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[bookmark: _Toc534122801]INTRODUCTION 
The culture of work places varies as it the needs and services of different organisations are different and the ways the workers and the organisational processes are handled are also different. How a company is managed has a lot to do with the efficiency of the company. Here the leaders and the managers play a significant part in running the day to day affairs of the company. The company performance affects the service to the clients especially in case of the restaurant industry where the customers demand excellence. Presently I work at Leicester Square Kitchen as a manager and my job entails all activities associated with customer as well as employee affairs. 
Leicester Square Kitchen is located in the west end of London, England. Basically, it was built in the 1670’s but named after the contemporary Leicester House. The restaurant, as opposed to its neighbourhood, is more overwhelmed by the visitors and tourists because of its location. It has a chic setting so that tourists can enjoy exotic and Mexican flavours. 


[bookmark: _Toc534122802]Organizational structure:

As restaurants have very specific staff, therefore the organizational structure especially for small restaurants like our needs simple structure that should be in line with those needs to fulfill in a better way. Most of the time whether the size of the restaurant is small or big, has the same framework under which each of the workers performs his duties.
The team of our restaurant includes:
1. Owner 
2. Bookkeeper
3. The general manager 
4. Assistant manager 
5. Kitchen manager team members
The hierarchical model is drawn below:
Organizational Structure: 
[image: ]
Figure: Organizational structure 
Source: (Burford, 2009)

Vision: Leicester Square Kitchen’s vision is sustaining a long term growth and never compromise with qualities of products. 
Mission: They are promising with customer to maintain the quality. 
The owner of our restaurant is responsible to see the overall activities of the restaurant. The owner always has control over all the functions happening in the restaurant but most of the time the bookkeeper and general manager are responsible for all things and report it to the owner.
The bookkeeper has given the responsibility of finance and accounts in the restaurant. His duty is to check the actual status of the restaurant so that we better know about whether we are earning or losing (Burford, 2009). As the hierarchy suggest he is responsible to report me and the owner.
Then it comes general manager, in this restaurant I’m serving as a general manager of the restaurant. My duties include:
· I’m responsible to hire good staff, coaching and mentoring of the assistant leader and kitchen leader.
· It's my duty to develop and maintain good relationships between our customers so that we can retain them and also with other local businesses.
· Bookkeeper reports me about the status so, I'm here to create and monitor the budget of our restaurant. And assure we are achieving our desired goals or not.
· If we create any new policy then I have to implement it in the restaurant.
Then come assistant manager and kitchen leader under me. Both of them are responsible to report me about their activities. The duties of the assistant manager are:
· He is responsible for hiring, training and monitoring the team members.
· Ordering new inventory when needed.
· He should report me on a regular basis so that we facilitate customers in a better way.
· Take reviews from customers to ensure their satisfaction.
The duty of servers is to serve our hosts in a better way. Under assistant manager drivers, dishwashers and servers are working. Kitchen leader is responsible to train and monitor the chefs working under him. Because of we cannot compromise on quality.
[bookmark: _Toc534122803]Organizational Culture:
the organization’s values, beliefs, and behaviors are collectively termed as organizational culture. It refers to behaviors in relation to ethnic and racial groups within the organization. In the restaurant sector, the structure and culture both are very important. The effective culture within the restaurant can create organizational effectiveness (Thyssen, 2009).
We always try to improve the culture so that we can bring positive and effective change which ultimately strengthens the productivity of our restaurant. Being a manager if I understand ways to strengthen culture than it brings efficiency, customer satisfaction and also our employees will enjoy working in our restaurant (Burford, 2009). We collectively set up norms and values for the restaurant and some of them are mentioned below:
· There should be teamwork between all workers from owner to the server in the restaurant.
· There should not be any sort of communication gap between the staff and me.
· Serve the customer with dignity and integrity without any discrimination.
· There should not be any discrimination factor within workers. Everyone should accept each other and respect each other.
· Smoking or other things which are injurious to health are not allowed in the restaurant.
· Success should be celebrated.
In order to create a good culture, I personally promote each one’s effort. Moreover, if something going wrong or need to discuss I use these strategies:
Staff meetings:
I organize regular staff meetings in which I provide an opportunity each of the employee to communicate with each other and with management or me so we can sort out the issues so they become corrosive to morale (Cole, 2000). The reason behind these meetings is that I want each of the employees should feel that he is equally important to other employees in the restaurant. It is also a good platform to know each other and bring new ideas for the restaurant.
Recipe contests:
As people working in hotels and restaurants mostly interested in food and cooking so sometimes I personally arrange recipe contests among the chefs and workers. It provides a workplace that gives them chance to show their skills and enjoy the cooking of their coworkers. I permit them to use the restaurant facilities to make dishes. These activities create a friendly environment in the workplace and a sense of respect among them(Thyssen, 2009). All workers whether they are chefs or servers accept each other and respect each other. If the internal environment is better than ultimately our restaurant will achieve its goals.
Annual party:
We always celebrate success. We arrange annual parties at the end of December each year. People at their annual parties going to restaurants and enjoy the moment at that time staff are busy in working(Burford, 2009). Therefore once a year or twice we arrange a party so that they can also celebrate and enjoy just like others. This step improves the morale of the staff and leads to building a strong culture in a restaurant.
Uniforms:
Uniforms provide an attractive visual cue which means that everyone is working in a team in the restaurant to achieve some goals. I’m in favor of providing uniform to employees from the restaurants. These small things add in the betterment for the company.
Profit sharing:
Profit sharing strategy to build an effective environment is very attractive. Because this is the strategy which goes beyond any other sort of appreciation given to the staff members. when workers feel that their income is related to the health of the business they will be motivated to put in the extra effort.
6. Impact of Organizational cultureThere is a very strong relationship between the organizational culture to the overall performance of any organization. If we practice the norms and values in a better way then it adds to the effectiveness of an organization. 
If there is a creative and good culture in the restaurant than it leads to the success of the business. Employees having positive and good attitudes enhance the possibility of success. Good teamwork between all the staff from owner to the server results in achieving the goals of a restaurant (McLLwraith, 2016). If the staff members respect and accept each other than there are good coordination and communication between them. These things build up the good reputation of the restaurant. Basically culture influences the performance of the employees. For example, a company sets the entry and exit time. This is a part of organizational culture.  It helps to maintain the rules of the organization. Leicester Square Kitchen sets some standard of serving customer. The organization fixes maximum 30 minutes to provide foods on the table of customer. It increases the performance of staff. 
[bookmark: _Toc534122804]Corporate social responsibility:

Every organization from small too big and having different types of business they are doing, have a responsibility to give back to their environment. It may be in different ways like contributing to charities, forming foundations for the betterment of society, keep clean the environment around them and many more (McLLwraith, 2016). 
The activities we perform towards the society in the UK are following:
Investing in the environment: 
Our restaurant has invested almost $1.5m in starting new meters, LED lighting that is environment-friendly, contribute in managing better management systems, eco refrigeration, water heaters that are more efficient as compared to others, and also improved air con systems so we could save energy consumption and footprint for future. We have planned that by the end of 2018 we will going to invest about 300,000 to support such initiatives.
Smart Measurement:
We always try to allocate some amount to invest for smart meters to save electricity, gas, and water so we can contribute to driving down the unnecessary consumption for future in the state.
Training our staff:
During training sessions in our restaurant, we teach them about energy consumptions through updates and road shows to improve restaurant performance and actively participate in the energy-saving campaign.
Making savings:
After joining the restaurant as a manager, I wish my team have reduced the consumption of gas by almost 11% and gas consumption by 25% in these last four years. Also reduced the water consumption by 8%. And we are still working on it.
Recycling:
Our restaurant is segmenting waste and packaging to disposal so we can keep our environment clean and healthy.
Food waste:
We have a policy in our restaurant that is zero to a landfill on food. We distribute food to some needy or goes to compost. We try to never waste the food so that the issue of food waste could be solved. We plan to cook food according to the target we set in a day.
Cooking oil:
We submit our waste oil to the industry that recycled it into reusable energy.
Charities/fundings:
We also contribute to charities to the foundations and organizations working for good health and food for communities.


[bookmark: _Toc534122805]SWOT Analysis

Below is the study that is done by the organization to identify its internal strengths, weaknesses, opportunities, and threats. The SWOT analysis of my restaurant is mentioned below:
Strengths:
· One of the best restaurant in the state that offers Mexican food with many flavors along with cocktail as their signature.
· Lots of variety ty in foods they offer. 
· We have a good organizational culture.
· Many choices we offer to customers at reasonable prices.
· Friendly environment between servers and customers.
· We invest big amounts to support the franchise networks in the state.
· An attractive location also.
· Excellent décor of the restaurant and food serving.
Weaknesses:
· We don’t offer online orders to customers.
· We mostly offer healthy food, many people always need healthy food.
· Some of the customers mentioned in their reviews that our chefs sometimes take a long time to cook.
· Customers most of the time get impatient due to a long time.
Opportunities:	
· We have an opportunity in increasing market share by opening new branches.
· In order to increase the number of customers, we can start online deliveries.
· Applying new promotional strategies.
Threats:
· Competitors offering the same kind of food in the state.
· A number of customers fall, they cannot wait for a long time to place orders.
· Economical conditions result in effecting the sales.
[bookmark: _Toc534122806]PESTLE ANALYSIS:

PESTLE analysis is done in order to figure the impacts of macro-environmental on the operations of an organization includes political impact, economic impact, social impact, technological impact, legal impact, and technological impact(Shaw, 2016). Here I will do an analysis of my organization and mentioned the impacts one by one.
Political Impact:
Political factors affect the restaurant in the context of sales and revenues, number of customers in their restaurant. If political conditions of the UK becomes unstable then over business goes in a negative direction. The instability causes a decrease in farming subsidies. The deliveries of fresh vegetables and ingredients we need for preparing food and cuisines take a long time which ultimately affects our business. Also, the number of customers will decrease (Shaw, 2016).
Economic Impact:
Factors which may affect the operations working of my organization include economic growth in the country, interest rates, exchange rates, inflation, wage rates, cost of living and working hours throughout the week(Schein, 2010). If there is an economic recession in the state than restaurants sometimes take advantage of this situation and hire high caliber-staff due to which the existing staff will be laid off from their jobs due to which they lost their employment(Porter, 2006). Another advantage is that due to the economic recession there is a low turnover ratio.
Another factor is competition in the market. If any restaurant copy idea across the street than sales of the business will slow down. For consumers this is good so they enjoy varieties and innovations on lower prices but bad for the restaurants. If prices of gas fall down it mean that consumer has more money to consume in restaurants.
Social Impact:
Social factors include socio-cultural factors, health and safety, population growth rate and demographics. The preferences of restaurants are greatly influenced by the social class of the people. The attitude of people is changing towards health and diet in the UK due to which they only prefer organic food. Restaurants take benefit of this factor. Demand for organic food is increasing because people are joining fitness clubs.
The factor of the population also affects the business of restaurants. The demand and supply of the food is related to the population. If the birth rate falls then food demand will decrease which is an indicator of creating great competition among restaurants in the market. In order to increase the market share, we should focus on the lifestyles of people in the state.
Technological impact:
Technology always has a great impact on the reputation and the sales of the restaurant. The elements that impact most on the restaurants are mobile technology, social media and, QR codes. We have a QR system in our restaurant to take reviews of the customers(Schein, 2010). Social media and mobile technology both are best sources of taking reviews and make better the operations and serving of the restaurant(Burford, 2009).
We are planning to introduce a POS system that needs thumbprint recognition. Customers can send orders to the servers or kitchen. Moreover, we along with food also offer wifi system, Sky sports and  contactless payment of bills. Have good décor internally and externally. These things attract customers.
Legal impact:
While running the business of restaurant in the UK, legal concerns should also be considered that may create problems in the future. Along with food type and menu, we must also consider legal that includes licenses of a food establishment, an alcohol beverage license, food safety permit, and liquor permit and etc.  
Zoning factor sometimes can be a problem for restaurants. The possible issues are residential issues, commercial issues, and recreational issues. The restrictions on zoning determine the size and height of the building and also signs. Moreover, the structure of the restaurants also is affected by legal procedures. If someone sues the restaurant due to any reason, then structure create problems. Like if the restaurant is medium sized like ours then the liability we will bear is expensive and complex.
Environmental impact:
There are ecological factors related to environmental issues that should be taken in concern by every restaurant including ours. Climate change sometimes creates an issue. This is somehow related to legal impacts.
Due to high-speed nature of food restaurants, employees and customers both usually pay no attention to waste. And the conventional products are not good for the environment. The chemicals pollute the air and water. To lessen this impact we should use eco-friendly brands. In the UK restaurants are the primary source of creating food waste. Because the food in restaurants is mostly packaged that are not biodegradable and results in polluting air, water, and land. One best solution that we must adopt is that instead of disposing of the food and the packaging separately both should dispose of in the trash. This trash sits in landfill which is a good solution.
[bookmark: _Toc534122807]The formal and informal relationship between department and people:

 There are several departments in an organization. All of them are important for the organization to become a successful organization. But the organization needs to connect them in one single hub. Because of a good relationship between employee and department helps to achieve the organizational goal. There are two types of relationships such as formal and informal. 
Formal relation: Formal relation means which is prescribed from the beginning of the company. Formal relation helps the employee to maintain discipline in the communication process. It also helps the organization to make a good communication channel of the organization. 
Informal relation: Informal relation means a little-structured relationship in an organization. But it creates a barriertothe success of the organization. 
Being a manager of Leicester Square Kitchen, I used to apply formal relation between different departments of this organization. Because it helps me to make a great strategy for Leicester Square Kitchen. Sometimes I need to get the idea about the product cost. So I can reduce the consumption of unnecessary ingredients from our menu. 

[bookmark: _Toc534122808]Organizational culture, ethics, and values: 

Culture is the combination of values, norms and attitudes of an organization. A good culture helps the organization to create a good environment for the organization. It is very much needed for Leicester Square Kitchen. There are four types of culture exists. These are Task culture, power culture, role culture and person culture. 
Task culture: A group of people engaged to solve a critical problem of the organization. It enhances the teamwork of the organization. 
Power culture: The manager gives some power to the employee. So the employee can take challenges and they can take some crucial decision for the organization. 
Role culture: It focuses onthe role of the employee. The manager gives detail knowledge about the role and activity of the employee. 
Person culture: It is very much important for the organization. The manager gives the responsibility to the individual person to achieve organizational goal. 
[image: Image result for types of culture/task, force]
Figure 01: Handy’s four classes of culture
Source: (Porter, 2006)
We at the restaurant follow the task culture because many people are needed to make only one dish in the restaurant. In the restaurant the Cook is busy preparing a lot of dishes but here all the other works too have to pitch in to complete the service.
Ethics: Ethics is another important issue for the organization. Every organization should follow some ethical values. Because of ethics help the organization to achieve organizational goal Ethics create a response to the employee. But every organization should maintain some ethical values properly. 
Values: Value means standard rules and regulation of the organization. Every organization sets some standard rules for the organization. It shapes the employee behavior of the organization. Sustainability: Sustainability is a challenge for the organization to survive in the competitive market (Porter, 2006). A good culture is needed for the organization to sustain in the market. So being a manager of the organization it’s my responsibility to make a good culture in the organization. Basically, I would like to follow democratic leadership qualities to bring in my life. It helps me to make a good culture in the organization (Burford, 2009). I am maintaining task culture in Leicester Square Kitchen. So our restaurant can survive in a competitive market. 
Corporate social responsibility: Corporate social responsibility is a good activity of the organization. It focuses to help the poor people. The organization concentrates on the basic social responsibility. Though I am a manager of the food sector I need to focus on corporate social responsibility. I used to maintain a good quality of the foods because food is most important for us to live a healthy and happy life. So If I add some poisonous ingredients in food than it will be bad for health. So as a manager of Leicester Square Kitchen, I tried to maintain a good quality of foods for our valuable clients. 
Beliefs: Beliefs is the trust of the organization. Every organization needs to maintain a good strategy for maintaining the belief of the organization. I work on developing some belief for my organization. It is very much needed for our organization to develop a good culture in the organization. 
The communication channel for sharing information: Communication is a mandatory process for the organization. It is needed to share ideas, thoughts,and concepts. But the organization needs to set a proper channel to communicate with each other. There are several ways of communicating within the organization. They can communicate orally or written. These are given below:
Oral or verbal communication: Oral or verbal communication means sharing ideas and thoughts by speaking with each other. They can share their thoughts directly. So it improves the process of communication. There are some advantages and disadvantages of oral communication:
Advantages:
1. There is a high level of understanding and quick feedback from the sender or receiver. 
2. It saves time and cost of communication. 
3. Oral communication is mandatory for teamwork or group work. 
Disadvantages: 
1. Oral communication is not sufficient for the formal organization or formal communication process. 
2. There is a lack of chances to reconcile whatthe sender sends. 
3. There could be a misunderstanding in the oral communication process. 
Written communication: Written communication is a process where both parties share their information by using per or paper or electrical messages. It helps the organization to maintain a formal organization (Thyssen, 2009). There are some basics advantage and disadvantages of the written communication. 
Advantages: 
1. It keeps the information for a long time. 
2. It helps the organization to maintain a good relationship between employee and management team. 
3. Written communication helps both the parties to repeatedly read the messages where oral communication has lower chances to listen again. 
Disadvantages: 
1. Written communication takes time and money both. 
2. It also needs huge space to carry the important documents. 
Based on the above discussion and being a manager of Leicester Square Kitchen of the food sector, I used to follow oral communication. It is not possible for me to maintain written communication always. For example, I need a food emergency for my regular clients and they don’t have enough time. Then I will not wait for the written communication(McDonald, 2014). I will just directly order to the chief to make it as soon as possible(Frost, 1985). This is an example of oral communication. 
[bookmark: _Toc534122809]Barriers to effective functioning in the organization: 

There are several barriers to effective functioning in an organization. These are given below: 
Communication barriers: Communication barriers are the first and prime concern for the organization. It creates a lot of problem for the organization. Sometimesthe sender/receiver does not hear properly. So they cannot communicate with each other accurately. So in some sensitive case, I use written communication channel(Frost, 1985). 
Skilled labor shortage: There is a skilledlabor shortage in the restaurant industry. The organization needs to follow proper recruitment policy to recruit some skilled employee. 
The inefficiency of employee: Sometimes employee doesn’t work willingly. So the manager needs to motivate them and rewarding them for their outstanding achievements (Alvesson, 2012). 


[bookmark: _Toc534122810]Conclusion: 

Critical thinking in a workplace is a good concept for a manager to establish a good culture or working environment. The manager of any organization needs to first to build a good and well-diversified culture. It helps the organization to achieve the organizational goal as well as employment target. The manager of the Leicester Square Kitchen included in this report the PESTEL and SWOT analysis. The organization is very affected by external and internal factors. Finally, it could be concluded statement that values, attitudes, and norms are very much affecting factors for the organization and very much sensitive. 


[bookmark: _Toc534122811]References:
Alvesson, M., 2012. Understanding Organizational Culture. California: SAGE.
Cole, G.A., 2000. Organizational Behaviour: Theory and Practice. London: Cengage Learning EMEA.
Frost, P.J., 1985. Organizational culture. California : SAGE Publication.
McDonald, G., 2014. Business Ethics. Cambridge: Cambridge University Press.
McIlwraith, A., 2016. Information Security and Employee Behaviour: How to Reduce Risk Through Employee Education, Training and Awareness. Florida: CRC Press.
Schein, E.H., 2010. Organizational Culture and Leadership. New Jersey: John Wiley & Sons.
Shaw, S., 2016. Airline Marketing and Management. london: Routledge.
Thyssen, O., 2009. Business Ethics and Organizational Values: A Systems Theoretical Analysis. New York City: Springer.
Porter, M.E. and Kramer, M.R., 2006. The link between competitive advantage and corporate social responsibility. Harvard business review, 84(12), pp.78-92.
Burford, R., 2009. Description of a view of the falls of Niagara, now exhibiting at the Panorama, Leicester square.





image1.jpeg
PRIFYSGOL CYMRU ———
S Y Drindod Dewi Sant
UNIVERSITY OF WALES

Trinity Saint David





image2.png
W = RIs new assignment, (1) [Compatibility Mode] - Microsoft Word (Product Activation Failed) —

. g
E Times NewRom - (12~ A" & wow AsBbCcDe AaBbC( AaBbCc AaBbCel AsBboedc L\ <]
T Normat

23 Replace
Paste - P oSpacng Heading 1 Heading2 Heading4 Headings |- Change Open
s }Fmammm.zg e x, X NoSpacing Heading1 Heading2 Heading4 Headings || Chang P

Ciipboard Font

Stytes~ | ke Select~ | Grammarly
] s T 0 T 0 2 0 3 0 5 0 5 0 % 7 ]

Stytes Edting | Grammarly

» (S

[ Assistanticader | [ Kitchen teader |

H Chef
Server Host

5

Dish washer Bartender ‘ ‘ Sous chef |

3 Driver Pantry [ F— ]

The owner of our restaurant is responsible to see the overall activities of the restaurant. The

owner always has control over all the functions happening in the restaurant but most of the time

“o w4

‘ the bookkeeper and general manager are responsible for all things and report it to the owner.

Fage: 501 14 | Wordsi 2835 | <5 Englisn(US) |

H O Type here to search





image3.jpeg
Handy’s Four Classes of Culture

Power Role

Task Person

tutor2u





