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Digital Skills and Research Methods

Indian restaurants in London. 
How popular are Indian restaurants/takeaways in London?
Everyone loves a decent curry, whether it be mild or spicy. Nowadays people order takeaways a lot instead of cooking themselves, and in London a lot of people instead of learning to cook a curry themselves decide they will order a takeaway to be delivered to their doorsteps. Also cooking a curry is like a skill to cook the perfect curry. 
A quick insight into the Indian takeaway industry is from the magazine called the kukdbook, quoted from the magazine itself “rob exclaims that the curry industry is in my blood, it’s all I know and all I wish to excel in. This shows the passion that rob has for the industry. Rob was born in Bangladesh in the Sylhet region he came to the UK at age 5 and has lived and studied in Birmingham, robs maternal grandad was in the British navy serving for the Queen and country and upon retiring he decided to keep serving our country through an Indian restaurant in London west end in Holborn., which was very inspiring for rob as he always wanted to own an Indian restaurant and takeaway business. What rob has said shows that there are many people still out there believing that following the footprints of tradition may turn out successful. Also, it shows that there are takeaways opened everywhere around the streets of London. The national dish itself was said to be a chicken tikka masala surprisingly. 
Today the number of takeaways and restaurant businesses boasts over 10,000 Indian restaurants and takeaways and 80,000 employees. This shocking figure is just in London and this gives an annual turnover of 3.5billion yearly making it an important part of the UKs economy. Latest statistics also show that in Britain alone the serve approximately 2.5 million customers every week. Also, there are more Indian restaurants in London than in Mumbai and deli. 
This statistic just goes to show how popular the Indian restaurant and takeaway business/ industry is. Also going with the times now even through social media, cooking channels and even advertisement on tv and billboards the Indian restaurant and takeaway business has been impacted in making them even more successful. Nowadays all supermarket chains have a section of ready cooked meals and there you will most likely find Indian food ready to serve there. 
They even have a British curry award every year which is held in spring/ summer. This also goes to show how popular the Indian curry industry is getting. It is a well-known fact to everyone in the UK that there is always a takeaway for an Indian every few blocks. So, there is also a lot of competition between employers of different businesses. Also, theres always a new Indian takeaway opening around major hotspots in London, and neighbouring boroughs.  These major hotspots in London such as Mayfair, Shoreditch have a few Indian restaurants and there are always tourists and a lot of visitors every day which makes the Indian food more publicised to people who maybe haven’t ever tried Indian food. For example, The Cinnamon Kitchen has now opened a branch in Oxford. Also, you get a wide range of customers every day, whether it’s someone who is an avid eater of Indian food or someone who hasn’t ever tried Indian food before in their life. You will always get a variety of customers. The popularity really comes through the customer, as passionately as I own an Indian restaurant myself and through personal experience and behind the scenes of owning several Indian takeaways, you will get many customers, some who may never try your food again and then theres customers who love the Indian food and will always come every other week to eat. For example, I have some customers where they enjoy the service and food so much that they in fact go and recommend the food and business to their friends and family. This type of service and customers bring you popularity. 
For this I have conducted a survey within ten customers and got an overall statistic of their age and gender here are the information on them. So out of 10, 5 were of female gender and the other 5 male.  
One customer was Mrs Murray who is female and is between the age of 35-40, she would eat out once a week spending approximately 20- 25 pounds.
The next customer is Sarah Yaqoob who is also female and in the age of 30-35 she would come once a week and spend 25- 27 pounds. 
Christine is also a female who is of age 25-30 and would regularly eat out every two weeks spending 30-35 pounds.
Chloe is a female of age 20-25 and would come twice a week spending on average 10-15 pounds.
Sophie is a female age 25-30 and would come once a month spending 30-35 pounds. 
The next five are male customers and they are known as: 
Tony who is age 30-35 and would eat once a week spending 30-35 pounds. 
Another regular is Robin who is age 30-35 and would come also once a week spending 10-15 pounds.
We have another customer who orders through online website just eat who is called Fehim Akindi who is of age 20-25 and spends 20-25 pounds once a month.
Ian is also male and is of age 40-45 will spend 40-45 pounds once a month.
Lastly Cavin who is in the ages of 40-45 who is a male and would come 4-5 times a week spending 7.50-8.50 pounds.
Looking at the range of customers we have it goes to show how everyone will eat how they want and through websites or maybe calling up , also it shows how regular customers like this help maintain the business and popularity of the Indian business.
[bookmark: _Hlk512618930]To conclude this, I would like to say Indian restaurants and takeaways in London are gaining popularity if they are open and serving this food to the people. And gaining this through the age of new technology e.g. online food websites, for example uber eats, just eat and hungry house. Also, through social media such as Instagram and twitter. And lastly through the passion for cooking and providing this excellent service to customers it will only keep growing.
