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Executive summary
The workplace culture of an organisation consists of the behaviours and values that have an effect on the environment of the business. If the actions which take place in an organisation affect the business in a negative manner by creating an unstable and inappropriate workplace culture, such factors must be identified for long term purposes of a business (Schwartz, 2017). In this report, the workplace culture of a restaurant called Ellora will be assessed using a few methods involved in performing internal and external analysis. By doing to the factors which are benefitting the business is identified as well as the factors which are limiting the organisation to become more successful.  
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Introduction 
The culture which an organisation has reflects the system or systems which an organisation uses in the organisation. If an organisation has a positive or good culture it would be seen through the connection employees has with the values and mission the organisation tries to uphold. An organisation can be distinguished by the type of work culture they encourage, and this is the main difference each company has from each other. The focus of the paper is to look at the workplace culture of Ellora Restaurant. This has been done by the internal and external analysis of this organisation. The use of a few internal and external methods was used. Further information will include the ethical stance of this organisation and evaluate the situation. A comparison will be made between Ellora and Bilash restaurant. 
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External analysis of Ellora 
The external analysis of the workplace culture and environment of Ellora will be done using two different external analysis methods. The first method is PESTLE and the second technique is Porter’s five forces. By analysing the external of this organisation, will make it possible to see what external factors whether this be positive or negative is affecting the Ellora business.
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Political factors 
Political factors look at the rules and regulations provided by the government and viewing how these factors influence actions performed in an organisation (Birkinshaw, 2004).
Political factors have major impact on the way in which restaurants are run including Ellora. There a regular update on the health of citizens of the country which is why there is a strong pressure on the cleanliness of restaurants which is indicated by the hygiene scale available on most restaurants’ front door. Further Ellora needs to keep track of regulations such as tax rates as well the right the employees have. The reason as to why the government is highly concerned about the type of product used and the level of cleanliness is due to the increase of people having high cholesterol levels and obesity (Nandonde, 2019).  
Economical factors 
Economical factors involve the external forces which impact the performance of an organisation and ultimately have an economic effect. This could be due to the economical position of the country which an organisation (Hollensen, 2019).
Changes in the country’s economic position can have major implication of Ellora. For example, if the government applies higher tax rates on items that would mean that Ellora would have to pay a higher amount to purchase food items for the business (Pitt, 2010). This would have a knock-on effect on the entire business, because if the food which is being made for customers has been done so using expensive food items, then the restaurant would have no choice but to increase the prices on dishes. 
Sociological factors
In this part of the analysis the social environment will be assessed in relation how such factors can affect the organisation in a positive or negative way. A common social factor is cultural trends (Farooq, 2019).  
Society is becoming much more educated on certain food items and implications it has on the health of individuals. Therefore, customers use the service of restaurants if it means the criteria of food choices they have and if they have the availability of purchasing healthy options. For this reason, Ellora and other restaurants have the pressure of providing healthier options to its customers which should comprise of a wide selection or else this particulate type of customers will not visit the company. 

Technological factors	
There are certain technologies which are available for an organisation to use for the purpose of making tasks more effective and efficient. Here the technology used by Ellora will be looked at and how it benefits the company and the customers. 
Consumers take advantage of technology to suit their needs. Before going to a restaurant, a consumer will gather information. This is done either by looking at the website or allocated social media platforms and reviews. Ellora has a personalised and dedicated website which has every bit of information from food items, prices and the option for reservation bookings. This is very good because by looking at the website which is of high quality and pleasantly reprehensive of the business, consumers will be encouraged to go to Ellora (Farooq, 2019). 
Legal factors
The legal factors involve the consumer rights, product safety, health and safety of workers and customers and the equal opportunities given in the organisation (Mohammad Arabzad an, 2012). 
In Ellora like other restaurants there are regular visits from the certain authorities who look at different areas of the business in making sure that the food items served to customers are of good quality and that the staff are working in high level of hygiene conditions. 
Environmental factors
Environmental factors have become much more important and recognised as pollution has increased the decrease of raw materials and the carbon footprints set (Hollensen, 2019). 
One previously referred factor is the pressure government is giving to citizens to choose healthy option food due to the rapid increase of diseases such as obesity and high cholesterol levels. Furthermore, a major environmental factor is the focus and stress on climate change. Restaurants like Ellora have a contribution to this due to the large use of fossil fuels such as oil. 
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Porter’s five forces 

Threats of new entry 
For another company to open another restaurant is not as difficult as it would be in different industry however a moderate amount of investment would be required to do so. This therefore makes it easy for many to enter this industry. The costs which are given for the maintenance of the business and establishing the business can be a high cost for some. But considering the number of restaurants which are based in Birmingham alone, displays how easy it is for people who have the money to set up a new restaurant and sustain the business (Nguyen, 2017). 

Bargaining power of buyers
The choice which buyers make which in this case is the customers do have major impacts on the decisions made in a company therefore this factor is very important (Merkert, 2012).  There are many ways in which the buyers can affect the business some of which is the items the restaurant offers, the prices of those items and the quality of the food offered. However, Ellora cannot display overpriced items which is not worth the quality or quantity of food presented to the customers. Again, from this it can be suggested that the bargaining power of buyers is moderate. 

Bargaining power of suppliers 
The suppliers of Ellora are the companies which provide raw material such as ingredients. For suppliers that supply many products to a few organisations the bargaining power for them is quite high. Howe ever those suppliers which do not supply products to many people has a low power of bargaining. The suppliers have a weak negotiating power with Ellora because it is a large restaurant which had bulk items delivered to the door. In this situation the suppliers of Ellora need to negotiate prices which appease the standard of the Ellora business, and the bargaining power of suppliers is low (Porter Analysis, 2019). 
Threat of substitute products 
Customers can choose to substitute their regular restaurant on basis of many factors. Customer who are more concerned about the quality of food and the experience received from dining in the restaurant, cost is not a major factor for them (Jain and Nguyen, 2009). However other customers are more concerned of the prices and may substitute with another restaurant if the price does not adjust with their standards. Ellora focuses on pricing items on basis of the investment put in to make the food which is reasonable, and the service offered to the customers is always upheld at a high standard. 

Competitive rivalry 
An organisation suffers from competitive rivalry when there is a high number of a competitor the organisation is surrounded by. Therefore, a business like Ellora needs to maintain their position in the market so that they do not get overtaken by rivals. The restaurant industry in general has a high level of competitive rivalry because they are so many businesses in this market and more specifically surrounding Ellora there is so many Indian restaurants. This is means Ellora competitive rivalry is high. 
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It is important to consider the internal factors which affect an organisation because this also plays an important role in the functioning of an organisation and the workplace culture (Hollensen, 2019). The methods used to do McKinney’s 7S have been used. 
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Strategy
The strategy which Ellora applies is to serve its customers with the best quality of food. The company tries to ensure that every single individual working in the company is fully trained as this allows the company to be organised and flow smoothly (McKinsey & Company, 2019). The bookings which customers make prior to attending to the restaurent must be adhered to so that immediate bookings at the site by customers do not clash or else this would cause major issues. The company applies the strategy of being as organised as possible with a leader in every department of the restaurant.
 
Structure 
The organisation is in a hierarchy structure which several people occupying each of the levels. There is the main manager, assistant manager, head of each food department, head of the waiters ect. (Ravanfar, 2015). This structure also contains how decisions are made, which must always go back to the managers for the final input. 
System
One of the systems which are very important in this organisation is the customer reservation system which has to constantly refer to or else bookings can be overlooked and result in customers coming to the restaurant and not having a table (Gil Aluja and Terceño, 2012). The number of staff in this restaurant is large and means that a secure and consistent financial system is used to make sure staff receives accurate wages on basis of the number of hours they worked. 
Shared values:
The restaurant is a very homely place and the manager always encourages the staff members to understand that they are part of a family inside the workplace. For this reason, from the very start the employees are aware of the values and aims of the business and are aware of the impact their behaviours have in the fulfilling of these values. Therefore, the employees aim to behave in a manner which reflects these values to the customers. 
Style:
The manager has a very responsible and strict style when required. He is open to views and comments from staff in terms of improvements to the business; however, without his consent decisions cannot be made.
Staff:
The staff comprise of the head chefs, the head waiter and the waiters themselves. Each of their job roles is intertwined and if one person makes a mistake it does have a roll-on effect on the remaining of the team.
Skills:
The skills which are required of each staff members vary. For example, the chefs much have the exceptional cooking skill for the food to be prepared but they also need teamwork skills which every other staff needs too. However, waiters are required to have the skill of balance so that food is not dropped, or glasses are not spilt.
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Analysis of ethical stance of Ellora
Ellora can be an organisation which is responsible for investing in the society in a positive way. Ellora employs people who are from all kinds of backgrounds and races. When employing the potential candidates, the manager of Ellora seeks for the required skills and the most similar description in the candidate according to the job description (Elloraknowle.co.uk, 2019). By doing so, the entire workforce is not comprised on one ethnicity but rather of people of different backgrounds. By doing so the organisation has also been benefited by receiving reviews and feedback from the workers on how to please customers of different backgrounds through the service provided. 
Once an employee is fully used to the system, they work in Ellora and has received the required training, they are required to discuss with the manager how they would like their schedule to be depending on what is suitable for their lifestyle. The manager will try his best to create a schedule which works for everyone rather than create a schedule based on what he likes. This therefore means that staffs are happy with when they come in for work and how long they work for. Some staff is interested in working long hours whereas others are not so interested. Therefore, by giving staff the opportunity has a schedule with suits their needs. 
Another positive action which this company abides to is trying their best to avoid making carbon footprints. One way in which they have been doing this is by recycling the wastes which are used in the business in the appropriate place. There are several binds available throughout the restaurant, mainly in the kitchen, which indicates which type of waste should go in which bin, enabling the right materials being recycled. Customers also have bins which have signs indicating where they should dispose waste depending on the material. 
Furthermore, this organisation provides customers with the offer of purchasing alcohol. However, there is a strict rule where the business does not provide the customers with alcohol if they are below 18. If the staff are suspicious of the customers are underage and are claiming to be above 18, the staff can ask for ID. 
Also, when it comes to food handling the manager is very strict. There was an occasion where a refrigerator in the kitchen stopped working overnight and the refrigerator comprised of food of lots of value (Thompson, Scott and Martin, 2017). 
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When comparing both companies the structure of a paradigm which involves certain factors which will be assessed on each of the companies so that a comparison can be made (Jain and Nguyen, 2009). To begin with the mission of Ellora is to provide its customers with the best dining experience through their exquisite service and unique atmosphere. The mission of Bilash is simply to offer the best food to its customers from their wide selection of dishes, so that the impressed customers are likely to visit the restaurant again. The values of Ellora are to place pride and importance in their staff because they are aware that their hard work is what has brought the business to the position it is in today. However, the values of Bilash is not very clear, but is the organisation plays value in making sure that the food that they serve is of high quality and that they can meet the requirements and expectations of the customers. In Ellora in the control system which is implemented is otherwise known as the role culture, as there are certain rules and regulations involved in the functioning of this business. Staff are required to follow certain rules for example they must be dressed according to the dress code or their will be issues as it impacts the image of the restaurant. However, such strict regulations and rules are not involved in Bilash but rather the control system involved in this organisation is known as the Power culture, where each staff works independently as everyone is aware of what they need to do. The structure of both of this organisation is hierarchy, however in Ellora as it is a bigger workforce this structure is much stricter compared to Bilash. In both Ellora and Bilash there is one main individual who is responsible for all the decisions made and is made aware of little decisions made also. 
When comparing the symbols which represent the organistion which in this case is the logo, Bilash restaurant is an Indian lady and Ellora is a red logo with the letter E on it. Bilash has used this logo to present that it serves Indian based food, but with the Ellora logo that message is not easily received. However, the colour red could be said to have been chosen because of the spices used and hot food served. Bilash usually has a quick meeting with each member of the team in the morning before the business starts, which is the same with Ellora. 
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Recommendation 
[bookmark: _Toc23717742]The company can implement many ways which would enable the company to enhance their workplace culture (Dolgopyatova, Iwasaki and Yakovlev, 2009). Most of these recommendations as based upon the information provided from conducting the internal and external analysis. The first recommendation is that Ellora should provide training and development programmes to the younger waiter and waitresses because this would allow the company to have a stronger workforce. By providing them with training, they will be able to develop skills, talent and knowledge which would help them perform their jobs better and heighten their recognition in the business. For this to be successful the company needs to schedule this during times which are possible for the workers especially those workers who are full time students. The company will be greatly benefitted, and it is possible through the training and development programmes the restaurant owner and manager can identified. Furthermore, by opening another branch elsewhere other than Solihull, the company can become more recognised by more people. 















Conclusion 
To conclude, Ellora has been identified to have some strenghts and some weakness in its workplace culture which is affecting the employees and workplace. Although such factors are not so major it is important to deal with them as soon as possible in order to prevent issues in the future. According to the external analysis there are some factors which the business just cannot ignore such as the high rivalry of competitors because they cannot physically get rid of this factor but rather work out techniques and marketing strategies which would allow Ellora to maintain its position as the best Indian restaurant in Solihull. 
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