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Introduction 
Mac McDonald and his brother in the year 1948 took a risk by restructuring their processes as well as announcing their service system presenting 15 cent hamburgers this led their eatery to become a victory and the beginning to franchise their idea in operating restaurant, this led to both brother into selling 14 franchises of which ten of them became an operating restaurant not including their first original location in San Bernardino.
The year 1954 Ray Kroc visited both brothers and this directed to him being their branches agent, in the year 1955 Kroc opened their first McDonald’s in east of Mississippi River. His vision was to open about 1,000 McDonalds restaurants solely in the US, but it continuously went on to grow and expand internationally in markets in begging of the year 1967 opening in Canada and Puerto Rico. The business has 36,000 eateries across 100 countries (McDonalds, 2019). 
In the year 1974 first McDonald’s was opened in Woolwich, south east London. In the year 1975 the first advert showed on UK cinema. In the 1980s breakfast was introduced to the menu and their head office relocate to east Finchley, north London. In 1984 drive-thru restaurants opened in Fallowfield (Manchester), Dudley, Neasden (London) and Coventry along with happy meals being announced in UK. 
Now McDonald’s owns more than 1,270 restaurants all over UK and they employ additional 120,000 people who are working together to combine greater tasting foods which are sourced from high quality ingredient with assistance that their consumers know and trust (McDonlads, 2021). 








1. Pestle Analysis on McDonald’s 
McDonald’s will be open if it is safe to do so because of the current pandemic but it has become clear that they will need to for the time being change their operations to make sure that the welfares of their staffs and customers consistent with the government’s guidance on social distancing. Due to that the restaurants will close all their seating areas and for the time being serve only takeaways, Drive thru and McDelivery. The welfare of McDonald’s staff, suppliers and customers is their utmost value to them, and the change are designed with everyone being in their mind and everything will be continuously reviewed (McDonalds, 2020).
This has caused a big impact in McDonald’s UK as the CEO Paul Pomroy said that McDonald’s cannot be at the reducing edge of invention, technology and food trends. Mr Pomroy stated that the business requires to find a way to balance out between proposing new products and services while maintaining a constant experience. As Covid has been a learning curve for the takeaway it has taught them a lot about themselves also Paul has leant about himself as a leader. 
Paul also mentioned that the subsequent lockdowns is a somewhat uplifting for the company corporation after additional 50 consecutive quarters of growth in the UK, as this has provided them with new emphasis along with swiftness to coming back to where they were before the pandemic.
As McDonald’s in the UK was forced to close, Paul and his leadership team phoned up all the contractors, franchises and agencies partners to inform them of the impact, this choice was sequences of his own personal leadership style and the culture of McDonald’s. He also noted that they all thought that closing McDonald’s will be the hardest choice, but the opening was the hardest part as the chain relies on fresh produce from the suppliers and Paul said he underrated the rational test of reopening. Marketing has been very crucial to them than it ever has in the time of the crisis with comminating with both McDonald’s and vital information of openings (Fleming, 2020).
When McDonald’s was closed, they did a small part where they helped people who needed help in the difficult time, thus while the closure of the restaurant McDonald’s was able to deliver more than 100,000 litres of organic milk and 300 tonnes of food this included British free-range eggs to homeless shelters, NHS workers and care homes (McDonalds, 2021).
McDonald’s have temporarily stopped customers from going inside the takeaways during the new covid lockdown all over the UK to enable them to review the covid strategies. Therefore, the dine in and walk in inside the takeaway would not be available while everything is reassessed its procedure with an independent health and safety body. But the firm which has 1,300 outlets across the UK would remain open for normal services through drive thru and delivery services for customers who can order via just eat, uber eats. McDonald’s have said that they will update their customers via the McDonald’s app and on their website when any new changes occur this way customers will know what is happening (Partridge, 2021).
[bookmark: _Hlk68552611]From 6th January 2021 McDonald’s branches all over the UK will be opening again for drive thru and delivery only options as well as click and serve will be available to customers in many branches as this will allow the customers to order food and have the food delivered to the car but until everything has not gone back to normal dine in and walk in will not be available until further notice as this could be the new norm that everyone must get used to because of Covid 19. 
As McDonald’s is unique the CEO Mr Pomroy has said that they want to take all the time they can to review the setup of each of their restaurants before offering takeaway because of the latest limitations that has to be followed. Thus, it has been introduced to temporary changes while they work with third party experts to review and verify any extra enhanced safety measures for their walk-in takeaway services. He also mentioned that they will continuously review the decisions and will open McDonald takeaway only with the third party’s confirmations of any extra enhanced safety measures. 
On previous lockdown restriction McDonald’s was able to keep open of walk in for takeaways, also Mr Pomroy has said that with the trigger to reduced services, social distances and smaller team members in the kitchen this will cause the team members in taking longer time to serve customers and that the customers kindness and patience with the staff would be greatly appreciated. As they did not want the new start of the year to be like the way it is and that he knows these changes will mean some customers are unable to visit the branch but play a part of in supporting the national efforts in order to get through this covid 19 pandemic (Shaw, 2021).







Pestle Analysis
	Political 
· Government policies.
· Pandemic.
· Covid 19.




	Economic 
· Furlough pays to staff members due to covid 19. 
· Temporarily changes to McDonald’s operations. 

	Social                                    
· Due to social distance guidelines given by the government no customers can dine in the restaurant until the government announces when they can do so.
· None of the McDonalds’s restaurants will offer dine-in or table service because of Covid 19.
 

	Technology 

· Self-service kiosk is not being used due to covid restrictions as customers are not allowed to enter the takeaway. 
· McDonald’s app offering the chance to order and pay early for collections and drive thru. 
· Contactless will be done and no physical contact between staff, couriers and customers as this will be done immediately. 
· Customers will be updated via email, social media channels and the website on any changes. 
	Legal 
· Government guideline.
· Safety regulations. 
· Social Distancing.
· Face coverings when going out.


	Environment 
· Environment changes due to covid 19.
· Cleaning procedures will continue to ensure the highest standard of cleanliness for both restaurant and McDelivery services. 
· Balance between getting fresh produce (Fleming, 2020).






2. Lewin’s Model of Change
Lewin’s change of model involves three steps of change. This was created by Kurt Lewin in the year 1940s and it is still used today, the models are known as unfreeze, change and refreeze. 
By seeing the change as a procedure in different phases it can formulate yourself on what will be coming and then making plans to manage those changes before making a leap. Thus, people often go into the changes blindly causing needless chaos.
In the unfreeze stage it includes planning for the companies to agree that change is needed then breaking down the existing rank before constructing brand new approaches to manage. The key to this is to develop a convincing message by displaying why the current way of doing things cannot be continued. Thus, it is easier to frame when the points to declining occurs such as sales figure, worrying customer survey fulfilment and weak economic results.
First part of the change process is extremely complicated and tense part because as soon as you start reducing the ways things are done this causes everyone and everything being put off the balance. By pushing the company to re-analyse its core, this creates a dominated crisis which can create a strong motivation to able to seek out new balance as without this motivation you cannot get the buy in and the involvement on required to effect any significant changes. 
Secondly is change stage this is where people start to solve their doubt they might have and look for various new approaches to do things. People will start to believe and act in ways that will help the newest path available to them. 
But then again, this switch from unfreeze to change does not occur suddenly as this takes time to embrace the new direction and involvement in the changes. For this change to be successful it is needed for the people to understand how this will aid them as not everyone will fall in the line just because ethe changes were necessary and benefit the organisation as this is very common assumption and should be avoided. 
Lastly is the refreeze stage where the alterations are taking its place along with everyone who has adopted the new methods of working and that the company is ready to refreeze (Team, 2021).

Unfreeze Stage.
Due to the pandemic McDonald’s had to take precautions in order to shield the health and safety and wellbeing of all their staffs along with making the decisions on March 2020 to close every restaurant and being committed to re-open when the government announces to do so along with complying with governments guidelines and protecting the health, safety and wellbeing of staffs and customers who visits the restaurant.
This information was taken and used from the Government Advice for UK and Ireland guidance from the global organisations including the World Health organisation from other markets that are around the globe. Therefore, McDonald’s will be closely working along with their Primary Authority (the London Borough of Barnet) along with NSF international with validating the systems and procedure in order to put in place in controlling the risks that are associated with COVID 19 in the workplace. 
Also, while staffs are at work the following have been implemented which are:
· Staggered breaks for staff.
· Having one person rule only.
· Items should not be shared.
· Continuous communications with staff members.
· Shift managers having to check hygiene.
Change Stage.
Placing in the use of social distances in place where two metres needs to be maintained with staffs as well as customers and contractors, as these guidelines have been said by the Government. 
The various changes that have been implemented is the way how staffs must operate in order to lessen the numbers of staffs on shift at any one time and always allowing the effects of social distances as this also includes offering a reduced menu to shorten the operative measures and asking customers to pay by card only. 
Other changes applied is putting on free standing and fixed Perspex screen that should be used whenever its probable as this is to split the kitchen and its service areas in order to aid in social distancing, this also includes having fixed screens at the drive thru payment and the orders to be prevent windows to limit the sizes of opening the windows. Having full height screens in the kitchens to separate the workspace wherever its possible as these are movable if needed and if it has been approved by primary authority for fire safety and having counter/ tabletop screen with space to let items to be given through. 
The restaurant will have the following floor markings used as addition to the Perspex screens in the kitchen and in limited locations in the kitchen where two staffs will be working facing away instead of being divided by a screen as this is in agreement with the government rule including carefully working throughout the coronavirus in restaurant that are offering takeaway and deliveries (McDonalds, 2021).
Refreeze Stage. 
The new ways that are being adapted know in McDonald’s is:
· Having new contact free service which will be in the Drive thru payment window for card and cash transactions as using cards is very strongly encouraged as taken cash can be done if necessary. 
· Staff members always wearing gloves.
· McDelivery orders to be collected from dedicated locations within the restaurant where using a hand over the table method.
· Orders to be handed out without contact at the front counter and drive thru order collection window for takeaway customers.
· If food at the drive thru is not ready, then customers are asked to park in the parking area and then the order will be taken to the car on a plastic tray. 
· Breaks for employees will be in a staggered manner this is to ensure that continuous social distances are taken in place.
· The rule of ‘one person only’ will be applied in smaller areas this may be in the changing rooms, stock rooms and managers offices, posters are provided in order to remind of such small areas rule. 
· There will be good airflow and ventilations in use due to Coronavirus because parts of the restaurant will be supplied with air conditioner system and a very detailed heating ventilation.
· Every delivery of food, cleaning and packaging supplies are provided by distributions company Martin Brower as they have developed a contact free procedure for the deliveries and adapted to their delivery procedure that are put in use. 
· Headphones in the Drive Thru are cleansed with antibacterial wipes between each use. 
· The primary role will be for shift mangers where they will have the role of checking cleanliness and making sure that full implementation of social distancing is taking place on each shift as this role will be assisted by the allocated wellness manager (McDonalds, 2021). 


3. Impact on McDonald’s Changes and Change Management Plan for Future
Impact on McDonald’s changes in management.
The style of leadership that McDonald’s applies to their restaurants are autocratic thus their team members are not included in any decision making, as they could adopt another leadership style, but they fear that there will be severe consequences from the teams who might pursue additional self-determination and they are not allowed to give authority to any team members or even train them to self-starters. Members from McDonald’s branches are trained to voice the view of its senior management and the restaurant exemplifies globalization which in turn supports standardization. 
McDonald’s organisational culture highpoints their human resource expansion and productivity as it cares for their business growth and the achievement in the international fast-food restaurant market also numerous points for improvements have been identified for McDonald’s these are choices making on lower levels and adding middle managers to the authority level, adaptability come from decision making this is done by allowing more freedom to the franchise owner/ or reginal administrators (Kovalenko, 2020). 
McDonald’s is just more than about food, it is more about their suppliers, employees and franchises who all work together, the skills and opportunities that they offer and the ways of how they support their local communities, for example every year with training and development they invest £43 million pounds in order to offer their people with clearer career progression. Thus, 9 out of 10 restaurant manager and 1 in 5 franchises have begun ongoing crew members in the restaurant. As majority of their ingredients are sourced from British and Irish farms for over 23,000 ingredients. Thus, as a result of their ethos their restaurant is extremely part of the local neighbourhood and they lead and help various ranges of neighbourhood activities (Mcdonalds, 2021).
Also, their businesses aim is to include in having a positive impact in everything they do and offering good value, quality food and giving customers a fantastic experience. It is all about the hundreds of communities across the UK and thousands of staffs who work in those restaurants (Mcdonalds, 2021).
The impact that has caused McDonald’s because of pandemic is that new rules and six changes have been put in place to make sure that their staff members and customers are safe and following the new norm of social distancing as we do not know how long this will be going on for. 
The new 6 changes that McDonald’s have implemented is that they have new rule which means customers are unable to walk inside for any takeaways as this service is still unavailable but are as normal the drive thru and delivery services are open for customers to buy takeaways. 
The first changes are for delivery and drive thru where for the time being customers can only order McDonald’s for home delivery or by going to the drive thru, as customers are not allowed to walk into the restaurants and dine in remains out of bounds. If customers want to order takeaway, then McDonald’s have partnered with both just eats and uber eats but not all McDonald’s offers this service.
McDonald’s have reduced their menus for breakfast items, happy meal variant, sides and desserts along with their main menu. 
They have implemented reduced hours of opening times because of the lockdown rules as they can be open until 11pm for serving takeaway and deliveries but drive thru will be open later than the time mentioned.
They will be also having lesser staff members on shift as their workers are able to keep a safe distance, as this can also trigger orders being taken longer to complete.
Executing increased cleaning to keep workspaces covid secure as this includes cleaning surfaces, touch points and equipment’s more frequently as this was being done from the first lockdown. 
McDonald’s have installed Perspex screen for staff and customer during the first national Lockdown as these dividers will help customers and staff maintaining social distances at the order screed and till points. 
Staffs should be dressed in PPE this is to help them stay safe when they are serving customers this includes aprons, gloves and face masks for staffs who are not exempt to wear (Winchester, 2021). 
By introducing technology into McDonald’s branches it has made life much more easier as back 10 years ago customers had to que up in the long line to order food either to dine in or takeaway, therefore by introducing technology such as self-kiosk, ordering on  McDonald app and by third part apps such as uber eats and just eats, they have accomplished to bring into line their brand promises to customers mobiles and have made this happen in this modern society, this has showed that the technology that affected certain areas the most was to customers waiting in lower time, average order value along with lesser staff costs and increased order accurateness. 
As this has been made easier for the customers as they know how to use such technologies these days. 
The new technologies that included is self-service kiosk as this has proved to work and it has enhanced revenues and good results as technology has improved the whole hospitality view forever and later complete how customers engage in a restaurant. As technology will go on to make changes and owners in restaurant will have to start applying the use of such technology or they may see decrease in revenue (Sansegundo, 2021).

Change Management Plan for McDonald’s.
The change management plan is that McDonald’s are seeking rent cut from UK landlords as the fast-food chain is preparing to reopen some of their branches because of coronavirus pandemic. 
They want support from the government for furloughed grant program which organizations would pay only some of the rent and owners agreeing to a decrease along with the state making up for that shortage (News, 2020).
McDonald’s making changes in adding newer items to their menu in a reduced menu which includes milkshakes and double cheeseburgers along with stating that the breakfast menu will be returning to their 1,000 restaurants and said that they bring back even more menu as they learn to adapt to social distancing and safety measure. 
As the restaurant staff members are adapting into the new ways of working, also they have been working very hard to identify ways that allows them to extend to the menu, operations and the availability (Law, 2020).
McDonald’s have stated that they will be bringing a greater grilling option to unlock flavours to its food along with applying a series of development and creation adjustments as part of their new evolution called quickening the arches. 
In the approach it involves a revitalised intent to feed and foster the community which the restaurant serves all throughout the globe, along with an updated value which guides acts and behaviours and increase pillars which is built on its competitive benefits. 
Having so much demand with their familiar it is more vital than ever in these uncertain times, the business has stated that it expects these main items to constantly be substantial drivers for their development thanks to both popularity and profitability these are for their classic menus, and fries have made up about 70% of food sales across McDonald’s highest markets. 
They have also mentioned that they will twice down on digital, delivery and drive thru, as delivery is thriving, and customers using the McDonald’s app has risen many additional buyers who are buying and paying for their food via mobile devices. 
Unlocking additional for their expansion, McDonald’s will be fast-tracking technology revolution this is because the 10s of millions of customers who cooperate with it each day can benefit from a fast and easy understanding which will suit their wishes at that instant. 
For the past 3 years, McDonald’s have extended the number of restaurant’s which offers delivery nine-fold to roughly about 28,000 restaurants. By constructing this, it implies on increasing the progress of the delivery experience for customers and involves capability to order on McDonalds app, that is already accessible in numerous marketplaces across the globe along with focusing on the speed and precision of delivery. 
As McDonald’s has drive-thru restaurants of 65% approximately around the globe. During the pandemic, this channel of drive-thru has been an Importance and will be even more vital in the future as to meeting its requirement for choices and flexibility. 
McDonald’s is planning on budgeting for capital expenditure of roughly £1.9 billion pounds as half of that money will be used towards new unit expansion and plans to maximise the advantages of stronger drive-thru presence by testing out newer technology and concepts to make the customers to feel the experiences faster. This will involve the modernizations to deliver faster and accessible experiences like automated order taking, new drive-thru express pick-up lanes for customers with digital orders and restaurant concept where it will offer drive-thru, delivery and takeaway only. 
With the hygiene, safety and clients trust and certainty in its restaurant is crucial and the organisation has recognised even more correction in how the sites are to be run to meet those needs thus, for these efforts to be supported, McDonalds have engaged with Mayo clinic to provide them with seeing services about health, hygiene and safety to ease the spread of coronavirus (Seymour, 2020). 
McDonald’s have announced that they will be reopening their restaurants for walk-in takeaways after being closed at start of third covid lockdown, and that the food chain will open their doors from 22nd February 2021 to their customers. As Mr Pomroy working closely with third party safety experts NSF international, they have come to identify a small number of changes to assist them further to enhance their procedure and are currently in the process of rolling these small changes out. 
Therefore, a small number of their restaurants will be given a trial of reopening walk-in takeaway with these improvements being in place, and a plan with to reopen mainstream of restaurant for walk-in takeaway across England, Northern Ireland, wales and Ireland from 22nd February 2021. 
They have plan of when the food chain opens, they will be introducing new safety measures which will include visors for staff members, face covering for customers facing staff members, redevised courier flow and revised guidance in the restaurants.
Mr Pomroy has stated that introducing the above safety measures is to support them in safe working and increased method in managing customers and the courier flow in the restaurant. And the wellbeing of his people as well as their suppliers, couriers and customers remains their top importance and are very optimistic that the new procedure in place will further boost their already strong safety measures (Drake, 2021).
The new chief worldwide impact officer has strategies to implement a refreshed purpose, the plan is to prioritise marketing, digital, menu, delivery and drive thru because of covid 19 crisis. Along with the plan obtaining 100% of wrapping from renewable, recyclable or specialised sources by the year 2025 and lessening barriers to employments for over 2 million people, for this to be successful McDonald’s have brought Katie Beirne Fallon onboard last year in October as their new executive vice president and chief global impact officer (Kelso, 2021).












Conclusion 
I have concluded that because of the current situation of covid-19 McDonald’s had to come in terms with the whole pandemic issues. This has affected McDonald’s as to triggering in reduced services, social distances and smaller team members in the kitchen as this will slow down the team members in taking longer time serving customers because customers are not allowed to dine in and walk in. But instead, they can buy food through McDonald’s app and third-party apps such as uber eats and just eats as well as still being able to buy food by going to their drive thru. 
Also click and serve has been put into measure as this will be available in many McDonald’s branches and it allows their customers to order food and then have the food delivered to their cars while they have parked their cars in the parking bay. 
Implementing safety measures in McDonald’s into supporting them so that the staff members can safely work while maintain social distancing and having increased method in managing customers and the courier flow in the restaurant.
The whole pandemic has since made McDonald’s to rethink and assess on how everything should be going ahead as there is many rules and regulations needed to be followed because it is not sure when things will ever get back to normal thus everything has to be maintained the new ways that the government wants, and this could be the new norm for everyone and the businesses. 
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