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Background:
Pizza express is a restaurant group company with 470 restaurants operating in United Kingdom market and 100 abroad, across Europe, East and Middle East countries. From 2014 is owned by the Chinese private found ‘Hony Capital’.
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Pizza Express
Pizza Express is a 55 year old brand based in London, born from the
eccentric vision of his founder Peter Boizot, a remarkable and energetic entrepreneur, who travelled around Europe several times, especially Italy, and returned in 1960 to London with a desire to eat an authentic Italian pizza.
Not finding a place where accomplish his impulse, he decided to bought the indebted Zampi’s restaurant for £ 100 and restore it, in order to create the first restaurant of his chain.
in 1965 he brought an authentic pizza oven over from Napoli and a chef from Sicily, armed with ambition and a true determination he started to write his own story.
He also searched and found the only real mozzarella producer in London from Italy, this drive for authenticity led Peter to be the first man to import Peroni to the UK.
His first restaurant was opened to the public on 27 March 1965 in Wardour Street, in Soho is still situated in the same location.
Creating the concept of casual dining on the high street and revolutionizing the Uk restaurant scene forever, square slices of pizza were sold in greaseproof paper through the front window.
Pizza Express has become part of millions of people’s lives, but the spirit of a simple menu with warm service remains very much the same.
And that’s how Peter Boizoit become Mr. Pizza. (Childs, 2018)
A big lover of art, with a strong passion for design, Peter entered a collaboration with Enzo Apicella to design his restaurants.
He designed each restaurant with its own style making sure to cater for each specific locality.
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 P. Express progress
From an accurate present analysis of Pizza Express, results that all the characteristic ideas and imprints consequential the founder visions, persisting in the modern company’s trend lines.
All Pizza Expess restaurant’s in recent years have crossed countries and continents to be wherever we are… from the buzzing heart of Mumbai, to the Beijing district, the stylish and glamour of Dubai, and beyond.
No matter which of Pizza Express international restaurants we visit, we will enjoy the same food, evocative music and distinctive design that’s part of Pizza Express DNA. This is one recipe that Pizza Express will never change.
Apart from his deep love for pizza, Peter’s other great passions are design and Jazz Music and is consequently reason beyond his decision to link pizzas with jazz music.
Transforming the basement of the Dean Street restaurant into a  famous and celebrated jazz club, with famous performers such as Jamie Cullum and Norah Jones, but also recent  performances  from  artist as varied as Sting, Amy Winehouse, Ella Fitzgerald and many more to mention.
Peter was an inspiration for the creation of Soho Jazz festival.
He, also raised a jazz magazine called By Boz and even had an idea to form a Pizza Express record label.
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He was also very involved in charity work. Hearing of the donations made by Venice in Peril following the 1966 floods, he invented the Veneziana pizza, and donating a percentage of sales from each pizza bought. The pizza remains on the menu and donations have now reached the £2 m towards the city’s rebuilding and flood defences. His charitable attitude continues in the business today, with over £1.5m  raised for Macmillan Cancer Support.
After sold the company in 1996 for an estimated £40m, Boizot remained its life president. In July 2014 China’s Hony Capital bought Pizza Express for £900m. Boizot from the coy beginnings in Soho, noticed how his beloved company grew in more than 500 global branches, in 13 countries, including China and India and he replicated that all his prosperity was all from unassuming circular object from Naples.”
Without business education, and never compiled a business plan, he once reviewed he never follow profits, but he was blessed by luck to  earn his fortune.
“Eccentric possibly, eclectic certainly” is how been quoted from a famous tabloid (Independent, 1997). Boizot described his life philosophy as “enlightened self-interest”.
After his death on 5 December 2018, we can say Peter Boizoit was a great man, a philanthropist, and a pioneer in the Uk restaurant system.
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Business Strategies& Partnerships
Peter Boizoit creation has continued to grow, but with a planning strategy to beat the competitors; one of these new strategies must be interest new customers and increase their loyalty, from an early age.

And events like schools pizza parties or adult pizza parties can, help with this by giving future costumers the essence of Peter’s creation, with the possibility to learn the passion behind the job. For the younger customers a perfect lesson of working in a team to achieve the goal of cooking an amazing dish.
And of course, we can’t forget about fun and a distraction for those that are disabled.

In the end this  initiative can’t be underestimated because of two factors : the amazing memories that adults and kids will  keep for the rest of their lives, but also for marketing they providing the best advertisement eve r for the company, they automatically associate Pizza Express with fun.

Pizza Express currently has 490 sites operating in UK & Ireland, and another 14 international territories.
They are fighting a continuous war against competitors; to grab customers and deliver the best service possible.
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Pizza Express is not facing only the ordinary hospitality competitors like Franco Manca, Carluccio’s and Prezzo.. but have to face too the change in the tastes of millennials, such as gluten free menus and vegan dishes as well as cheap prices and instantaneous options such as peri peri chicken shops.
The taste created has to evolve, so they need to the deliver the service quickly but also maintain the high-quality standards that they themselves have set.
So, Pizza Express signed an agreement with Deliveroo in 2016 becoming the largest restaurant partner in UK to meet the needs of new customers.
Peter Boizoit’s creation has been able to seize the opportunity and demonstrate that she can always pursue her aim of continually delivering best quality service with the genuine passion that always distinguished her.
Despite this, the fact remains that millennials have revolutionized the high street approach to casual dining, and the birth of new and specific restaurants which compete to grab most of this new demand.
After Millennials, Pizza Express remain a place for families to relax in a friendly and welcoming atmosphere and enjoy a quality food, where the children are treated like little adults and the piccolo menu’s are designed with this in mind.
The menu isn’t printed down with ‘kid food’, presented in strange forms and made from ingredients only intended for children but instead there are mini portions of adult’s menu choices, made with the same careful quality.
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Pizza Express aim for its customers is to deliver the best quality food 	in a completely relaxed atmosphere, but to achieve this goal the company hasn’t forgotten the environmental impact, the use of quality products and an extra caring on wasting food and energy.
In order to reduce environment matters ,smart meters were introduced  to monitor the electricity use and money was invested in  modern and efficient fridges; also being smarter in deliveries to use  fewer lorries,  (this mean also not having  delivery drivers but friendly waiters on electric scooters which are quieter and respectful to the environment)and working with specialist waste recycling Ltd to take care of the Green Issue.

Partners
To minimise even further the environmental impact, Pizza Express buy the ingredients from the best possible sources, balancing provenance and availability. The suppliers are audited to ensure they respect the rigorous quality and safety standards set.
The tomatoes used for the Passata sauce are all grown by local farmers (Courtesy of family Greci) in Parma, Italy. They are crushed into sauce within 12 hours of being picked and
because they are ripened in the Italian sun, are naturally sweet.
The authentic Italian theme stretches to procuring cured meats calabrese and n’duja sausage, buffalo mozzarella, artichokes and oregano.
In 1970 Peter Boizot also struck a deal with Peroni meaning Pizza Express was the first to bring the premium beer in Uk.
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Staff Training& Development
In order to be a key person in the company role organization, is possible obtain the expert and knowledgeable opinions of managers.
The managers play an important role in company administration, because after planning, organizing, leading and controlling the staff are a subjects that can motivate and advice in every occasion.
The manager training must be provided with all the employee duties, so the manager can be able to replace an employee in case of sickness or absence.
Communication, collaboration, patience and team work are the key words of a good manager  they must be able to solve problems in the best possible manner, and be able to deal with customers in order to give them an amazing experience for them to come back to the restaurant again .
Equally important role for the company is the chef, he’s responsible for delivering food  accordance with the companies standard’s and through him the company can make memorable experiences for the customer by the entertainment of customers  and creation of a fun and relaxed environment.

To pursue planned goal’s Pizza Express motivated its staff to deliver the same high standard of service in all its restaurants
Pizza Express provide the staff with 1 month training and ongoing career development planning.
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Training is a probation period when an employee will learn all the company regulations and the best ways to manage the products through the company standard’s and using the company policies on dealing with customers.

To make training more effective in the short time the company uses several methods:
Coaching: where knowledgeable members of staff provides instructions and demonstrations.
Mentoring: when the new employees are assigned to help staff members.
Job rotation: when the trainees are assigned in new tasks or roles to increase their knowledge in a workplace.
Usually to give to the employees more knowledge about their job, the company organizes workshops and seminars with specialists in the sector, and these activities can be particularly useful for developing transferable skills.
The employees after had gain the necessary knowledge and skills to perform their tasks and roles competently,  have the possibility to learn more skills and the chance to become  more adaptable and capable to take a wider range of roles for the company, through the development plans, designed to create candidates  more skilled, more flexible in their approach and better qualified for their chosen career.





10
Conclusion
It can been noted, that the Peter Boizoit’s creature has grown over time and has learned to walk perfectly on its own legs, accepting new challenges ,often slowly other times faster but always with the same tenacity and spirit that always has separated it from its competitors since its first opening on 27 March 1965.
The future can be full of obstacles for this company but for what we have seen in its first 55 years old, this organization continues to amaze and create new products for different palates.
The Innovation, a genuine passion for the quality of products and love for the customers even from the early age remain the unchanged historical recipes of this company, such as the mantra of his father and founder Peter, that keep living in the company even after his untimely passing on 5 December 2018.
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