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Executive summary
This study is associated with the workplace culture and its impact on the organisational efficiency. This study has presented environmental analysis of a restaurant named as Poncho Khana restaurant where different micro factors like political, economic, social, technological, legal and environmental component are discussed. Furthermore, internal analysis has been done using McKinney 7S model to evaluate the competition level in the restaurant industry. Ethical stances of the organisation have been done for understanding the legal principles of business. In addition, comparison of the organisation culture between Poncho Khana and The Dilshad along with a brief recommendation has been present in this study. 
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[bookmark: _Toc21542255]Introduction
Organisational culture is represented as the formulated beliefs, values, assumptions, and ways of communication, which strengthen the psychological and social environment of the organisation. In this study, discussion on the workplace culture of a well-known restaurant organisation of UK, Poncho Khana restaurant will be done. Moreover, both the external and internal analysis of the organisation would be conducted for understanding its influence on their workplace culture. A comparison of the organisational culture of Poncho Khana restaurant along with The Dilshad will be done using different cultural factors. This will highlight the differences and how both restaurants differ from one and another.  Poncho Khana restaurant is found to have headquartered in Birmingham, UK and is known as one of the most popular restaurants and (soft drink) bar in the UK (restaurantguru.com, 2019). 

1. [bookmark: _Toc21542257]External environmental analysis of the organisation

Pestle analysis


Figure 1: Pestle Diagram
(Source: B2U, 2016)

Pestle analysis is done by the organisation for evaluating the macro factors associated with the business. Political environment refers to the political factors like corruption level and bureaucracy and others affecting business (Adebanjo et al., 2016). Economic environment refers to economic factors like GDP rate and inflation rate that affects the business. Social environment helps in understanding the perceptions of the customers. Technological environment refers to the current changes in technologies like use of smart technologies and R&D operations that affects business performance directly. Finally, legal and environmental factors refer to the legislations and climatic conditions associated with the business environment.  
Political: There is on-going instability in the politics of the UK; hence, the government has decided to cut down the jobs, which can potentially anger working class members, who work for a living; there is less job opportunities. This can affect the revenue of the Tesco. Moreover, the chairperson of the organisation, Johan Allan has told that the EU referendum is at high risk as the British economy is suffering from hard times. Currently, the corporate tax rate is about 19%, however, from the year 2020, the rate will become 17% (Gov.UK, 2018).    
Economic: The UK is known to gain the position of 5th largest in the context of the economy. In the year 2018, minimum wage rates have increased by about 4.4% in the UK. The rise in wages has caused an upward shift in the business of UK. The hospitality sector of UK is found to generate GDP of about 4.5 billion every year. Hence, this indicates that Poncho Khana restaurant culture is running in a positive manner where chances of conflict are reduced. This improves the quality of food service seen in Poncho Khana.
Social: There is a huge change in the social arena, as the customers have moved towards an online food application. Hence, Poncho Khana restaurant has maximised the number of food items extensively for sales. Moreover, the customers of the UK have become conscious of their health which shows that their food habits are changing constantly (Huang and O’Brien, 2015). Hence, the culture of Poncho Khana restaurant is trying to understand these changing preferences and bringing organic products in the market to fulfilling their needs.  Poncho Khana are trying to create new dishes that are healthier and go along customers nutrition rate such as how Poncho Khana are aware that some customers might have allergies to ingredients. This can be seen through allergies highlighted in bold in menus.
Technology: Trends of online shopping in the hospitality industry has brought advancement in the technologies. For example, cloud infrastructure is needed for accommodating the online delivery of hospitality products. Hence, the culture of Poncho Khana restaurant is largely affected as employees have to understand the operation of these technologies. The restaurant needs to start adapting to how quick technology is improving and using it to interact with the customers. Moreover, they have introduced self-service checkout points for reducing labour costs and providing convenience to the customers. The company has invested in a large number of energy efficiency projects for meeting the objectives of reducing carbon footprints. This will not only improve how fast Poncho Khana is adapting to technology, but it will satisfy the customer’s needs.
Legal: Government policies along with legislations are found to have a direct impact on the performance level of Poncho Khana restaurant. For instance, Food retailing Commission has developed a code of practice that has banned frequent practices like changing prices of products without any notice. Hence, for meeting these policies, Poncho Khana restaurant has to educate their employees so that they can gain the interest of customers. Employment Act 1996 is found to protect the rights of the employees and takes care of their wage rate, holidays, sick pay and others (legislation.gov.uk, 2019). Maintaining this law is important for bringing positive culture in the workplace.  Following the law, keeps the workers in Poncho Khana safe and gives the employees stability because they feel secure in the environment, they are in.
Environmental: Increasing environmental issues has created a demand among the retail companies to adopt eco-friendly operations in their business so that it benefits society. For example, the hospitality organisation needs to reduce the carbon footprint by about 50% by the end of the year 2020 (McGoogan, 2017). Moreover, the company is minimising the wastes at their restaurants by establishing advanced technologies.  The restaurant is adapting by creating less waste through the ingredients being used and is using materials that can be easily recycled. This will improve the rate of materials not being wasted.


[bookmark: _Toc21542258]2. Analysis of the internal context of the organisation
McKinsey’s 7S framework
[image: ]
Figure 2: Mckinsey 7S model
(Source: Ravanfar, 2015)
Strategy: Strategy is the plan developed by company to gain sustained competitive advantage and compete in the market successfully. Gökdeniz et al. (2017) mentioned that every firm uses some strategy for developing their culture and maintain a proper plan in business. This enables in implementing a strong culture in business. Hence, Poncho Khana has to use social media strategies for improving customer rates in their restaurant. This can be seen through Poncho Khana using promotions throughout social media to improve the customer rate.  Employees from different cultures should be recruited for integrating the business with Asian and Bangladeshi cultures. This can improve communication through different ethical environments as there is more than one culture working in the environment.
Structure: Structure presents the ways by which the business units and divisions are organised for including the information about the associates. This presents an organisational chart of the organisation (Szeto, 2017). The Company is following a systematic structure where Indian customers and other Bangladeshi customers are visiting at a large rate. The company is welcoming the guests at an elegant style in order to meet their needs properly. This can be seen through the environment the restaurant is setting for the customers; it is very welcoming. Furthermore, the owner is directly interacting with the manager to discuss the menu of the restaurant. 

Figure 3: Structure of the organisation
(Source: Created by learner)
[bookmark: _GoBack]Systems: System is the procedures and processes that help in revealing the daily activities of the business (Cox et al., 2019). On every auspicious and cultural event, the restaurant is found to offer a special menu to the guests. This helps in increasing the attention of the guests. This is because it is keeping the guests engaged when they are waiting in the restaurant and it is putting the customers’ needs first before the employees. It is giving the customer validation and giving them the right amount of attention. The manager directs the team of the restaurants that helps in setting a valuable environment. This can be seen through the manager telling the team to work together and following a set of rules that might be placed.  Moreover, customers reveal that the restaurant is serving quality food along with the great ambience. They mainly focus on bringing quality Bengali food at authentic cuisines. The better the quality of food, the better sense of satisfaction the customer will feel.
Skills: Skills are the capabilities of the employees of the organisation that are required for performing well (Bismark et al., 2018). From the review of the restaurant, it has been found that the staff are able to provide good service, this means that the taste and quality of the food are checked (Zincir and Tunç, 2017). This improves the quality of food delivered to the customers increasing the amount of revenue and profit being made when customers are paying for the food; this can be seen through tips given to the waiters by
Shared values: This represents the norms and standards of the company that helps employees to get guidance on the behaviour and company actions. The core values of the company that helps in improving the work ethics and corporate culture. The company provides training to the staff about the core principles that should be followed such as maintaining transparency, use of management skills; improve communication and collaboration with the guests. The restaurant is having norms and standards of offering healthy and authentic traditional dishes that helped in building the foundation of the business.  
Styles: It represents the strategies and symbolic values used by top managers to interact with the employees. This can be seen through the simple foundation the manager will use when communicating with the team. The manager will hand out roles to individuals and they must follow the rules, in order to create a trustable bond. Direct communication is done with the employees that are helpful for controlling the business efficiently by not depending on any third party. This can be seen through the employees not needing any sponsorships from any other restaurants when being opened to other customers.

Staff: This element is associated with the total numbers of employees that will be required for the organisation along with their training and motivational tactics (Ravanfar, 2015). Employees and restaurant managers are largely involved in marketing operations. Restaurant sectors are having issues with high employee turnover rates and irregular working schedule. This is seen through employees who are students still doing education and parents being able to work different shifts as they have to take care of their children. Hence, it can be said that employee welfare initiatives such as offering supplying meals and incentives on performance to encourage employee performance (Gökdenizet al., 2017). Staff management is important for talented staff retention for those, who can negotiate with the guests for conducting events at the restaurant of Poncho Khana.  
Impact on the organisation performance 
Discussed strategies, systems, skills, structure and others indicate that the restaurant is able to create a strong place in Birmingham, England. Organisation performance is found to become high due to a well-organised structure in the restaurant. However, the skills of the staff are not effective much; hence, proper training of menu and cooking techniques need to be given to the staff of the organisation. The use of shared values can help the restaurant in providing staff with proper guideline. Many restaurants are providing a service manual for keeping the team alert about the discipline level. This enables in meeting the expectations of the guests and keeping the guests safe in the restaurant as the guests are the top priority for the restaurant. 
[bookmark: _Toc21542259]3. Analysis of ethical stances of organisation
Organisational ethics are the principles and standards that are best at demonstrating an act of compassion, fairness, honour, integrity and responsibility. As customers mostly focus on the type of food order, the menu choice needs to be of ethical importance. This can be seen through how Poncho Khana is not selling alcohol to its customers due to it being a halal restaurant and how it is giving customers who cannot drink alcohol the freedom of still enjoying a meal without worrying about if the drinks are alcoholic or not. On the other hand, the restaurant needs to use culture creation strategy for encouraging employees to bring rational thinking. This would help in developing appropriate food menu at the restaurant. Poncho Khana can take the idea of Zappos such as deliver WOW service by creative fun and weirdness in business. Hence, Poncho Khana can use this strategy for implementing ethical workplace for the employees. As the customers of the restaurants are found to be happy with their service level, it can be said that they are able to build a positive team and family spirit. However, in order to maintain a firm culture in the restaurant, the manager of the restaurant can use the reward system, leadership and others for strengthening the organisational culture.    
[bookmark: _Toc21542260]4. Comparison of the organisation’s culture with that of a competitor
	Factors 
	Poncho Khana restaurant
	The Dilshad

	Decision power
	Poncho Khana is found to be decentralised in decision-making process and encourages the staff to provide their opinion, which means the staff can use freedom of speech. This can be seen through giving opinions on what dishes should be sold in the restaurant and how the restaurant’s dining table is set out. Hence, this indicates it is better than that of The Dilshad strategy.  
	On the other hand, The Dilshad is centralised in their decision-making. The organisation is focused on making critical decisions and employees that are able to do hard work are only appreciated in the organisation 

	Span of control
	This restaurant is found to support a narrow and tall control to span. This means that workers of the organisation are quite less in number and hence get opportunities for direct communication with the managers. However, managers and employees maintain a distance among themselves which shows there is differences between hierarchies.  
	In the case of The Dilshad, it is observed that there is a narrow and flat structure that implies equal distribution of power. This provides equality in the hierarchy. The staff of the company are able to meet the goals of the restaurants by implementing collaboration with the teammates. This can be seen through the owner and manager having great communication skills when trying to improve the restaurant finically. 

	Leadership tactics 
	This restaurant is using democratic leadership style for keeping the decentralised power properly. Poncho Khana Restaurant is able to improve the structure and culture of an organisation to serve the Asian and Bangladeshi cuisines in an elegant style.  This gives the restaurant an authentic taste. 
	On the contrary, this restaurant is following autocratic leadership style for keeping the decision-making process centric. This is considered as the fastest leadership strategies; However, this results in the dissatisfaction level of the employees. Hence, it can influence the performance level of the organisation (Aslam and Mundayat, 2016).  

	Structure of working procedure 
	The purpose of the organisation is to serve traditional cuisines by following a bureaucratic structure.  This enable in achieving the goal of the restaurant tactfully. This can be seen through keeping the tradition of cuisine consistent when changing or delivering new dishes in the restaurant. 
	The restaurant is using division method that helps in dividing roles among every staff equally. Hence, this helps in developing a synchronised structure and helps in accomplishing the tasks properly.  


Table 1: Comparison of organisational culture between Poncho Khana and The Dilsha restaurant
(Source: Created by learner)
[bookmark: _Toc21542261]5. Recommendation to enhance workplace culture in the future
For improving the workplace culture, it is important to follow the following strategies in the restaurants: 
· The restaurant should set clear goals and values that would help the employees working from different cultural backgrounds to follow them properly. Working in a diverse culture need to maintain a proper workplace, hence, setting principles and norms by the managers can reduce conflict in the organisation. 
· It is found that at Poncho Khana restaurant, employees are not provided flexible working environment, this creates a problem for the young and married employees. Hence, flexible working hours should be provided to the staff to improve the workplace culture and values. Moreover, the company has to boost productivity and creativity by providing employees opportunities of rational thinking. 
· Staff should be encouraged and empowered for gaining organisational success. This can be done by recognising and rewarding the potential employees of the restaurants on a monthly basis. Furthermore, the presence of the staff should be improved as in every restaurant the first impression comes from the service staff and waiters. Hence, Poncho Khana can use strategies like escorting the guests in their reserved tables and greeting them in traditional style along with a smile.  
· The restaurant manager should set mutual relationship with the staff and hear their voice and issues effectively for reducing any conflict. Moreover, the restaurant needs to handle every argument strategically with the use of verbal communication. The manager can change the style of the restaurant and add decorative images of Indian and Bangladeshi culture.   
[bookmark: _Toc21542262]Conclusion
From the entire study, it has been found that Poncho Khana is able to attract customers in their traditional restaurant largely. However, for reducing the negative reviews of customers, they need to improve the workplace culture. Moreover, strategies such as use of verbal communication and adopting flexibility environment in the organisation can help in reducing conflict among the staff. Apart from this, following the workplace ethics and promoting trust among the staff can help in improving employee retention. Based on the internal and external analysis, it can be said that organisations have to improve their workplace culture. As political condition is not so effective, they have to develop their bond with the UK government to withstand their brand image for a long time. In conclusion, it can be suggested that this restaurant can get five stars rating if they are able to develop competitive strategies in hospitality business.
[bookmark: _Toc21542263]
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