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Abstract
[bookmark: _Hlk155152676]This paper presents a comprehensive strategic plan for 'Delicious', a culinary venture, a novel fast-food restaurant poised to make a significant mark in London's competitive food industry. Emphasizing a unique customised traditional display cooking system, the proposed business aims to redefine customer engagement and satisfaction in the fast-food sector.
The introduction provides a succinct overview of London's fast-food landscape, introducing the suggested business study case and outlining the paper's scope and objectives. This section sets the stage for a deeper exploration of the restaurant's strategic development.
In the next section, the vision, mission, and objectives of 'Delicious' business study case are established. The vision statement projects an aspirational future, while the mission statement focuses on core values such as integrity, dedication, and customer satisfaction. SMART objectives outline clear, attainable goals, positioning 'Delicious' for widespread recognition and potential franchising.
An environmental audit follows, dissecting both internal and external factors influencing the proposed business endeavour 'Delicious'. This includes a SWOT analysis to identify strengths, weaknesses, opportunities, and threats, a PESTLE analysis for a macro-environmental perspective, and Porter's Five Forces for industry analysis. This comprehensive audit provides crucial insights for strategic planning.
The paper then evaluates various strategic options, considering cost leadership, differentiation, and focus strategies. Each option is assessed in light of proposed business capabilities and market conditions, culminating in the selection of the most suitable strategy for sustainable competitive advantage.
In the strategy implementation section, a detailed action plan is presented, covering resource allocation, change management, and risk mitigation. This part of the paper is crucial in translating strategic vision into actionable steps.
To ensure effective strategy execution, the paper discusses the application of monitoring tools, including Key Performance Indicators and the Balanced Scorecard, to track progress and facilitate continuous improvement.
The conclusion summarizes key findings and strategic recommendations, reflecting on the potential impact of the ‘Delicious' project strategic business plan. It also suggests avenues for future developments.
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I    Introduction


London's culinary scene offers a distinctive fusion of international tastes and regional cooking customs being one of the most multicultural cities on earth, offers a variety of alternatives from traditional British fish and chips to unique international cuisines, according to Mintel (2009, cited in Filimonau, V. et al., 2020, p.2) “The market of out-of-home food consumption in the UK is well-established, yet rapidly developing” (Mintel, 2019).The practice of "display cooking," in which food is prepared and cooked in front of clients, has become more and more popular in the city in recent years; this trend guarantees customers the freshness and quality of their meals while also adding an entertaining factor.
“Open kitchens were pioneered in Northern Europe the 1970s and has always been a key design feature of Italian pizzerias and Japanese Teppanyaki kitchens” (Fang, Peng, & Weita, 2013; Norii, 2015 quoted in Graham, D., Ali, A. and Tajeddini, K. 2020, p.28) In the present day, more restaurants have adopted this style and included open kitchens into their layouts, customers who are health-conscious and food enthusiasts who value openness in food preparation have responded well to this strategy; in addition, a lot of artisanal and gourmet restaurants now use display cooking as a signature, which enhances the dining experience in London even more.
The proposed business will display an innovative concept that combines the appeal of traditional display cooking with the speed of fast food, this creative idea centres on building a network of intimate, tiny restaurants where food preparation is both a process and a show; it will place a strong emphasis on openness and culinary skill, with a menu of carefully prepared dishes that are made in front of the clientele. This strategy turns eating into a participatory experience while also increasing customer trust. "DELICIOUS" restaurant is poised to elevate fast-food industry to the next level by emphasising expert preparation and fresh ingredients, transforming it into a hub for community gatherings as well as a culinary adventure.
“The open kitchen as a customer restaurant vista is an emerging phenomenon.” (Graham, D., Ali, A. and Tajeddini, K., 2020, p.27) "DELICIOUS' Small Chain Restaurants" uses the conventional display cooking technology in an effort to improve the dining experience, the goal of this innovative business strategy is to create a network of upscale, small restaurants where customers can watch cooks preparing food, creating an open and interactive environment. Key components include using cutting-edge kitchen equipment, providing a varied menu to accommodate a range of dietary needs, and obtaining local, fresh ingredients to support sustainability. 
The chefs place a strong emphasis on interacting with customers; in addition to cooking, they will inform and amuse visitors, improving the whole dining experience, moreover, scalability is given top priority in the plan, enabling progressive expansion without compromising quality or client happiness; in that respect, social media and community involvement will be the main marketing focuses in order to develop a solid, devoted client base.
Considering the above an environmental internal and external audit will be performed, monitory tools and feedback mechanisms are to be used to complete the proposed strategic business plan, subject of this paper.
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[bookmark: _Hlk155404668][bookmark: _Hlk155093420]1. Background of the proposed business: 'Delicious' Small Chain Restaurants

Setting Up Vision, Mission, and Objectives for ‘'Delicious' Small Chain Restaurants
Vision Statement: 
- "Delicious Small Chain Restaurants" sets out on a journey to go beyond the ordinary and into the remarkable in a world of gastronomic possibilities, the vision, "Re-defining the Taste of the Sublime," embodies the goal of transforming the dining experience by utilising the cutting-edge idea of a display cooking system.
- Creative Display Cooking System: The Display Cooking System, a dynamic stage where culinary artistry is brought to life, is the foundation of all restaurants, this approach is a theatrical demonstration of abilities, flair, and passion—it's not just about cooking. With their extraordinary culinary skills, the chefs make cooking an immersive experience that appeals to all senses; not only do diners experience the wonders of creation, but they also witness it, making every meal a spectacular event.
- Local with a Global Twist: The teams of chefs are passionate supporters of using regional produce in combination with international flavours, despite being a part of a chain, every restaurant embraces the regional ingredients and culture while incorporating current international culinary trends; this mix offers customers a genuine, varied taste experience.  The chefs are artisans, blending traditional techniques with modern gastronomy to create meals that are not just nourishing but inspiring.
- Creative and Skilful Cooking: “Delicious” chefs are culinary artists, not just cooks, very meal is infused with their unique originality and skill, guaranteeing that every mouthful is an exploration of exquisite flavours; the menu is a dynamic work of creation that continually changes to tantalise and amaze, it reflects both local flavours and foreign inspirations. They're always looking for new and innovative ways to improve the dining experience, such tech-integrated service, interactive menus, or inclusive alternatives that satisfy a range of dietary requirements and preferences.
- Personalised and Intriguing Ambience: Every one of the chain restaurants is intended to promote a personalised relationship between our chefs and customers, the open kitchen design creates a more intimate and interesting dining experience by letting diners inside our realm of food creation. In addition to providing entertainment, this openness in food preparation fosters trust and a greater respect for the culinary arts.
- Sustainability and Local Sourcing: The business is dedicated to sustainability and ethical sourcing in line with their aspirational aim, all ingredients are grown locally to support neighbourhood farms and lessen the carbon footprint. This dedication guarantees that in addition to redefining taste, a beneficial contribution to the community and environment is to be being made.



Mission Statement:
[bookmark: _Hlk155093747]- "Delicious Small Chain Restaurants" strives to be a hospitality industry standard for culinary excellence and service, to make dining an experience about memories and relationships, according to the mission statement, striving to provide the greatest cook and serve experience and satisfy customers.
- The mission is as well to fulfil the company’s vision statement: to "Re-define the Taste of the Sublime", therefore, every meal is to be turned into an amazing culinary adventure, to provide not just food but also a fully immersive, multisensory experience that turns dining into an art form thanks to the Display Cooking System.
The business is committed to provide not just a dish but also an experience that leaves a lasting impression on the heart and mouth. Every meal at Delicious Small Chain Restaurants is to be an adventure, every flavour to tell a tale, and every visit to create lifelong memories.
"Delicious Small Chain Restaurants" endeavours to offer a unique eating experience beyond the palate, each meal and every encounter should represent the business culinary expertise and passion toward customers, the values that underpin company’s mission are considered as it follows:
- Honesty and integrity, these principles underpin "DELICIOUS" Small Chain Restaurants brand as they are prioritized in all activities, developing confidence among consumers, workers, and partners, and creates a good work atmosphere, ensuring long-term success and stakeholder loyalty.
- Dedication, "DELICIOUS" Small Chain Restaurants utilize a cutting-edge Display Cooking System, demonstrating dedication in every aspect of their business. Their chefs and staff are committed to producing visually appealing and delicious dishes, demonstrating their passion for culinary excellence. 
- Kindness, DELICIOUS" Small Chain Restaurants prioritize kindness, particularly under the Display Cooking System, to create a welcoming atmosphere. The warmth and kindness of staff enhance the dining experience, fostering a positive workplace culture and customer loyalty.
- Serving Customers/coworkers, the focus on serving our customers and supporting colleagues creates a harmonious environment where culinary talent and service combine to enhance the dining experience. This approach improves the interactive dining experience, cultivates team relationships, and fosters a culture of compassion, ensuring a memorable dining event.
- Positivism, by prioritizing optimism particularly operating under a display cooking system their culture fosters proactive problem-solving, innovation, and team morale, ensuring a positive atmosphere for visitors; the skilled chefs and their cheerful disposition inspire a can-do attitude, making every meal a joyful experience. 
- Enticing, Passionate Behaviour employs a dynamic approach, involving enthusiastic attitude from chefs who are not only cooks but also entertainers, this approach transforms the culinary art into an enthralling performance, leaving visitors with unforgettable memories. This excitement spread through every aspect of the restaurant experience, from waiters to management, and leaves a lasting sense of "DELICIOUS".
“Delicious” small chain of restaurants business creates experiences, not just meals, every visit to any restaurant is a culinary adventure wrapped in warmth and kindness.

The Proposed Business Objectives - SMART 
When 'DELICIOUS' Small Chain Restaurants embark into the distinctive trend of traditional display cooking, it is imperative that they align with SMART (Specific, Measurable, Achievable, Relevant, Time-bound) criteria. SMART objectives offer a precise, targeted road map that guarantees every facet of the company is meticulously planned and carried out for maximum achievement.
First of all, being specific aids in precisely outlining "DELICIOUS'" goals. This clarity allows for exact targeting of client wants and preferences and is essential for comprehending the display cooking concept's USPs. Measurable goals make it possible to monitor development and assess the success of initiatives, ensuring that the company is headed in the right path and enabling required course corrections.
By establishing reasonable goals, you may be confident that your aspirations are doable and practical given the resources at your disposal and the very competitive restaurant market. This reality encourages drive and forward motion. Relevance is essential to ensuring that all objectives support "DELICIOUS's" basic mission and fundamental values, strengthening the brand's identity and attracting new customers.
Lastly, time-bound criteria foster effective time management and prioritisation by introducing a sense of urgency and deadline. Establishing benchmarks for development, growth, and other significant company accomplishments is aided by it.
In conclusion, 'DELICIOUS' Small Chain Restaurants may develop goals that are targeted, realistic, and effective by using SMART criteria. This is a calculated approach. In the highly competitive culinary industry, this alignment is essential to the business's long-term growth and profitability.
“SMART goals are essential for the restaurant business for multiple reasons.” (BEAMBOX 2023) The goals and objectives defining criteria for "'Delicious'-Small Chain Restaurants" are in accordance with the SMART (Specific, Measurable, Achievable, Relevant, and Time-bound) requirements a relevant table about this topic will be found in the appendix (Page 19).
By adhering to these objectives, "Delicious Small Chain Restaurants," with its pioneering Display Cooking System, aims to position itself as a versatile and desirable brand for every type of family event, encompassing both casual and high-end affairs; the aim to be is to make 'Delicious' a popular ‘go-to main choice’ for local gatherings and significant institutional events alike. By offering a unique and interactive culinary experience, the business seek appeal to a broad audience, ensuring that 'Delicious' becomes a household name synonymous with quality, innovation, and memorable dining. This ambition drives the staff commitment to excellence, ensuring that each 'Delicious' restaurant is a destination where every meal is an event in itself.




[bookmark: _Hlk155404832]2. Internal and External Environmental Audit for ‘Delicious’ Small Chain Restaurants

Internal Audit:
For 'Delicious' Small Chain Restaurants, especially those that follow the conventional display cooking system trend, conducting an internal environment audit with an emphasis on 'Strengths and Weaknesses' through SWOT analysis is essential, with the help of this research, "Delicious" can make the most of its internal advantages, which include knowledgeable chefs, a distinctive eating experience, and premium ingredients all of which are essential for drawing in and keeping consumers; it also aids in locating internal flaws that require attention, such as possible inefficiencies in operations, poor cost control, or a small number of seats. 
'Delicious' may successfully develop strategy to increase its strengths and lessen its flaws by having a complete awareness of these internal aspects, this is necessary to ensure long-term viability, preserve consumer happiness, and gain a competitive edge. Additionally, this kind of analysis helps "Delicious" adjust to changing consumer preferences and market trends, which helps them maintain their position as a top option in the ever-changing culinary sector.
“A SWOT analysis for a restaurant will help you to know how to put up a restaurant without making mistakes in the decision-making process.” (PDFAgile.com, 2023) In the SWOT analysis for 'Delicious' Small Chain Restaurants, 'Quality Assurance’ strength is crucial, especially under the conventional display cooking method trend, this strength is seen in their dedication to excellent components and careful preparation; display cooking shows guests the freshness and attention placed into each meal, boosting trust and value. 
The 'Unique Selling Proposition (USP) strength' is an essential component, particularly when using the conventional display cooking system as an example; this unique selling proposition is centred on providing a unique and participatory culinary experience in which chefs cook meals in a kitchen that is readily available to the public.   
'Engaging Customer Strength' is essential in traditional display cooking, an interactive eating experience, where chefs cook dishes in front of clients, making it unforgettable; this boosts consumer satisfaction and differentiates in a competitive industry. 'Delicious' business may boost consumer loyalty, word-of-mouth, and brand identification, by using this power, the instant feedback and personalisation enhance the consumer experience and brand relationship.
These advantages can be used to increase market share and customer loyalty in a competitive industry, nevertheless the audit may reveal internal flaws like limited seating capacity, higher operating costs due to specialised equipment, or scalability issues; 'Delicious' brand can strategically improve its business model, use resources optimally, and develop powerful strategies to overcome obstacles by carefully analysing its strengths and weaknesses. This may guarantee steady growth and a dominant position in the restaurant sector (The analysis SWOT Analysis is presented in a table format in the Appendix, page 19).


External Audit:
Opportunities and Threats (SWOT)
For 'Delicious' Small Chain Restaurants employing the conventional display cooking technique, conducting an external environment audit with an emphasis on 'Opportunities and Threats' in a SWOT analysis is essential, this research points to external prospects that include growing consumer interest in interactive dining experiences, new trends in the culinary arts, and possible market expansions. 
Taking advantage of these chances can spur expansion and raise brand awareness, it also draws attention to risks such as shifting customer tastes, competitive market pressures, and prospective legislative changes that might have an impact on the restaurant sector; 'Delicious' may create plans to take advantage of possibilities and minimise risks by having a thorough understanding of these external elements. This helps to ensure that the company can adapt and thrive in a competitive and continuously shifting culinary scene.            

PESTLE Analysis
 “The PEST factors are uncontrollable factors that can either be an opportunity or a threat to firms and industries” (Talib, M. et al., 2014, p.121). As they adopt the display cooking system trend, 'Delicious' Small Chain Restaurants need as well to perform a PESTLE-based external environment audit, this complete research of macro-environmental aspects that might affect the business helps 'Delicious' build plans that match external reality; compliance with food safety, labour, and business standards requires political knowledge. Government policy and political stability can affect restaurant business, requiring strategic changes; consumer purchasing power, inflation, and economic growth affect customer behaviour and firm profitability. Analysis of these elements helps 'Delicious' adjust prices and control costs for financial viability.
Consumer preferences, lifestyle changes, and cultural factors shape dining experiences, understanding social trends helps 'Delicious' evolve and satisfy customer expectations as display cooking grows, modern culinary technology, customer service platforms, and digital marketing may boost efficiency and consumer engagement; nevertheless, competitive advantage requires being updated on latest technologies.
The legislation requires health, safety, and employment compliance, auditing these regulatory criteria regularly helps 'Delicious' avoid penalties and brand harm; sustainability is becoming more important to customers; using eco-friendly materials and waste management may boost company reputation and consumer loyalty.
The analysis of outside factors impacting business operations using PESTLE, will lead to Informed decision-making allowing 'Delicious' business to adapt to current market conditions and predict future changes, keeping it relevant and successful in the competitive restaurant sector.
It is necessary for 'Delicious' Small Chain Restaurants to conduct an external environment assessment using PESTLE Analysis and Opportunities and Threats, it aids in understanding how outside variables, such as market trends, governmental regulations, and economic fluctuations, affect the conventional display cooking system; this knowledge helps with risk management and using outside possibilities for long-term, steady growth.
PESTLE Analysis (Political, Economic, Social, Technological, Legal, Environmental factors) it is located in the (Appendix page 20).
[bookmark: _Hlk155139984]Porter’s Five Forces analysis
'Delicious' Small Chain Restaurants can benefit from conducting a Porter's Five Forces analysis for several reasons, firstly, it helps them recognize the competitive dynamics within the restaurant industry; by identifying direct competitors and assessing their strengths and weaknesses, 'Delicious' can better understand how to position themselves in the market and develop effective strategies. “In the competitive environment, strategy formulation is crucial and for establishing the right strategic agenda, a company must understand how the industry works and which are the dominant forces and its impact on the overall competition and profitability” (Shetty, S.S. and Kale, K.S., 2021, p.183).
Secondly, the analysis helps assess the obstacles to entry in the industry, this includes factors such as funding, distribution networks, and brand loyalty among similar existing venues, understanding these barriers allows 'Delicious' to develop a competitive plan for entering and exiting the market.
Additionally, the analysis evaluates the power of suppliers in the display cooking system, this helps 'Delicious' understand the negotiating power of suppliers, which in turn affects supply chain stability and costs; it enables them to make informed decisions in supplier negotiations and long-term planning.
Furthermore, the analysis helps measure the bargaining power of 'Delicious' customers, this knowledge is crucial in determining pricing, menu design, and overall customer experience; lastly, the analysis helps identify and understand substitute threats to 'Delicious'. By knowing the alternatives, such as home-cooked meals or other restaurant options. Top of Form
Porter’s Five Forces analysis table can be found in the appendix page 20.


[bookmark: _Hlk155479185]3. Evaluating Strategic Options - Selecting Best Fit Strategy 

Overview and evaluation of each potential strategic options. Selection and for the chosen best fit strategy for sustainable competitive advantage
In order to create a successful business plan for 'Delicious' Small Chain Restaurants, it is important to review and evaluate each strategic choice, this includes clarifying the company's strategy, evaluating strategic possibilities, assessing risks, considering marketing techniques, maintaining flexibility, managing stakeholder expectations, and developing a competitive edge. “The value proposition building block includes all of the firm’s activities that create value for customers” (Osterwalder & Pigneur, 2013, cited in Morkunas V.J., Paschen J. and Boon E., 2019, p.298)
In that respect differentiation through ‘Unique Culinary Experience and Themed Ambiance’, ‘Focus Strategy through Targeted Menus and Strategic Location Selection’, ‘Sustainability and Customer-Centric Practices’ as well as ‘Marketing and Branding’ are considered the main chosen strategies.
By conducting a complete strategic analysis, 'Delicious' can define its company strategy and focus on specific markets, client growth, and distinctive gastronomic experiences, this helps to concentrate company goals and ensure resources are directed towards winning methods; it is also important to assess the risks associated with each strategy choice and mitigate them accordingly, rapid expansion may strain resources, while focusing on a specific market may limit growth.
Different marketing techniques can position 'Delicious' differently in the market, whether it be luxury, informal, or unusual dining experiences, this affects brand impression and market positioning; remaining flexible is crucial in the restaurant industry, as trends and client preferences change quickly. Assessing each strategy choice allows 'Delicious' to pivot and adapt for long-term growth and sustainability.
Understanding the ramifications of strategic choices helps manage investor, employee, and consumer expectations, ensuring alignment and support. Lastly, 'Delicious' must develop a competitive edge through exceptional client experiences, unusual cuisine, or new service strategies to stand out in the crowded restaurant sector. (A more detailed evaluation: in the appendix page 20)
Each of these strategies has its merits and challenges. The choice depends on "Delicious’s" resource availability, market understanding, and long-term business objectives. Balancing these strategies and adapting them as the business grows and market conditions change will be key to the success of "Delicious" in the competitive London restaurant market.
To conclude, by combining a differentiation strategy with a focus approach and underpinning these with sustainability and customer-centric practices, "Delicious" can create a sustainable competitive advantage in the bustling and diverse London restaurant market. This strategy leverages the unique aspects of the business while ensuring adaptability and relevance in a dynamic market, and will guide business finance, budgeting, revenue creation, expansion by assuring financial health and scalability.


4. Strategy Implementation and Execution

Action Plan: Detailing steps for strategy implementation.

Creating a "Step by Step Action Plan" is essential for "Delicious" small chain restaurants for a number of reasons:
- It offers a step-by-step, unambiguous roadmap for carrying out the strategic business strategy, guaranteeing that every team member is aware of their specific duties.
- Each phase of the plan allows for the identification and control of possible hazards, guaranteeing seamless execution, this is important for handling the delicate intricacies of traditional display cooking and restaurant operations; the plan also makes resource allocation easier.
- The plan divides the strategy into quantifiable, doable steps, which facilitates progress monitoring and help with necessary adjustments, it also improves teamwork and accountability by directing efforts towards shared objectives; finally, the methodical approach enables 'Delicious' to be flexible and adaptable to changes in the market, guaranteeing the company's continued relevance and competitiveness.                                              Essentially, the effective operationalization of 'Delicious' and the translation of its strategic goal depend on this comprehensive action plan (detailing steps for strategy implementation strategy: in the Appendix page:21)
Regular monitoring and evaluation of these steps are crucial to ensure the effective implementation of the strategy and to make necessary adjustments based on market feedback and business performance.


5. Resource Allocation: Budgeting and assigning resources. 

The strategic business plan for 'Delicious' Small Chain Restaurants must include a resource allocation strategy for budgeting and resource assignment, this is particularly important when implementing the display cooking system trend; the budget should effectively allocate financial resources to maximize investment returns. 
For 'Delicious', this may involve allocating funds for trained chefs, high-quality ingredients, and specialized kitchen equipment, prioritizing expenditure with resource allocation is crucial to protect the customer experience and food quality associated with showcase cooking. Proper budgeting also helps manage risks such as variable ingredient prices and unforeseen expenditures, ensuring financial stability, allocating resources according to strategic goals; as well it ensures that every financial resource spent supports corporate objectives and keeps 'Delicious' focused on delivering a distinctive dining experience. Additionally, a resource allocation strategy helps with employee and operational management, allowing for the proper hiring of skilled workers and effective operations, this will enable 'Delicious' to expand its operations, explore new markets, and enhance consumer experiences as it grows. Overall, a resource allocation strategy helps management hire the proper number of skilled workers and operate operations effectively.
Creating an estimated financial resource allocation plan for "Delicious," a small chain of restaurants in London with a Display Cooking System, involves strategically distributing funds across various operational aspects, this plan should support the key steps outlined in the strategic business plan, a detailed table as a reference can be found in the Appendix at page 22.


[bookmark: _Hlk155478791]6. Change Management: Managing organizational change for effective implementation.

- In implementing the strategic plan for "Delicious," a small chain of restaurants in London with a Display Cooking System, effective change management is crucial to ensure smooth transition and successful realization of the new initiatives, this involves guiding the organization through various changes in a structured and thoughtful manner.
- Firstly, communication is key. Clear, consistent, and transparent communication about the changes, their rationale, and the expected benefits is essential to gain staff buy-in and reduce resistance, explaining how the financial resource allocation will support new initiatives like the Display Cooking System, themed ambiance, and targeted menus.
- Secondly, staff involvement is imperative. Involving staff in the implementation process, especially in areas like staff training (10% of the annual operating budget) and themed concept development (15% of the initial investment), ensures that they feel valued and are more likely to embrace the changes, organizing workshops and feedback sessions where staff can voice their concerns and suggestions can facilitate smoother transitions.
- Thirdly, training and support are vital, allocating resources for training (10% of the annual operating budget) is just the first step; ongoing support and coaching are necessary to help staff adapt to new processes and technologies. For instance, chefs and kitchen staff need to be proficient with the Display Cooking System to create the desired dining experience.
- Moreover, monitoring and evaluating the change process (5% of the annual budget) is crucial for identifying issues early and making necessary adjustments, this involves tracking the effectiveness of marketing strategies, customer feedback mechanisms, and the overall impact of the new themes and menus on customer satisfaction and business performance.
- Lastly, leadership plays a crucial role in managing organizational change, leaders at "Delicious" must champion the change, demonstrate commitment to the new direction, and lead by example by actively participating in training sessions and being visible and accessible to staff for questions and support.
Focusing on these key aspects of change management, "Delicious" can effectively navigate the challenges of implementing its strategic plan, ensuring that the transition is as smooth and successful as possible.


7. Risk Management: Identifying and mitigating potential risks.

The strategic business plan for 'Delicious' Small Chain Restaurants should include a risk management study to identify and minimize potential hazards, particularly in the traditional display cooking system trend, this will help anticipate and minimize operational concerns such as kitchen safety, equipment reliability, and food quality uniformity; it will also help identify financial risks such as variable component prices, unexpected income sources, and costly initial investment expenses. 
The study intends to aid 'Delicious' plan for market risks such as shifting customer tastes, economic downturns, and competition pressures, creating adaptable strategies to stay competitive, the risk management analysis shall also help uncover brand reputation hazards, enabling proactive brand reputation management techniques; as well ensuring 'Delicious' is aware of and compliant with health, safety, and employment rules, avoiding legal issues and penalties. 
The risk management strategy will also try to identify and prepare for supply chain or manpower interruptions, ensuring ongoing operations, understanding risks will make plans strong, practical, and sustainable, and a proactive risk management strategy will demonstrate 'Delicious''s commitment to long-term success. (a detailed table can be checked in the Appendix at page 23)
By proactively identifying and addressing these potential risks, "Delicious" can enhance the resilience and success of its strategic implementation plan.


8. Applying Monitoring Tools to Monitor the Strategy - KPI indicators

KPI analysis is crucial for 'Delicious' Small Chain Restaurants, especially those using the conventional display cooking system trend, it quantifies company plan success and effectiveness, such as customer happiness, table turnover, average expenditure per customer, and food waste, as well helps monitor and improve operating efficiency, such as preparation time and resource utilization in display cooking. 
Financial health depends on revenue growth, profit margins, and cost management, ensuring the firm stays profitable and meets display culinary standards, the customer experience is crucial, and KPI analysis aligns all company components with strategic goals, aiding strategic decision-making and resource allocation; regular KPI monitoring helps 'Delicious' react to shifting market circumstances and client preferences, uncovering growth and innovation prospects for long-term corporate success. 
[bookmark: _Hlk155381461]In conclusion, KPI analysis helps 'Delicious' achieve its strategic business strategy by providing a clear picture of performance, leading operational changes, and fostering sustainable development (detailed table available in the Appendix, page: 25).
For "Delicious," a small chain of restaurants in London operating with a Display Cooking System, effective Key Performance Indicators (KPIs) are essential to measure the success of its strategic approach, which combines differentiation, focus strategy, and sustainability. The chosen KPIs should align with the restaurant's goals and provide actionable insights. Here are key KPIs relevant to "Delicious":

8.1 Balanced Scorecard
Implementing a balanced approach to performance measurement.                           'Delicious' Small Chain Restaurants uses a balanced scorecard to assess its business strategy in the traditional display cooking system trend, this approach provides a holistic view of the organization, considering customer happiness, internal procedures, and learning and development; moreover, it links company operations to strategic objectives, ensuring the unique display cooking experience meets consumer expectations, operational efficiency, and financial feasibility. 
[bookmark: _Hlk155390383]The balanced scorecard supports informed decision-making, highlighting areas for improvement and corporate strengths, staff training and development are crucial in enhancing customer satisfaction, 'Delicious' brand constantly exceeds consumer expectations using customer centric KPIs in the balanced scorecard; this strategy ensures long-term success in the competitive and trend-sensitive restaurant sector. The balanced scorecard provides a fair framework for performance evaluation and management (detailed available table in the Appendix, page: 26).
By regularly reviewing these metrics, "Delicious" can ensure its operations are aligned with its strategic goals, adapt to changing market conditions, and sustain its competitive advantage in London's vibrant restaurant market; the BSC approach allows for a balanced view of performance, ensuring that financial success does not come at the expense of customer satisfaction, internal efficiencies, or learning and growth opportunities.

8.2 [bookmark: _Hlk155478499]Feedback Mechanisms.

Establishing systems for feedback and continuous improvement.
Establishing effective feedback mechanisms Feedback methods maintain food and service quality, ensures high standards in the display cooking system, and verifies if the firm is meeting strategic objectives, leading strategy, and operations to achieve them; responding to comments and improving can boost customer loyalty and word-of-mouth referrals.
To summarize, feedback methods help 'Delicious' business develop a continuous improvement cycle, react to market changes, maintain high standards, and link operations with strategic goals which are essential for success in the competitive restaurant marketplace; “…, online client feedback collection and tracking have enabled businesses to evaluate and upgrade their services and product capabilities as needed to maintain and improve competitiveness.” (Momaya J. et al. 2022, p.1)

[bookmark: _Hlk155383630](PDF) That is to ensure continuous improvement and alignment with its strategic focus on differentiation, targeted menus, sustainability, and customer-centric practices.
Establishing effective feedback mechanisms is crucial for "Delicious," a small chain of restaurants in London, to ensure continuous improvement and alignment with its strategic focus on differentiation, targeted menus, sustainability, and customer-centric practices (detailed feedback mechanism table available in the Appendix, page: 25).
By integrating these feedback mechanisms, "Delicious" can create a robust loop of continuous improvement, ensuring its service, offerings, and practices remain aligned with customer expectations and business objectives in London's competitive culinary landscape.


III   Conclusion 

"Delicious," proposed business, a growing small chain of restaurants in London, stands to gain a sustainable competitive edge by implementing a strategy that blends differentiation with a focused approach, augmented by a strong commitment to sustainability; the Display Cooking System is a pivotal differentiator, offering an engaging, interactive dining experience that sets "Delicious" apart from other establishments. This unique feature, coupled with themed ambiances reflective of London's rich cultural tapestry, positions the chain to not only attract a diverse customer base but also to encourage repeat business and word-of-mouth referrals, “as communication with the chef was associated with a
positive customer experience” (Alonso & O'Neill, 2010, cited in Graham, D., Ali, A. and Tajeddini, K., 2020, p.28).
[bookmark: _Hlk155771964]That being said, “Delicious" business will target as well, specific client demographics with menus featuring vegan and gluten-free alternatives, strategically location-wise, and focusing on sustainability, endeavour to improve dining experiences and menu alternatives, keeping up with market trends.                                                                                                     “Factors such as shifting consumer preferences, changing economic conditions, and advancements in technology have played a role in shaping the restaurant industry's evolution.” (Ivanova, C. 2023, p.7); in that respect, “Delicious," a Display Cooking System business, aims to revolutionize London's competitive dining scene with its unique blend of distinctiveness, focused targeting, sustainability, and customer-centricity. Effective marketing and branding, using the Display Cooking System and thematic diversity, along with a strong web presence and community participation, will boost brand recognition; this comprehensive plan will help "Delicious" succeed in the dynamic London restaurant business.
[bookmark: _Hlk155100155]Future research and exploration for "Delicious" - small chain of restaurants in London with a Display Cooking System, may need to focus on several key areas to further enhance its strategic plan and sustain its competitive advantage:
- Customer Experience and Engagement Analysis: Deep dive into customer behaviour and preferences through advanced analytics. Studying the impact of the Display Cooking System and themed ambiance on customer satisfaction and engagement can yield insights for further refinement.
- Menu Innovation and Adaptation: Continuous research into emerging food trends and dietary preferences is crucial. Exploring fusion cuisines or incorporating cutting-edge culinary techniques can keep the menu fresh and appealing to a diverse clientele.
- Sustainability Impact Assessment: Investigating the long-term impact of sustainable practices on both the environment and business performance. This includes assessing the carbon footprint of the restaurants and the efficacy of waste management systems.
- Expansion and Scalability Studies: Conduct feasibility studies for expansion, considering different geographic locations and demographics. This research should also explore the scalability of the Display Cooking System in various settings.
- Technological Integration in Dining Experience: Exploring emerging technologies like augmented reality or interactive digital menus to enhance the dining experience. This research can also include the development of a proprietary app for enhanced customer interaction and loyalty programs.
- Brand Perception and Marketing Effectiveness: Evaluating the effectiveness of marketing strategies and online presence. Research could focus on identifying the most impactful marketing channels and messages for "Delicious."
By focusing on these areas, "Delicious" - small chain of restaurants in can stay ahead of industry trends, continuously innovate its offerings, and maintain its unique position in London's vibrant restaurant scene.
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V    Appendix 


	SMART Criteria  for “DELICIOUS” Small Chain Restaurants business

	Specific: 
The aim is to establish 'Delicious' as a versatile and popular brand for various family occasions, catering to a diverse customer base and ensuring the brand's association with high-quality eating across all socioeconomic levels.

	Measurable: 
The brand aims to achieve a customer satisfaction rating of at least 90% within the first two years of operation, and expand its presence by building at least five additional stores in key cities over three years.

	Achievable: 
The Display Cooking System will be enhanced with collaboration between renowned chefs and hospitality professionals, ensuring a unique and interactive dining experience, while developing a comprehensive personnel training program is required.

	Relevant: 
To make 'Delicious' a profitable business partner for established hotel chains, our development plan should align with establishing a franchise structure, focusing on a scalable business model that prioritizes quality, efficiency, and a unique dining concept.

	Time-bound: 
The plan is to partner with at least three major hotel chains within the first five years of operation to introduce 'Delicious' restaurants within their establishments, using targeted marketing and networking strategies to build brand trust and awareness.




	SWOT analysis for “DELICIOUS” Small Chain Restaurants business

	Strengths:
-  Diverse clients are drawn to this unique dining experience including traditional show cooking.
- Location in London, a city renowned for its wide range of cuisines and sizable clientele.
Superior, fresh components that improve customer satisfaction and reputation.

	Weaknesses:
- Considerable running expenses as a result of specialised culinary equipment and knowledgeable employees.
restricted consumer intake at peak hours due to a limited seating capacity.
- Possible difficulties in continuously maintaining standards for food quality and service.


	Opportunities:
-  Experiential eating is becoming more popular in London, due to the growing demand in the industry.
- Opportunities for expansion via the provision of catering services or the establishment of new shops.
- Utilising social media for commercial purposes in a city that is very technologically advanced.
	Threats:
- There is a great deal of rivalry from both well-established eateries and newcomers.
- The control of costs is being impacted by fluctuating food prices.
- Adjustments to the menu are required on a consistent basis due to shifting customer tastes and nutritional trends.






	
PESTLE Analysis (Political, Economic, Social, Technological, Legal, Environmental factors).


	P
	- Regulatory compliance with health and safety standards.
	- Impact of local zoning laws on restaurant locations, in relation with the effect do municipal zoning restrictions have on the placement of restaurants.

	E
	- Sensitivity to economic fluctuations affecting dining expenditure.
	- Impact of local economic conditions on ingredient costs.

	S
	- Growing interest in culinary experiences and traditional cooking.
	- Demographic preferences influencing menu choices.

	T
	- Need for modern kitchen equipment compatible with traditional cooking.
	- Utilization of digital marketing and online reservations

	L
	- Adherence to food safety and employment laws.
	- Intellectual property rights in recipe and concept protection.

	E
	- Emphasis on sustainable, locally sourced ingredients.
	- Waste management and energy-efficient cooking practices.



	Brief Industry Analysis using Porter’s Five Forces for ‘Delicious' Small Chain Restaurants

	
- Competitive Rivalry -


 High: 
The restaurant industry is saturated, with numerous competitors varying in size and concept, making differentiation crucial.
	
- Threat of New Entrants -


Moderate: While entry barriers are not excessively high, the unique display cooking aspect provides a competitive edge.
	
- Bargaining Power of Suppliers -

Moderate: 
Dependence on high-quality, local ingredient suppliers could impact pricing, but alternatives are available.
	
- Bargaining Power of Customers -

High: Customers have numerous dining choices, making quality, experience, and price key factors.
	
- Threat of Substitutes -


High: Alternative dining options, including fast casual and home cooking, pose significant threats. Adapting to changing consumer preferences and maintaining uniqueness are vital.


	
Overview evaluation of selected potential strategic options. for 'Delicious' Small Chain Restaurants, Business Plan

	Cost Leadership

	Efficiency in Operations: The Display Cooking System can significantly enhance operational efficiency. How-
ever, this requires skilled staff and continuous training to ensure speed and quality are maintained. Streamlining processes will reduce waste and labour costs, but initial investment in technology and training is substantial
	Economies of Scale: Expanding outlets to achieve economies of scale is a viable long-term strategy. However, it demands substantial capital investment and careful market analysis to ensure new locations are viable and do not cannibalize the business of existing outlets
	Competitive Pricing: Offering affordable meals can attract a wide customer base in a city like London. Yet, maintaining quality at low prices can be challenging, especially with fluctuating ingredient costs and high London living expenses.


	Differentiation:

	Unique Culinary Experience:  Interactive Display Cooking System experiences may set "Delicious" apart in a competitive market. This method may attract clients seeking unusual eating experiences, but it demands good performance and presentation.
	Local and Exotic Ingredients: Sourcing unique ingredients can set the chain apart but may lead to higher procurement costs and challenges in consistent supply, especially for exotic ingredients.
	Themed Ambiance: Creating themed restaurants can attract diverse customer groups. However, each theme requires unique décor and staff training, leading to higher operational costs.


	Focus Strategy:

	Target Market: Identifying niche markets is crucial in a diverse city like London. This strategy allows for specialized offerings but may limit the customer base to specific demographics.
	Customized Menus: Offering tailored menus can be a strong selling point. However, it requires careful menu planning and may increase kitchen complexity.

	Location Selection: Choosing strategic locations is vital. Yet, prime locations in London often come with high rental costs, which can impact profitability.


	Additional Considerations:

	Sustainability: Implementing sustainable practices can enhance brand image and appeal to a growing segment of environmentally conscious consumers. This can be a differentiator but may require additional investments.

	Marketing and Branding: Building a strong online presence is essential in today’s digital age. Engaging in community events can enhance local presence, but consistent and effective marketing requires ongoing investment.

	Customer Feedback: Actively seeking and responding to customer feedback is crucial for continuous improvement and customer satisfaction. However, it requires a system to gather, analyse, and implement feedback effectively



	Action Plan: Detailing steps for strategy implementation.

	Implementing Differentiation through Unique Culinary Experience (Unique Selling Proposition)
 and Themed Ambiance:

	Step 1: Design and set up the Display Cooking System in each restaurant, ensuring it is visually appealing and functionally efficient.
	Step 2: Train chefs and kitchen staff in interactive cooking techniques and customer engagement, focusing on creating an entertaining and memorable dining experience.

	Step 3: Develop a series of themed concepts for each restaurant, reflective of different cultural or culinary traditions. Implement these themes in the decor, menu design, and staff uniforms.

	Step 4: Launch a 'theme night' series to showcase each theme, creating buzz and attracting diverse customer segments.


	 Executing Focus Strategy through Targeted Menus and Strategic Location Selection:

	
Step 1: Conduct market research to identify niche customer segments within London, such as health-conscious diners, specific cuisine enthusiasts, etc.

	
Step 2: Develop and test specialized menu options catering to these segments (e.g., vegan, gluten-free, regional cuisines).

	
Step 3: Identify and secure locations in key areas with high foot traffic from the target demographics, like cultural districts or near educational institutions.


	Enhancing Sustainability and Customer-Centric Practices:

	Step 1: Partner with local suppliers for sustainable sourcing of ingredients and implement eco-friendly waste management systems.

	Step 2: Establish a feedback mechanism (e.g., digital surveys, comment cards) for customers to share their dining experiences and suggestions.

	Step 3: Regularly review customer feedback for insights and implement changes to improve the dining experience and menu offerings.


	
Strengthening Marketing and Branding Efforts:

	
Step 1: Develop a comprehensive digital marketing strategy, including a user-friendly website, active social media presence, and email marketing campaigns.

	
Step 2: Collaborate with local events and community initiatives to increase brand visibility and engagement.

	.
Step 3: Create marketing materials that highlight the unique aspects of "Delicious," like its Display Cooking System and themed dining experiences.




	[bookmark: _Hlk155387446]Resource Allocation: Budgeting and assigning resources.

	Differentiation through Unique Culinary (Experience Unique Selling Proposition) and Themed Ambiance:

	Display Cooking System Setup: Allocate approximately 25% of the initial investment for the design, purchase, and installation of the Display Cooking Systems across the chain. This includes costs for equipment, installation, and interior design modifications
	Staff Training: Dedicate around 10% of the annual operating budget for training chefs and staff in interactive cooking techniques and customer engagement. This includes hiring culinary experts for training sessions and allocating time for staff development.

	Themed Concepts Development: Allocate 15% of the initial investment for developing initial design, menu designs, and staff uniforms. This includes hiring designers to create, themed ambiance
	Theme Nights: Reserve 5% of the annual marketing budget for organizing and promoting theme night events, including event organization, advertising, and special menu items.


	Focus Strategy through Targeted Menus and Strategic Location Selection:

	Market Research: Allocate around 5% of the annual operating budget for conducting detailed market research, to identify target customer segments. This might include hiring a research firm or purchasing market data.

	Menu Development: Set aside 10% of the annual food and beverage budget for developing, testing of specialized menus menu options, including ingredient sourcing and chef experimentation time.

	Location Selection: Dedicate approximately 20% of the initial investment for scouting and securing leases in targeted areas, securing prime locations Include costs for rent, renovations, legal fees., including rent, renovations, and other associated costs.


	Strengthening Marketing and Branding Efforts

	Enhancing Sustainability and Customer-Centric Practices:

	Sustainable Sourcing and Waste Management: Allocate about 5% of the annual operating budget for partnering with local suppliers and establishing eco-friendly practices. This includes expenses for sourcing sustainable ingredients and waste management systems.

	Customer Feedback Mechanisms: Invest around 2% of the annual operating budget in customer feedback tools, analysis, such as survey software or comment card processing.


	Monitoring and Evaluation

	Set aside 5% of the annual budget for regularly review and adjust the budget allocations based on performance metrics, market feedback and strategy effectiveness. Ensure flexibility in the budget to adapt to changes in business performance or market conditions.



	


Risk Management Identifying and mitigating potential risks:
	
- Technology and Equipment Risks: With approximately 25% of the initial investment allocated to the Display Cooking System setup, there is a risk of technological malfunctions or equipment failure. Mitigation strategies include investing in high-quality, reliable equipment, ensuring regular maintenance, and training staff to handle minor technical issues. Additionally, setting aside a contingency fund within the budget for unexpected repairs or replacements can provide financial cushioning.


	
	
- Staff Training and Performance Risks: Dedicating 10% of the annual operating budget to staff training carries the risk of ineffective training or staff turnover. To mitigate this, "Delicious" should employ experienced trainers, offer continuous learning opportunities, and foster a positive work environment to retain skilled staff. Regular performance reviews can help assess training effectiveness and staff engagement.


	
	
- Market Response and Location Risks: Allocating funds for market research and location selection (5% and 20% respectively) involves risks related to customer acceptance and location viability. Conducting thorough market research, including customer surveys and demographic analysis, can mitigate these risks. Additionally, choosing flexible lease terms or pop-up locations initially can reduce the financial impact if a location underperforms.


	
	
- Sustainability Initiatives Risks:
Investing in sustainable sourcing and waste management (5% of the operating budget) might encounter challenges like supply consistency or increased costs. Building relationships with multiple suppliers and planning for alternative sourcing options can reduce these risks. Regularly reviewing sustainability practices against cost implications is also crucial.


	
	
Marketing and Community Engagement Risks:
Allocating funds for marketing and community engagement (10% and 5% of the marketing budget) might not yield the desired brand recognition or customer reach. Diversifying marketing strategies, using data-driven approaches, and actively seeking customer feedback can help refine marketing efforts.


	
	
- Financial Management Risks:
Setting aside 5% of the annual budget for monitoring and evaluation is vital, but there's a risk of inadequate financial management or unforeseen costs. Regular financial reviews, maintaining a reserve fund, and adapting the budget based on real-time financial data can help manage these risks.





	Key Performance Indicators

	Customer Satisfaction and Engagement KPIs

	Net Promoter Score (NPS): Measures customer loyalty and likelihood of recommending "Delicious" to others, reflecting the success of the unique culinary experience and themed ambiance.


	Repeat Customer Rate: Tracks the number of customers returning to "Delicious," indicating the appeal of the interactive dining experience and menu variety.

	Customer Feedback Score: Assesses the quality of customer feedback on dining experience, menu offerings, and overall satisfaction

	Sales and Financial Performance KPIs:

	Average Spend Per Customer: Monitors the average amount spent by each customer, indicating the effectiveness of menu pricing and customer spending patterns.
	Revenue Growth Rate: Measures the rate of revenue increase over a specific period, reflecting the success of strategic location selection and marketing efforts.

	Cost of Goods Sold (COGS) Percentage: Assesses the percentage of revenue spent on food and beverage costs, indicating efficiency in sourcing and menu management.

	Marketing and Brand Presence KPIs:

	Social Media Engagement Rate: Analyses customer engagement on social media platforms, reflecting the effectiveness of digital marketing strategies.

	Event Attendance and Participation Rate: Measures customer participation in theme nights and community events, indicating brand visibility and community integration.

	Regularly monitoring these KPIs will enable "Delicious" to track progress, identify areas for improvement, and make informed decisions to sustain and enhance its competitive advantage in London's dynamic restaurant market.


	Operational Efficiency KPIs:

	Table Turnover Rate: Evaluates how quickly tables are turned over to new customers, a key metric for assessing operational efficiency.

	Staff Turnover Rate: Tracks the rate at which staff leave and are replaced, indicating employee satisfaction and training effectiveness.


	Sustainability and Environmental Impact KPIs:

	Waste Reduction Percentage: Measures the success of waste management practices, reflecting the commitment to sustainability.

	Percentage of Sustainable Ingredients Used: Tracks the proportion of ingredients sourced sustainably, aligning with eco-friendly practices.
	Waste Reduction Percentage: Measures the success of waste management practices, reflecting the commitment to sustainability.

	
	Waste Reduction Percentage: Measures the success of waste management practices, reflecting the commitment to sustainability.




	Applying Monitoring Tools to Monitor the Strategy - KPI indicators

	Balanced Scorecard: Implementing a balanced approach to performance measurement

	Financial Perspective: by examining income from themed evenings or specific consumer categories, such as vegan or gluten-free eaters, "Delicious" brand may reveal its differentiation and focus tactics.
	Customer Perspective: "Delicious" brand requires customer-centric analytics to assess satisfaction, repeat customer rates, and marketing efforts. Customer feedback and reviews can also evaluate the display cooking system's enhancement of customer experience.
	Internal Process Perspective: This viewpoint emphasizes operational efficiency and internal process effectiveness, including evaluating display cooking system efficiency, kitchen turnover times, and sustainable waste disposal procedures.
	Learning and Growth Perspective: The Learning and Growth Perspective assesses the restaurant's innovation potential, focusing on staff training, employee satisfaction, and feedback-based improvement, as well as digital marketing, community engagement, and brand awareness.



	[bookmark: _Hlk155384589]Feedback Mechanisms: Establishing systems for feedback and continuous improvement

	Customer Feedback Systems

	Digital Surveys: Conduct digital surveys via QR codes on tables or email after dinner. These surveys should assess customer satisfaction with the Display Cooking System, themed atmosphere, cuisine, and service.

	Comment Cards: Encourage rapid feedback using comment cards at tables or exits. This conventional approach captures spontaneous emotions and recommendations effectively.

	Online Review Monitoring:

	Social Media and Review Sites: Actively monitor and respond to feedback on platforms like TripAdvisor, Yelp, and social media. This not only provides insights into customer perceptions but also demonstrates the brand's commitment to customer engagement.


	Staff Feedback Channels:

	Regular Staff Meetings: Hold regular meetings where staff can share customer feedback they've received directly. This can provide valuable insights into customer preferences and operational challenges
	Suggestion Box: Implement a staff suggestion box for anonymous feedback, encouraging employees to contribute ideas for improving the customer experience and operational efficiency.


	Continuous Improvement Process:

	Feedback Analysis: Regularly analyse feedback data to identify trends, common issues, and areas for improvement. This should inform menu updates, theme changes, and service enhancements.

	Implementation and Review: Act on the feedback by implementing changes, whether it's tweaking menu items, adjusting the themes, or improving service protocols. Post-implementation, review the impact of these changes on customer satisfaction and business performance.

	Sustainable Practice Feedback: Supplier and Partner Engagement- Engage with suppliers and partners to gain feedback on sustainable practices and explore opportunities for further improvement.
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