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[bookmark: _Toc68860592]Executive summary 
This report will provide an overview of Naya, the industry Naya operating in and its competitors, and the structure of Naya’s internal environment. This report will try to identify threat and opportunities by using PESTEL (political, environmental, social, technological, economic and legal) analysis. Kotter's eight-step, change management tools will be used to harness the opportunity and examine the leadership style of Naya for implementing change. This report will use Cultural WEB to analyse the impact of a change initiative. This report will end with the change management plan for Naya and the conclusion. 
















[bookmark: _Toc68860593]Introduction 
This report will analyse the environment Naya restaurant is operating in, special attention will be the external environment, which is not controllable. This report will analyse attractiveness within the hospitality industry and what is it that this industry has to offer in terms of employment and economy. This report will investigate competition that Naya must deal with and how they will impact day-to-day operation as well as the profitability of Naya.  Naya’s current structure and recommended structure for a successful change initiative will be part of this report. 

The purpose of using PESTEL (political, environmental, social, technological, economic, and legal) analysis is to identify a gap in the external environment. The key opportunity found in PESTEL analyses is, optimum use of technology and food waste management, which is very relevant to the current situation than ever in the decade of Naya’s existence. The Naya restaurant can capitalise on those gaps by adopting Kotter eight-steps of change model, which consists of, increasing urgency, coalition, developing vision and strategy, communicating vision, empowering broad-based action, generate short-term goal, consolidating gain and productivity, and bring more change and the final step is anchoring new approaches into the culture.

The leadership style of Naya and how this change management initiative will impact Naya’s culture will be discussed in this report. The Cultural Web (Johnson, 2000) will help to investigate six different dimensions of Naya’s current and expected changes within the culture for the successful change initiative. The Cultural Wed consists of, story, symbols, ritual and routines, control system, organisational structure, and power structure. Some of the elements Cultural Web will remain the same and some of the elements must change for making the change initiative fruitful, for example, the structure must change for good since the current structure does not allow delegation in terms of the control system. In the manager's absence, he must delegate his responsibility to someone else equipped with the same power as the manager. Only then at least, one person will be always in the restaurant for assisting and monitoring and ensuring new approach is followed by the employee.  

This report will provide a change management plan for Naya, where it will have the type of changes and rationale behind those changes. The Cost, duration and expected outcome will be addressed in the report and this report will end with conclusion.
[bookmark: _Toc68860594]Overview of Naya Indian Restaurant 
Naya restaurant is SME with 12 employees in total working in the kitchen and front of the house. The Naya Indian Restaurant is based in a rural area of Heney-In-Ardern, Warwickshire, operating since 2009 and trading as Aden Tandoori Limited (Naya, 2021; CYLEX UK. 2021). Naya is proudly serving traditional Indian and Bangladeshi cuisine for a decade and earned an excellent reputation as a provider of unique foods and outstanding service. The Food quality, taste, and outstanding food hygiene rating of 5 stars are reinforcing dedication from Naya’s employee’s cleanliness while preparing foods. The customers have their reaction by posting positive comments and rated the company on online platforms as such as Google and TripAdvisor, on both platform customers rating was 4.5 out of 5 star which is of course commendable after receiving 170 individuals from google and 228 people on TripAdvisor combined 4.5-star rating on overall on foods, service, and price (TripAdvisor, 2021). 

Good times and bad times within businesses are the norms but some businesses overcome, and some businesses just disappear and never reappear again. The business that never survives the turmoil of change often introduces themself to a new product in a new market or new product in an existing market and those changes the one organisation must manage successfully for their survival. If organisations do not respond effectively, they will be out of the race and will never exist (Singh, 2009). 

During covid-19, Naya has introduced a quick respond code (QR code, see Appendix 1) facility where customers can scan the barcode for viewing the online menu, instead of a paper menu. When the pandemic is over the QR code uses will not disappear since it is way forward and easy to use and Naya does not have to pay for paper menu printing. So, the printing business will likely go out of business unless they diversified or emerged with a company that does similar activity, furthermore, they could redesign something new (Barney and Hesterly, 2018).  

[bookmark: _Toc68860595]Industry 
One of the fastest-growing sectors is Indian restaurant and takeaway in food retail in the United Kingdom. In 2020 it was £3.5 billion, £4.3 billion if add supermarket sale of Indian takeaway foods. Indian curry sector created jobs for 80,000 people within their 10,000 outlets which of those 80 percent of the beautiful business is owned by Bangladeshi entrepreneurs (Alexander et al., 2020). The Indian foods have won the heart of the British public and have great demand for the fantastic vibrant foods produce by an Indian restaurant. It was claimed by British foreign secretary Robin Cook in 2001, that, Chicken Tikka Masala (sweet and creamy dish cooked with marinated chicken or lamb with special spices and cooked in clay oven before cooking pan) is Britain national dish (Al-Jazeera, 2018). 
[bookmark: _Toc68860596]Competitor 
There are three Indian restaurants within four miles radius of Nayas establishment, therefore the competition is high in terms of the number of customers they are serving. According to the Warwickshire county council (Reports - InstantAtlas Warwickshire, 2019), Henley-In Arden has a population of 6780, and has 55.5 percent of the population are over the age of 50. There are English restaurant and Chinese restaurant which is located within half a mile radius, plus a fish and chips takeaway within half a mile as well. the threat of new entrants is low because the parish council is Henley in Arden is very strict and operation cost is very high, thus it will not attract any new entrance. Bargaining power of customers is high because of many foods option is available in Henley in Arden plus Naya has three competitors who are selling similar product, therefore rivalry among existing competitor has given customers high power (Porter, 2008). 






[bookmark: _Toc68860597]Naya’s Structure 


Figure 1: Naya’s structure 
Source Adapted from: (Kuprenas, 2003).
[bookmark: _Toc68860598]PESTEL 
PESTEL analysis can help analyse Naya’s external environment and by knowledge of the external environment, the Naya restaurant can responding effectively. An organisation cannot control aspect of the external environment, however, sometimes an organisation can control some aspect if they work as a group, for example, is representative of the hospitality industry collectively ask the government to reduce tax or business rate providing evidence that why they need it to reduce, then government policymaker can certainly investigate it. Research by academic can also influence government to investigate policy which is not responding effectively and by changing it might have work effectively. UKHospitality representing 700 company, where 3.2 million people are employed, which translate as 10 percent of United Kingdom employment (UKHospitality, 2021). UKHospitality is campaigning for cutting tourist Value Added Tax (VAT) so that it attracts tourists to visit Britain and that will improve the tourism, hospitality, and hotel sector. Sometimes this kind of company can influence government to make policy which can help business stay profitable and most importantly keep their doors open for trade.

[bookmark: _Toc68860599]Naya’s PESTEL Analysis 
	Political 
	· Brexit will determine some of the ingredient prices and those changes can determine Nayas profitability and the process of how it operates day-to-day operation which may lead to different goals than the original goal that they may have. 

· A politician is deciding when to open a business and when to close during the covid-19 pandemic and limit the services that Naya can provide for its customers. 

	Economical
	· economic growth patterns, Inflation rate, interest rate, foreign exchange rate, 
· Codid19 rules and regulations stopping people from dining in the restaurant, hence Naya is operating at half capacity and therefore revenue is reduced due to serving only takeaway foods. government must allow the restaurant to provide dining in service and if they open that side of the economy Naya can operate in its full capacity. 



	Social 
	· Only takeaway service has reduced how Naya interacts with customers since very little face-to-face interaction.  
· Covid-19 secure takeaway packaging. 
· People are more health-conscious, therefore Naya is offering healthier food options (grilled foods). 
· Face-covering making hard to identify customers and therefore less interaction with customers who are collecting food.
 

	Technological 
	· QR code in use for viewing menu. 
· Information technology has improved Nayas manager's decision-making ability, information technology could help Naya to prioritise its effort and distribution of its resources (Bocij, Greasley and Hickie, 2008). the Naya restaurant has realised the benefits of information technology when they saw feedback from customers and they were asking for faster service, from that information they have put two of their front house staff in the kitchen for assist, as a result, Naya manged to produce more foods in less time.
· Naya is very active in social media (Facebook), however, Nays is not reaping the full benefits of technology, they are not using online marketing platforms, plus not using electronic point of sale (EPoS) to its maximum capacity.  

	Legal 
	· Government legislation (national minimum wage, foods hygiene requirement). Naya is following government guideline.
· Unfair dismissal and equal opportunity for who so ever apply for the job. In Naya employees are treated fairly.

	Environmental 
	· Using 50% less packaging by not including a paper bag for packing. 
· Using Aluminium containers rather than using plastic ones for takeaway foods. 
· Naya is not burning energy unnecessarily, the lighting is not using as same as pre-lockdown, this means half of the restaurant light is on and another half of the restaurant light is switched off. Because Naya’s busy hour is between 5:30 pm to 8:30 pm, they turn most of their electrical and gas appliance off at 8:30 pm to ensure good use of Nayas resources and operate in environmentally friendly, Naya has gone further with the concept by accruing greener kitchen equipment (fridge, fridge and install energy-saving light).
· Naya is traveling in a minibus with all the employees to ensure less burning fuel and therefore keeping pollution level moderate, which other ways would be high if every individual travel by private car.
· Food waste is one of the key problems, that Naya is not doing anything about it. 


Source: (Yüksel, 2012).

The Naya is responding effectively in some of the environmental aspects, and some of the aspects are addressed not so effectively, and some of the external factors are not even considered. The social media platform has been utilised by Naya quite effectively by increasing their appearance, however, they are not using online marketing platforms, such as google pay. The uses of information technology must improve to survive and Naya must utilise information technology and use them in their favour. This report will propose two change initiatives for Naya, one, is to improve their use of information technology, and the second will be managing food waste. 

The advantage of using PESTEL analysis is that it helps to see an opportunity for the business and threats can be identified in advance (Rastogi and Trivedi, 2016). The downside of using PESTEL is the tools must update frequently for the best result and this can be time-consuming and expensive to do the analysis. But its nature of the business now, if one must survive, they must know what is coming for them and only by knowing they can develop a plan to manage those challenges that trigger by the environment. 




[bookmark: _Toc68860600]Kotter eight-step
This report will use Kotter's eight-step of change management tools to manage those change initiatives. Kotter's eight-step change management tools can help Naya to manage those changes. The first step must be completed before moving to the second, and the second step must complete, before the third one, this is the sequence for Kotter's eight steps of managing change for effective results. The eight steps consist of, establishing a sense of urgency, creating a powerful coalition, developing vision, communicating vision, empowering broad-based action, generate short-term goals, consolidating gain, and producing more change and the last step is anchoring a new approach in the culture (Kutter, 2012). 

[bookmark: _Toc68860601]Urgency 
The first step for the change management process is to create urgency for the change. The change initiative needs great corporation and sacrifices from many people, with corporation complacency level can go down. Therefore, the transformation effort can have a chance of success other ways change effort will go nowhere because people will be very comfortable in current position. Prior to that, they will not think, it is important for them to change or will not realise the impact of staying same. Naya must push the urgency level high by proposing a realistic outcome from the change initiative. Those could be maximum use of technology within five months and reduce food waste to zero in five months as well. that will keep the urgency level high and that will drive the employees out of their comfort zone. The Naya must identify why those changes initiative could be a drive of their survival and management must show in their action and behaviour, is that the necessity for the change and how this can benefit it, stakeholders. By doing that Naya can increase a sense of urgency within their team. Naya management can also take some notes of factors that contributes to complacency and try to answer them on their way (Kotter, 1998), in this way they will be better prepared for answer those question might ask in the meeting. Being open can help organisations forming high-performance teams, denial can create unhappy employees where they will feel left alone and not being heard. That is why organisations having dialogues, the purpose of dialogue is to have two ways of communication and the first step will very much determine the identification of change initiative. 


 
[bookmark: _Toc68860602]Coalition 
Naya must form a guiding coalition, where they will form a team of powerful and influential individuals who can help them in the change management process. In Naya, it will be the chef who can be one of the people who can lead the kitchen team and the manager can lead the front house staff. Since transformation will be in kitchen and front house operational activity. In the kitchen, the chef must make sure food waste is managed properly and use EPoS for printing and displaying order on the screen to see the detail of food before preparation. Naya must put all the powerful individuals on a coalition so that no one they to create blockage for change initiative (Kutter, 2012). Naya must scrutinise that those individuals they have in the coalition have a good reputation in the firm so that other employees will follow that individual, in other ways they will not cooperate with the individual whose reputation is not good. Naya will have to make sure that, they have enough proven leaders within their coalition. Leaders who have a reputation or experience of a leading group of people. Those things must be considered when Naya is forming a powerful coalition. 

[bookmark: _Toc68860603]Developing vision and strategy 
Now that Naya has created a high sense of urgency and created a powerful coalition, next will be developing a vision and strategy to get where they want to be from where there now or from their current position to the desired position. Good vision can give clarity to employees because new behaviour is preferred in contrast to existing behaviour. Clear vision empowers an individual or gives reason for change where they will invest their energy for better. Disagreement, confusion, or questioning that whether the change initiative is needed or not, can be solved by providing a clear vision (Kotter, 2012, p. 71). If Naya fails to create the vision that is buyable to employees and tries to impose, employees will ignore and just pay lip service and do everything that will prevent the initiative. Hence, Naya must have a clear vision for technological change and food waste management. Naya must demonstrate the benefits of its stakeholders on the successful completion of the change initiative. 

A technological change will look like, using the EPoS system up to its full potential, that will include, storing customer's contact detail for future use, taking online orders and payment, use the system in (printer) in kitchen and (Epos.co.uk. 2021). For reaping the full benefits of EPoS, Naya must demonstrate how this will benefits their employees, suppliers, customers, and the environment. Employees benefits will be, survival of the business which will allow them to work and, they will learn a new skill that they can use it in their future employment since most of the restaurant are installing that system. For organisation, the system will increase order processing, since it will be automated and customers will place the order and payment by themself, it will allow Naya to reduce staff and enjoy an error-free customer orders experience. 

 A cost-cutting initiative can be difficult since it is involved reducing staff, if Naya wants to reduce staff, they must do it immediately to avoid the negativity that might cause by delaying. After they reduce staff, they must create a good work environment for the remaining employees who will be part of the change process. 

The vision could look like, automation and food waste management will help Naya to respond to sustainable environmental issues and automation will enhance an error-free experience for employees and customers. 

Strategic feasibility is a must, the change management process will be feasible for Naya since it is addressing three components of the PESTEL element and those elements are meaningful for the organisation, customers, employees, and sustainability issues. Naya can save lots of money on their operational level and providing a good work environment and error-free customer ordering facilities and aiming for reducing food waste to zero plus going paperless will mean being environmentally friendly.

[bookmark: _Toc68860604]Communicating vision 
Naya must communicate their vision by appropriate channels, they can put their vision on their online business page for customers to see and on the Facebook page where there very active. In this way, customers can see for themselves that, some changes are on the way for Naya, and the management has customers on their mind while they were thinking about the change. For employees, a formal meeting to start with will be effective while providing some time for them to think about it and after few weeks informal meeting will make the employees aware that what the management initiating is what they determine to achieve. 

Naya must decide on who they must communicate and by when (Forsyth, 2012), For change initiative, Kotter (2012) suggested, the manager should have a vision that is possible to communicate within five minutes, if not then the manager is asking for trouble. Sometimes people avoid this crucial step of communicating vision because of not having the confidence of lasting two round of scrutiny and therefore people avoid it, but Naya should not skip but face their critics for the betterment of the organisation. 

[bookmark: _Toc68860605]Empowering broad-based action 
According to Kotter (2012), stage five is where organisations concentrate on removing as many barriers as possible which can cause problems to change initiative process. The Structure, skills, system, and supervisors are particularly important aspects that can create a problem for the change initiative. The Naya restaurant must remove those obstacles at stage five, by incorporate a structure that suits the change initiative and train the employers or upskills the employees if they think they need more skills for a successful change initiative. If Naya has unskilled staff, that will be the major contributor to food waste where staff training can be one of the major movements which can lead to the desired outcome of reducing food waste (Wu, Mohammed, and Harris, 2021). Naya’s management must lead by example, where they must make sure that they do not over stoke their ingredient which to lead to food waste and not persuading customers to buy more foods than what they can realistically consume. 

[bookmark: _Toc68860606]Generate short-term win 
Naya needs to have a short-term goal where they can visualise and share the achievement with employees, which can lead to high employee morale and motivate employees to stay on the current path. The goals translate some sort of gain for the employees who is the main driver of the change initiatives. For example, if Naya reduces its food waste by fifty percent, who does it benefits employees, customers, and the environment consistently with organisation benefits. If Naya reduces its portion size, they should sell their foods at a lower price than what they are charging, and since the waste is reduced, Naya should think of paying their employees a bit more after they accomplish certain landmark, Naya should reward the change agent.  The short-term goal must be aligned with long-term commitment (Kotter, 2012; Lv and Zhang, 2017), purpose of a short-term win is to give employees confidence and visibility of long-term goals (Grol et al., 2013). A short-term win for use of technology could be a twenty percent increase in online ordering in two months, which can be a short-term goal.  

[bookmark: _Toc68860607]Consolidating gain and productivity and bring more change 
 Stage seven is to build on current success, Kotter argues that many change initiatives fail due to early declaration of victory (Kotter, 2012). Naya must avoid declaring victory before it is fully accomplished, other ways employees will assume that they do not have to work as much as the current time. In stage seven employees can go back to the old way of doing work, so Naya needs to incorporate more changes that can help achieve their long-term goal. the changes can be, identifying obstacles as such as, interdependency, leadership, and structure of the organisation which is not favouring the change initiative. The CEO and founder of Communication Inc Roger held the belief, “you have to improve every day because if we don’t change, improve, fix things, we are going to be killed”, (Avery, 2009). What Naya can do in stage seven is that let employees know there is more work that needs to be done and focus on keeping the urgency high and not allow putting employees on backfoot by declaring victory early. 

[bookmark: _Toc68860608]Anchoring new approaches in the culture 
A new approach must allow growing roots in the culture, new behaviour should the way things are done in Naya (Kotter, 2012). Naya must change the current culture and celebrate new culture, if they do not embrace a new culture, the change initiative can fail (Seijts and Gandz, 2018). If Naya does not make sure, that the new way of the initiative is in operation, the employees could go back to the old way of doing things and that could be a total failure for Naya and a waste of time and resources. Naya must monitor and stay firm on a new way of doing things and that will help to embed new culture in Naya. Every department must work for fulfilling the only organisation goal, a person who is ordering raw material should not over order, equally the kitchen staff must avoid cooking more foods than needed. A teamwork and team commitment are needed for creating a better future for Naya and good working condition for employees. 










[bookmark: _Toc68860609]Leadership style 
Naya has an autocratic leadership style, when a manager decides to make a change, no one has a say, or he will not consider anyone's idea rather than his own. the negative and positive effects can associate with autocratic leadership style and it depends on the context (Harms et al., 2018). The leadership style possessed by Naya’s manager has a positive and negative impact, positive because autocratic leadership style is often task-oriented, transactional leadership often increases productivity. However, autocratic leadership will miss lots of contribution from team members since Naya’s managers do not encourage employees to express their thought.

[bookmark: _Toc68860610]Organisation Culture 
Culture is a property of a group (Schein, 1988), it can be learned through socialisation. New culture change is driven by the organisation's environment and the market they are in. Bringing a new way of doing things in culture is very difficult, even when those practices are consistent with the core value of the culture, when they are not, greater challenges for the organisation to implement change initiative (Kotter, 2012, p. 163). Johnson & Scholes (1993), the model culture called, ‘cultural web’, where they have looked at various aspect or component of the organisation is closely linked to organisation culture. Those aspects can use for describing organisational culture (Johnson, 2000, p 407), such as power structure, organisation structure, and control system are controlled by top management and stories, symbols, ritual, and routines are followed by the employees, thus it is not enough for managing change if top management only concentrates on, power structure, organisation structure and control solely and ignore stories, symbols, ritual, and routines. The everyday activity must reflect on a change initiative for the successful change initiative. 







[bookmark: _Toc68860611]The cultural Web
[image: ]

Figure 2: The Cultural Web 
Source adapted from: (Johnson 2000, p 405)
The paradigm is to serve authentic traditional Indian and Bangladeshi foods, the symbols are visible when a customer comes in for dining in or having a takeaway, from Naya, there is some of the painting of Indian and Bangladeshi spices on the wall shows the symbol of authenticity and traditional foods cooking commitment and this part of the culture will not impact after a change initiative. 

The rituals of customer interaction will be impacted and the physical aspect of dealing with customers will be a minimum, result of moving toward digitalisation. Customers will not get personalised service when they place an order to taking table booking in contrast to the current operation. Now Naya is taking orders on the phone and some of the regular customers can engage in some personal discussion, such as how was their day been and some time asking about their family and empathise with the sorrow or grief that they are going through. This will directly impact customers and to some extent the employee's morale and performance. When employees interact with the customers build trust, respect, and personal connection with a customer which can drive productivity, this is one thing that, Naya’s employees will do for their satisfaction rather than driven by financial gain. 

The founder of Naya has worked in multiple restaurants and owned multiple businesses and has extensive knowledge about the industry and nature of the business. He is one of the role models in the restaurant where every individual in Naya looks up to him. However, he has not faced natural catastrophes as Covid-19 and that is why he was very reluctant about the business since it was stable in terms of monthly business income. The story of Naya will be rewritten after a decade of having the same way of working. The challenges triggered by environment will force Naya to rewrite its story. The story will look like, manual to automation and unethical to ethical response for food waste management. 

The structure of Naya must change in response to a positive outcome from the change initiative, Matrix structure will not be fruitful for Naya at this stage of business. The manager of Naya must delegate some of his tasks to another individual who has similar competency to Naya’s manager or perhaps train someone to take this responsibility. Naya’s manager is working four nights out of seven, those three days can make employees going back to the old way of doing things rather than stay in the new way of doing a task. So, the structure of Naya will change to respond to the change initiative. It will look like as, manager and assistant manager will have saved power as the manager in the current manager's absence, and the rest of the structure will stay the same. 

Although SMEs are mostly run and managed by the owner, the hierarchical structure is present among the department and those structures are inbuilt in an ethnic restaurant. The most powerful individual in the kitchen is the chef and least is the kitchen porter and this goes same with front house staff as well, trainee the least and senior in term service in the organisation will have more power and those the barrier to innovation and creativity. The culture is taken for granted, no questioning, no challenge (Strategic HUB,2015). A new initiative will demand new culture and some of the old culture which does not contradict or create blockage for the change initiative. 

The power structure will be change as well since the manager has to delegate some of the work to the assistant manager.  The chef and the assistant manager will have more power and therefore will influence lots of decisions. However, Naya must train another chef with the same skills as current chef, this will reduce some power of the chef, since if he threats to leave the job for a pay rise or not to corporate with the change initiative, Naya will have another chef on the line to replace him. 

The control system is to control everything happening within the organisation, for Naya delegation, will be way forwards, one person cannot control every aspect of the business, at least business big as Naya and most importantly leaving employees without monitoring for three days can make them go back to the old way of doing things as mentioned before. 






















[bookmark: _Toc68860612]Change management plan
	Change initiative 
· Moving toward automation 
· Effective waste management 


	Reason for those changes 
· Optimum use of technology will reduce operational cost, increase productivity and it will be free from human error. Which will translate into customer satisfaction. The online ordering process will significantly simplify for both restaurant and customers (Chavan et al., 2015). Customers can book their table and order foods whenever they want, same with the ordering takeaway meal. Automation will allow Naya to take orders during non-business hours if the order is placed online. 


A setback of taking the order through the phone is, when the phone is engaged customers must keep on trying for a long period before someone attend the call. Most importantly someone must take the phone call physically, unlike the online ordering system. The online ordering system will enable zero percent cancellation due to long waiting on the phone. So, an online platform for taking orders will be the way to success for Naya.

· Food waste is responsible for harmful greenhouse gas emissions (Martin-Rios, Hofmann, and Mackenzie, 2021). The food industry is responsible for 26 percent of greenhouse emissions globally, produced foods that are never eaten and end as waste is 6 percent (Poore and Nemecek, 2018). When food waste decomposes in the landfills it produces harmful methane gas which is 25 percent higher responsible than carbon dioxide (CO2) (Buzby and Hyman, 2012). If those statistic does not trigger Naya to take food waste management seriously, perhaps it is worth looking it in another dimension. 


According to Maslow, the priority for a human being is food and water, until this is fulfilled other motivation will be urelement (Maslow, 1981, pp. 35-58). Food and agriculture organisation of the United Nation stated that globally 820 million people were starving in 2018 (Martin-Rios, Hofmann and Mackenzie, 2021), and 12,000 people will die every day from hunger than of covid-19 disease from itself (Seery, 2020), in contrast, 2 billion adults were overweight from excessive consumption which has increased risk of type 2 diabetes and stroke, etc in 2016(World Health Organization, 2020). The United State of America (USA) alone are wasting foods value of 165.6 USD every year (Buzby and Hyman, 2012). Wasting foods means, consuming vital resources, such as water, land, energy, and effort that took to produce the foods and missing opportunity to feeds the growing global population (Martin-Rios, Hofmann and Mackenzie, 2021). The Global population is estimated to be 9.9 billion by 2050 (Kaneda et al., 2018), thus food production must increase 60 percent to feed the population (FOOD & AGRICULTURE ORGANIZATION, 2018), so there is no time for wasting resources. 


Naya must manage their waste because of customer demand, society demand, employees demand (generation green, McDougle, Greenspan and Handy, 2011), environmental demand, billions of human species demand, and economical demand for Naya. Instead of wasting foods, fairer distribution will reduce hunger, which will improve natural ecosystems and the benefits they provide (Caldeira et al., 2019; Lipinski et al., 2013). The Food waste management will give Naya economic benefits while giving self-satisfaction to all its stakeholders, who will think what they are doing is noble and doing something good for fellow human beings and the environment (Earth) where both Naya and the other people exist. 

	Expected Outcome 
· Receive all the orders through online (digitally). 
· Online marketing and customer engagement.   
· Zero foods waste. 
· Reduce operational and food purchase costs. 
· Engaging employees and satisfied customers. 



	Duration 
Naya should achieve those changes successfully within five months. The EPoS system is stalled about two years ago, hence all the employees are familiar with the system. However, Naya can provide some training towards food waste management and the use of the EPoS system. The training could be divided into two sessions and had 5 hours as session should enhance Naya’s employees the needed skills and training to pursue the initiative. 



	Performance measurement 
· Food cost against sale and monitoring how much foods are wasted compared to current wastage. 
· The number of orders received online compared to the current number of online orders.
· the online market responds against investment. 


	Estimated cost 
Two sessions each for EPoS system and food waste management could cost Naya around £2,000. Naya can spend £399 per year making a mobile-friendly app, where customers can order, book a table and make payment for the purchase (Yoello.com., 2021).  

	Additional factor 
Those changes will make Nayas owner depend on technology more than ever. from customer's journey to employee’s experience within the Naya will impact when new changes take place over the old way of doing things. Technology will be used for measuring customer satisfaction (google and TripAdvisor rating), customers will use their mobile or computer to odder their foods, rather than looking at the paper menu. The traditional market will stop, Naya will not do door-to-door leafletting, rather, google ads, social media, and e-mailing marketing will be way forwards for Naya.  


Table 2: The change management plan 
Source Adopted from: (Batti, 2019).


















[bookmark: _Toc68860613]Conclusion 
This report has an introduction and overview of Naya restaurant located in Henley-In-Arden which is operating since 2009. This report investigated industry attractiveness and how it is contributing to the labour market and economic growth. The competition and how it is shaping the bargaining power of customers because of competition. The current and desire structure of Naya for a successful change initiative has been addressed in this report. 

External environment analysis tools PESTEL were used to identify threats and opportunities within the external environment. The PESTEL analysis has found that Naya is using technology but not using it to its full potential. The second element is that Naya is not doing anything about food waste management, which is responsible be, social distress, economic downturn customers, and employee's desire for consuming and working in a sustainable organisation (McDougle, Greenspan and Handy, 2011). 

Kotter's eight steps of change management tools were incorporated to see how Naya can implement those changes in their organisation effectively and efficiently. Kotter's (2012) eight steps consist of, increasing urgency, coalition, developing vision and strategy, communicating vision, empowering broad-based action, generate short-term goal, consolidating gain and productivity and bring more change and the final step is anchoring new approaches into a culture. Kotter (2012) argues that an organisation must start from step one and work way down, for best result organisation should avoid missing any steps and jumping to another. Suppose if Naya skips step one, which is creating urgency, and starts building a coalition which is the second step, the change initiative is bound to fail, because of high complacency within the team. Kotter is very much concerned that organisations must follow eight steps without skipping any one of them. 

Naya has an autocratic leadership style that does not encourage employee participation, however, sometimes it helps saving time for the decision-making process. An organisation culture was analysed by using Johnson (2000), Cultural Web, which is consist of, story, symbols, ritual and routines, control system, organisational structure, and power structure. Most of the cultural aspect will remain the same, for example, all the employees have their dinner together and socialisation at the dinner table can help Naya achieving desired out from those change initiatives. However, physical and vocal appearance for customers interaction will reduce to some extent, but online interaction will mitigate some of the physical aspects of customers’ relationship management. 

This report has proposed a change management plan for Naya, which includes, change initiative, the reason for those changes, performance or success measurement, expected outcome, and the duration those change initiatives may take. If those change initiative completed successfully Naya will not disappear, in fact can become business leader within Henley-In-Arden. 
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The Cultural Web identifies six interrelated elements that help to make up what Johnson and Scholes call the
“paradig” — the pattern or model — of the work environment. By analyzing the factors in each, you can begin to
see the bigger picture of your culture: what is working, what isn't working, and what needs to be changed. The
six elements are:

1. Stories ~ The past events and people talked about inside and outside the company. Who and what the
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