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KEY:    _______ = INTEXT CITATION OR DEFINITIONS OF WORDS
As food is universal and it provides a commonality for people with different background to prepare, eat and enjoy food with friends and partner.
We should be all realising that we are through fast paced life where everything is according to the hands of clock and life looks like a mission as a result more people decline to cook in home and prefer to dine out or order food.
Order food would also help with reducing the utilities cost for each individual, this means sometimes is cheaper to order food instead of cooking from scratch.
I am working in food industry for the past 15 years and all that been mentioned above are part of my personal experience.
Past 15 years I become familiar with all part of the business and each year I get one step closer to my goal of opening my own restaurant / shop and improve it to company Ltd franchise.
Working in food and hospitality section or as a shop owner and engaging with customer is vice-versa benefit. 
Choosing right place and right food can be the highlight of someone’s day or week while for owner it will increase the recognition in the community and helping with increasing the profit.
Benefit to customer can be worthwhile as my shop can taking a part in every cutomer’s celebrations and occasions. 
Opening a shop means to taking a part in community meet new faces and learn about different nationality.
As single overview I have realised I need to think and decide about the essential toward my plan such as number of staff, shop geography location, equipments and utensils, raw materials (Stock) phone handset and till.
I began to calculate how much personal work and costs go into running a restaurant.



Taking this course allowed me to understand that as an entrepreneur, my business won’t flourish straight away and I must be realistic with my figures; therefore, I will be taking many things into account such as ‘spotting opportunity’.  by doing so I will reinforce my promotion focus. 
Also taking this course makes me realise there is bigger picture that I need to focus and there are more risk factors that need to taking in account, some of these risk factors is listed below:
· If the premises need to be rented or leasing 
· If there is insurance needed such as Liability insurance and the cost of it
· Promotion and advertisements
· Familiarising about customers nation and culture regarding their special festival, celebration and accessions and add special meal based on the information 
· Gets knowledge regarding competitors in the area, their menus and their customer’s treatments 
· Check customer feedback regularly and make improvements based on customer reviews 
· Try to communicating with customers, make friendly relationship and create regular customer's list
In the future I will use this experience by evaluating the situation in advance and taking all factors into account before taking any consideration/ action by finding better ideas and models which will be right for my business.
Think in advance about products and services will be offered, about the market and search in depth about competitors.
Taking this course allowed me to understand successful businesses have an answer to a clear business needs or problems.
Investigate about the gaps in the market or possibility in differentiate type of food and product in the same space regarding to my business.
Especially I have decided/ interested to get further with similar course higher education in workplace where I get the opportunity to learn more about developing my employability skills.



