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Food what does it mean to an individual, why of course it means nourishment but is that really all? No, to some it means tradition to some it’s their culture to some it’s something that they can be proud of. What does this all mean? That is simple there are so many types of foods in this world and not just that, every type of food has its variations too the reason why this is, is because of who created the food the inventor of it. My organisation is a food business it makes Indian, Pakistani Halal food and culture plays a huge part in this type of business as the food that is being made originated in those countries and is part of the culture and tradition of those countries and it can have a huge impact on who gets to work in this business. Culture is a set of traditions and customs that a specific set of people have for instance Muslims celebrate Eid and traditionally this day is celebrated a lot just as Diwali is celebrated by Indians. Culture is important as it defines a person it has influence over a person’s beliefs, values and much more. Culture is important to a business as it gives it an identity as it is linked to the most important part of a business, its core values. According to an article posted on Toast by Donald Burns the main three problems that are the cause of a business closing down is the Brand, the Menu and most important of them all are core values. Core values become a part of the foundation for the restaurants culture and that culture becomes its brand. In a business where food is the centre piece it is always good to have a culture based restaurant as it gives it a unique aura of only serving foods relating to that culture attracting people from that culture and others who get intrigued by such cuisine. To attract customers, food needs to be unique, it all depends on how that food is different, for instance in an Asian restaurant one expects there to be Asian food and if it is Italian one expects to find Italian food to be present. According to Soyeon, Jae-Eun, YongGu (2016) to stay ahead of competition it is crucial to understand the inherent differences in consumers of different cultures as this is one of the key elements to improve in the service industry, they also go on to say that there has not been much research on this subject in the past. Some restaurants also serve dishes from various places across the world giving people that variety but one complaint or assessment that comes from those customers is that it was not the same as a restaurant that served food based only on their culture. In our business spice is the main ingredient and all the customers that arrive are mainly there for that spice. It is not just cultural food but also original recipes based on that type of food which garners customers from all sorts of places. In this report we will critically evaluating the food organisation and looking at the impact of culture and why it can lead to decisions which people may disagree with. This report will look at culture, ethic and environment of the workplace and analyse it to find its short comings and possible solutions for the future. This report will also talk about the importance of having culture based foods and how these help make profit and help in staying ahead of competition, also looking at legislations, policies and other relating factors regarding this type of restaurant. 
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I worked in a food store called Halal Foods this was a store that provided South Asian foods also known as Indian and Pakistani food. Pakistani cuisine is a mixture of different of blends form central Asia and its Mughal legacy as well as the Indian subcontinent. This cultural cuisine is known to be full of spices and is popular for its aroma and how it leads from a great aromatic scent to an amazing and delicious dish. Dishes that are from the eastern provinces are known for having high amount of spices and dishes that originated in the northern and western provinces are known for their mild amount of spices in their dishes. Dishes made are known to be different as spices for each dish are mixed differently house to house making each dish unique and still known for being from the same culture (Food in every country, 2001).
People that worked in Halal Foods were mostly South Asian people some were working there because it was a family business and some because they were aspiring to be someone greater, they were good at their job and known to have cooked these cultural dishes since they had started their journey to become a chef. They were selected as they were well versed in our culture making them valuable as all dishes are cultural and some of those dishes are prepared using tools which the modern chefs do not know about. An example of this is: 
Tandoor: Tandoor is mainly used to cook naan and meat it can also be used for other dishes too. Tandoor is something that even Gordon Ramsey tried out and it was difficult even for him to operate it as heat inside this over reaches up to 900° Fahrenheit (Christensen 2009) this needs some skill to operate as the naan or meat get cooked in minutes and one mistake can make you waste a lot of food. 
Chaki: This is a tool that is used to make different mixtures of flour allowing the creation of new types of naan, roti and other breads. This is a cultural tool from olden times as proof it is difficult to find much information about it even online.
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Halal foods put its customers before everything else, customer satisfaction was their number one priority and because of that they had only hired people that well versed in our culture and had learnt at the very least the basics of preparing Indian and Pakistani foods, foods such as curry, biryani, naan and others. One more thing that would make it harder for them to hire a person from a different culture was because of the names. The names of all the dishes were in Urdu for example apart from the well-known dishes such as Qeema, Nihari, Halwa Puri and many others. Everyone that works here knows the names of all dishes by heart and at even the nicknames that were given to some special dishes. This would be cause problems as when the restaurant was at its busiest the order would be shouted out in Urdu and it would be said so fast that even people speaking the same language would have trouble understanding and in a situation where hundreds of people are being served there is no room for error, one small mistake could cost countless amount of time. This is why people that spoke Urdu or other similar language were preferred, same condition even for the serves. Due to short staff people from other cultures were hired to serve the food. Since the food there was all named in Urdu and everyone working there at the time knew how to speak Urdu it was easier to communicate and interact with each other allowing for a workplace that was running smoothly. This store rarely had any race other than Asian at the place and even if there was someone else they would be serving tables instead of making anything. In their minds it was best for people that had known the recipes and culture to create the food and people that could communicate properly to serve the customers increasing customer satisfaction in both ways which indirectly would sometimes lead to less satisfactory employee experience. 
There are many people that attempted to become a part of this restaurant as it was gaining traction for being true to their cultural roots making dishes the same way it is made in Pakistan and India. The main problems everyone faced was the language and the relationship barrier , everyone that had been hired beforehand was Asian but that was not the problem, the problem was that a person from a different race or ethnic group had trouble fitting in as people there knew each other after working together for so long. Trying to fit in and build a relationship while also working as hard as possible left a few employees completely drained. The problems did not just end their there was also trouble remembering all the different names not just of the dishes but of the ingredients that were put into these dishes. For example Dishes that need to be made from scratch often use many different types of spices such as brown cardamom, green cardamom, cinnamon, cloves, nutmeg, mace, black pepper, Cumin seeds, chili powder, turmeric and bay leaves which are some of the spices used in the dishes. Not knowing about all these spices and there uses can make it quite difficult for a person to make all these dishes. All of these problems combined made it very difficult to repeatedly hire people of different backgrounds as it was becoming time consuming to teach them plus the taking into the account the chances of that person quitting after finding out the difficulty of working in this place.
A lot of people in this store were struggling to get past the barrier of cultural food as they were afraid of learning something new which may eventually end up making them forget their roots or they were just afraid of learning something new because they were afraid of change. Change is something that a lot people fear and sometimes even refuse to accept as change is something that takes people out of their comfort zone and can force them to also change themselves. This scares people as change is not always good it can sometimes backfire and in the past this has ruined a lot of organisations and businesses but being afraid of such a thing makes it impossible for a person, shop, business or organisation to improve further and attain greater heights.
Of course there were some issues regarding growth in the employees but there were other problems that did arise in the restaurant. For example a person that specialised in bone slicing was brought in special from Pakistan and this person was really good at their job. A professional bone slicer is someone who could cut the bone from the meat at just the right angle as to not have any bone left inside the meat this is important as at times bones can be found from inside the meat which could cause accidents. Even though this person was good at their job they had really poor hygiene and this violated the hygiene legislation and could have potentially caused the restaurant to shut down by lowering the hygiene rating. Food hygiene legislation is similar to the general requirements and principles of food law but specifically concerns the microbiological safety of food. Every restaurant is given a hygiene rating which is called a food hygiene rating scheme. This scheme gives businesses a hygiene rating where 0 is urgent improvement is required and 5 is hygiene standards are very good and restaurants have to display this rating at a place where all consumers can see so that they may decide to eat there or not. 
Restaurants have policies which are there so that employees may follow it and abide by it. Policies change from restaurants to restaurants each making their own; each is different as it is dependent on the restaurants core values. Policies of Halal Foods:
· Cleanliness and Good Hygiene: It is always necessary to be clean as we are providing a service which deals with the ingestion of our product because of which everyone must be clean all the time. 
· Dress Code: Everyone must wear uniform at all times, unless a valid reason is given. A proper and formal dress code shows customer that we are serious about our business.
· Equipment usage: Do not use equipment that you cannot operate and aren’t trained for as it could injure not just you but others around you too.
· Communication: Always communicate with each other; communication is important to a smooth workflow.
· Encouragement: Encourage each other to work better and harder, if someone makes a mistake encourage them and never yell at each other. 
In conclusion I believe that according to the circumstances it is better for a store like this that is based on a culture to have people well versed in the culture working at the restaurant as seen by my own eyes it can be really difficult for people of different backgrounds to work here due to many problems that arise such as language, relationship with colleagues, daily training, pressure, stress of working potentially 7 days a week and communication. Previous experiences deter management to hire people of different backgrounds as repeating the same scenario is only costing the restaurant time and money which is why it is better to stick to what is working and only hire people that are well versed in the culture and its cuisine, it does not matter what background they have as long as they get the job done. Abiding by the law is necessary and to follow the legislations and policies is a must as employees that violate these can cause the restaurant to close down and not just that but end their own career as others would look at their past and not hire them.
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SWOT Analysis
Strength: Halal Foods is a cultural restaurant which prides itself for the traditional and cultural taste, it garners customers throughout the country for its fast service and great quality food. Having staff that know about the culture and the traditions makes it easier for food to be made quicker and allows for people that are already experienced to use the different cultural tools efficiently. 
Weaknesses: For being completely cultural and tradition based there is little room for improvement and everything that is being made is by using the same old recipes used many years back. Not having anything new slowly causes a decline in customers with the risk of potentially losing them forever. 
Opportunities: New recipes can be made with each chef being given time to present their recipe and having the chefs compete amongst each other, this not only motivates the chefs but also gives the consumers new dishes to try keeping their interest in the restaurant, killing two birds with one stone. 
Threats: New restaurants can take the spot light away by also being culture and traditional based showing their cuisine. This could take away customers that have tried out everything that is on the menu as now they look for something new and different. Chefs that are not improving can be detrimental to business as this could make them lose motivation for not only the future but also the dishes that they have served over the many years.  
PEST Analysis
Political: Restaurant companies have also seen the cost of labour increase; the government raised the National Minimum Wage to £7.20 from £6.70 making it difficult for smaller businesses to keep more staff employed. According to an article by independent thousands of UK restaurants are at the risk of closing down because of the value drop of the pound since Brexit, already causing countless restaurants to close down, even affecting brands as they have had to close down many branches. 
Economic: Restaurants and fast food places have become really popular over the years for example In 2017 households spent an average of 19 British pounds a week on restaurant and café meals, the figure being even higher for those aged 30 to 64 (Statista). Restaurants such as this are getting customers due to it being unique and for being able to provide the cultural taste but nowadays branded restaurants tend to be more popular among UK consumers with visits to independent restaurants showed a decline between 2008 and 2016 while branded restaurants have only seen an increase in customers (Statista). 
Socio-cultural: UK expenditure on breakfasts increased by 31% compared to eight years ago, according to The NPD Group, whilst lunchtime visits were down by 80 million. The breakfast trend is mirrored on social media accounts with "breakfast" being hash tagged on Instagram more than 53,941,170 times. Being ahead on trends is a good way of improving sales and as such it is vital for companies to get on the band wagon and provide the consumers what they want, Halal Foods started their culture based breakfast called Nashta to make use of this trend. People are hungry for food that not just taste good but food that is Instagram worthy something that is different and colourful. Making use of this opportunity Halal Foods has made sure to advertise their restaurant to make people interested in cultural foods.  
Technology: As technology improves it is crucial to evolve with it as new and better machines are always going to make it easier for restaurants to make their food but that does make traditional and cultural sceptical as they have always used olden ways of cooking such as using a tandoor to make naan and cook meat. That does not change the fact that money is taken both cash and card.
In conclusion I believe that having a restaurant that is culture and tradition based has given us an advantage when it comes to small businesses as people want to ingest food that is different that tingles their senses which is where our spicy cuisine comes in and fills that appetite. The increase in wages and the value drop of the pound has hurt businesses all over the country, not just small businesses but brands too and it is still continuing to do so which is why it is probably best to move this type of restaurant to another country which has not yet seen our culture. In another country this could prove to be beneficial on a grander scale for example a country like New Zealand where starting a business only takes a few hours. The World Bank report indicates that New Zealand is the best country when it comes to protecting minority investors, as well as the best for starting a business.
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Since most people working at Halal Foods are South Asian People it is always understood what each other values what their beliefs are and how to properly act when in front of them. Everyone in this business accepts new comers and tends to be quite friendly to them also helping them fit in but the problem arises when everyone else can communicate using the same language but one person cannot this can at times create a bias in a person’s head for example that person could misunderstand and think if someone were to point at them and laugh that they are probably making fun of them. 
In our culture people do not tend to care what others might be thinking about them, they will always voice their opinion no matter what, they will talk normally but if accused of doing wrong they will get violent as well and when all of these traits are present in almost everyone even the owner the local culture of the place changes where everyone has got everyone else’s back ready to do anything for their colleague. This in some ways is beneficial as it creates a good relationship between employees but on the other hand it can keep from communicating with the customers at times even ignoring them to talk to now a friend and not just a colleague. This type of cultural behaviour lead to employees talking bad about customers not just in private but in front of them too which was said in another language and this was cause for concern as no one was behaving ethically even the owner at times turning a blind eye to such a problem. There were polices in place to stop people from acting out of line but the ethical behaviour was not set as employees were free to do what they wanted as long as they did their job which was also one of the reasons that after the first few non-Asian people had applied for the job the employees did not try to bond with the new ones as they would say that this one will leave soon too that there is no point and that all of them are the same. Good Ethical behaviour can be incorporated into any business but to do so many different activities are required according to comparative research from diverse societies it shows that human social behaviour varies immensely across a broad range of domains, including cooperation, fairness, trust, punishment, aggressiveness, morality and competitiveness (Henrich 2015). This can be used as a structure as to what can be used and incorporated into the activities to increase Ethical behaviour. 
My job at Halal Foods was retail, I would be the first to greet customer and the last to say bye to them. Due to my religion I have always been a person that stands for what is right. Even though the chefs were all men and acted tough I stood up to them and told them to stop and fix themselves as what they were doing was not appropriate as they represented our people and it was giving them a bad image. My cultural behaviour was based on my previous job where everyone was treated equally and I was able to practice my religion and pray when it was time for prayer which made it even more difficult to believe how my people were acting towards others. In our culture it is well known that when a person needs help everyone rushes to their help we have a lot of righteous people in our country and those cultural values had not been portrayed here. 
In conclusion ethics need to be improved for example not just talking in different languages but sticking to one, if the work is being done in the UK where the national language is English it is common ethics to talk in English in front of colleagues and customers. Ethics should be enforced through better and improved policies, policies where unethical behaviour would result in punishments and good ethical behaviour wold be rewarded giving employees a reason to be better. Having conversations about ethics can make employees open to change as San Francisco State University points out in its newsletter, "SF State News," that some employees may be reluctant to discuss ethics because having a difference of opinion may seem like they're favouring dishonesty. No matter how successful a business it will always go downhill if it does not better themselves. The policies in this restaurant are policies that all relate to good working practices but not good ethical behaviour and to improve the environment of the restaurant it is necessary to add new policies and talk about them daily so that everyone gets influenced in a good way. Culture is not just defined by people that are born into it but also people that have experienced it and lived with it and if someone is willing to learn something new it is always our duty to educate them on our culture so that they can appreciate what we have made.  
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