven tools for businesses.
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