
Skills for the Workplace
Module Assignment Submission 

Student Name:	
Student Number:	
Module No:	BMSK4006
Module Title:	Part 2 Reflection 


Statement of Confirmation of Authenticity
By the act of making this submission, the student declares that this is the work of the student named above. The work has not, in whole or in part, been knowingly presented elsewhere for assessment, or where assessment has been built on a previous assessment, this has been identified. Where materials have been used from other sources it has been properly acknowledged. If this statement is untrue, the student acknowledges that an assessment offence has been committed.
Attention is drawn to the plagiarism and unfair practice policies of both the University and of ILM.






Table of Contents

Part 2: Reflection on Skills developed during the Business Plan Project	3
2.1 Description	3
2.2 Evaluation	5
2.3 Analysis	6
2.4 Conclusion	7
2.5 Action Plan	7
References	8
















[bookmark: _Toc49951492]Part 2: Reflection on Skills developed during the Business Plan Project 


[bookmark: _Toc49951493]2.1 Description

To do this task I had to come up with a business plan for a small business I could do. So for this task I decided to do a Burger van painted in the ‘only fools and horses’ design named ‘only rolls and sauces’. Once I had decided what type of business I was doing, I used my experience in working food industry to work out what id need to setup. Then I had to research using google for what I’d need to be able to set up a  catering vehicle business. I got some of my information into regards to initial costs off a website called businessleader.co.uk which proofed to be good source of information, I was able to compile a list of what id need to set up. Once I knew I’d street trader licence, public liability insurance, hygiene certificate etc, I went about researching multiple sites to find out the average prices for these business requirements. My next step then was to find a decent catering van or truck to use. So I searched in the internet and found a 2018 ford transit van which had been fully converted into a catering vehicle with all the equipment needed to start up for £40,000 which I found of ebay.co.uk. My next step after finding out the prices for the licences and fees, was to design a menu that would appeal to customers. Once I worked out the menu I could then start researching stock prices and suppliers. I used google to search up the stock I’d need from tesco.co.uk, Dragonfinefoods.wales and castell Howell. Once I found suppliers for the stock I needed I was then able to work out the costs and how much each menu item would cost me. I then used my experience in the food and catering industry to work out an predicted daily sales, which I could work out my income and profit from. One of the main things I struggled to find information on, was how much generator running costs and cooking gas costs would be. Eventually thanks to a website mobcatering.co.uk I was able to find out through the comment section the average Cooking gas usage which they estimate to be two 19kg bottles a week. I then had to research how much this would then cost, which after looking at a few prices on google shop I could see averaging £30 per gas cylinder refill.
I also used the website mobcatering.co.uk to find out further information in regards to running cost which I could then use to calculate outgoings and initial set up fees. After I was able to work out the total set up fees (£49,692.12) and then look for business loans to suit. Using a website called fundingcircle.com I was then able to use it to calculate the repayments on a £50,000 loan over 4 years, which with a 4.5% interest rate came to a total of £57,871, which means I’d be paying back £7,851 in fees over the 4 years. But with this loan they also welcomed early repayments which would mean If I repay earlier I’d only have to pay the interest for the time borrowed instead of the pull amount of interest. One of my biggest issues was deciding on a place to set up, I looked along the A40 as a I knew that’s a busy road travelling along to popular tourist destinations and the route from Fishguard and Pembroke docks which are both busy ferry ports/shipping docks. I was looking to stay as local to Carmarthen as I could without infringing upon other catering vehicles areas. I remembered there was a giant lay by on the A40 off the roundabout in st.Clears going to Haverfordwest way. So decided that’s where id look to set up. I haven’t accounted for peak times during the summer where my business would be boosted so final yearly profits could be even larger. With all the suppliers being local or have online delivery sourcing stock should never been an issue. I realised quite early on I was gonna need a freezer to keep stock in at my house which after looking up the prices on a large chest freezer, I found the average for a good quality one would be in the £350-400 range. I have plenty of space for storage so wouldn’t be an issue. 



[bookmark: _Toc49951494]2.2 Evaluation

To do this task I had to do a lot of searching using google and other sites to find out exactly what was needed to start my business. This wasn’t an easy task and took a fair bit of time.  I think I done well to find the stock and I wanted and at competitive prices, I will have to at a later date try and source from locally produced or sourced food items to use in my menu, such as local welsh organic beef instead of from Tesco’s organic beef mince Ive chosen to go with instead. I had to work out how many kilos needed to make how ever many burgers, to do this I worked out how many quarter pounder burgers could be made using 2kg which worked out to 16 burgers. When I was designing my menu and prices I had to look at making at least 50% profit on most items which I did and on some I made more than 400% profit on. if I had gone to more suppliers or local butchers had there prices on their sites I could have probably got my stock for cheaper but unfortunately most websites don’t have any prices on there. Luckily I found Dragonfinefoods.wales which had all the prices I needed on bacon and eggs which helped greatly. Tesco’s has prices on all of its stock which made finding the items I needed so much easier. I would have liked to have sourced the bread and rolls from a local bakery but once again price lists weren’t displayed. As I couldn’t find prices lists for a lot of the stock I wanted off local suppliers tescos was my final option. In future once business is up and running I’d be looking to swap the vegetables from Tesco to local organic farmed produce but will have to communicate with suppliers then. The prices that Tescos is selling the stock at were pretty competitive but when considering the bulk amount of stock I’d be needing weekly I could most likely find a more competitive supplier. I decided to make the burgers myself as I felt home made burgers would be a good selling point and on top of that people prefer healthier and more hearty options especially if at competitive prices to other catering vans. I used my experience from working in a chip shop to know to price my menu to be able to compete with possible competititors in the area. Luckily my only real competitors are small cafes and fast food establishments, but with them all being spaced apart a decent distance meant that I didn’t have a lot to worry about except for on wetter days perhaps as my competitors have indoor seating. But unlike my competitors I’ll be positioned directly on the main road which appeals to a lot of travellers who aren’t used to the area and don’t know of food establishments in the area. I have tried to look when travelling along to A40 towards Haverfordwest where other food establishments and catering vans are situated as to not protrude on their area. I found the lay by I was looking to set up in to be empty despite having other burger vans there in previous years which I have stopped at. The biggest issue with catering vans is the lack of choice or real meals. That’s why I thought if I provided actual breakfasts and fries as sides they’d be more desirable to customers. From all the calculations ive done within my business plan show that with the prices I’ll be paying versus what I sell it for will leaving me with a decent profit margin. As I wont have any staff costs for a while (may end up employing someone part time in the future) it will all be profit, obviously ill be taking out a small amount for my living costs but the rest of the finances will be reinvested into the business.





[bookmark: _Toc49951495]2.3 Analysis

My analysis of the business plan I chose to do is quite positive. Getting stock from suppliers will be relatively easy with thanks to good range of suppliers local to myself. With the menu list I’ve chosen I think it will connect with the customers wants a lot more than other burger vans or mobile catering businesses in the area. I believe the menu I chose will be easy to make, quick and hearty food. Handmade burgers will be more popular than the cheap processed burgers that most burger vans and takeaways use. In the modern day healthy food has become a lot more important to customers due to being more aware about diets and ingredients than in previous decades. To get a catering business licence from everything I saw on the gov.uk website suggested it will take me 28 days to get the licence then would be able to apply for a hygiene certificate which with my experience in working in kitchens will be perfect! Id have to apply for a pitch fee which depending on what county your in, will affect the price. Unfortunately the government and council sites don’t specify a price. A good source of information on licences and certificates required was streetfoodcentral.com.





[bookmark: _Toc49951496]2.4 Conclusion

My conclusion is to be able to start my business im going to need £50,000 to afford the equipment and vehicle. With the profits coming in, I expected to be able to either refurbish the van in 5 years or be able to purchase a new one without having to take out another business loan. With the business plan I have, profits will be in the £3000 mark per month. As I expand my business and get more local suppliers and build up a customer base, as well as having the peak summer days, my profits could well be above £5000 a month during the summer. I am expecting business to drop during the winter or on wet days and will be relying on commuters such as builders and tradesmen, and haulage delivery drivers to make up a great portion of my customer base. With this constant stream of customers, I will be able to expand the menu, making more season food and may even try to do takeaway roast dinners during the winter or soup. With the change in menu items I could see my profit expand even more. Once my business has being running for a few years the possibility to buy another catering van or trailer may be an option to cater for private events such as festivals etc.



[bookmark: _Toc49951497]2.5 Action Plan


My action plan is to now make an application to fundingcircle.com to get the £50,000 business loan, though with government grants now available I might be able to get £25,000 loan off them interest free. Once I have acquired the loan I’ll then be able to purchase the catering van. From there I will then be applying for my catering business licence, street trading licence, hygiene certificate, commercial gas certificate and to get myself level 3 food hygiene certification too. From there I will have to purchase a freezer to keep at home to store stock for the week as I am doubtful there will be enough room on the vehicle it self to store it all. Once my licences have come back and my hygiene certificate. I can then look to purchase my first load of stock and start trading. I will have to prepare everything day beforehand and have the stock ready on the van so I can leave at 6am to get the site for 6:20am and set up the generators, fryers and grill tops ready to go. I will probably be using a product called smart books to manage my finances and taxes.
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