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[bookmark: _Toc24069451]Executive summary.
The objective of this report is to give the reader a better understanding of organisational culture and how it evolves, the report will include classification from Jonson and Scholes cultural web. The report will also look at various business analysing tools like PESTEL, Porter’s five forces and McKinsey 7-S Framework and highlight benefits of these tools and how organisations can use to their own advantage.
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[bookmark: _Toc24069452]Introduction.
In the world business, the market is so competitive that many practitioners are continually looking for ways to be efficient. The focus for many years has been on factors that influence organisational culture. Establishing organisational culture is a must to maintain one’s market dominant. Organisational must develop culture, which will bring benefits and support to the wellbeing and future prosperity. Organisational culture is an essential component to retaining employees as it impacts them directly well as the company’s overall image. Organisations main goals and desire are to want employee commitments; this can be further enhanced by aligning individuals with corporate beliefs, values to develop positive attitudes and behaviours.  
[bookmark: _Toc24069453]EXTERNAL ENVIRONMENTAL ANALYSIS
[bookmark: _Toc24069454]Analysis using PESTEL  
PESTEL is an acronym for (political, economic, social, technologies, environmental and legal). PESTEL will give an environmental condition of current the economy that exists as a whole and not sector or region. Alanzi (2018) said, examining external factors (macro environment), that may affect the organisation. 
Political-political factors can have a significant impact on the restaurant industry, rules like, health and safety laws, employment, industry regulation and VAT can change any time. 
Economic-government policies like interest rates, tax rates can influence economic growth. For example, if the government decides to impose a higher tax on goods coming from abroad, this can have a negative effect good being more expensive to businesses. 
Social-consumer habits and behaviours can change anytime, pressure groups, doctors, health practitioners can influence consumers actions. 
Technological-many businesses now use self-ordering and payment system to reduce the workforce. As technology advances, companies are investing more on techs to capitalise on apps and online ordering systems to generate business. 
Environmental-There many ecological factors that have bought concerns by the government, like plastics and climate change. Many businesses are switching ethical/sustainable sources due to the recent change; companies may need to revaluate their strategy. 
Legal-minimum wage, employment laws, health, safety laws and environmental legislation can be changed at any time. Example, certain government agencies are continually working to secure public health; there may be tighter health safety checks in the food industry with public safety in mind.
[bookmark: _Toc24069455]Table 1: PESTEL external analysis of Little India.
	Politics

	· The 2019 political factors have recently hampered the catering industry. The recent introduction of new regulations for health, safety, labour/employment laws have triggered more cost on the business. 
· The new compulsory pension plan for employees have added additional costs (Department for work and pensions, 2019). 
· The recent change in the Brexit has also meant many local residents may leave to go back to the county of origin. 

	Economic
	· The higher minimum pay has added another cost on the business.  
· May need to reduce staff as the recent weak economy is very fragile too. 
· Inflation at record high, materials, telephone, gas, electric water rates increasing cost in has squeezed profitability (Office of national statistic, 2019).

	Social
	· New generations not willing to work in old fashion catering industries, this has meant finding new skilled staff is getting tougher. 
· Takeaway and delivery have seen improved trade recently due to people working long hours unable to go out. 
· Social acceptance of transgender community may affect bathroom policies (Kentish, 2018). 

	Technologies
	· Need to switch to computers, online ordering system and accepting smartphone payment. This will accumulate further cost, McDonald’s and TGI Fridays have all benefited from embracing new technologies (Bloomberg, 2019).
· Installing cameras inside the premises will be essential to monitor staff and customers via smartphone.

	Environmental
	· Recycling of used oil, using recyclable and environmental plastics are crucial to the business image, behaving ethically has become the new trend. 
· The other issue is that local charity groups have made aware considerable wastage of food and other products that could be used by a local charity and homeless people, this has become focal points of industries now (Korthals, 2007).  
· Bad weather has meant that lower customers turnout this has reflected badly on profits.

	Legal
	· The Indian catering industry has been very slow in employing female workers; this will look negatively in the coming future. 
· The government have also implemented stronger health and safety laws on food labelling after a few high-profile deaths; staffs will need additional training to meet those standards (Food Gov UK, 2018). 
· Brexit could mean less access to European workforce, food stocks. 




[bookmark: _Toc24069456]Porter’s five forces framework.
Porter’s five forces is a framework developed by Michael E. Porter in the ’80s; the model uses the following factors (competitive rivalry, supplier power, buyer power, the threat of substitution and threat of a new entry) to determine the extent of the competition/rivalry in an industry or sector as documented below.
[bookmark: _Toc24069457]Figure 1: Porter’s five forces framework
[image: ]
Source: Adapted from (Karagiannopoulos, Georgopoulos and Nikolopoulos, 2005, p.68).
[bookmark: _Toc24069458]Analysing using Porter’s five forces.
Competitive rivalry-this questions the amount of computation, who are they, how many, can the customers go elsewhere and the comparison on the product. 
Supplier power- this question the power of suppliers, can the suppliers increase prices on goods, is there other suppliers with better prices, who has leverage, is the product unique and limited to one supplier (Slater and Olsen,2002).
Buyer power-this question, what power does the consumer have in terms of switching to another competitor with the same product. Does the buyer have the power to dictate the price of the product being sold? 
The threat of substitute-this questions the probability the customers may find a cheaper alternative to the product being sold; this can threaten profitability. 
The threat of a new entry-this asks the question, how easily can the rivals enter the market, is the product unique, is it product protected by copyrights. How high is the barrier to entering the market, does require lots of capital to set up the same business? (Bruijl, 2018).
[bookmark: _Toc24069459]Table 2: Porter’s five forces an examination of competition and rivalry for Little India.
	· Competitive rivalry (high)
	· Indian restaurants compete for the same business amongst Italian, Chinese and European restaurant in the same market (Statista, 2019).
· Indian restaurants industry is very intense and a competitive market (Porter’s, 1985).
· Lots of rivalry due to high concentrated market.
· Can lose customers to competition due to the large choice of restaurants for patrons.
· Aggressive price cuts and marketing needed to attract new and existing clientele.
· The quality of the menu and service can be matched by competitors.
· Very little chance suppliers will leave as they are looking for regular/stable buyers.
· Rivalry from brand names like Nando’s, Franky and Benny’s and Pizza Express (Hubbard and Beamish, 2011).

	· Supplier power (low)
	· Many suppliers to choose from, as the majority are competing for the same customers.
· Can change suppliers if not happy with service and price.
· Price of goods can increase from suppliers due to economics, weak pound or short supply.

	· Buyer power (high)
	· Customers bargaining power is strong due to the number of competitors in the same sector, can choose to switch with very little cost.
· Customers have better price screening software/apps to check where they can get a better bargain. 

	· Threat of substitution
(high)
	· Supermarkets are suppling frozen, tinned and ready-made meal at a lower price, but the quality is not the equivalent.
· A fast-food chain like McDonald's is mimicking Indian restaurant curries snacks, though small still a threat (Osborne, 2014).

	· Threat of new Entry
      (high)

	· The threat of a new restaurant is high and inexpensive according to Point Franchise, (2019), it is believed that the average start-up expense of opening a restaurant/café is around £200,000 £300,000.
· Coffee shops and Indian takeaways cost even less, it requires less equipment, less space and inexpensive to run.



[bookmark: _Toc24069460]INTERNAL ENVIRONMENTAL ANALYSIS
[bookmark: _Hlk23681881][bookmark: _Toc24069461]Internal analysis using Mckinsey 7-S Framework.
Tom Peters and Robert Waterman developed the model in the late 1970s, they believed that business achievements were based on identifying seven internal elements of an organisation that need to bring in line for success. The model can be useful in many situations to bring an organisational change like mergers, future change or new strategy (Ravanfar, 2015).
[bookmark: _Toc24069462]Figure 2: McKinsey 7-S Framework.
[image: ]
 Source adapted from (Misankova and Kocisova, 2014, p.866).

[bookmark: _Toc24069463][image: ]Figure 3: Understanding hard elements of McKinsey 7-S Framework.

Sourced from (Free Management Books, 2019).
The three fundamentals (strategy, structure and system) that are considered hard elements in this model. For example, the strategy is the plan to launch the business; the structure is the organisational framework or hierarchy of who is doing what, like directors, managers, sales team. The system is detailed procedures and routines formed to convey specific duty or solve tasks within the organisation. 
[bookmark: _Toc24069464]Figure 4: Soft elements of McKinsey 7-S Framework.
[image: ]
Sourced from (Free Management Books, 2019).
Another four fundamentals (shared values, style, staff and skills) that are considered soft elements in this model and harder to describe. It's less physical and influenced by companies’ culture. Shared values are the companies’ core belief and values that is influenced by company founders and employees. Style is the management approach, interaction and leading the companies’ goals and culture. Staff are those who are employed by the firm, how they will be recruited, and specific skills knowledge needed. Skills, talent and traits needed to achieve those goals and ideas of a companies’ strategy (Ravanfar, 2015).  
[bookmark: _Toc24069465]Applying McKinsey 7-S Framework on Little India.
Strategy.
The initial strategy is to penetrate and expand in the Indian food market, by providing the upper- and middle-class market with good quality traditional and modern vegetarian, fish, for an excellent exceptional dining experience. Pricing structuring will be based on local restaurant and takeaways initially 10 per cent lower than the competitors. Unlike our competitors’ company will provide outdoor catering for large parties, and delivery of takeaway tiffin service for offices and workplace at lunchtime. 
The vision in the next three years is to become the leader and brand recognised for high-quality Indian cuisine in the market. Though the market can be challenging due to the current administration and political factors, the organisation believes it is also ready to grow due to the massive growth in the catering industry. The mission of the company is to achieve customer satisfaction in the first year and cement itself in the catering industry. After that in the third year of trading, the companies desire to open another two branches within the five years trading from.
Structure:
The Indian restaurant is very centralised structure, and the business owner makes day to day decision from ordering goods, acquisition of customers, maintaining banking, marketing, paying bills, food preparation and business strategies. Knowledge in Indian restaurant trade is highly imperative; having any weakness in these areas can be a weakness in corporate performance (Blau,1970).
Restaurant structure, as defined in (figure 5) is the most common one found in this trade. The structure is mainly comprising from the owner or director from top to bottom. The structure can be divided into two, where the chef is given the responsibility to run the kitchen where he answers to the manager or director. Each staff in the kitchen has specific job roles, a chef working on main dishes, a tandoori chef working on the starters and nans, second chef helping with the side dishes, a cook working as assistance and the kitchen porter working in the sink.
Front of the house responsibility is given to the manager who oversees the waiters and delivery man. The managers role is primarily is to handle cash, the manager ensures effective restaurant operation, maintaining a high quality of production and customer-service standards are maintained; this role is casually shared between directors. 

[bookmark: _Toc24069466]Figure 5: Organisational structure.
[image: ]
Source own construct.
Figure 6 is the most common organisational structure used in the Indian restaurant trade; it usually structures from the top; advantages of this centralised system it is efficient, time-saving and cost-effective for the firm. 
[bookmark: _Toc24069467]Systems.
The system is teamwork-based; each person is relying on the other to perform like a football team to get there finish product. All staffs must be trained and familiarised with the kitchen utilities, and the front staffs must be trained to use the coffee machine, trained with payment system and accepting online ordering systems well as health and safety.
· Owner/director and manager’s duty is recruiting, training, ordering stocks, planning, accounting, menus and supervising staff. Example, ordering stock to suppliers is done by text message or via telephone.
· Chef/ second chef’s duties are leading team, cooking, checking food quality, training staffs, setting up menus and supervision the kitchen. Example, checking the quality by labelling dates on sauces and cooked food.
· Waiters and waitresses’ duties are to work in full-service restaurants, greet clients, take customers’ orders, serve food and drinks, clean tables and take payment. Example, taking customer’s orders by using traditional ordering pads, taking payments using PDQ payment processing system.
· Cook’s duties are setting and stocking stations, with all essential supplies, making food for service (e.g. preparing vegetables, cutting meat, or preparing sauces), preparing menu items in collaboration with the rest of the workers. 
· Kitchen porter’s duties are to work with the team, clean flor with a mop, wash cutleries with dishwashers etc. 
· Delivery man’s duties are Loading and packaging takeaways, delivering using moped or car, accepting payments via cash, handling complaints and writing feedback. 
[bookmark: _Toc24069468]Shared values.
Some core beliefs in Bangladeshi/Indian restaurant trade; culture has always played a critical role in creating this industry. This diverse shared value supported the industries surge during bad times. The respect of the oneness of employees and owners has safeguarded the industry; this has led to high customers satisfaction and employee rewards have been substantial. 
· We believe in respect regardless of whatever background. 
· We believe in teamwork to meet the customers need.
· We believe in customer commitment and wellbeing.
· We believe in culture, creativity and diversity which is reflected in our menu.
· Our mission is to be the best Indian restaurant in Birmingham.
[bookmark: _Toc24069469]Style.
Democratic leadership has been widespread in the Indian restaurant; staffs and managers help make decisions based on individual interaction with customers. This gives individuals to participate on the welfare of the business. This also helps boost morale among the staffs, gives them recognition and makes them motivated and find ways to solve problems that arise in the workplace.
[bookmark: _Toc24069470]Staff.
Finding new staffs has been a challenge due to the tight immigration laws. This has been the central point of Indian restaurants for many years. Recently staffs had to be retained with bonuses and extra holidays, this bringing extra cost on the industry. The current plan is to train Indians, Bangladeshis and Pakistanis who have arrived from Europe to the Indian catering industry. The process of recruiting staff is from local run job sites on social media; the other popular way is staffs recommending job seekers who are known locally. Their credential is verified, like skills and previous employment and legal status with a day’s trial.
[bookmark: _Toc24069471]Skills.
· The currently the company lacks in IT skills, this necessary for the company progress and adapt to the online ordering system soon. 
· The other skill waiters are lacking is making quality coffee using a manual espresso machine. It would be advisable to change to an automated coffee machine as it requires very little training.
·  More training is required for the staff as a recent menu change as the introduction of new dishes have complicated service. 
· All new staffs need to be trained by senior employees in accordance to the menu and follow company work rules and guidance.
[bookmark: _Toc24069472]Organisation’s ethical stance.
The company’s ethical stance, not employing illegal workers, paying minimum wages, using environmentally friendly plastics and packaging that are safe and dispose oil using third-party companies. The future plan to distribute unused food through local mosques for the poor and needy. The business seeks to safeguard the company’s image and to prepare for any additional change in future changes in the catering industries.
[bookmark: _Toc24069473]Johnson and Scholes’ cultural web.
The social web of an organisation enables management to focus on the seven primary elements of culture and its effect on organisational strategies and help identify the obstacles (Mohanty and Rath, 2012). Using (Johnson and Scholes, 1999) cultural web model (stories, rituals and routines, symbols, organisational structure, control system, power structure) and paradigm in the centre to identify different beliefs and culture. 


[bookmark: _Toc24069474]Figure 6: Johnson and Scholes’ cultural web.
[image: ]
Source adapted from (Nord et al., 2007, p. 12).
[bookmark: _Toc24069475]A comparison of your chosen organisation’s culture to that of a competitor.
The nearest competitor The Boars Head, the company does not display or endorse to any culture; it does say what the company wants or display its beliefs or values, the company suffers from the absence of leadership and unity between employees and customers. Its primary concern from its staff is that the management does not give importance to its staff; the large turnover over of staff does not allow permanent growth of the culture. Its management style is very authoritarian, and everyone follows tight guidelines and very little communication from the staffs to managers. Ethically the company suffers as its food wastage is very high and it has not invested in any environmental plastics or recycled papers. 
Comparison of culture against the competitor.  
	Little India
	The Boars Head

	· Does not employ female staff.
· Pays minimum wages.
· Does engage with staffs.
· Does encourage beliefs/values.
	· Does employ female staff.
· Pays minimum wages.
· Does not engage with staffs.
· Does not encourage beliefs/values



[bookmark: _Toc24069476]Recommendations to further enhance your organisation’s workplace culture in the future.
UK consumers has an appetite for Indian/Bangladeshi food and its unique culture surrounding the industry. This link can be further strengthened through promoting the cultural history and relations through artwork, restaurant logos, giving names of dishes using area origin, and using restaurant website to give a brief history of the origins of staffs/managers and continents the food has arrived from. 
[bookmark: _Toc24069477]The importance of organisational culture.
Positive culture helps with staff retention (Bretz and Judge, 1994), job satisfaction and an influential culture can help outperform other organisations. It is essential to remember that individual culture and organisational are not the same, however, since the vast majority of the Bangladeshi community work among the very same community who own the majority of the restaurants this make the binding process very easy.
[bookmark: _Toc24069478]Symbols, rituals and traditional practices.
· Managers and employee belief when entering a restaurant, you should step in with the right foot. 
· Religious practices like doing your pray at the workplace are encouraged by some owners as it brings respect and individuals closer. 
· Eating and celebrating festivals together at work creates a sense of happiness.
[bookmark: _Toc24069479]Opinion and conclusion.
Culture is the foundation of a company that roots from the founders (Schein, 2014), it also resulting from the employees who also help shape this organisational culture through, engagement, great leaders, positive behaviours and traditional beliefs. (Kara Giannopoulos, Georgopoulos and Nikolopoulos, (2005) said, culture is viewed as a character of a company, build from the norms, belief, values and attitudes of its owners, the culture can also originate from the talents of workers. Benefits of a positive culture are job satisfaction, financial gains made by companies. However, workplace culture cannot grow without outlining what is the mission, vision, beliefs and values of an organisation first. Organisation culture is as critical as an organisational strategy; it is a vital component that cannot be ignored. An organisation can benefit from a company with a good culture, or it can be weakened from a bad culture. The culture that stems from the founder of the company needs to be nurtured by the owners, not by the employees alone; it needs to review and aligned to the organisational constitution. The restaurant can also benefit from various organisational business analysing tools like PESTEL, Porter’s five forces and McKinsey 7-S Framework.
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