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Introduction
In this essay I will write about my understanding of the workplace culture and the context of the organisation I used to work for. I will analyse the organisation using PESTLE and examine the implications of external influences such as legal requirements in my place of work. Using the cultural web to examine the implications of the size, sector and structure of the business and how it operates. An analysis of the organisations ethical stance will be provided. I will explain how my beliefs, values and attitudes align with those of the business and how this influences my performance and that of the organisation. I will make recommendations to further enhance the organisations workplace culture in the future. The workplace I will be analysing is the Karma restaurant where I worked between 2002 and 2012.

An environmental analysis of the organisation using PESTLE. Examine the implications of the external influences such as legal requirements on your area of work.
Political Factors
Political Factors greatly impact the restaurant industry as the government is always changing regulations to ensure the health and safety of the people. The standard of cleanliness is checked every year by inspectors visiting the establishment and then awarding hygiene ratings which must be displayed in the front window. The government checks the quality of ingredients and chicken, meat, fish etc. The menu must clearly identify ingredients with major food allergens such as Milk, Eggs, Fish (e.g., bass, flounder, cod), Crustacean shellfish (e.g., crab, lobster, shrimp), Tree nuts (e.g., almonds, walnuts, pecans), Peanuts, Wheat and Soybeans (FDA, 2018).

Economical Factors
When the government increases taxes on items of food and other ingredients, this can affect the business as the restaurant will have to choose whether they believe increasing the prices, lowering portion sizes or finding a new supplier would lessen the impact of the price increase (WJEC, 2016). Reducing portion size could upset regulars who expect the same amount everymen and if it is a drastic reduction could also affect new customers negatively as well. Increasing the price is also as risky lowering portion sizes as regulars may feel entitled to get the usual price as they have been customers for years causing a negative relationship with good customers. The biggest risk would be to find a new supplier as all suppliers would be affected by the increase in taxes some me offer lower prices but may not be able to guarantee quality. This also brings the problem of starting a new relationship with a supplier which means all discounts or offers from previous suppliers no longer apply but can be used to haggle prices down which is not guaranteed (Han, 2013).
Social Factors
People are becoming more health conscious about food products. They will look for restaurants that offer a healthy menu option with foods being prepared using less fat, cuts of meat with less fat and cooked in vegetable oils.  Restaurants are expected by the public to be able to cater to all types of people with different lifestyles with they are vegetarian, pescatarian or vegan. As these lifestyles are becoming more common not having these options would drastically drop the customer base and brand the restaurant as restaurant that is not willing to change with the times (Ritschel, 2018). The aesthetic of the business also plays a major impact on getting customers. Depending on the type of food being served certain aesthetics make it more attractive to the public eye (Sommer, 2013). For example, Karma served Indian food and alcohol for this nothing fancy was need so it was decided to go for a more rustic, wooden look. This at the time was the most common look for Indian restaurants. These social factors focus on understanding the customer base, knowing what kind of problems the customer would face while making a choice and resolving this with multiple available options (K., 2008).
Technological Factors
Technology is currently a huge factor which can lead to the success of a business or the failure of a business. A business needs to know how to attract attention through the correct and most suitable routes. The internet is the best way to advertise a restaurant’s menu as customers would rather look at menus and ratings online for restaurants rating as it is easily accessible (Sharp, 2019). Advertises on sites such as YouTube are expensive and mainly for the high-class restaurants with high amounts of revenue. For middle class restaurants the ideal advertisement would be leaflets and joining with companies such as Just Eat, Uber Eats, etc. When Karma was still trading companies such as Just eat were not as big, so the only safe option was to regularly hand out menus to customer and local areas. Originally the business partners decided to pay for the service from a company to put out the leaflets but then come to the point were menus did not need to be put out as frequently, so the staff ended up dispersing leaflets to save money.

Environmental Factors
Various regulations made by the government to ensure the restaurants keep the food healthy and nutritious for the wellbeing of the customers. Climate change is also becoming a more serious factor every year around the world as governments requires business to reduce carbon emissions and trade in an Eco-friendly way (Alam, 2012). Businesses that are not able to abide by these standards are fined heavily and, in some cases, shut down. Plastic bags, containers and plastic utensils for takeaways have a major impact on how the public sees a business. Due to this factor restaurants have started opting to use paper bags and instead of plastic and containers that are either, recycled, contain less plastic or bio degradable (Shengyuan Su, 2015). 

Legal Factors
The restaurant must follow employment laws such as minimum wages and the welfare of their employees. Health and hygiene are checked by inspectors for the quality of the foods and cleanliness and tidy restaurant preparation areas. Fire safety officers will assess if there are enough fire exits, fire extinguishers and that staff are trained in the case of a fire.

An analysis of the internal context of your organisation, including its culture using the Cultural Web. Examine the implications of the size, sector and structure of the organisation on how it operates.
Elements of the Cultural Web
The cultural web is a tool developed by Gerry Johnson and Keva Scholes in 1992. The cultural web focuses on six elements that work off each other, this is what Johnson and Scholes call the paradigm. By using this model, the user can critically analyse how the business operates and see the bigger picture. This allows business to see in detail what works, what doesn’t and what needs to be changed (Cacciattolo, 2014). 
The cultural web 
Stories
This element focusses more on the history behind the business and the values of the business as it develops (Office for Public Management, 2019). Karma was the idea of four partners who originally worked together in multiple other restaurants. The partners believed that if they collaborated, they could create and run a successful restaurant. The passion of the Partners drove them to take this risk. The risk paid off as the restaurant had won multiple awards.

Rituals and Routines 
The ritual and routines a focus and the actions take by the workers and management daily and why they do so (Sulaiman, 1996). Karma staff were expected to arrive to the restaurant 1 hour before opening. The reason behind this was to prepare. Front staff would clean the tables, floors and utensils. Kitchen staff would look through stock to see if anything is needed and to see how much needs to be prepped in advance for customers. Karma management mentally was to always be prepared and have a plan. The final routine would be to make sure staff are presentable and ready for work this means tidying themselves up or having coffee or tea to get ready for the day. The end of night was simple as soon as the last order was served kitchen staff would go ahead and start cleaning the kitchen, front staff would wait for the last customers to leave and clean the floor and tables ready for the next day.

Symbols 
Karma always kept a professional yet friendly atmosphere which focused on punctuality, efficiency and positiveness to provide a great experience for customer. The dress code was smart black shirt formal trousers and a blue tie. The reason for this was because black shirts are common and can be bought by staff easily and darker coolers make it difficult to see stains as staff handle curry all day.
The logo was in the style of a mosaic reading karma Indian restaurant with blue and white tiles. The was different colours depending on what background it was on, so the visibility was good. The reason for this design was to stand out and be unique from the other Indian restaurants in Swansea. The interior colours were warm colours burgundy, brown and white which gave a rustic look.
Organizational Structure 
Karma was a family run business and because of this staff found It easier to voice their opinions, the management found this to be very beneficial as with the open opinion of the staff the restaurant could both spot and fix their problems. The final decisions would always go through two of the four partners.
Control Systems 
The partners had a more hands on approach to the business as one of the partners was the chef and the other three were floor managers. At least two partners were always in work at the same time. Staffs needs were listed whether it was what they would like to eat for staff curry or time off. The stock was checked daily once in the morning and once in the night. Both partners and kitchen staff would keep track of the stock and made notes when stock was bought and how long they would last for. 
Power Structures 
As the restaurant was a standalone restaurant and a small one at that there were only four partners in charge of the business.  Ideas and actions were discussed with staff before any were implemented and most ideas were brainstormed outside of work in meetings held by the partners. These meetings would discuss staff needs, financial updates, discussion of hurdles and what needs to be done.



An analysis of the organisation’s ethical stance
Ethics in the restaurant business is a key concern. No matter what size or sector every business is expected to implement sustainable and moral practice. Ethical behaviour can benefit businesses in attracting customers, therefore increasing sales and profits and keeping employees happy and want to stay with the restaurant, reducing staff turnover and boosting productivity. Due to the advance in technology and how easy it is to spread information about businesses it has become more and more important to keep all customers happy by being ethical in practice (GÜÇER, 2016).
Customer connection
Before a restaurant can begin to promote ethics, it is essential to build an ethical relationship with the customer. My responsibility as an employee of Karma restaurant was to focus on customer service. The employees of Karma restaurant valued customer feedback to improve to the needs of the customer and enhance the quality of service (Naehyun (Paul) Jin, 2012). The Karma restaurant used to hold special evenings for their most loyal customers. In this event the food would be free of charge and the customers just had to pay for any drinks, coffees or deserts they ordered. This idea was both ethical and profitable as most customers tend to spend a lot on drinks as they would like to relax and let loose with family, colleagues or friends. The money lost on free food would be made back from the drinks. This kept customers happy and showed that the business values their loyalty and return visits (Longart, 2015). An ever-important aspect of keeping good customer connection is in complaints handling you can’t always guarantee customers will behave or hundred percent be happy with the food as all people have different tastes. The business dealt with difficult customers professionally trying to keep customers happy, safe and sound. Business trading in alcohol need to know keep a eye on customers who too under the influence as this could cause unease or a danger to other customers in extreme cases police would need to be called if customers became violent but in most cases the staff would do there utmost to calm rowdy customers and whether it required offering discount or free sides such a papadoms (MEALEY, 2019).
Team value
The Karma restaurant treated the employees with respect and loyalty. The ethical business appreciated employees by valuing their opinions and treating everyone equally. Employees who work for a loyal employer want to maintain the relationship and will work harder toward that end. Flexible working hours provided for employees with families or students with educational commitments. The loyalty towards employees in Karma restaurant was important in building a dedicated team, happy staff created an atmosphere which reflected well on the customers. As most restaurants do Karma also fed their staff during their breaks with restaurant food prepared by the chef. The staff would try there best to eat together and chat which would allow for team bonding and stress relief leading to motivation and confidence in each other (Mafizatun Nurhayati, 2018).
Environmental outlook
Karma restaurant focus on environmental sustainability by ethically sourcing meat and soft drinks, they spend a lot of time searching for environmentally friendly brands. Karma restaurant used energy efficient models of dishwashers, freezers, fridges and boilers. The staff are educated in following simple procedures such as not leaving equipment on when it is not being used (Szuchnicki, 2009).


An explanation of how your beliefs, values and attitudes align with those of the organisation and how this influences your performance and that of the organisation.
My values involve commitment, honesty, responsibility, equality, respect and trust. As on of the partners I made it my goal to implement these values daily.
Commitment
The restaurants business is constantly up and down one day maybe business one day maybe quiet, but I believe that should not affect your commitment. Whether it is ten tables, or a hundred tables staff should try there utmost to guarantee customer satisfaction.
honesty and responsibility
Whether it is honesty with staff or customers the truth should always be told. For staff if someone is causing issues, they need to be told in a constructive way to improve. If food was messed up in the kitchen whether it was overcooked, cold or not tasting to standards staff should always be honest and take responsibility and fix the problem.
Equality
The business may have been a family business but that did not stop us from hiring outside of the family. It doesn’t matter the gender, ethnicity, religion, education, etc staff who are motivated and eager to work were welcome. All customers were treated as equals and treated as best we could some regulars did get slight special treatment, we were aware of there needs and have prepared in advance.
Respect
Most of the staff may have been family but respect was given when respect was due. Staff all respected the management and the management respected the efforts of the staff. This was also true for customers whether the customer was being respectful or not the staff would always treat them with respect.
Trust
The staff worked together for a long time which created a strong working relation as everyone understood and trusted each other. Everyone was looking out for everyone. This kept the work environment positive 

Attitude
My attitude to work is you cannot predict the future accurately, but you can try your best to prepare. The restaurant business as mentioned before is constantly changing this maybe because of new competitors even just saturation of a certain type of food such as Indian food. These hurdles can pop out of nowhere. My attitude towards this is keep moving forward and plan no point complaining when things go wrong the focus would be minimise the impact on the business and learn from the mistake to prevent it in the future. Every day is a learning experience whether it goes right or wrong.

Belief
My belief in business is the amount of effort you put into the business is the amount of success or result you will get out eventually. It may take time, but hard work will pay off eventually this is true especially for new restaurants in a saturated market. There are hundreds of Indian restaurants around and because if this the business needs to stand out whether it is the look, service or even presentation of food.

Recommendation
1.Companies such as Google focus on freedom of opinion and destressing their staff. This allows for staff loyalty and motivation to increase slowly as it shows the business cares (Line, 2018).
2. Adapting the business to changes are very important for a sustainable business. If a business does not adapt along with the times competitors can take advantage with ease causing a drastic drop in customer and revenue (KPMG, 2016).
Conclusion
Many aspects affect the work place culture of a business whether it is internal, external or even personal beliefs. Business need to abide by the law and keep up to standards this includes lowering carbon emissions, hygiene and paying taxes and treating employees with respect. Internal influences from the very start of the business push the work place culture in a certain direction which can change more the business adapts or laws change it all depends on hope open to change the management is for example karma was constantly looking for ways to improve whether it was keep regulars happy with a special meal or lowering water usage . Peoples values, beliefs and attitude have huge impacts to work place culture especially the values, beliefs and attitude of management as most decisions will have to pass the management that’s where the final decision is made. Work place culture can drastically affect business by for example either increasing or decreasing motivation or even promote a good or bad brand image depending on the service given by employees as some employees maybe more dedicated than others. With a good workplace culture all staff would be working with the same intention and know the goal of the business and customers need to be treated.
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