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Introduction

The following report will demonstrate a detailed understanding of the workplace culture and context within an organisation. The organisation that will be used within this report is Bombay Blues restaurant which is an established Indian restaurant, in which I have experience working at. The first section of the report will look to critically analyse the chosen industry using Porters 5 forces to formulate the analysis upon the organisation. The second section of the report will develop a detailed analysis in regard to culture of the chosen organisation, in particular the  usage of the cultural web by the organisation. The report will look to analysis the effect and changes of incorporating technology has within culture of the organisation. The final section of the report will look to identify and explain at least three ethical dilemmas that I hold to  believe the managers of the organisation need to resolve during a certain period. When looking into this section, positives and negatives of the actions to be taken will be looked at, and how they affect the organisation, other external parties and employees.

Section One


Porters five forces:

In this section Michael Porters 5 forces will be used to critically analyse the Bombay blues restaurant. Michael Porter's  5 Forces is a framework that is used by many organisation both big and small in size to analyse their business potential successes, downfalls and explore the competitive nature/ environment surrounding their business that can ultimately affect their profit margins (Porters 5 Forces 2020). Michael porters 5 forces can also be used to critically analyse 1) The number and power of a business’s competitive rivals 2) The potential new . market entrants, 3) The suppliers, 4) The customers, as well as understanding whether the businesses substitute products can influence a business’s revenue and profit margins. Michael porters 5 Forces analysis can be used as a guide for any big or upcoming  business to understand and formulate a strategy to increase competitive advantage on potential rivals to the individuals business/ organisation (Porters 5 Forces 2020)

Competitive Rivalry: The first section of porters analysis formulates from competitive rivalry, this is where the owners of the business should look at the strengths and number of competitors the business might be facing. Questions that the owners of the business need to consider when constructing this analysis generates from 1) How many potential competitors could the business be facing? 2) Who could these potential competitors be? and 3) How does the  products and services compare with your own businesses services/ product? In regards to Bombay blues competitors, they can be identified as Cinnamon spice, Paradise Balti, Shimla, Subway, The red men bar and King Wah all within a 5 mile radius of Bombay blues restaurant. All the places named are food service businesses however, Cinnamon spice, Paradise Balti, and Shimla directly provide Indian cuisine, which makes them direct competitors to Bombay blues restaurant, as they also highlight in offering customers the best Indian cuisine experience while dinning in and taking out.  


Supplier Power: Supplier power is important for business to consider, as they have to take note of the cost to use this supplier for the benefit of the business etc. It Is also important for the people running the business to take note of whether it would be accessible to change supplier within minimum cost if changes were to be made (Orcullo 2007). “Al halal” are the official suppliers of Bombay Blues Restaurant in providing essential ingredients including different types of meats and vegetables. The beneficiary of changing suppliers is that there are various markets available to provide different types of meat and vegetables if change was to occur. However, Bombay Blues have an excellent working relationship with there supplier making it easier to put orders in and negotiate payments. However, constructing analysis in regards to a supplier it is important to note that if their less suppliers in regard to your business, and the more you need their help, the supplier will be in a stronger position to negotiate any changes in prices which could impact your general net  profit (Understanding competitor forces 2020)
Buyer power: when constructing analysis upon an upcoming business or any business, it will be important for owner and management team to consider, whether you will have a limited customer target, in which the customers can have the power to negotiate upon prices however,  this will be the opposite if the business has a wider customer target which gives the business more fixed authority (Understanding competitor forces 2020). Bombay blues is in a very good financial position that doesn’t require the business to negotiate with its customers about putting prices down. The business has many customers both regular and new approaching to dine and experience the Bombay Blues Indian cuisine experience. However, the business has noticed due to environmental situations affect people’s finances , offers have been made to attract new customers. Bombay Blues offers a range of deals due to the current pandemic to suit customer needs, as well as generate revenue to keep the business flowing. This decision was made through management not through buyer power. 
Threat of Substitution: This is where people that admire your businesses services and product find a different way of doing what your business set out to do and provide. “A substitution that is easy and cheap to make can weaken your position and threaten your profitability” (Understanding competitor forces 2020). In this regard Bombay Blues restaurant is in a very good situation where the dishes they offer are very authentic within the restaurant in the nature of having various blends and spices that offer the aromatic and delicious value to the dishes. Bombay Blues restaurant caters to customers that want to experience traditional dishes of the Indian cuisine while also offering a various twist within the dishes that can only be experience within the restaurant such as the very popular Slumdog bites.
Threat of New Entry: This where  your position can be affected by people's ability to enter your market with ease and become new competitors. So it is important for the owners to understand if it is easy to get a foothold in your industry or market. If it takes little money and effort to enter your market and compete effectively, then rivals can quickly enter your market and weaken your position (Understanding competitor forces 2020). Managing a restaurant is very difficult as this requires a lot of finances to acquire. Bombay blues has been around for over 10 years and the rent charges for the property is not cheap and would require sufficient finances. 
Section two:
“The cultural web is a useful way of considering forces for and against change, the cultural web provides an understanding of how an organisations culture will affect its ability to change and adapt to new policies or environments” (Kachru 2006:429).“The organisations culture web is a set of assumptions about the organisation that have been internalised, in which the different elements of the culture web are generated from stories, routines and rituals symbols organisational structure control systems” (Kachru 2006:429). 
Stories: This where the past and present events/ situation and people talked about inside and outside the company. It is important to understand what these stories say about the culture of the business (Management models 2020). Some of the storeys attributed to the establishment follow through from getting very good tips by customers over the £100 bracket just through taking interest in customer daily lives. It Is highlighted that customers have been coming to the establishment for more than 10 years based on the reputation/ relation between customers and employees within the workplace, in which the restaurant recognises that by building relations with the customers it can formulate into them becoming regular customers in supporting the business 
Rituals and Routines: The daily behaviour and actions of people that signal acceptable behaviour as well as understanding what employees expect when they arrive each day (Management models 2020). Employees are expected to have a positive and hardworking attitude as soon as they walk through the Bombay Blues doors. The daily routine follows from entering the building and washing your hands and making sure that you are appropriately dressed and in the best physical and emotional situation to be providing substantial customer service. As part of the wait staff I was required to firstly check that every table has complete set of cutlery and is clean and presentable for the customers to dine on. In addition, I would also be required to do a quick sweep around the room before opening times to ensure that hygiene is at a high rate 
Symbols: The visual representations of the company including logos, offices decor and formal or informal dress codes (Cultural Web Model 2020). The symbol of Bombay Blues restaurant is to demonstrate to its target audience/ customers is that they are a professional food industry looking to provide the customer with an elegant and divine Indian Cuisine experience. This is generated by the official dress code of employees wearing formal clothing including shirt, ties, waistcoat and appropriate footwear. The tie is the colour blue to symbolise the name of the establishment “Bombay Blues”.  
Organisational structure: This Includes structures defined by the organisation chart, and the unwritten lines of power and influence that indicate whose contributions are most valued (Johnson, Scholes and Whittington 2009). When working in this restaurant environment it is highlighted to be a team effort and everyone's effort does not go unnoticed through the wait staff all the way back to the kitchen stuff and those on cleaning duty. The culture of the working environment within this workplace is that everyone's hard work does not go unnoticed and therefore if praise is due praise is given and this can be highlighted by the manager giving extra rewards and payment or through gifts as a kind gesture of the hard work that's being put into making the establishment of success. 
Control systems: The ways that the organisation is controlled including financial systems, quality systems, and rewards. In regard to quality system, this includes the service provided by the waitstaff, the ingredients used by the kitchen staff, as well as the presentation of the dishes is all managed by the leaders within the workplace. This includes the manager, the assistant manager and the head chef to conduct this quality check in making sure that everything is at a high standard through personal hygiene through to the personation of dishes. Scheduling days off is also in place as you would be required to give set an amount of time before calling in to management about your absence to sort out sufficient cover can be made. 
Power structures: Power in the company may lay with one or two executives a group of executives, or a department. These people have the greatest amount of influence on decisions, operations, and strategic direction (Management models 2020). In regard to power structure within Bombay Blues the people with significant amount of power orchestrates from the owners the manager and assistant manager who have the authority to take proceedings further in making sure that's substantial efforts are being acquired to maintain the stability and successes of the business (Johnson, Scholes and Whittington 2009). The manager and assistant manager worked together along with the employees in making constitutional changes that they seem to be needed to making sure that efficiency, as well as stability within the business is acquired throughout each day. They also have the authority to take on disciplinary actions if required to making sure that that stability or pattern of consistency is no affected. 
Can changes in technology affect aspects of the organisations culture
“When culture is neglected or ignored the company is sure to experience some type of negative impact such as reduced productivity”  (Alston 2014:67). It is highlighted that technology can be used to change a culture or sustain and reinforce a culture. Technology  tools for improving culture fall into three main areas 1) performance management 2) employee recognition, or 3) feedback (Can Technology Drive Organisational Culture 2018). As companies realise their successes relies on creating an environment where skills such as communication, collaboration and innovation thrive (Can Technology Drive Organisational Culture 2018). As modern society progresses they were testing amongst the usage of technology businesses big and small will be acquired too make sure they are up to date with the usage of this technology to help expand their business proposal as a modern day business looking to develop within society. The culture of Bombay Blues restaurant is to instil hard work and provide excellent customer service and an authentic Indian experience to the customer formulating great relations in the process. 
Bombay blue restaurant holds customer feedback and in general feedback upon the service provided by the business, as well as the food and experience. The restaurant is very interested in getting feedback from customers and what they have enjoyed through the experience as well as what they could do differently for future reference to keep on improving the motive of providing excellent service throughout the years. Through this, Bombay Blues restaurant uses social media as I technological tool to communicate with its customers about receiving feedback about the experience within the restaurant good or bad as well as using social media platforms such as Facebook and Twitter to offer deals to customers to increase the promotion of the restaurant 
In recent times Bombay Blues restaurant has developed in using technology  to its advantage in creating a more efficient stable working environment for employees to work in an appropriate and efficient manner. Bombay Blues also use technology in formulating an online rota for employees to see which days they will be working at before the next week arrives. The company looks to instil a working a friendly environment for its employees so if the employee has a problem with the shift this can be altered and negotiated with the management team to take in consideration Other commitments or illnesses they might be facing. The introduction of technology has improved the communication within the restaurant to ensure sufficient efficiency. 
The management team have now intrusted the wait staff to use iPad’s to construct orders of the customers which then can be transmitted to the kitchen for the chef and his staff to prepare the meal in a very efficient manner. Before this the waitstaff were required to use a pen and notepad to construct orders which then they had to quickly go to the kitchen and provide to the chef and explain. However, because the management team understood that this was very time consuming and hard upon the waitstaff they have decided to introduce iPads which kind of construct orders in an efficient manner and instil the culture of the workplace of working hard I'm being able to use that time to provide excellent customer service 

Ethical Dilemmas within the workplace 

Within the restaurant business an ethical dilemma that can be highlighted as an issue, is the management/ assigning of shifts for employees. “A system of assigning shifts can lead to complaints if it's based on the whims of the manager, who can reward or punish at his pleasure” (Ethical situations in restaurants 2018). This is highlighted as very important and serious notion for all managers within the workplace to take notice, as they shouldn’t let personal and emotional feelings take heed when making important decisions in assigning shifts to employees.

Managers when assigning shifts and rotas need to take in consideration aspects of people situation, for example taking into consideration and offering flexibility within the work shifts in regard to them being part-time staff members or students who need that flexibility to maintain other commitments (Hurd and Anderson 2011). Ethical dilemmas are solved based on the circumstances of the dilemma, in which everyone has their own ethical standards, that will change from the situation when they understand the prosperity of the situation they are in (Ethical situations in restaurants 2018). The positives of the management team taking this process in action is that a lot of workers will feel more comfortable and enjoy their working experience, knowing that they have an understanding workplace management team that are considerate and taking their personal situation into account. This would authenticate in them working harder for the workplace as the employers want them to work to the best of their abilities. However, the management team have to take in consideration that they are not losing control of their staff as once you have been assigned you working hours, they have to make sure that the employees know it’s their duty to honour the commitments.

Lack of credibility for work done within the workplace can be highlighted as another ethical dilemma. Food establishments should commit to breaking the trend of overworking and underpaying employees. Addressing this issue in a code of ethics can dramatically impact your reputation among potential employees.(Code of ethics for establishments 2020). A positive of an rewarding system by the workplace management team is that it will make the employees of the workplace feel more motivated to help the business to achieve its company goals and objectives as they will be extra motivated in making sure that task are being done efficiently. Furthermore, by obtaining a reward it allows the people to understand that their hard work is not going unnoticed, and gives them the credibility they deserve. However, the business owners have to be consistent with the rewards and it can’t be based on bias or favouritism.

Being able to do more to support the community can also be highlighted as an ethical dilemma. It would be beneficial if the management team and owners can introduce a saver menu for those that are not very fortunate in being able to dine upon this experience. On a personal note there have been occasions where customers have entered the premises and have taken a look at the menu however they have decide to leave because the prices were not sufficient to their liking. Due to the current pandemic people would be in a worse financial situation and I have expressed my opinion to the management team that they should introduce a saver menu for customers to be able to enjoy the authentic experience of Bombay Blues restaurant. I hold that the restaurant should be more lenient in their approach and be more instigated members within the community. However, this could ultimately affect profits of the restaurant and also whether enough ingredients can be afforded by the business. Furthermore this could result in extra work that has to be fulfilled by the kitchen staff which could be to much to handle. 

Conclusion

To conclude, it is important for individuals to understand that by establishing a business  working for an establishment it  is important to take into consideration various aspects before becoming invested within the business . This includes using models such as Michael Porter's 5 forces model and understanding the competitors and what makes your businesses service/ products more astute to the public then other businesses. Furthermore, the cultural web provides an understanding of how an organisations culture can affect its ability to change, and in this regard an analysis should be formulated  to ensure that the values and cultures of the business is kept intact as changes go through the periods. Every business will face against dilemmas however it’s the role of the management team, owners and employees to find a solution to these dilemmas that suit everyone and this could include making difficult choices to ensure the stability of the business. 
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