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Task 1: Individual Project
[bookmark: _li4marnejwr6][bookmark: _Toc40724298][bookmark: _Toc42722048]Introduction
Organisational culture is based on internal and external environment, which takes into account both internal and external stakeholders. Organisational culture is the key to success for the overall business (Hamilton and Webster, 2018). The current study is going to focus on the organisational culture of Bhajee takeaway, UK, which is an Indian takeaway in Birmingham. In this case, the current market condition including both the external and the internal market environments are to be analysed through this assessment. This project is also aimed at illustrating insights about the organisation and its culture. With the help of this, dependency of organisational success on the effectiveness of its changes and change-related environment can be determined.
[bookmark: _Toc40724299][bookmark: _Toc40716598][bookmark: _Toc42722049]Critical analysis of the Sector
In order to bring in a concrete judgement over the organisational culture, it is important to understand the external environment of the organisation within its operating market. As it has been known that Bhajee is operating in the Birmingham market, both macro and micro environmental analysis are to be considered in line with business operations. In order to demonstrate the macro environment, a PESTLE analysis has been taken into account and for the micro environmental analysis, Porter's Five Forces model has been implemented.
[bookmark: _vlkcxi3xec7s][bookmark: _Toc40716599][bookmark: _Toc40724300][bookmark: _Toc42722050]PESTLE analysis
	Factors
	Influences

	Political
	Governments are implementing expensive frameworks for each aspect of the catering industry. These frameworks might have taken into account cleanliness and city maintenance of the entire area within takeaway and restaurants. The UK Government has established a regulation free working environment for takeaway and restaurant industry; however, the regulatory system is comparatively more tight (Lampadarios, 2017). After the BREXIT event, it is found that business policies of the UK are changing frequently which may be negatively affecting the respective businesses and the entire industry. Because of this, customers may often expose food quality due to lack of nutritional values. As per this reason, the government has imposed a strong and complex regulation for maintaining the margin of food quality in takeaway and restaurants.

	Economic
	The UK's economy is rising consistently due to the increasing level of employment rate, which increases per capita income for the nation. However, it is found that the rate of GDP growth in the UK has decreased from 2013 to 2018 by 0.9%. In addition to this, the rate of inflation and the interest rate have been increased by 6.2% and 2.7% (Akram and Rashid, 2018). Because of this, it is found that the catering industry is having a decline in sales revenue as well as the entire financial turnover. Apart from that, the cost of labour is increasing in the UK due to the enhanced level of minimum wage imposed by the UK Government (Idris and Saridakis, 2018). This may be increasing the cost of operation for the industry, which affects the profit margin of the catering businesses.

	Social
	The increasing level of sales volume in the tourism industry is also influencing and accelerating the rate of financial income for the restaurant industry in the UK. On the other hand, the rate of disposable income in the UK is increasing due to the enhanced level of education. (Dinwoodie, 2018). This is because of the increasing level of living standards in the UK. Along with that, the scale of social acceptance in the UK is comparatively higher.

	Technological
	Technological infrastructure in the UK is considerably larger because of the increased level of technological manufacturing and supplying organisations. Moreover, IT implementations, AI innovations, social media implementations, and many more are increasing consistently in the UK (Jones et al., 2018). As for this reason, the catering industry may have become able to bring in automation at all levels in its operations. This is effective for attracting more people, which insurance a huge level of sales volume for the industry. On the other hand, the implementation of e-commerce service in the catering industry for serving through online ordering has also helped the industry to grab a huge base of target customers. In addition to this, technological implementations have been helping the industry in maintaining product and service qualities at all levels (Idris and Saridakis, 2018). This has become possible due to the increasing flow of employee performances after implementing technological advancements.

	Legal
	The maintenance of safety standards in the catering industry has become the most current trend in the UK market. In this case, the catering industry may have to maintain high standards with respect to safety regulations so that nutritional values can be provided through its products. As it has been known that products and services of takeaway and restaurant are related to people's health and hygiene, it is important for the industry to take care of the balanced legal compliance to be incorporated in industrial functionalities (Dinwoodie, 2018). However, it has been found that there is a requirement of providing bonus rules in order to prevent expensive lawsuits.

	Environmental
	Environmental concerns are increasing in the UK market due to the enhanced level of pollution. The UK Government is looking after the maintenance of environmental sustainability for the entire industrial area, because of which the government has created incentives for the takeaway and restaurant industry. The government incentive is implemented for creating a low carbon footprint within the catering industry by reducing the volume of waste (Akram and Rashid, 2018). With assistance of these, the respective industry has become able to impose a positive impact on the natural environment by switching to Green operations.



Table 1: PESTLE Analysis for Bhajee
(Source: As Influenced by Idris and Saridakis, 2018)
[bookmark: _lb357v72na51][bookmark: _Toc40716600][bookmark: _Toc40724301][bookmark: _Toc42722051]Porter’s Five Forces analysis
Threats of new entrants
The UK market is highly oriented to bring in new businesses for increasing industrialisation of the nation. As for this reason, the UK government has imposed a lower level of legal barriers for new entrants. Because of this, Bhajee may have to face a huge level of threats due to the increased base of new entrants in the takeaway and restaurants of the UK (Fenton et al., 2019). However, the lack of experience of new entrants to run a business within the UK market is a point of advantage for the organisation.
Threats of substitutes
The takeaway and restaurant has acquired 43% of the market share and the industry worth £38 billion due to having more than 86000 takeaway and restaurants in the nation (Usai et al., 2018). For this reason, it can be stated that the number of available products of the takeaway and restaurant is comparatively wider and that may have imposed a larger base of threats for Bhajee in the UK.
Customers’ bargaining power
A huge base of availability of substitutes in the UK market has increased customers' e
bargaining power. On the other hand, switching costs for customers in the takeaway and restaurants are comparatively lower. Because of this, it can be stated that if Bhajee has compromised in its product qualities or pricing strategies, it can be seen that the organisation may have lost its customer base (Antony et al., 2016). This can affect the entire sales revenue of the organisation along with financial turnover. However, being an Indian cuisine, Bhajee may not have to face an advanced level of customers' bargaining power 


Suppliers’ bargaining power
The number of suppliers in the UK market in the takeaway and restaurants is comparatively higher, which indicates that the industry may need to create value for its suppliers. This is because there is a larger scale of choices for suppliers in the industry (Fenton et al., 2019). Bhajee has been known as an Indian cuisine, which needs a valid and reliable base of suppliers for maintaining product qualities.

Existing market rivalry
In accordance with the previous aspects, you have understood that there is a stronger scale of competition in the UK-based takeaway and restaurants. This is because of the number of increasing new businesses entering the market (Jones et al., 2018). However, Bhajee is an Indian food-based takeaway, which helps the organisation to create a different type of market segment. Because of this, the organisation may not have to face a strong competition in the operating market.
[bookmark: _lho48sj683kj][bookmark: _Toc40716601][bookmark: _Toc40724302][bookmark: _Toc42722052]Detailed analysis
[bookmark: _652d81ogwzg6][bookmark: _Toc40716602][bookmark: _Toc40724303][bookmark: _Toc42722053]Organisational culture (using cultural web)
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Figure 1: Review of Customers on Bhajee’s Website
(Source: http://www.bhajee.net/ 2020)
An effective organisational culture indicates to the system of a shared purpose that is held by the organisational people and the teams, which distinguishes the  organisation from others (Alexander et al., 2017). The major components of an organisational culture have been identified as attention to the detail, innovations and risk taking, outcomes of the orientation, orientation to people, orientation to the team, aggressiveness, and stability. These aspects help in understanding the scale of organisational efficiency regarding the maintenance of the workplace ambiance. In the case of Bhajee, it has been found that the organisation is aimed at maintaining the orientation to its customers by providing the best quality products and services. From the current ratings provided by its customers on the organisational website, it has been found that the organisation is successfully maintaining food quality, tastes, on-time delivery, nutritional values, and effective price values for customers' money (,http://www.bhajee.net/ 2020). Henceforth, it is understood that the entire organisation is aimed at fulfilling the needs of customers. Because of this, the organisation is aimed at bringing in innovations at all levels. Along with that, the organisation has created a belief of maintaining team-based working culture within the workplace for maintaining coordination among employees. With the assistance of this, Bhajee has become successful in exceeding the scale of customer expectations, which helps the organisation in achieving customer satisfaction at all levels. 
[image: ]
Figure 2: Cultural Web
(Source: Created by the Researcher)
The cultural web is a tool that is used for understanding the organisational culture, which consists of six different paradigms. These have been identified as organisational stories, symbol, power structure, organisational structure, controlling systems, and routine and rituals (Cooper et al., 2019). Based on these, it can be stated that Bhajee is operating by providing its customers with the best experiences regarding Indian food. The major symbolic fundamental behind the takeaway is providing the best quality Indian food for grabbing a huge base of customers. On the other hand, the power structure of the organisation is based on decentralisation; which helps the organisation to generate ideas from its employees in order to resolve different types of organisational issues. Moreover, it encourages its employees towards innovation for maintaining the team-based structure within the organisation. In order to control the entire system, it is found that the organisation is aimed at implementing technological advancements. Based on this organisational values and ethics maintained by employees can be monitored. This is highly necessary because the organisation is following up with democratic organisational culture
[bookmark: _tzxq15gixnad][bookmark: _Toc40716603][bookmark: _Toc40724304][bookmark: _Toc42722054]Changes in technology affecting organisational culture
The implementation of technological advancements in the organisation can bring in both positive and negative impacts. However, most of the organisations can obtain positive impacts by applying technological advancements. Changes in technological interventions in the considered organisation may have put large-scale impacts on the organisational culture. The most crucial ways to understand the impact of technological changes on the organisational culture have been identified as follows:
· The organisation may be able to collect and share reliable, accurate, valid, and real-time data
· Overall performances of the organisation can be reached out to an increased level of flow
· Organisational performance management systems can be moved to performance enablement
· Technological changes such as the implementation of AMA may help Bhajee in asking and providing feedback to its people (Intezari and McKenna, 2018)
· Due to the increasing level of flow, the organisation may have become able to offer flexible working practices for its employees
· Reward and recognition system can be made with automation so that manipulation can be avoided (Rafailidis et al., 2017)
· Sustainable practices within the organisation can be maintained by leading people towards achieving their goals with a greater level of accomplishment
Apart from the effectiveness of technological changes, it can be seen that there are some drawbacks related to such changes. These are as follows:
· The implementation of automated systems at all levels, the organisation may have to face employee turnover due to their fear of losing jobs (Intezari and McKenna, 2018)
· The rate of incurred costs can be increased for implementing advanced technologies, which adversely affects organisational profitability.
[bookmark: _9r97p4m1mlhr][bookmark: _1r43ceol4rlv][bookmark: _Toc40724305][bookmark: _Toc42722055]Identifying and explaining ethical dilemmas 
[bookmark: _q4ylvwcbuffx][bookmark: _Toc40724306][bookmark: _Toc42722056]Dilemmas in managerial believe to be resolved
Various dilemmas and elements of confusion exist within conducting the operations of Bhajee takeaway were present in the organizational circle. The takeaway and restaurant authorities developed the probable ideas and strategies that had an impact upon establishing the well-defined services within the market where the eatery made profits while designing the effective steps. The managers operating within Bhajee takeaway designs the effective steps that help them to design proficient services within the market to design their marketing policies in a methodical way. The ethical standards can be linked to selection of the particular ingredients that have their utility within developing food items that are healthy and cater to the requirements of the customers (Jang et al., 2017). 
The beliefs of the managers have to be established in a perfect way as they have to balance between having the aim of making profits and at the same time ensure that the ethical standards and practices are followed effectively within the open market. This is where the ethical dilemma lies in establishing the well planned features of designing the proficient customer services in the market. Conflicting interests that exist within the different organizations can create ethical dilemma in the mind of the different managers who are conducting the well-defined operations in the existing market (Kaptein, 2017). 
The decision making to be done by the efficient managers take into account the outcomes of such decisions upon the various stakeholders and upon the different functional units that exist within the market. The managers who are given the responsibility to look after the department of advertising needs to ensure that the advertisements are set up in a fine manner and provide transparent information to the customers about the products and services. The ethical dilemma lies within the managers to decide between blindly thinking about the profits to be made by the organizations on one hand and balancing the other set of activities to be completed with success in the market (Holden, 2017). 
Another aspect of ethical dilemma among the authorities of the takeaway lies with development of an understanding about the well-defined features that are linked to designing the market policies and alternative actions. The managers also have to take the initiative to resolve the conflicts among their employees and take up fair decisions within the social sphere to ensure achievement of the successful goals devised by the concerned authorities. 
[bookmark: _lwzzuc3begso][bookmark: _Toc40724307][bookmark: _Toc42722057]Pros and cons of chosen actions to the organization, employees, and external stakeholders
The chosen actions within the takeaway help in setting up the well-defined steps and practices that possess the merit of providing effective and quality services for the employees and stakeholders in an external process within the market. The takeaway managers being allotted the tasks within various functional units help in development of the wide range of concepts that have their utility in focusing upon the well-planned ideas and thoughts helping the achievement of success and growth within the social circle (Sampson, 2018).
The organizational culture and essential traits have to be designed effectively within Bhajee  to help in framing the high quality customer services for the various customers availing the facilities and having the different food items that are served. The food items being served to the customers have their merits and demerits that help in taking the ultimate decision to establish the proficient and quality customer services efficiently. As most of the workers working within the takeaway have their dependence upon the takeaway to fulfill their demands within the open market by adhering to the varied range of norms and policies. 
As the takeaway operates within the market of the UK, it has to cater to the needs of the different customers who avail the food items and services of the takeaways on a daily basis within the market (Thienhirun and Chung (2017). The employees and the stakeholders have to be valued by the management so that they can operate efficiently to meet the requirements of the customers in the social circle (Porter and Kramer 2019). The technological methods and concepts have to be stuck to help in the perfect management of the efficient steps and features that would ensure providing quality customer services to the customers in the open market. The cons of managing the employees in a compassionate way is that some of the employees can take chances to spoil the development of productive activities with their sluggish work that affected conducting the overall activities with great efficiency and quality. 
The takeaway needs to design its facilities and customer’s services in a proficient method by linking the beneficial policies and strategies developed within the market with great benefits and success. The leadership styles have to be designed effectively by the takeaway authorities to help in developing the various steps that helped them to provide efficient and quality services to their customers in a methodical manner. Sometimes a particular style of leadership might not suit the organization’s strategy to achieve a certain goal that it has to achieve. The organizational authorities had to design some necessary policy and decide upon choosing a specific leadership style to help in designing the customer services in a perfect way. 


[bookmark: _djofxivsa09p][bookmark: _Toc40724308]Conclusion
The assignment covered the proper and coordinated analysis of the business sphere under which Bhajee takeaway operated to successfully implement the activities in an effective method. The various aims set up by the authorities were achieved by following the beneficial steps devised by the authorities in the market with great success. The external analysis was done by utilizing the PESTLE tool within the market by specifying the appropriate strategies in the market. Porter’s five forces analysis model and its features were utilized to help in designing the marketing strategies for the market effectively to meet the requirements of the market with great success. The ethical dilemmas encountered by the managers of various departments was mentioned and the different pros and cons of different decision making procedures were adopted and assessed properly to meet the requirements of the customers. 
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