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[bookmark: _Toc23805049]Introduction 
Workplace culture the environment that an organisation creates for its employees. Or workplace culture can be defined as the attitude and personality of an organisation. Culture is subject to many things inside and outside the organisation. In this report, the workplace culture will be analysed from different perspectives. The place where I work will be taken as the organisation to analyse. Firstly, external environment analysis of the company will be done. Then internal analysis of the company will be conducted using McKinsey’s 7s framework. The ethical stance of the company will be analysed afterwards. Then the culture of the company will be compared with a peer company. Finally, some recommendations will be put forward for the company to consider to improve its workplace culture. However, I work at a restaurant as a receptionist on a part-time basis. The Barbary is the name of the restaurant. The restaurant is a middle range one. It provides the customers with lunch, dinner, snacks, and residential facilities. The residential facility is on a limited scale.  













[bookmark: _Toc23805050]1. Conducting an external environmental analysis of the organisation using Porters Five Forces and examining the implications 
Porters Five Forces analysis is used in strategic management to understand the external environment of a business. The forces affect businesses in lots of ways. Actually, the macroenvironment of the business is analysed. The industry forces determine the profitability and competition of a business. Below is the Porters five forces analysis of restaurant industry in the UK – 
Threat of new entrant: This force indicates the ability of the new parties to enter the market with same business. As the market is fixed, the more companies fighting for same market the more the competition is (Weiss, 2011). In restaurant business, moderate initial investment is required. Major constrains that the new entity needs to face are gaining economies of scale and handling the fixed cost. Except that no other mode of restrictions like patent, trademark, high investment etc. are applicable in this industry. 
Bargaining power of buyers: In restaurant industry, it is all about customer satisfaction. Satisfied customer base can make a business profitable. The customers have the power to inquire the quality, price, menu of a restaurant. They can bring the price down with the threat of switching the restaurants. However, they don’t have the full power in this case. Because the reputation of restaurants really plays the big button. A customer might not be sure about the service quality if he switches to a different restaurant. Buyers in this industry are not concentrated but buyers bargaining power is moderate. 
Threat of substitution: This threat arises when the customers can have the same experience by going to another restaurant. The customers in this industry can switch anytime because there are many available restaurants all around. There are many factors like premium pricing, economical pricing, differentiation etc. But the problem is that into each category there are many restaurants. So, the industry is exhausted and the customers can switch without incurring any costs. So, threat of substitution is very high in this industry. 
Bargaining power of suppliers: This refers to the power of the suppliers to bid up the price. When the suppliers are fewer in number, they can increase the price. In restaurant business, the suppliers are not concentrated but diverse. Restaurants purchase their raw materials from open market except for those providing special cuisines that requires special supply chain. So, usually bargaining power of suppliers is low. 
Rivalry: This refers to existing competition between the companies that are operating into the market already. This depends on the age of the industry. If the industry is on a mature stage then competition shall be very high (Wolsey et al., 2012). In growing industries, the competition is low but not in mature industries. Since restaurant industry is a matured one, rivalry is very high. 
Implications of the forces on The Barbary
The Barbary is a mid-range restaurant. The industry competition nature affects the sales and profitability of the restaurant. The restaurant is most affected by the bargaining power of the customers. Also, the restaurant is vulnerable to the threat of new entrants and rivalry among existing competitors. However, The Barbary is continuously trying to innovate their products and services to provide better experience to the customer which will help them to overcome the challenges of the industry to some extent. 
[bookmark: _Toc23805051]2. Analysis of the internal context of the restaurant using McKinsey’s 7S framework 
The positioning of a particular company to achieve its goals and its ability to invest in the changes is investigated through McKinsey’s 7s framework. The model was developed in 1970s by Tom Peters and Robert Waterman that identified seven elements that an organisation must have internally to align for it to be successful. 
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Figure 1 Elements of 7s framework
Source: (Wolsey et al., 2012)
The hard elements are easy to identify and the management can readily influence them. On the other hand, soft elements are harder to find, describe and influence (Tavana, 2013). Each of the elements is described below in an attempt to do an internal analysis of The Barbary. 
Strategy: This refers to the plans to achieve a competitive advantage and to maintain it. The Barbary follows the strategy of location advantage. It is located in a densely populated area where many people come to have an outing. Thus, the company gets more customers. 
Structure: This is the structure of the organisation i.e. who reports to whom. The owners of The Barbary stay at the top of the structure followed by Admin Assistant, General Manager, Assistant Leader & Kitchen Leader. Then come the lower level employees like server, host, chef, bartender, dishwasher, driver, pantry etc. 
Systems: System includes the activities that the employees execute daily to get the business running. The Barbary has a routine that is changeable in special circumstances on special direction from the management. But the target is to satisfy the customer and all the works are done to attain this goal. 
Shared values: The core values of the restaurant include a better interrelationship among the employees, not propagating false information in advertisement, not cheating the customers, keeping the quantity and quality of food satisfactory, offering amenities properly. 
Style: The leadership style adopted in the organisation is – democratic leadership. The management always motivate employees in positive way which is known as ‘Y Theory’ (Hitt et al., 2015). And the management take ideas from the employees mostly from those who directly do engage with customers. 
Staff: The general capabilities of the employees comes at this point which is the most important factor for a restaurant business. For example, the behaviour of the employees of a restaurant is very important to impress the customers and make them come again and again. 
Skills: The skills of the employees are uniquely necessary for a restaurant; especially that of a chef. If the chef is not as skilled as required to achieve the goals of a restaurant, the restaurant would suffer. However, The Barbary had rigorous recruitment process for chefs and other employees. 
Impact on the performance of the organisation 
The 7s covers all the aspects of an organisation that are required to be identified and modified to make the organisation successful. From the internal analysis of The Barbary, it is found that the company has strong internal aspects as per McKinsey’s 7s framework. The systems of the restaurants need a little development but skills of the employees, strategies etc. will push it to success. So, the impacts of the factors on The Barbary seems to be positive so far. 
[bookmark: _Toc23805052]3. Analysis of the organisation’s ethical stance
There are many issues where a restaurant business might find itself into dilemma. Like, food quality, deceptive advertisements, hygienic factor, raw food choices, employee hours etc. A restaurant needs to maintain an ethical stance from which it can continue all its operations. Below are some ethical dilemmas explained with stance of The Barbary. 
Food quality: This is a matter of ethics only because the company will be able to be successful by picking non-quality food ingredients. Because the taste of the foods will not change; just it will cost the restaurant less (Thompson et al., 2017). But the Barbary picks the best quality food ingredients from market and try to make profit out of it. The Barbary positions itself on best quality foods and offers so. However, sometimes the company needs to charge a bit higher price for that or it has to make less profit to keep the price competitive. But the philosophy of the management is not to provide bad quality. 
Hygienic factors: This is another stance where the restaurant needs to be ethical. Because nobody can see the hygienic factors behind the food preparation when the food plate is served with appropriate lightening presentation. But the kitchen needs to be really very neat and clean. The foods have to be healthy. At The Barbary the employees wear gloves, masks, aprons etc. that are necessary for healthy cooking. Also, the cooking environment is not dump. 
Employee hours: The employee shifts are very important where the management faces a dilemma. Because some hours are more lucrative when the employees can earn more tips because of high turnout and some are not. However, all the hours must be staffed. Then the management need to manage who go to which shift. And they need to alter at a regular interval. In case of my workplace, this shifting of the employees remains a secret to the management. But the employees do not seem unhappy. 
Deceptive advertisement: Putting up a very attractive food picture that is not available in the restaurant can be termed as deceptive. Or there are many types of deceptions in advertising. Like, promoting a special offer but inserting such a term that nobody can afford is deception. In this way, the restaurant might get popularity but its ethical stance remains questionable (Waddington et al., 2016). But the management of The Barbary doesn’t do anything like that; at least not visibly. The advertisements are made with real pictures of the food dishes in the restaurant. The offers are real and the management grooms all the employees to be very honest. 
Putting less amenities: The hotel rooms require amenities of certain kind. Putting less amenities might save some costs to the restaurant while not letting the customers understand a thing. However, this will become unethical. In that case, the restaurant will have to make sure that all the services that were committed should be served without any restrictions. The Barbary always puts everything on its rooms. Intentionally the restaurant never puts out anything that is committed. 
However, one cannot say for sure that this restaurant is totally ethical. Because when the business runs very smoothly the ethical decays don’t come ahead. When something goes wrong, all the devils rush out. The Barbary is running very well and successfully so far. 
[bookmark: _Toc23805053]4. A comparison of The Barbary’s culture and to that of a competitor
A culture comprises many things like the values, believes, styles, and everything. The culture also matters the most in any organisation. Culture refers to the ideas, behaviour, customers, etc. of a particular group of people or a society. Culture comes from many sources like laws, traditions, beliefs, religions etc. Corporate culture comes from the leaders of that organisation. In a business organisation a particular group of people works, so they belong to same culture. But in the same industry, the culture of the companies is more or less same (Tavana, 2013). Not exactly, but there are some similarities and some dissimilarities. Hoppers is another restaurant at London which is categorised as affordable.
Leadership style: Hoppers is a restaurant that is led by the managers in an autocratic style. Probably because the restaurant is relatively new and the managers are trying to make it run as per their plan. On the other hand, The Barbary is running in a democratic style. Not necessarily anyone will do better than other just because of the leadership style. Rather both the restaurants are holding their own culture and sticking to their plans. 
Vision: The vision of an organisation shows the long and medium-term goals and the reasons the organisation is pursuing. Vision is important to the organisation because the whole culture of it grow based on the vision statement. The focus of the vision becomes the focus of the whole organisation (Garber, 2010). Vision statements of the restaurants concerned are different. Hoppers’ vision is customer oriented i.e. serve better win customers and The Barbary’s vision is achieving long-term customer satisfaction with quality service. 
Values: The values are the set of guidelines, principles, mindsets and behaviours necessary to achieve the vision. The values are communicated throughout the organisation which articulate the ways of behaving with the customers, suppliers, traders and anybody else. Values greatly define culture of an organisation. The values of The Barbary and Hoppers are more or less same as they are similar businesses. But the only difference is that the former is a middle range restaurant thus need to deal with richer customers whereas the latter is affordable range restaurant thus deal with common customers. 
People: People are the most important factor of any organisation. People being part of the culture build the culture. Actually, culture is the combination of people who behave in a certain way when stays into that particular organisation. The people have to possess the willingness and the ability to accept and implement the values of the organisation. The Barbary comprises experienced people whereas Hoppers comprises relatively new people. Both the restaurants want to recruit only the most talented personnel for their new positions. Also, the chief chef of both the restaurants are experienced. 
Practices: Finally, the practices are the implementation of rules and regulations and values in the organisation. The values are of little value if the people don’t practice them with sincerity. The culture of an organisation gets completeness with full practice of them. The practice of the values and everything depends on several things like hierarchy, number of employees, nature of leadership, rewards and punishments etc. (Booth and Melling, 2017). In both the restaurants, the leaders try to ensure highest practice of their values. But Hoppers enjoy better implementation because it has autocratic leadership. However, in the long-run the restaurant might experience high turnover of employees. 
From the comparison above there are some lacking in both the restaurants. Now, both the restaurants are pursuing their objectives and they are making their policies accordingly. But there are always room for improvement.  
[bookmark: _Toc23805054]5. Recommendations to further enhance The Barbary’s workplace culture in the future 
Improvement of workplace culture makes the operation of a business organisation even better because the profit of the company increases when the people inside the organisation feel that the culture is good and they feel that they are a part of the organisation and work very sincerely. The Barbary has good culture inside it but the restaurant can do the following things to make the culture even better – 
The first thing that Barbary can do is to define the goal of the organisation more clearly. The restaurant shall divide the goals into two parts – short and long-term. Then the goals shall be communicated throughout the organisation to all the employees (Appannaiah et al., 2009). This will help the employees to be focused. The unity of the people will be reinforced around that goal. The goal will be the motto of the restaurant for the defined term and then newer goals will be set. 
The restaurant then should develop and promote team working. Team working really helps to achieve goals twice easier than when done alone. Moreover, team working makes the employees come closer and work together for the organisation which makes them easier to manage. Examples where team working might be introduced are cooking foods, taking supplies, hygiene management team. 
To improve workplace culture of the restaurant the management shall offer flexibility to the employees where they can enjoy their leaves properly, can work at flexible schedule, get to engage with the management when necessary and other kind of flexibility. This will make the job easy for the employees and they will enjoy the job. This is a sign of good culture in the company (Sherriton and Stern, 2012).
Integrating modern technology to the restaurant can create better organisation in it. New technology is making things easier for the people as well as for the businesses. The Barbary might include the technology of online billing, food menu availability checking, employee register etc. The technology will make the culture vibrant and the employees will feel that the organisation is taking care of their interest and making things easier for them (Zemke et al., 2013). The rules and regulations of the restaurant would be easier to follow then. 
There are other things that the restaurant might do to promote the culture at the workplace. Promoting trust, hearing to the employees, empowering and encouraging the employees etc. are the things the restaurant shall do to promote its workplace culture. 

















[bookmark: _Toc23805055]Conclusion 
It can be concluded that the external environment affects the culture of an organisation in a way that the organisation cannot manage it but can adapt to it. But the internal factors as discussed in the McKinsey’s 7s can be pulled by a company to make outcomes favourable. The hard elements are easily identifiable whereas the soft elements are not but can be identified right away. The values, ethical stances, perceptions, principles and many other things define the culture at the workplace. The management is charged with controlling these things and to check out regularly if everything is alright. Management shall also try continuously to improve the workplace culture. They can try newer things to bring a new dimension to the culture. But in these kinds of courses, the management shall be careful about sticking to its mission, vision and goals. 
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