



Abstract

This report will analyse the indian restaurant named Must indian Restaurant, based in Rugeley, UK.
It will show the culture of this organisation and structure aswell.
It will highlight the needs and already existing factors that are already being implemented with the company.
Tools that are used are mckinsey’s 7’s framework,the very famously used  Michael Porters five forces model,  a must and commonly used SWOT Analysis, a thoroughly detailed PESTEL Analysis and again the famous Michael Porter’s Value Chain will all be mentioned in details. A recommendation has been made at the end suggeting what  and how to improve the business.










Introduction

Must indian and bangladeshi cuisine has been a strong business in the town of rugeley Were it was first established by the owner in late june 2002. His report will include introduction to the business measuring the different factors; internal and external strategic models, the environmental factors. It will also show if the employees have ethical behaviour and is it being promoted by the organisation.and finally a recommendation will be suggested in order to further enhance the organisations workplace culture.

Must indian and bangladeshi cuisine
Must was established by the owner in rugeley after witnessing the thriving business of other indian restaurants in rugeley town. The original must restaurant was located in the out skirts of rugeley town but the new business is in the the centre of rugeley town cetre giving the local residents the opportunity to commute to the restaurant even on foot. The establishment caters for the public in many ways for example dining in includes large parties event catering for all occassions; take out options include delivery to chosen location. Online website has been launched to simplify for the more younger generation that mainly relay on smart phones and other hand held devices. Also a new must 
app has been launched to lock in cutomers in order to eliminate the chances of searches on the net which may result in other dining option that could possibly be suggested by google which ultimately has the potential to move this cutomer away to another restaurant (Must. 2018).
1.Structure
The must restaurant uses a hierarchy structure model. 
Structure of the organisation is shown as a diagram in appendix 1





Mckinseys 7s model is a very popular 
tool that analyses firm’s organizational design by looking at 7 key internal elements: strategy, structure, systems, shared values, style, staff and skills, in order to identify if they are effectively aligned and allow organization to achieve its objectives (Jurevicius, 2013).

1.1 structure:
structure is made up of two owners , one is also the director and the other is the silent partner. Following down to general manager who is incharge of the entirety of the restaurant and liable to answer to the owners. Then follows the division of two sections the front of the restaurant and the back/ kitchen which has been handed to two members of the team. (full diagram shown in appendix 1).
1.2 shared values:
a strong sense of competition is has always been welcomed and taken as a good learning experiment to further inhance the working ability of the employee’s. everyone at the restaurant believes that customer satisfaction is at the upmost importance for thriving in the market which has so much rivalry. 
1.3 style:
Must restaurant prides in showing style to the local cutomers wether it  be in an exclusively and elequintly decorated environment for experience of not forgetting or the luxury and comfort of the dining in experience, must has it all. Location, décor, environment and quality food.
1.4 stratergy:
Must’s stratergy is unique to them as only must can capture such ideas that keep their customers intoxicated with the food they prepare and the service it provides; pulling in cutomers like a powerful magnet who are unable to resist their temptations of dining in such a elequint restaurant.
1.5 system:
unlike traditional indian restaurants must uses advanced technology that enables the customers and employees the ease and time saving working experience. This sytem is a new and advanced EPOS (electronic point of sale) system that allows data of all customers to be stored in the system right away after receiving a single phone call even just for inquires. This data is then used to further promote the business and also for other activities such as advertising etc. also this system allows the user to calculate payments, take orders, add and delete orders and send orders to the kitchen without having to physically walk to the kitchen. Saving presious time and most important is that it allows the takings of the entire day to be calculated and printed in order by the click of a button saving immense time and haedache.


1.6 skills:
The Must has skills that allow it to grow day by day in a industry that is very tough. Skills include holding quarterly deals and offers, promoting the business in local papers and participating in local community activities that happens quite often showing that must is a vital part of the rugeley community always helping and contributing. Their vegitables are fresh and bought from a local farmer who delivers on a daily basis. Helping the community by joinig fiver fest which is a movement that promotes the local shops and disapprove of the supermarket chains to take over (Sands, 2020). Must restaurant is the part of the official sponsor of this movement. 
Skills are also contributed by the staff of Must, starting from the kitchens head chef to the front junior waiters, all are very experienced in this field of business and all have a minimum requirement of 2 years and above experience working in a similar enviroment to be even be considered for employment. What the owners believe is that experience is higher that qualification as experience teaches hands on and training or education only uses brain power.
1.7 staff:
The Must has highly trained extemely experienced staff. The total number of staff currently working is 11 members excluding the owners.  The headchef of the kitchen has 12 years experience in this field and aquired his expertise from the land of curries it self, India. He started as a kitchen porter working his way up to becoming the head chef which took 4 years in the process. After entering the UK, he has worked in several very successful restaurants. This one being his last as he is to retire in another two years time.
The general manager who is incharge of the overall restaurant has experience of 11 years in the hospitality industry. His previous employment include him managing catering at hotels such as Hilton hotel in manchester, and Raddison hotel in birmingham and the Hyatt hotel in birmingham giving him a top edge when it comes to the management side of the busines. He is highly qualified and multi skilled. All staff have to trained by these two individuals at the beginning of their employment to make sure that the quality and the process is engraved in their mental conscience so the same level of treatment, customer service and quality is maintained through out the restaurant. Internship from local schools are also being considered to encourage the youth, educate and bring an end to rascial discrimination.  
2. Environmental Analysis
This will focused on the environmental factors surrounding the organisation. Porters five forces, swot analysis, pestle analysis and value chain will used to demonstrate  all the factors. 



2.1 Porters Five forces: 
This tool was created by Harvard Business School professor Michael Porter, to analyse industry's attractiveness and profitability. Since its publication which happened in 1979, it became the most popular and highly regarded business strategy tools of this day and age.
Porter recognized the fact that organizations keep a close eye on their business rivals, hence he encouraged them to look beyond just the actions of their competitors and look into examining what other factors could also impact the business environment. He identified five forces that create the competitive atmosphere or environment, and which can erode the profitability (MindTools, 2020).

2.1.1 Competitive Rivalry:
Must has quite a number of rivalry here in Rugeley town. To be axact the number is 9 
indian businesses within a 5 mile radius making a significant amount of rivalry in Rugeley.
The advantage that Must has is the  factor of not selling alcohol in the premises but customers are allowed to bring in their own alcohol which is cheaper, this service is only allowed by Must and no other restaurant allows such offers as they sell alcohol in their premesis. Hence eliminating a huge threat. Another factor is that Must is the only restaurant in Rugeley that is able to accommodate 55 quest at one time at one table due to its large capacity in size and no other restaurant is able to match even half that amount.

2.1.2 Supplier Power:
The best that Must has is power over their supplier. Reason being is that Must does not use just one particular supplier but rather uses three different suppliers, always comparing prices and making sure that the quality is always maintained and that prices are also kept to a minimum pushing the profit margin higher and depriving the suppliers of any power over them. Suppliers are always alert that in case of any low quality products being sold to Must it will sure turn away to another supplier who is eagerly awaiting the chance to make a move.

2.1.3 Buyer Power:
In this section Must has exelled again as their cutomer base is huge consisting of 6 and a half thousund regular customers and around 5-6 thousand fluxuating customers giving them the upper hand in negotiating with customer better without affecting the business in a large scale. However, it can not be undermind that rivalry in this sector is strong and a fellow restaurant is able to sweep at the chance and steal potential customers if carelessness takes over which could altimately lead to catastrophic damage to both reputation and business as a whole. 
2.1.4 Threat of Substitution:
Substitution threat is always around each and every industry. Strong and upto date news regarding this industry especially local areas has to be looked at in order to eleminate this threat or at least keep it from over taking fully. Staying upto date with new technology and social media will keep such threats at bay and not give a chance to enter Must.
2.1.5 Threat of New Entry:
New entry is always likely to arise. When someone or an entreprenuer witnesses potential in the area they will be tempted to open a similar business in order for them to creep in and make money on the process and effectively steal away existing customers. 
So keeping a very good and high reputation is absulutely vital and good care of customers and their needs has to be met for the prevension of threats from new rivals. 
3. SWOT Analysis
SWOT the criteria is as follows:
Strengths falls under internal attributes of the organization which are helpful to the growth of the organisation .  Weaknesses fall at internal factors of the organization which has the potential of being harmful to the achievement of the objective.  Opportunities however fall under external factors that help to achieve the objective or goal.  Threats are again an external factor  that are considered harmful to the achievement of the objective or goal 
 
In theory, SWOTs are used as a inputs source to create possible strategies, by answering the following four questions times: 
1. How can we Use each Strength?
2.  How can we Stop each Weakness?
3.  How can we Exploit each Opportunity?
4.  How can we Defend against each Threat? 
(Hay and Castilla,2006). 
3.1 Strengths:
Strengths of Must Indian Restaurant are quite a few. Firstly it uses EPOS system which is advanced and speeds up the process and save a huge amount of time which is then utilised else were. Huge customer base who are loyal. Extremely experienced staff that are trained using one method by the same person. Quality of food is maitained through out which boosts its reputation.
3.2 Weaknesses:
The main weakness of this organisation is that the owners do to getr envolved with the business as much as they should do and are totally reliant on staff to do everything and maintain everything to the core. This however is bad news as any moment in time a staff member can destroy years worthof reputation simply by neglegence due to no owner being present to prevent this or rectify if such a incident was to occur.
3.3 Opportunities:
Must has had several opportunities to expand their successful business which if they had implemented it could have grown and given them a much higher position in the market and in profits too. However, opportunities still exists even till today, but understanding the potential of grasping the opportunities is totally reliant on the owners who have to ultimately decide wether or not the chance should be taken in to account or left as it is; maybe think about these possible factors on a later date when it is relivent.
3.4 Threats:
Must faces threats from outside the organisation such as rivals dropping their prices so low that could potentially take away customers that are looking for cheaper places to dine. Rivals could also elude away suppliers that have been supplying products exclusive to Must which till today no other rival had access to giving a dangerous competition which could lead to harmful results for the organisation.


5.PESTEL Analysis
PESTEL Analysis was founded by an american professor at Harvard university named Francis J. Aguilar in 1967 he released a novel named : Scanning the Business Environment. Although he did not exactly name it pestel but he is the closest to that analysis in theory, hence why he is said to have created this theory (Frue,2017). 



PESTEL Model: 




4.1  Political:
Political factor will definitely affect this organisation especially now that brexit has been passed and will shortly show the outcome. Several political factors play part here, prices of products that are normally supplied from europe will change, sullies of certain products will stop coming into the country and delivery will also be affected including containers and supplies which is bought from europe. Tax may increase. So, fear of these factors definitely haunt the owners.




4.2 Economical:
Economical problems may arise as leaving the european union will definitely effect the currency of United Kingdom (pound sterlings). Curry industry will be amongst the first to be effected also may be the quickest to revive it self ahead of other industries but will depend on other factors such as job growth and unemployment rates within the UK. 
4.3 Social:
Social effect will be that customers will look for cheaper eatery (Bentley,2020). Due to the economy becoming unstable and that frightens the general public into thinking that another reccession is on the way. This will make people believe that spending cuts have to be enitiated in order to survive the economical climate they may face, potentially harming the industry at large. 
Prices will have to drop in order to attract customers and cheaper offers will have to be given to keep the business continuing to generate money but doing so it will damage the profit margin as supply product prices will increase and selling food prices will decrease.
4.4 Technological:
Technology has advanced so much in the past decade like lightning speed. The rise of social media platforms have been given the most importance when it comes to news and other issues that spread like wild fire in the woods. Being extra vigilant and staying updated to the new era is most important. The use of social media will need to be implemented for example facebook, instgram and snap chat will help keep the business in trend and visible to the public. As the underpinning enabler of their digital transformation strategy, technology has been the big lever for most, if not all, companies. But with today’s unprecedented waves of technological innovation, companies are becoming increasingly pressured by competition on multiple fronts (Qui.2019).
4.5 Environmental:
Climate plays a huge part in our lives not just in our businesses. Looking after the Environment will definitely have positive impact on the businesses all over the world.going green is a political movement that has risen in the last 5 years rapidly showing benefits to the citizens of the world. Good environment means good climate, and good climate brings about good customers which will boost the business to greater profit gains. Currently, efforts are underway all over the world to develop newer and cleaner energy sources to power our homes, run our cars, and light up the night. The combined efforts have been showing progress in many different ways. You can help by getting involved with conservation, volunteering, and staying in contact your local environmental government agencies. (NA.2019)
4.6 Legal:
Legal side is of upmost importance as the law has to be abided by at all cost. Pest control in businesses has to be kept and maintained as well as the food sfaty hygiene standards need to mintained too.
Regular checks and monitoring should be done keeping in mind the need for keeping viruses away from UK. If anything was to happen due to the negligence of hygiene it will be catastrophic to the society and the habitants. 
Keeping immigration rules in mind also has to be a first especially in the restaurant industry.  The food hygiene rating reflects the standards of food hygiene found on the date of the inspection by the local authority. The food hygiene rating is not a guide to food quality (FSA, No date).













5. value chain
The value chain also known as Porter’s Value Chain Analysis is a business management concept that was developed by Michael Porter. In his book Competitive Advantage (1985), Michael Porter explains Value Chain Analysis; that a value chain is a collection of activities that are performed by a company to create value for its customers (Van Vliet, 2010).
Most organisations engage in hundreds, even thousands, of activities in the process of converting inputs to outputs. These activities can be classified generally as either primary or support activities that all businesses must undertake in some form.
According to Porter (1985), the primary activities are: (IFM, 2016)

5.1 Inbound logistics:
Must has their long time loyal suppliers that look after this section ands have no issues in dealing with it.
5.2 Operations:
Operastions consists of food preparations which is done mainly in house at the restaurant.
5.3 Outbound logistics:
This is mainly soft drinks and desserts which is valued at very low prices not intended to gain profit out of it.


5.4 Marketing and Sales:
This section is covered by charity fund raising event, leafletting and community events.
5.5 Services:
Services is looked after by the general manger who is skilled in dealing with all customer servies and relations.
5.6 procurement, 5.7 HR Management,
5.8 Technology and 5.9 Infrastructure:
All these do not need to added in this report as it is not needed in this restaurant trade due to the size of the organisation.


Value chain model








Recommendation and conclusion
After assessing this organisation with all different tools I will conclude and recommend with this solution that the owners of the Must Indian Restaurant should follow a model known as the Kotter’s 8 step plan, this hould be able to help in the progression of the company moving forward.
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