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[bookmark: _Toc530501577]Executive summary
The report has been prepared on the topic ‘organizational culture and its impact on the efficiency of the workplace’ for a man who is working in a restaurant at Aldgate, East London and the name of the restaurant is Chicago Rib Shack. Throughout the report the importance of and impact of culture and leadership on the organizational goal and performance has been shown from the perspective of the restaurant taken in this report.









Table of Contents
Introduction	2
Background	3
Organizational culture, ethos and values	4
Personal ethical standards, values and beliefs	6
Corporate social and environmental responsibility	7
Establishing a culture of sustainability within the workplace	8
Formal and informal relationships between departments and people	10
Communication Channels for sharing information and building relationships	11
Barriers to effective functioning in the organization and ways to overcome	13
Leadership at Chicago Rib shack, Aldgate	15
Leadership theories and the Chicago Rib Shack, Aldgate	16
Impact of forces on Chicago Rib Shack, Aldgate	17
Conclusion	18
References	19










[bookmark: _Toc530501578]

[bookmark: _Toc533580587]Introduction
Generally, organization is an existence where people gather for a specific purpose and work with the help of its resources to fulfil the purpose. Organization can be of different structures with different purposes. 
In general, culture is the art, collection of intellectual achievement, the tradition, customs and social norms which varies from place to place nation to nation country to country and makes each different and distinctive from one another. Likewise, organization culture refers to its own culture which includes its elements and rules, beliefs, its people which are enough to make the organization distinctive. Organizational values are set of values which reveal what the organization and its people value and based on those values the culture is built in the organization. Organizational ethos is the characteristic or unique feature of an organization’s culture which is accepted by the people of the organization.
Personal ethical standards are the standards an individual considers following while behaving in a certain way. Personal values are the set of values an individual demonstrates what he/she thinks to be important while behaving in a certain way and responding to a situation. Personal beliefs which an individual considers to be true and hence believes in its existence. All these are demonstrated in the person’s behaviour and response. 
Here, I am going to talk about a restaurant I work for and the name of that is Chicago Rib Shack which is situated at Aldgate, East London. It mainly serves dishes with chicken ribs, but it offers variety of dishes ranging from dishes with chicken ribs to desserts. So, in the restaurant industry this restaurant is different by its signature dishes with chicken ribs.
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[bookmark: _Toc533580588]Background
Chicago Rib Shack is a restaurant in London which is running its operation since 82 as a for profit organization. The search for ribs of Bob Payton in London brought the idea of opening a restaurant specialised in serving ribs into existence. The outlet of the restaurant at Aldgate offers its customers dishes of chicken rib and hence the name of the restaurant has got rib in it. I am going to talk about the culture of the Aldgate outlet of the restaurant through five different dimensions which is kept in mind while we work here. These are goals, values, people, performance and language. The culture of the outlet of the restaurant is the combination of clan and hierarchy as we both focus on relationship with our people and specification on roles and responsibilities. Through an organizational chart the roles and responsibilities are shown where in each segment there are team leader or department head. So, the structure is not a flexible one. The organizational structure consists of general manager, departmental managers such as office manager, kitchen manager including staffs like chefs, cleaners, waiters, receptionist, deliveryman etc. The organizational hierarchy of Chicago ribs is well-organized and has segregation of duties. The general manager of a certain region reports to the Headquarter about the target performance monthly and the structural duties are controlled by the manager. Again, we focus on our relationship with customers and workers as we believe that the output will depend on the input in relation to how much we value the relationship with our people. Here, the workplace is like a family where each person within the organization is treated as a member of the Chicago Rib Shack, Aldgate family which is based on the beliefs and values of the organization. We value our customers and workers from different culture and languages and we maintain flexibility in such case. The core value of our organization is our people. 
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Figure: Organizational structure 
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The culture, values, beliefs all these have a great impact on the way people in an organization behave and respond to a situation. An organization needs to search people who fit the organizational culture because that will result in less turnover, greater employee satisfaction and strong employee loyalty and that is why we put emphasis more on organizational culture fit while taking interview than anything else. Not only in taking interviews or selecting people for our restaurant but also after recruitment we work on making people understand the culture, the belies and the distinctive feature of the entity which we value by defining and communicating to our people (Mumford, L., 2016). For a firm like Chicago Rib Shack people is at our heart. In order to serve customers well and to ensure the sustainability of the firm establishing a healthy organizational environment for people that will aid them to work for the firm targeting its goal is the issue we always consider. It is of utmost importance to us for it results in organizational effectiveness, job satisfaction, productivity, customer satisfaction and above all the business to flourish. Organizational values in this restaurant set of principles which are established based on what is important to this organization and the ethos mean the distinctive characteristics of the organization’s culture (Mumford, L., 2016) and of its community which is expressed through attitudes. In order for a culture to work in the best interest of the company all the necessary elements like structure, systems, technology, skills and qualities of employees, each individual in the company, group tasks and the organization itself do matters and our management team carries out the task of aligning all the members’ values and culture with those of the entity and designs strategies to mitigate the cross cultural conflict and applies them to make people work in the best interest of the company. The management team in our restaurant, the for-profit organization, always works on improving the interaction between co-workers, managers, executives, clients, suppliers and alliance parties and making it more meaningful. We both focus on micro and macro level that is making our people aware of the culture and environment inside like legal aspects of Aldgate for restaurant industry and outside the firm and the relationship between employer or management and employee.  The organization’s structure is well defined demonstrating everyone’s job (Mumford, L., 2016) and who is accountable to whom. Also, the right to make decision is stated clearly. Its customers are at its heart and it values its customers’ fondness for ribs keeping which in mind the firm designed its strategy and methods of choosing people for the firm. As we aim at giving Aldgate people the taste of American food and as the place is frequently visited by tourists, we keep the cross-cultural issue in mind and train our new members to influence our people’s behaviour, attitude, ethical standard, values enough to be in line with our culture, values and ethos. Hence the firm put emphasis on providing necessary training and on assessing its employees’ performance which results in less wastage, cost reduction, customer satisfaction and less turnover. (Mindtools.com, 2018) Our top most value is customer satisfaction which made the team to work under the leadership of Thomas who is the head of tastiness and never he permits the ribs are shipped out to the outlet, Aldgate. 


[bookmark: _Toc530501581][bookmark: _Toc533580590]Personal ethical standards, values and beliefs
Personal ethical standards mean the standard or level of ethics which is behaving in a way a person thinks and believes to be right or wrong and thus these set of standards determine one’s behaviour (Reference, 2018). Personal values indicate what the individual values and beliefs refer to the acceptance of existence of something or the acceptance that something is true (Mindtools.com, 2018). Each employees’ ethical standards, values and beliefs have significant impact on the overall performance of our company which is why at Chicago Rib Shack employees, workers and executives are encouraged to develop personal ethical standards, values and beliefs and to be accountable for their doings. In food or restaurant industry, the importance of ethical behaviour is beyond imagination as food is directly related to health and any kind of unethical and unexpected behaviour in the whole procedure of making and serving food will cost huge to the firm in dealing with such situation and will damage its reputation. For the sake of the firm itself and for its customers, we believe individuals can have their own ethical standards, values and beliefs but we need to align those with those of the firm’s. At Chicago Rib Shack, I play the key role in shaping organizational culture and fitting the personal values of employees, workers with the culture of the restaurant. Hence, I focus on value-based leadership, facilitate proper training, establish the code of ethics and provide a disclosure mechanism regarding not only on how to prepare, serve and deliver foods but also on how and why to maintain ethical behaviour and to foster values from maintain inventory to deliver food. In order to develop personal ethical behaviour, values and beliefs in employees and workers at all level is crucial and hence proper training is very important to Chicago Rib Shack, Aldgate and hence performance evaluation is another tool management and leaders adopt to influence the ethical behaviour at the restaurant. Proper training, well designed job, measurement of performance in line with achieving current goal, measuring employee satisfaction and finding out the reason of derivation from standards, all these are considered in developing my employees’ personal morale, ethical standard and to make the employee work in line with the restaurant’s goal (Burns, J., 2012).
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Increasingly the concept of social and environmental responsibility is getting popular as people are being more and more aware of the environment and of its impact on human and another creature. We remain very careful not to engage in activities which will cause any harm to the other creature of the environment or is against any social norm or activities or behaviour which disrespects or hurts minor group or people. We, the restaurant Chicago Rib Shack, are very cautious in such matter and do not compromise on such issues (Svigals, 2012). We carry out our corporate social responsibilities in line with the following theories-
Theories Corporate Social Responsibility we carry out: 
Economic responsibility: As part of economic responsibility we undertake research analysis enough to save ourselves from making loss and to make profit. Any organization needs money and without it no operation can go on. Even not for profit organization must make money. As a for profit organization if we do not make profit our economic responsibility will suffer.
Legal responsibility: We try to remain aware of our society, environment and legislation of Aldgate in which our entity is being operated and we obey and show respect to all these including the rules regulation regarding our industry here. Moreover, we keep in mind the huge amount of fine we must pay for violating any law. Our restaurants’ recipes require chicken and from recipe making process a lot of wastes are produced which need to be dumped properly in a specific place and for this purpose the firm remains cautious so that no rubbish produced in the restaurant causes harm to any river, soil or any environmental element.
Ethical responsibility: The underlying ethical standards are in line with the society and culture of Aldgate. Here in Aldgate we care for our customers and we know any unethical act will make us only suffer and result with no good and hence as part of such responsibility we add spices and food colour (of allowable or tiny amount) and no harmful chemical to our rib and other recipes which require good amount of spices.
Philanthropic responsibility: From the profit of our signature dishes, rib recipes we keep 5% for donation to the charities in the area of Aldgate as part of our philanthropic responsibility which is mentioned also in our company policy.


[bookmark: _Toc530501583][bookmark: _Toc533580592]Establishing a culture of sustainability within the workplace
Culture is established in a society by the beliefs, norms, values and the way the human beings see themselves and the world. The culture in the restaurant will determine the sustainability of the restaurant. The culture needs to be healthy and helpful enough to motivate its people to work in the best interest of the firm. This is what result in the goal of achieving target by ensuring customer satisfaction and by ensuring sustainability. For Chicago Rib Shack, to ensure sustainability it is important to be consistent in coping with the change in the industry, market and economy of Aldgate, east London (Warner, 2010). No one ideal is available to be established but the culture of the restaurant is redeveloped with the passage of time as the industry changes. The restaurant considers many factors in establishing a culture of sustainability in the workplace. Firstly, in order to ensure the culture of sustainability one of the important elements human resources of the organization is given a clear understanding of sustainability and factors which will ensure sustainability for it and the necessity of ensuring sustainability. Secondly, a culture of cooperation and a sense of working in a team is developed as at present most of the work is done by organizing a team in the restaurant. Effective team performance will help in bringing sustainable success for the restaurant Chicago Rib Shack, Aldgate and that is how they work and satisfies its customers’ taste buds. In each stage of the whole process in the restaurant starting from carefully handling the ribs to serving or delivering the dishes to customers requires cooperation and good understanding among the workers of one stage with the workers of another stage. There is a close relationship among the work of one stage with the work of another stage. Therefore, it will work for the firm to shift workers from one stage or department to another stage or department of the firm. So thirdly, shifting workers and employees is another option the restaurant believes for establishing a culture of sustainability. Not only this help its employees or workers to understand the task and necessity of another stage or department better but also increase its workers’ skills and productivity. Fourthly, human learning never ends and encouraging executives and workers to learn and gain knowledge on new things lead to creativity and lead them to think differently, bring new ideas of doing the same thing in a different way. After all, life is all about learning and this learning ensures growth of the firm at the same time. Fifthly, for developing the culture of sustainability the restaurant encourages its people to learn about the other similar firms in the environment and economy of Aldgate, instead of seeing them solely a competitor. Not necessarily all secret information of those firms is disclosed rather the firm Chicago Rib Shack, Aldgate is able to learn and grow with them and it helps the firm to have insight of new things and to discover the unknown (Marmol, Feys & Probert, 2015).
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Mainly ours is a formal structure where job, position and the person to whom one is accountable are depicted and defined and with this structure we maintain many informal relationships in the organizational as both are necessary to keep the operation smooth and as expected (Anon, 2018). Formal relationships make individuals clear about their jobs and responsibilities and allow the organization to go ahead systematically towards achieving goal. Again, informal relationships allow people to share their opinion, thought and makes the place comfortable for workers and employees. I also prefer informal relationship that refers to the personal relationship where the bond between them is usually very strong and is helpful for formal relationship as well. On the other side of the coin, in formal relationship tasks are well defined and responsibility, authority and accountability are specified. In a comfortable and friendly environment, I along with my employers and employees feel free to opine, to be creative and enthusiastic which ensures vibrancy in the culture and in the environment and people become more eager to work and become more willing to accept challenges and changes. Not only relationships between people are required for positive result of the company but also such relationships are necessary for it helps in developing interdepartmental understanding and makes it easier for employees to work together for achieving one common goal which is the organizational goal. Formal relationships in the restaurant can be further divided into functional, divisional and matrix relationships (Anon, 2018). Divisional or departmental relationships both formal and informal enhance the departmental performance, reduce cost by outsourcing or borrowing machineries and services and enhance skills of the worker of the department by allowing them to work in other division of the organization. Based on the informal relationships in the restaurant sudden meeting is called, quick and immediate decision is made whereas based on subordinates remain accountable to the persons according to the organizational chart, authority is defined to individuals in the entity et cetera. Moreover, in a restaurant like Chicago Rib Shack, Aldgate marketing department may notify HR department of the restaurant for recruiting a sales person which will be regarded as a formal relationship and in an informal relationship there might be frequent and daily interactions between this two departments sales enhancing the skills of people, the waiters who are in charge of handling customers directly (Harwood, Hollier & Werler, 2011). 


[bookmark: _Toc530501585][bookmark: _Toc533580594]Communication Channels for sharing information and building relationships
Channels mean the mediums through which communication is established and information, opinion and views can be shared with others and relationships can be formed (Study.com, 2018). We, here in our restaurant, are very careful about the communication channels made available to us and do not hesitate to report management if improvement of communication channels is necessary for last couple of years after the appointment of new CEO. Because the culture has made us consider our organization as a family, we now do care for the success and sustainability of it. Management also tries to ensure that information flows smoothly to the intended party or parties. Our management also takes care of cross-cultural communication. In case of intercultural communication establishing an effective communication is a lot easier than cross cultural communication. Because Aldgate is frequently visited by tourists, business people from other culture or nation and the place itself is very popular for its foods and rich history our people, especially front-line people must deal with multi-cultural people and it is very important that communication with them is such which results in satisfaction not dissatisfaction. 
Any miscommunication, distortion of information, or disruption in the smooth flow of our people may have serious negative impact on the restaurants’ sales, profit and overall performance and hence we remain vigilant. We train our people on language, communication styles, stereotyping and maintain relationship in cross cultural communication. 
If the head of the chefs does not list the items necessary with amount, then the purchase department will fail to place purchase order on time. At Chicago Rib Shack, Aldgate will not be able to meet the demand if the information regarding the demand for ribs in the outlet is not made available to ship out the flavoured ribs from the department of testing taste to the outlet at Aldgate. For smooth flow of information on time the necessity of appropriate communication channels and systems is beyond description. We make our people understand the importance of understanding the customers need and taste, their culture as well. 
In recent time the mode of communication is more like a ‘collectivist’ as we value gaining trust and confidence more than the speed and efficiency because we believe speed and efficiency will be attained anyway if we can achieve people trust and confidence in our employees and workers. 
The communication system in the organization is relatively informal but in line with formal communication (Graham, I., 2009). Because the taste of people might change and the change and creativity in this industry is like a part and parcel which might occur anytime the strategies need to be flexible and the communication systems also. Both formal and informal relationships are important for proper communication to be established in such firms in such industry. Based on informal relationship informal communication might take place at such entity like holding an unofficial meeting between the kitchen manager and the chefs where the kitchen manager might inform chefs about new training facilities they will be provided. At Aldgate outlet different communication channels are used depending on the purpose and people involved in communicating the information (Graham, I., 2009). Here, most of the communication takes place orally which means by delivering speech and verbally which means transmitting information in the form of words. Telephone calls, personal interaction between manager, workers take place orally whereas meeting, voice mail et cetera take place by transmitting words to intended receivers (Suzuki & Jaffe, 2010).
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Though the outlet at Aldgate is smaller compared to the overall size and functionality of the firm, still the functions carried out in this outlet is huge as it facilitates making reservation of table online, delivers order and serves dishes to people at the outlet. From placing order for smoked and flavoured ribs to serving dishes on the table to customers it takes a lot of effort to retain customers in the competitive environment of Aldgate as it is full of places offer travellers and tourists to eat. In performing each stage, the organization must face troubles and various impediments which hinder its effective and smooth functioning (2011-2018, 2018). One barrier comes by being overloaded with so many tasks which can be dealt by ‘management by objectives. The restaurant though located in East London serves a wide variety of customers from different culture with different nationality, beliefs, choices, speaking in different languages. It creates barrier though at the same time the firm is getting the opportunity to serve a wide variety of customers in this era of globalization. Barriers I as the restaurant manager and my fellow workers especially holding the front of the house positions face are
1. Language barriers: It refers to linguistic barriers when serving people speaking other language than English or local language of Aldgate (Gao &Yan, 2011). It is a common but important issue to address and management need to train and guide worker properly to deal with such customers in the appropriate manner (Mumford, 2016).
2. Negative stereotype: Stereotype is a set of assumptions which prevail in every society and not necessarily will be true for everyone, yet stereotype can be inappropriate and behaviour resulting from negative and inappropriate stereotype may cause damage to the firm’s relationship with its customer. So, workers and waiters should be properly educated on such social issues and the way to deal with those.
3. Difference in viewpoint or acceptance: What is appropriate in a culture might be inappropriate in another. So, workers should be taught to be patient and to respect others belief. 
4. Chance of misunderstanding: While serving multicultural customers there is a high chance of misunderstanding to occur between waiters or front of the house workers. To avoid any kind of misunderstanding training programs should be facilitated which will avoid such misunderstanding to occur but not at the cost of employee or worker satisfaction. 
5. Barriers for marketing people in international market: Marketing or carrying out activities for promotion is a very difficult task and it gets harder when it needs to be done in the international market for it gets complex. While promoting the restaurant there may exist the following barriers and thus the culture of the place where should be considered for designing marketing strategy
1. Communication barriers: The potential customers may be distracted if the language used in this activity is vague, boring and unknown (GovLoop, 2018).
2. Cultural differences: Culture differs from nation to nation country to country. Marketing method, medium and content may not be appropriate rather may offend people in that region if not proper research and analysis is carried out on the people and culture of that region. 
3. Suspicion: People in another culture may have some common belief and assumptions. They may suspect or may be confused about the quality of food and service of the restaurant.
4. Sensitivity of questioning: One of the jobs in marketing is research and analysis. For the research purpose questions are set to collect data. But the people of another culture may find question inappropriate and data will remain uncollected which may work as an impediment.
5. Statistical comparisons: If there is any lack of statistical data of a region or if the statistical data is not enough and outdated that will also work as a barrier (Gezon & Kottak, 2014).
How to get rid of above-mentioned barriers
First, it is culture which has a great impact on all the activities and the outcome of the job the restaurant is doing. So, the culture should be analysed and observed so that all other activities including the key activity marketing can be carried out which will be fruitful removing the above-mentioned barriers. The attitude of the people towards eating out in Aldgate and Chicago Rib Shack need to be considered. Research technique and questions should be such which will enable the research team to elicit the desirable data both in terms of quantity and reliability. Communication medium should be selected carefully and people to carry out promoting the brand should be selected carefully considering his/her communication and linguistic skills. Unique features should be mentioned like discount offered during Ramadan if the region is Muslim populated and if the promotion is carried out during the month of Ramadan or before that. Sensitive questions should be avoided or worded in a tricky way which will not offend people or make them suspect. If the available research data is insufficient or outdated research should be conducted newly adopting statistical method like sampling. Stereotype should be strictly avoided, and consumers should be treated equally and above all, ethical standards should be maintained. Most importantly, in order to remove this barrier people and culture are the top priorities because it is all about people which make difference (Kang & Yoon, 2018).
[bookmark: _Toc530501587][bookmark: _Toc533580596]Leadership at Chicago Rib shack, Aldgate
At Chicago Rib Shacks most of the tasks are performed by forming teams which are assigned tasks each team having different goals and are led by a leader. Five-six years before the company was led by a CEO who strictly maintained the formal relationship. Though we had informal relationship between departments and people but that was very limited. Though people in the organization could opine regarding any issues but could not make any decision whereas in the whole process of preparing and serving food requires making many small but important decision. As subordinates were not allowed to make decision it took long time to prepare and serve food as decisions were passed down to the subordinates. Now, with the appointment of the new CEO we can make decisions and the structure has been more flexible which also allows us to set target under the supervision of a team leader which was not possible before. It results in dramatic change in customer satisfaction as Aldgate is a busy city and people want fresh foods served in short time. It reduces the complexity of the bureaucratic procedure. (Google Books, 2018) As we are being able to earn the skills and experiences of making decision and setting target the opportunity of hiring managers internally has opened and the cost of hiring managers has also decreased (Arnold, 2011).
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Task oriented and relationship oriented are two leadership theories whereby
Task oriented leadership: It means adopting leadership style which results in effective performance of the organization.
Relationship oriented leadership: It is such an approach which focuses on maintaining relationship with subordinates which results in higher employee satisfaction. It is necessary especially for front line workers of the restaurant and our new CEO is making the structure where such leadership style adoption is getting importance.
At the Aldgate outlet of the restaurant both the theories are applied, and balance is maintained between these two.
Z theory
At the Aldgate Chicago Rib Shack, we employees and workers at each stage are encouraged to use our potential in performing work as everyone is responsible for the ultimate outcome of the organization (Eliot, 2016).
Transactional leadership
Such leadership style is adopted in Chicago Rib Shack for leading newly recruited employees to change their attitudes and to bring it in line with the organizational goal. Moreover, such leadership makes employees being committed to the restaurant (Burns, 2012).
Transactional leadership
It is like a formal relationship where leader maintains business-like relationship with his/her team members and still such leadership style is adopted by team leaders in our organization but considering the leadership style needed to deal with a situation 
Team-oriented leadership
The most common leadership style adopted by the team leaders in at our organization, Chicago Rib Shack, Aldgate where the whole team is led by a leader for effective team performance. But it is made sure under the leadership of the current leader subordinates are getting the opportunity to develop themselves as leader or at least being able to make decision and setting target (Burns, 2012).
In addition to the above-mentioned leadership theories, value-based leadership style, and participative leadership style is also adopted at Chicago Rib Shack, Aldgate depending on the purpose and members involved.
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Impact of forces on Chicago Rib Shack, Aldgate

Every organization is but significantly influenced by some external and internal factors and it is not different for Chicago Rib shack, Aldgate. The firm continually after a certain period conducts some analysis to know the influence of these factors on the firm and how the firm should react to this. 
PESTLE analysis
Political: Politics does not have major influence on the operation of Chicago Rib Shack. But the political environment is stable here and that is positive for the organization.
Economical:  The economy and employment growth of the Aldgate is increasing rapidly in recent years and the people are spending more on dining out.
Social:  People are becoming more and more fond of chicken ribs and juicy burger, but female customers are more concerned about having healthy diet and hence some delicious fruity and vegetable items need to be included.
Technological: As the number of tech firms are increasing the number of employees entering the city for their job purpose is accelerating which is contributing to the increased sales of its customers especially for ribs and juicy burger as Chicago Ribs Shack is the most famous for its rib’s recipes.
Legal: There is no unfavourable law which has been enacted currently to hinder its operation.
Environmental: The organization must be concerned about the environment because environmental law there is very strict here and the city dwellers are cultured (Burns, 2012).
SWOT analysis
Strength: The restaurant is the most famous place to have ribs and juicy burger at Aldgate. It is also cost-leader in the market.
Weakness: The biggest weakness of the organization is its customer service is bad relative to other restaurant and it fails to deliver food quickly though not too much time, but it should focus on reducing delivery time.
Opportunity: It can open a new product line of healthy food as a new social trend has started which is health consciousness among women customers. 
Threat: One of its product lines is juicy burger for which it is also famous but there is high probability of new entrants which is going to bring variation in preparing and serving burger. So, the restaurant may lose customers.
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[bookmark: _Toc533580599]Conclusion
It is all about proper management, about establishing heathy culture which fit the organization and about appropriate leadership for driving the workforce towards the organizational goal. It is not about only changing incentive of motivation or engaging people in conversation though these are also important for the desired outcome to any organization. Priorities need to be set and based on the priority list work should be done one after another. Otherwise, the people and management may feel pressure which will contribute to decrease employee morale gradually and will result in the waste of resources, time and effort. So, kit will cost the restaurant and in the blink of an eye the restaurant will vanish as the market is competitive. So, analysing the environment, economy and market the management of the restaurant Chicago Rib shack, Aldgate should design strategy, set priority, recruit people, establish culture and move team towards the target under proper leadership (BARRACLOUGH, 2016).
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