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Purple Poppadom

In this assignment I will be talking about my chosen restaurant and writing about their background, food/ menu, culture, reviews and my recommendation on this restaurant. So, I have chosen to write about Purple Poppadom as they have so many good things to write about and they have so many details on their website. I did my research on this restaurant and straight away thought I’d be perfect to do my essay on it. This restaurant is located in Cardiff, Canton. You can access this restaurant by car or bus. 

Purple Poppadom is an award-winning Indian cuisine restaurant and takeaway in Cardiff. “Chef Anand George opened Purple Poppadom having brough his unique style of Indian cuisine to Cardiff in 2008 following experience in London, including a Michelin- star restaurant”. It is a stand-alone restaurant.
Anand George went to a culinary school to become a chef. His Head chef Sidaratha Rathore studied a 3-year degree course in hotel management. Sidaratha said he found it important to study in college before joining in any hotel management jobs to know what the environment is like, what they teach, learning the basics. He joined Purple Poppadom in 2011. Purple Poppadom’s got their inspiration from Kerala. Their technique is to combine their traditional heritage recipe from their home country (India) and then they add a modern twist of their own.  Their aim is to bring customers the real Indian dishes with their own colours, spices and flavours. Anand George has opened his own cookery school for people that want to learn new cooking skills and gaining the experience of Indian cuisine dishes. This is a very good technique as it shows they’re not hiding how to make their dishes and they want to make it accessible for us. If you can’t make it to the cookery school then there’s no problem as Anand shows tutorials how to make his special dishes on their websites so you can give it a go at home. 

Purple Poppadom have won many awards including Best South Asian Restaurant in the UK. They are featured in The Michelin Guide and in 2021 and 2022 won the title: ‘Best in Wales’ at the prestigious British Curry Awards. This is amazing as it shows a small business has now worked their way up and has achieved so many good things. This is also good because if a customer searches up Purple Poppadom then they will see so many positive achievements they have met and will persuade them to dine in. 
Maintaining food hygiene and cleaning is very important for restaurants/ every environment. Purple Poppadom has a 5-star rating for hygiene. Anand has made sure all staffs maintains high standard of cleanliness, wears gloves and clean clothes. It is an important thing to advertise as it welcomes everyone to come dine in and be assure that everything is clean and tidy. Watching one of the youtube videos, Anand has mentioned they use coloured cutting board and knives for each product e.g., red for raw meats and blue for seafood etc.  This prevents cross contamination. 

Purple Poppadom gives an opportunity for customers to hire their venue for large group events of over 50 people. You can hire for many reasons such as birthday party, graduation meal, charity dinners, large business meetings, staff gatherings, Christmas Parties etc. Purple Poppadom can offer their chefs taster menu, a buffet or their menu tailored to your needs and budget. This is a great opportunity for customers as you will receive a venue and food included. You can try a variety of food within your budget. 

Purple Poppadom’s menu is neatly organised on their website with clear short description of what it is and key ingredients. They also put their own picture of their dish next to each product to show what it looks like. This is a good way to show off their presentation of dish so customers can explore what they would like by pictures. Next to each dish they add a dietary requirement with a code of V = Vegetarian, V = Vegan, G = Contains Gluten, D = contains Dairy, C = Contains Crustaceans. Including dietary information on the menu is beneficial to customers as they can easily identify which dishes are suitable for their needs and it ensures that their dietary preferences or restrictions are accommodated. There are so many other reasons why it is important to state it for example it will prevent customers from having an allergic reaction; They would be able to see clear ingredients so it doesn’t trigger any reactions which would lead to having a good dining experience. Purple Poppadom offers exclusive dinners for example 4 course dinner on Mother’s Day and 7 course dinner on valentine’s day. This is good to advertise as it will attract more customers to dine in. Customers love offers/ deals! Everything in Purple Poppadom is halal, this will attract a diverse customer base. They cater for everyone’s need so they have no problem with customers and welcome anyone. The menu has wide variety of different dishes: They have a vegetarian platter which is unique as no one does this is in Cardiff. They have unique dishes that they created with their own recipe. One of the things I like about this menu is that it’s not all about the curries, they introduced seafood for example, scallops as a starters, “Nandu” which is a soft- shell crab in bread crumbs and “tiffin seabass” etc. Which gives customers an opportunity if they would like meat or seafood.  As Purple Poppadom is a takeaway too, they offer 20% off takeaways if you order directly from them. This will straightaway attract customers if they don’t want to dine in.  As some days people just want to order food in and watch movies or just be comfortable in their own homes. So, this is a great way to get their attention. They are also on Deliveroo and Uber Eats which is beneficial for them and customers as everyone uses this platform to search restaurants close to them and order. 

As it’s called “Purple” Poppadom, of course they need to add purple to their theme and match the name. So, the dominant colour theme at Purple Poppadom revolves around rich shades of purple. The walls have intricate patterns, vibrant colours and the lighting is designed to create a warm welcoming atmosphere. The seating arrangements at Purple Poppadom is arranged to offer both comfort and privacy. They aren’t too close together to invade customers privacy. The seats seem comfortable and not hard like wooden chairs. This welcomes customers to enjoy their food whilst sitting comfortably. The tables have fresh white elegant linens on them to give a fresh look when you enter and sit. To create a harmonious dining experience, they add soft soothing Indian music in the background that enhances the atmosphere. The combination of aromas wafting from the kitchen and the gentle music will give customers an experience through the flavours and traditions of India. 
However, in 2021 Purple Poppadom decided to have a makeover and change it up. The restaurant now looks like a modern restaurant that now matches the menu theme. As the menu is modern and hi fi, it was a good decision to make the restaurant theme with a modern colour, deco. In my opinion, when I enter a restaurant, I would like to enter a subtle modern designed restaurant to match the food I eat. They now have changed the theme to dark colour wall with gold antique design with a hint of green. It looks like an Instagramable place to take pictures. They tried to keep the Indian tradition with warm lantern lights instead of normal bulb lights and gold gate style design. 

On Purple Poppadom’s Facebook I did my research to see if they give any offers to their customers. I found a lot! For example: Free samosa chat promo code, win £30 takeaway, 23% off all dishes, free delivery, from £20 for 2 people, free bottle of wine, Christmas gift voucher. You can purchase a digital gift voucher; this is a cool idea to gift friends and family if their birthday is coming up or for any events. If they’ve never tried Purple Poppadom, then it would be a great opportunity for them to try it with the voucher. They do a lot of advertising and updates on a regular basis on social media such as Facebook, Instagram and Twitter.

On Purple Poppadoms website they have a page full of customers feedback, they are all positive and not one bad feedback. They have “reviewed and liked by” page full of popular companies for example: The Guardian, Wales Online, The observer, Western Mail etc. Of course, no one would want any bad comments on their website, so I went on trip advisor to see what customers are really saying. On trip advisor it was mainly positive feedback, there was one feedback on the 10 March 2023 with not so good stating how the portion was slight small and overpriced. There are 26 negative reviews but 655 positive feedbacks. So overall I can immediately tell that people love this restaurant and is meeting customers needs and satisfaction as the food and service is great and not a lot of bad things to say about it. Some negative reviews are okay, I would see it as an improvement I can make and learn from the mistake. 

The only recommendation/ improvement I would suggest is maybe serve desserts as everyone loves to have something sweet at the end of the meal. They have dessert but its only with their 7-course meal. Other than that, everything is amazing. 
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