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Nando's is one of a few modern restaurant brands to have changed the face of British fast food.
Nandos is a Portuguese-style chicken chain, specialising in flame grilled chicken and hot sauces. What is surprising is the fact that this chain originated in South Africa. It started out as a small takeaway outlet in Johannesburg, called Chickenland, run by a Portuguese guy called Fernando who used his father’s Portuguese recipe for Peri Peri chicken, and in no time the news of the delicious chicken spread. 

Nando's restaurants were born in 1987 by Fernando and his good friend Robert. The idea was simple – good food and solid business principles. The rest, as they say, is history.
The first UK restaurant was opened in Ealing in 1992. Since then the UK's love for Nando's has grown so much that today there are over 220 outlets across the country. They attract all sorts of people but are particularly popular with young people and families.

So what is Nando's secret? What explains its popularity? Is it the ‘family feel’ that they have tried to create? While Nando’s prides itself on its spicy chicken, it's the friendly atmosphere, for both workers and customers, that keeps its fans loyal. Customers know what they're getting, which is quick, smiley service, clean surfaces, big tables you can spread out over, and South African art on the wall. There is always lively African or Latino music playing. But each Nando's is very different architecturally, adding to that non-standardised, proper restaurant feel. 

The way customers are encouraged to act is different, too. You have to go to the counter to order, although the waiting staff bring your food over. Everyone on your table is served at the same time and you help yourself to your own cutlery, fizzy drinks, and sauces. All this moving about helps create a fluid, busy atmosphere – and you can stay as long as you like!
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