Student 4: Technology-based plan 
7. Technology Plan 
Technology is said to be one of the most important aspects of doing business in modern times. To do business, restaurants need to evolve and understand that the new generation is tech-savvy and prefers the internet and communication to be introduced in it. It can be said that technology seems to make its mark in the restaurant business. To be successful and agile in today’s world a restaurant needs to quickly adapt to changes in the procedures and protocols. The use of technology in the business helps in streamlining the entire operations of the restaurant into concern (Cavusoglu, 2019). Furthermore, it can be said that technology usage is seen to be much more adaptable since 2020 especially due to the pandemic. Because of the pandemic the restaurants had been forced to make technological changes that later helped them in doing more business. 
An important type of restaurant technology and the hardware 
It will be necessary for the Turkish restaurant to adapt to the technology in order to keep up with the times, which will contribute to the growth of the company. The various technologies that can be installed in the restaurant to increase its productivity are as follows:
· Order and Pay at the table 
After the pandemic, it is efficiency, speed, and safety that are said to be the most important part of the dining experience. To make the most of it, the Turkish Restaurant must run the restaurant with at least 50 percent of the seats so that physical distancing can be maintained. With the availability of contactless and mobile payment, it will give the benefit to the guests to order and pay for their meals directly from their mobile devices. It will thus give the guests proper peace of mind and the table turn times will be improved (Sunthornpan & Hirata, 2021, August). It will also be helping in reducing much of the labor costs. 
· QR code and Web Page 
The organization Turkish Twist will give the opportunity to its customers to scan the QR code menu from Table Stand Design. The QR code allows the customers to access the main menu, choose a language, and place an order. Additionally, for people with visual impairments, the order system will also contain accessibility features, including read-aloud and dictate. Through that page, a client can select the hour and table by looking at the virtual restaurant plan in order to book the Party Room and restaurant tables without any assistance. These technologies will improve the guest experience and will be helping the company in avoiding productivity and staffing constraints. 

· Kitchen Display System
It is one of the most popular technologies that restaurants implement, Turkish Twist will also be using the same. The following technology is said to be environmentally - friendly as it is fully digital. Mounted on the wall the following helps the staff in the kitchen to look over the orders that come through on one screen. Thus, it helps the restaurant's staff to organize and fulfill the order. Thus, the following will be helping the restaurants to improve ordering speed and accuracy and in turn will improve the guest experience (Rachapaettayakom et al., 2020). 
· TV and WI-FI 
Aside from entertainment, TV’s can also serve as marketing tools in the restaurant. For instance, majority sports fans including football, leagues prefer to watch their favorite games in restaurants with their friends. By having them in the restaurant, it will increase the popularity of it and the budget.  To make all technologies available to the use of staff and customers it is essential to have free WI-FI.
· Integrated Online solution
Turkish Twist will be having dedicated online food ordering platform that will be delivering foods. Other than that, the company will also be partnered with the food aggregator applications that will be helping the company in catering to the needs of the online customers within a 12 km radius. 
· Leveraging Technology to streamline the restaurant operations 
It is the technology that helps in streamlining the end-to-end operations of the restaurant and helps in delivering constant customer service (Ragobeer, Klopper & Lubbe, 2018). It is the technology that can help a restaurant in gathering knowledge about using technology: 
· Turkish Twist must use the latest technologies in the order to seamlessly track the order. The restaurant along with the food aggregator application will also be tied up with a food reservation application that will help people in making table reservations.
·  With the implementation of technology into the operations of the company, the restaurant will be improving its front-end operations. 
· It will help the staff of Turkish Twist in greater efficiency in the kitchen operations with the use of the Kitchen Display System (Chin et al., 2019, November). 
· With technology implementation, Turkish Twist will be improving its marketing and customer engagement. 
8. Management and Organisation 
In most companies along with this restaurant, it can be said that the management of the restaurant will be having three levels in it, lower-level management, middle level, and upper-level management. Managerial positions in restaurants differ depending on the size of the operation of the company and how many employees are on the payroll. Therefore, for the company Turkish Twist, it can be stated that the following must be done for effective management in the company:
· The management of the company needs to ensure that all the staff of the restaurant is valued. For the restaurant business, the main problem is said to be the problem with employee turnover (Murillo & King, 2019). Thus, to keep the employees motivated giving them proper value is essential. 
· In order to increase the footfall at a restaurant, it is imperative that the owner should change the menus that are to be served on a seasonal basis. Turkish Twist must have some signature dishes for them that will encourage the customers to keep coming back to the restaurant. 
· The restaurant must be thoughtful enough to do their marketing as it is one of the most important things that ensures people will be coming to the restaurant. To do this, Turkish Twist must implement a solid restaurant marketing strategy to do business in London. The company must make use of social media to promote its restaurant (Ogunmokun et al., 2020). For their promotion, the company can offer cheaper lunch than that of the traditional marketing outlets. Social presence must be maintained by the company. 
· Turkish Twist must also train its staff to cater to all the needs of the customer. All the staff of the company must be aware how to respond to the customer when they ask about modifications for their dietary restrictions. 
· The company on the other hand must make the sales tracking and inventory of the company easier and must always pay attention to online reviews. 
Organisational structure 
Regarding the organisational structure of the company, it can be said that it is the organisational structure of the company that helps in determining the roles and duties of employees of the company (Mukwakungu et al., 2019, October). However, for Turkish Twist the general structure of the restaurant will be based on including members like:
· Owners of the restaurant
· General Manager
· Assistant Manager
· The bookkeeper of the restaurant 
· Bar, Dining Room and Kitchen Leader
· Team Members  
It is presumed that the owner of the company is its primary shareholder and therefore responsible for its organizational structure (Irina & Oleksandra, 2021). This person has the most control over the restaurant and often delegates his/her task to the bookkeeper, manager assistant or the general manager of the restaurant. The bookkeeper of the restaurant is generally in charge of the accounts and the finance of the restaurant. This person also ensures that the restaurant is compliant with federal and local laws. The general manager looks at most of the operations in the restaurants after the owner. He/she is in charge of hiring staff and maintaining the relationship with the customers and the suppliers. The GM is the one who is in charge of monitoring the budget of the restaurant and ensuring that the restaurant meets its financial goal (Roshan, Shamil & Herath, 2021). Next comes the Assistant Manager of the company and this individual is in charge of tracking the inventory of the restaurant and also orders the inventory when it is needed. Assistant Manager also does engage with the customers to ensure proper satisfaction. The head chef or the kitchen manager is the one who controls and directs the food preparation process. This individual is also in charge of approving the dishes before they reach the customers. The individual handles a team of waiters and chefs that looks after the order and the preparation of the dishes. 
9. Social Responsibility and Sustainability
Regarding the social responsibility and the sustainability of the company, it can be said that Turkish Twist will be paying a fair wage to the workers working in the company. The company will also get involved in doing activities like campaigns to help people in need. The company will always be on a higher moral ground creating a culture of dignity and respect in the community. It can be noted that it is the Corporate Social Responsibility of the company that defines the business model and the degrees of the responsibility of the company. Implementing the following will have a positive impact on the world. A company that abides by the CSR model would owe accountability to its customers and employees as well as local communities and the environment (Ou, Wong & Huang, 2021). Implementing the CSR model will be helping the company in taking more precautions about society and the environment. 
CSR activities that the company can implement themselves to be more environmentally friendly in the UK are as follows:
· The company must always take necessary steps in reducing its carbon footprint by choosing local produce, as it is one of the most important and the most talked topics in the business. 
· The restaurant Turkish Twist must involve itself in doing charity works such as Save the Children, Save Trees, British Red Cross, and so on. Also, clients will be able to make donations online for charity before paying their bills.
· The company must also look over purchasing fair trade products and must invest into environmentally conscious businesses. 
· The company must get itself involved in doing more volunteer work and must improve its labour policies (Lee et al., 2020). 
· In the UK, it is seen that people are turning themselves into vegans and most of them like plant-based foods. Turkish Twist must also cater to these kinds of foods and must also have a category specially for Vegans in their menu. 
· The Turkish Twist restaurant must reduce food wastage by producing only the amount of food that is needed. Moreover, it is planned to use only the amount of water that is required in its operations.
· The company's budget and environmental health will be improved by using biodegradable takeaway packaging.
· Rather than depending on most of the technical devices, the company must always look over various ways by which they can use the energy efficiently. 
· The foods that will be catered in the Turkish Twist will be gluten-free and the restaurant will be using GMO-free products for cooking to keep in mind the health of the people. 
· To minimize the wastage of food the company will be organizing various training sessions for the staff on how to minimize waste. The general public can also take part in the following sessions (Shim et al., 2021). 
· The company will be donating all the excess food daily to the ones in need in the UK. The company will be partnering with an NGO in the UK to do the following activity and thus the excess food will not get wasted. 
· The company will be supporting the local community members of the company by providing them with jobs in the restaurant.

