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Executive summary
It is important to conduct several internal and external analyses so that the workplace culture of an organisation can be understood in relation to how changes can be made so that the rate of sales and profits increase and the overall efficiency of the business increases. The chosen organisation for this purpose is called Cellar Cuisine which is an Indian restaurant, in Birmingham. At the moment this business is quite stable through the various strategies implemented by the manager.
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Cellar Cuisine is an Indian restaurant based in Birmingham and the purpose of writing this is to use external and internal methods to conduct an internal and external analysis of the organisation and assess what factors could potential be affecting the workplace culture in a positive or negative way. To begin with the external analysis will be looked at and then the internal analysis. The ethical stance of the company will be looked at mainly focuses on the employees. Also another organisation has been used to compare with Cellar Cuisine so that the position the company is established and the improvements they need could possibly be identified. Finally ways in why this business can enhance its workplace culture has been displayed as recommendations.
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Political Factors
The political condition in the UK has steadily becoming more normalised as the ripple effects of the post Brexit situation is showing the signs of fading away. But this in turn meant that the country’s political leadership would have to revise the country’s food resourcing policy, and this has definite implications for the supply chain operations for UK restaurants like Cellar Cuisine. It has been predicted in many quarters that as a result of such a situation in the UK, the costs of raw food material acquiring or its inventory costs for Cellar Cuisine could go on to increase, so the current revenue margins of the restaurant might get negatively affected in the near future.
 Economic Factors 
As per the current estimates the UK economy, in recent times has witnessed one of the slowest growth phases, in which the growth rate in 2019 was found only to be 0.2 %.( businessinsider.in, 2020). It has also been revealed in studies that despite the current slowdown of the UK economy, it has been found that England was hailed as the region, that had most amounts of unadjusted disposable incomes for its population, with respect to the other parts of the UK, and this fact has actually contributed towards positive consumer behaviour in buying foods from ethnic restaurants like Cellar Cuisine (Ferrell, 2016).  
Social Factors
One social factor which is influencing the restaurant industry vastly is that people are becoming much more conscious of their food intake and resorting to healthier options. This refers to the fact that consumers are more interested in organic food rather than unhealthy food options (Pest management in the food industry, 2015). This social influence does affect the Cellar Cuisine restaurant, because it means that the organisation needs to be able to cater to these particular types of people.  Furthermore, the increase in vegan preferences means that the restaurant needs to cater for such people also (Moro Visconti, 2014).
Technological Factor 
The UK society is very much abreast with the latest trends in the digital communication technology, and this has made the case for restaurants like Cellar Cuisine to develop their web presence among the targeted consumer population. It also needs to be noted that Cellar Cuisine has linked its website with social communication websites like Facebook and Tripadvisor.com, and through such digital communication platforms the restaurant places its value proposition for the customers with uniquely developed contents highlighting the main food attractions, restaurant ambience and others through user ratings (Bradley, 2009). This is surely one of the important technological operational works of the restaurant to attract new and retain its existing clients. 
Legal Factors
Restaurants usually get visits from regulatory authorities, whom look at each section of the business to make such that the staffs are working in the right conditions, hygiene levels are above standard and that the food items given to customers are of good quality. This is why the restaurant is required to ensure that every legal responsibility they have towards the workforce and the consumers are fulfilled. If not they could face legal charges for doing so (Tools for the Hospitality Industry, 2004)
.Environmental Factors
The environment surrounding the restaurant influences the image customers have of the company in a positive way. By having a clean and safe environment in the surroundings the customers would be inclined to enter the restaurant. Furthermore, by making sure the right waste is being recycled properly also contributes to the environment positively. In addition to this by donating the leftover food to charity rather than throw it away as it would benefit the environment and expand the number of loyal customers.
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The second method used to assess the external factors of Cellar Cuisine is the Porters Five Forces. This is an excellent tool to explore the dynamic of this food industry which this restaurant is in and what level the forces are when applied to this organisation (Assessing the industry using Porter's five forces, 2014).
Threat of Entrants (High)
As the presence of the South Asian immigrant community is quite consolidated for the area of Birmingham, it is not unlikely that new entrepreneurs entering to the fray of ethnic food restaurant market in the region. Moreover, it has been practically found that entering restaurant business is not that cost-prohibitive, as the volume of upfront investment could vary across a wide range of spectrum. That is to say that it is quite probable that people with culinary experiences might envisage setting up food joints and restaurants, and if they use the right combination of food quality, diversity and prices, it is quite tangible to realise that the existing businesses would be facing stiffer competitions arising from this sudden encroachments into their market share. Keeping this in mind, it can be said that for Cellar Cuisine, the magnitude of this force is quite high, and the restaurant always need to ensure that its performance are not going down as a result of long term loyalty shifts of its core consumers. 

Bargaining power of suppliers (High)
Most of the other companies surrounding this business or companies which provide the similar kind of products are usually joined with the same supplier. The raw materials which are purchased from these suppliers are of high demand, especially because the material provided by them is of high quality. Therefore these suppliers have a high negotiating power to sell these products at high prices and due to the high quality of the product Cellar Cuisine is unable to negotiate. One way in which Cellar Cuisine can overcome this includes making chains with multiple suppliers from which different products will be derived from different suppliers (fernfortuniversity.com, .2019)
Bargaining power of Buyers (Moderate)
In the restaurant industry of UK, the buyers do not have a direct bargaining power in terms of the prices they for their foods and drinks, however, they have the power of choice in selecting the restaurant or food joint that they would use for the offered services. This puts them in a position to leverage influences as this is the origination of competitive pricing in a given location. Accordingly Cellar Cuisine always needs to appeal to its customers by offering attractive pricing schemes like free delivery, price saving combo options and so on to make sure that the restaurant remain price and portion size wise competitive in its operating market (Peter and Olson, 2010). Therefore, it can be said that the magnitude of this market force for Cellar Cuisine is moderate in nature.
Threat of substitute services (Moderately High)
As the economic situation in the overall UK is not in a as promising state as it was supposed to be it can be easily conceived that for middle class people, dining in ethnic restaurants could be deemed as an extravagant exercise, and taking clue from this fact, supermarkets and grocery stores in the UK could bring more number of ready to eat foods in considerable lower prices than that of by Cellar Cuisine. Therefore, although such market situation has yet not been materialised for the restaurant but it certainly could not be discounted out as a possibility. On this account, it can be said that the magnitude of this market force is moderately high for the restaurant.
Rivalry amongst current competitors (High)
The rivalry amongst the restaurants in the nearby area or further away can be very intense because it results in Cellar Cuisine for example having to decrease prices and this has an effect on the profitability of the business. This competition lasts for a long time and because there are many businesses like Cellar Cuisine there is an even stronger intensity between the competitors. Cellar Cuisine can be successful in overcoming this rivalry by expanding the business at a larger scale as this will allow the business to compete better (Viardot, 2004).
[bookmark: _Toc23994649]Internal Analysis
[bookmark: _Toc23994650]McKinsey 7S
In analysing the internal environment of Cellar Cuisine, the standard theoretical framework of McKinsey 7S model has been used in the subsequent paragraphs (Dolan  et al., 2002)
Strategy
The strategy which Cellar Cuisine implement is to try their very best to provide the best service to their customers, so that the return of those customers are guaranteed. Also the strategy involved in this business means that staff must ensure that the food that they serve is of high quality regardless of the time of day. This is because the business wants to avoid receiving bad reviews as much as possible and such reviews become popular amongst the community. Reputation is valuable for this company (Dudovskiy, 2019). Any requirements which customers have are adhered to, and the business tries their best to allocate individual waiters to each customer table when possible so that high service quality is determined (Dolan et al., 2002)
Structure 
The organisational structure of Cellar Cuisine is made along the lines of a typical structure for a hospitality sector organisation, in which the overall staff and management positions are divided between front and back office services. The front office services involve direct interactions with the restaurant’s customers, and the company’s online customer care department, reception, waiters and floor mangers. The back office services include the chefs and kitchen department employees, accountants, cleaning and maintenance executives. It is to be noted that the floor manager is entrusted with the responsibility of coordinating between the front and back office executives to conduct the daily operations at the restaurant with a commitment to generate a high level of customer service standard (Awino, 2017). 
Systems
The organisational system that is used by the restaurant to offer its services the customers is comprised of a standard operating procedure (SOP), in which each facets of the services and performance monitoring activities are normalised and benchmarked with the restaurant industry standards in the UK as well as the organisation’s policy of proposing a high value deal for the target customers. The foremost of the area in which the SOP is applied to is the restaurant’s food handling and preparation polices, which is part of the company’s value proposition pitch, in which the restaurant states that the dishes are made from finest of resources and with the combination of authentic spices used in the South East Asian culinary habits. The other important part of the organisational system for the restaurant is the code of conducts and service delivery standards of the employees, in which they are adequately trained to provide timely and responsible services to the customers, and making the dining experiences of them a pleasant one. One of the fundamental implications of such a service system in place for Cellar Cuisine comes from the fact that the employees who are being able to generate most amount of customer satisfactions are provided with career promotion opportunities and this make the restaurant employees take more responsibility for their performances. 
Shared Values
The members of the organization are aware that the actions which they exhibit reflect the business drastically and can have a positive or negative effect. In order to make sure the staff takes this seriously, any staff that behaves in a manner which affects the company on purpose, the manager deals with the situation sternly in order to prevent escalation. Each of the staff learns to work with each other over time and transfer their values so that they share the same values.
Style
The style which Cellar Cuisine comprises of, enables staff to feel comfortable in the workplace they are working and also allows the manager to keep strong control over the workforce allowing the operations within the business to be controlled for business purposes. Staff is given flexible schedules when possible and required, but inadequate performance is dealt with properly with either opportunities to improve or employees asked to leave.
Staff
The workforce is comprised of people of all ages and backgrounds. This allows the staff members to integrate with each other’s cultures and develops high level of respect amongst each other. The younger and new staff, gain skills and techniques from the older, more experienced staff creating a strong workforce.
Skills
Cellar Cuisine put a very high level of emphasis in acquiring chefs who a have a vast amount of experience with respect to Indian culinary items, and in accordance to this policy the restaurant has devised its recruitment policy, in which chefs with unique ethnic backgrounds and expertise in sub-divisional Indian culinary item preparations are hired to produce authentic dishes. In line with this policy the restaurant has chefs from different regions of India and Bangladesh. 

Culture of Cellar Cuisine 
For the identification of the culture of Cellar Cuisine, the Handy’s four class’s culture has been used. 
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Figure 1: Handy’s model or organisation culture
(Source: Wilhelm, 2016)

This method comprises of four different culture types which an organization falls into. These classes of culture are a power, person, and task and role culture. According to the organization structure and the way in which it functions in, the type of culture Cellar Cuisine has is a power culture. This is because the power in this organization is held by specific people only as they are responsible for the decisions which are made. The managers of Cellar Cuisine and the head role enjoy this privilege which other workers do not have. In this case they can be classed as the most important figures in the organization, for the business to function appropriately. Also such individuals in Cellar Cuisine have the role of given other responsibilities to other members of the organization. However the issue with this culture is that workers occupying the lower levels of the business do not have the opportunity to contribute to the organizational decisions. However the managers of this business are fair in their decision making, taking into consideration the rights of the employees (Viardot, 2004). 

Ethical stance of Cellar Cuisine 
There are several things which Cellar Cuisine does which shows the company is engaging in things which are ethically correct and is appeasing to ethical consumers. To begin with Cellar Cuisine ensures that the employees receive their rights. Such rights are on basis of the laws created for worker rights such as the equal pay act and the discrimination act. By abiding to such laws, the company is ensuring that their employees are being delivered with the rights that they deserve. Furthermore, majority of the items purchased as positive buying such as Fair trade labelled items. By doing so the company is taking into consideration the workers right and welfare. Also the meat and chicken products delivered to Cellar Cuisine are from a farm which look after the animals and provide the meat and chicken in an ethical manner. The meat and chicken used for cooking are derived from animal welfare farms.  This ensures that the animal welfare in taking into consideration in this organization. 
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The organization which Cellar Cuisine will be compared with is called Bombay Pickle which is another Indian restaurant. To do the comparison the same method of the Handy’s tool will be used. As previously mentioned, Cellar Cuisine has a power culture; however Bombay Pickle has a task culture. Cellar Cuisine is reliant only on the people of power whom is the managers and heads to allow the smooth functioning of the organization, however in Bombay Pickle, the company depends of the teams which the business is segregated into allowing the achievement of organizational objectives and complex issues is dealt. In each team of the business which is usually created on basis of the similar roles of the workers, there are around 6 – 7 members. Bombay Pickle also arranges the team according to the employee’s similarities and skills set. This therefore guarantees that the task which is assigned to the team will be completed at a high quality. Compared to Cellar Cuisine, the culture of Bombay Pickle takes into consideration the thoughts and interests of the employees. This culture can be compared to be better than Cellar Cuisine because Bombay Pickle has received ‘The most wanted restaurant of the year’ award from the English Curry awards in 2019.
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Cellar Cuisine can enhance their workplace culture by offering flexibility. This can be done by the manager creating a schedule where workers are given balanced shifts of the night and day unless workers are interested to do otherwise. This can be done mainly through gathering information from workers and creating a flexible timetable for them. Another way in which the workplace culture in this organisation can be enhanced is by encouraging the workers in a systematic way. This would enable the workers to take on a role which they do believe they can do and this will increase their skill set too. The company is struggling to make enhancements in workplace culture due to financial constraints however a worthwhile investment would be in technology making orders more efficient and precise, preventing mistakes and customer dissatisfaction. Also the younger generation staff would be more familiar with the technology and can apply this in their job role (Bizfluent.com, 2019).
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Conclusions
To conclude, Cellar Cuisine is an Indian Restaurant which is affected by external factors which the company is surrounded by. For example because of social factors, Cellar Cuisine requires to make menus which appease to customers whom are focused on their health or are vegan. Such factors need to be taken into consideration because these factors relate to the customers mostly and they are the people whom will bring profit to the company. The internal condition of Cellar Cuisine is stable however the company must develop and enhance its workplace culture for the near future. With businesses like Bombay Pickles, unless this company makes changes to its workplace culture, the company would struggle to maintain its position in the community.
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