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Executive summary
The workplace culture of an organisation consists of the traditions, values, leadership and beliefs that the business has. It is highly important for an organisation to have a positive workplace environment, as it plays an essential role in the operations and functions in the organisation. The corporate culture of the chosen organisation called Aladdin will be analysed in the upcoming paper. 
	

















Contents
Introduction	4
PESTLE analysis:	4
Porter’s five forces	5
McKinsey 7S	7
Ethical stance of Aladdin	9
Comparison of two Indian restaurants	9
Recommendations:	10
Conclusions	10
References	11






[bookmark: _Toc23804806]



Introduction 

[bookmark: _GoBack]Aladdin Indian dining is a popular Indian restaurant in Stratford upon Avon ever since the 1994 (Aladdinsrestaurant.com, 2019). The purpose of this paper is to look at the workplace culture this organisation consists of. This would be done by using internal and external techniques which will identify the factors which contribute to the workplace being positive or even negative. The ethical stance of the organisation has been provided, so that what the manager believes to be ethically in the workplace can be looked at in depth. Another local Indian restaurant called Hussains has been used for the purpose of comparing several internal factors of Aladdin and Hussains. From the information gathered recommendations which can be applied for the purpose of improving the workplace culture of Aladdin, has been included just before concluding the paper. 
External Analysis 
In the external analysis, two methods will be conducted which will allow the external factors affecting the restaurant to be indentified which is PESTLE and Porter Five Forces. 
[bookmark: _Toc23804807]PESTLE analysis:

PESTLE analysis is a type of framework, which is used by organisations to understand what external political, economical, social, technological, legal and environmental factors could possible affect or is affecting the industry in which an organisation is in (Marmol, Feys and Probert, 2015).
Political Factors:
The regulations and rules ordained by the government, which are related to the organisation or the industry, are known as the political factors (Došenović, 2017). In the restaurant industry political factors such as the health and safety of workers must be looked at as well as tax reforms. By identifying these regulations the company will be successful in making appropriate decisions which would minimize the impact such regulations can have on the organisation. The restaurant must pay keep attention to the cooking and delivering of food, and this can be done by handling the food products with care, as any issues identified, can lead to severe consequences. 
Economic Factors:
Economic factors involve anything which can have a direct effect on the economy of the organisation (Alblas and Wijsman, 2019). This is an external factor which is most likely the cause of the economical state a country is in. As of right now the economical position of the UK is stable, however future actions can prove otherwise. The restaurant must make sure that changes in minimum wages are performed and employees are paid from what the manager can afford. Also if inflation rises in the country, then food prices will go high, discouraging consumers to purchase from restaurants. 
Social Factors:
These external factors involve the social environment and how it can positively or negatively impact an organisation (Garber, 2010). There has been an increased awareness of people becoming healthy conscious and this means that restaurants need to cater for customers of such needs. Furthermore, more people are becoming vegetarians and such consumers need to have their needs catered too. Another social factor includes recognition of transgender people and restaurants being affected with the bathroom policy they have. However it is important to understand that it is not always possible for the needs of every individual to be satisfied. 
Technological Factors:
Technological factors consist of the increased dependency on technology and the technology which an organisation can use for the benefit of increasing their effectiveness and efficiency (Thompson, Scott and Martin, 2017). A restaurant manager may use technology, in order to maintain control of the functioning of the business, through his phone being connected to the cameras installed in the building. Also several restaurant management and accounting software’s are available which are beneficial in increasing the flow of productivity. By taking advantage of the advancement of technology, restaurants will not be so heavily implicated by staff mistakes. Customers can be benefited from having the opportunity of paying for their dining experience via their Smartphone. 
Environmental Factors:
With the damage of the environment increasing, people have become much more aware of ways in which the environment can be benefitted and these are known as environmental factors. Ways, in which the restaurant can benefit the environment, internally is by investing in indoor plants and maintaining the cleanliness within the restaurant. Also by recycling material and by implementing a proper food waste management system. In order to prevent the wastage of food, the restaurant can arrange the leftovers to be given to a charity home or delivered to the needy people. 
Legal Factors:
Legal factors involve equal opportunities, health and safety regulations and consumer rights. Restaurants must make sure that they are adhering to the laws of the country (Alblas and Wijsman, 2019). As the restaurant serves food to the public, there are specific regulatory authorities, whom make sure that the restaurant is up to standard in terms of the food used e.g. the expiring date. If the restaurant is not considered to be fit for the consumers according to the authority, the authorities can close the business down.  

[bookmark: _Toc23804808]Porter’s five forces

The porter’s five forces is a method which allows the competition of a business to be analyzed (Asad, 2012). Five separate forces will be identified in relation to the restaurant and at what level of force is applied on the business. 
Threat of new entrants: the impact new entrants will have on the industry. 
 Aladdin: Moderate Level
In the restaurant industry, in order for a new business to be established a moderate level of investment is required (Jukić, 2019). Therefore this means that in order for a new entry to be made it is quite easy in this industry. However for a restaurant to have an easy entry economics of scale needs to be established and this is done once the productions and other operations reaches efficiency. Fixed costs as well as operating costs are looked at in order to establish cost advantage. Ways in which a new restaurant can get cost advantage is by getting discounted prices and bulk purchases. In order to manage a restaurant the operational costs are high and this is regardless of the profitability of the restaurant being low. 
Bargaining Power of Buyers: the impact buyer e.g. customers have on the prices in the business. 
Aladdin - Moderate 
The buyers have a major influence on the decisions the restaurant make towards the pricing on each item. The changes made in the quality of items, the range of items and the prices of items are affected by the buyers which in this case are the customers. The restaurant must be careful to put prices in items which people the targeted market and what the consumers can afford. However the bargaining power of buyers in Aladdin restaurant can be considered moderate as their servings and quality of food are reasonable with the selling price. 
Bargaining power of suppliers: how the suppliers can influence the cost of input. 
Aladdin - Moderate 
The suppliers are the people whom provide the raw material required in the restaurant, which is mainly the supply of food. The amount of suppliers which are available in an industry, can impact the purchase decision an organisation makes when taking raw materials from the suppliers. The suppliers have a low power when in regions with high number of suppliers compared to area with fewer suppliers. With small scales restaurants the power of suppliers are high, but for larger restaurants, the suppliers have a less opportunity to negotiate and they purchase bulk materials from them (Waddington, Badger and Bull, 2006). 
Threat of substitute products: any substitute service and product can deliver a threat for the business (Booth and Melling, 2017). 
Aladdin – Moderate 
There are many restaurants available in this industry, especially the restaurants which serve Indian based foods. Therefore the customers have a wide range of choices to make when it comes to choosing a place to dine at. Different customers look for different things. Some are ok with paying high prices as long as the food quality and the dining experienced offered is excellent. However others select a restaurant depending on the prices. Restaurants like Aladdin are required to meet the expectations of the customers, or else the threat of the substitute of products will be high. 
Competitive rivalry: According to Warner, (2010) that includes the competitors of the business and the potential issues caused by them.  
Aladdin - Moderate
As there has been an increase of Indian restaurants, competitive rivalry is high. However in the area of Stratford upon Avon, the number of authentic Indian restaurants is far smaller than other popular areas. This therefore makes the maintenance of the profits of the business easy. However there are a few restaurants which surround Aladdin, as the city is a popular tourist attraction. For this reason the competition can be quite intense, but by being innovative the restaurant has been successful in reaching and keeping high positions in the industry for the neighbouring area. 
Internal Analysis 
For the internal analysis of the Aladdin restaurant, only one method will be used which is known as the McKinsey 7S.
[bookmark: _Toc23804809]McKinsey 7S

This method is used to aid organisational changes, help with implementing a new strategy and identifying what the weak parts are of the organization (Demir and Kocaoglu, 2019). Each of the 7S which will be discussed below are all interconnected, meaning that if there is a change in one area, all of the others areas of the organisation is affected. 
Strategy: In order for a business to win in the market place, it needs a strategy. By having a good strategy an organisation can gain a competitive advantage over its rivals (Ravanfar, 2015). 
The strategy Aladdin has implemented of the years includes serving the customers with love and gratitude, and taking high importance in every single customer that works through the door of Aladdin. Aladdin has several offers in the year and coupons which are given to customers if they purchase food over a certain price limit. They also have an online website which makes online booking for customers much easier and convenient. The business has competed in several contests, and the results have shown that they are indeed an excellent Indian dining restaurant e.g. the best café or restaurant in Stratford Upon Avon in 2015 and 2016, and several other awards. 
 Structure: This involves the way in which an organisation is structured in terms of the teams the business is comprised of (Waddington, Badger and Bull, 2006).
 (
Figure 
1
: Structure of Aladdin created by the writer
)The structure of Aladdin in hierarchal where each individual in the business have, they own role and every single role has great importance in the functioning of the business. All main decisions are made by the manager, however other individuals like the Head chef has the authority to make decisions also.


Style: This encounters the way in which a business performs things. Here the culture of the organisation can be understood (Ravanfar, 2015). 
The style adopted by the manager of Aladdin is the strategic leadership. The roles performed through this leadership style, involves the business main operations and the growth opportunities. Even though in the executive interests there are burdens and difficulties, however the manager makes sure that the workplace conditions are in level of what is stable for the workers of restaurant. This leadership style has been successful in enabling the manager to help several employees at the same time. 
Staff: The people whom work for the business is discussed here. 
The workforce of the company comprises of people whom either of a Bangladeshi or Indian ethnicity. The team work exceptionally well together and are trained in each of their roles. From the structure, when each job roles are performed correctly, there is a positive flow in the organisation, leading to high levels of profits. Due to the similarities between the workers, the staff work well together and good workplace relationships with each other. 
Skills: The skills which the organisation promotes and the skills displayed by the employees are included here. Whether such skills contribute to the core competency of the organisation or not will also be discussed.
Every skills displayed in the organisation differ amongst each individual depending on the type of role performed. The managerial roles all possess of skills such as leadership, reliability, communication and time management skills. Staff that occupy the lower levels of the hierarchy structure, have skills where are required to be precise and quick in the service they provide. 
Shared values: These are the core values which is representative in all areas of the business.  
Due to the staff members and the managers being of similar backgrounds, new employees have no difficulty in joining the team. The values of the organisation has always been identified and displayed with great importance from the very beginning. The employees of Aladdin strive to commit to the core values of the organisation and this is reflected in the actions of the workers. 
System: This is the technical platforms which aid the business in its functioning. 
For the financial information to be managed and the profits made by the business to be recorded, the information related to this is stored on a database. Furthermore, the company has an online booking system, which is another form of communication with customers use in order to book at the restaurant. This system aids the company in being organised and making sure that every single customer’s interest is taken into account. 
[bookmark: _Toc23804810]Ethical stance of Aladdin 

With the use of the tool called Deal and Kennedy’s model, Aladdin has been identified to have the organisational type of a ‘work hard/play hard’ type. Employees are always performing with high levels of energy and commitment to perform their roles according to the restaurant values and beliefs. With the team effort and sacrifices Aladdin has reached great positions and the business highly reward staff for the hard work.  Aladdin has always and will always prioritise their customers and by doing so the customers are delivered with high quality food. However food sanitation plays a major role in this. Aladdin makes sure that the raw materials and food made is handled carefully so that the food is clean and safe to eat. In addition, to this the professionalism maintained by the staff and managers are always above standard. The Aladdin team maintains are high level of integrity. This Indian Dining tries their very best to limit the amount of waste that they create and also tries to make the best use of the waste created. For example cardboard boxes and the like are discarded in recycling bins which are weekly removed from the premises. Also leftover food is not discarded but rather delivered to a homeless shelter or given access to the needy people. Furthermore, the health and safety of the staff are regularly checked on and the any damage to the building is dealt with immediately. This minimises the potential risks the customers and staff can possibly be in (Ahmed, 2007). 
[bookmark: _Toc23804811]Comparison of two Indian restaurants

The format of a paradigm has been used to compare both organisations. Aladdin Indian dining will be compared with a neighbouring Indian restaurant called Hussains Indian restaurant. In order to compare each business successfully the following aspects will be looked at: the mission, the values, control system, structure, and logos. The mission of Aladdin is to provide its customers with a special dining experience, where they are presented with food which displays the mouth watering taste reflecting the villages of India and Bangladesh. Hussains places great pride in the service they provide and the dining experience the customers leave the restaurant with. Both of the businesses place high value towards the dining experience they give to their customers. The control system involved in Aladdin consists of several rules and regulations and this is otherwise known as a role culture.  Such a control system has been put in place in order for the manager to maintain control over its staff members and make sure the restaurant functions in an orderly manner. In Hussains it could be said that they have a similar type of control system, however the rules and regulations are not strongly enforced due to the small size of the workforce. In Hussain each staff is aware of what they have to do in their specific station, and this is generally the same for every day at the restaurant. 
Both Aladdin and Hussains are managed by one specific individual whom takes on the role of the manager.  In relation to the Logo’s which both of this businesses display, the logos are not innovative neither unique compared to other restaurant logos which are well identified by the logo maybe my distinctive logo which everyone recognises the restaurant by. Both of the companies have logos which state the name of their company. So for Aladdin it is ‘Aladdin Indian dining’ and for Hussains it is also their name. Aladdin is a much bigger and sophisticated organisation compared to Hussain and this can be identified from the several awards this business have won over the years of giving service to the locals of Stratford Upon Avon. Hussain is not as developed or established compared to Aladdin. Their interior design is not much appealing but the quality of their food has been complimented by many. Aladdin’s manager has weekly meetings with its staff in order to receive any important information and to prepare the staff for the upcoming week ahead (Appannaiah, Narayana Reddy and Ramanath, 2009). 
Both of the organisations have a hierarchy structure, but Aladdin has a much larger structure, compared to Hussain, due to the larger workforce that they have. Hussain has this structure but it common to seen several roles being undertaken by one individual, compared to Aladdin where each individual has a distinct role. 
[bookmark: _Toc23804812]Recommendations:

Over the years of the establishment of Aladdin, the business has been successful in becoming a well known favourite in its area and other areas, and this is mainly due to the workforce the company has obtained and trained in the organisation. It could be commented that the company does discriminate in relation to the people they recruit as the staff members are either from a Bangladeshi or Indian ethnicity. Therefore Aladdin should open their recruitment to people of other ethnicities if they meet the job expectations and requirements. 
Another recommendation is developing a customer loyalty card which would mean that customers are offered a member ship card and every time they come to the restaurant they will get points. Certain number of points reached would give customers offers and even free food. This is an excellent way to increase and retain customers in the business. 
The final recommendation is the installation of mobile POS systems as this means that servers do not need walk back and forth but rather quickly process card payments. 
[bookmark: _Toc23804813]Conclusions 
Overall, Aladdin is a very successful organisation and has developed drastically over the years and their excellent performance has been reflected over the few recent years through the several awards they have achieved in competitions with other restaurants in the neighbouring area or other cities. The company could of develop itself further and even expand the business, in many ways, some of which have been listed in the recommendations section. 
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