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[bookmark: _Toc212304964]Business Plan 

[bookmark: _Toc212304965]1.Overview of the Business idea. 
Smaki Polski (translated as Tastes of Poland) is a Polish delicatessen based in the United Kingdom, offering handmade traditional Polish dishes prepared using authentic, home-style recipes. The business will operate both through small physical location (with a kitchen and takeaway counter) and online platforms, including home deliveries and partnerships with local shops and delis.
The primary idea behind Smaki Polski is to provide freshly, made Polish food in a marked dominated by imported, mass-produced frozen goods (Credence Research, 2024). The delicatessen will   specialize in fresh made pierogi (Polish dumplings), stuffed cabbage rolls (golabki), soups, and other traditional dishes. Customers will be able to purchase ready-to-eat meals, vacuum-packed products for home use, or frozen items for later consumption. 
[bookmark: _Toc212304966]Relevance of the Business Idea.
According to the UK Office for National Statistics (ONS, 2023) there are approximately 614,000 Polish-born residents In England and Wales, making Poles the largest non-British nationality group in the country. Other estimates suggest that the total Polish community in the UK exceeds 700,00 people (Polish Business Link, 2024). Despite this, there remains a shortage of authentic Polish restaurants and delicatessens offering freshly prepared, home-style food.
The UK’s ethnic food market is expanding steadily, with forecasts indicating an average annual growth rate (CAGR) of around 7% in the coming years (Credence Research, 2024). Additionally British consumers are increasingly interested in authentic world cuisines and comfort foods (Kantar,2024), strengthening the business opportunity for Smaki Polski. 
[bookmark: _Toc212304967]Unique Selling Proposition (USP).
Smaki Polski differentiates itself through: 
-Handmade, fresh dishes (not factory-made or imported frozen meals)
-Traditional recipes from Poland
-Healthy, preservative-free products
- Online availability and home delivery 
This combination of authenticity, freshness and convenience establishes a strong foundation for market success among both Polish and British customers (Mintel,2024).
[bookmark: _Toc212304968]2. Legal Format and Management Structure.
[bookmark: _Toc212304969]Legal Format
The business will be established as a Private Limited Company (Ltd), registered with Companies House in the UK. This structure provides limited liability protection, a professional image, and flexibility for future growth or partnership investment (British Business Bank, 2023). 
[bookmark: _Toc212304970]Management Structure
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As the business expands, additional roles such as marketing coordinator or delivery drivers may be added. This management structure will remain flat and flexible, ensuring fast decision-making and close customer engagement.
[bookmark: _Hlk211670368][bookmark: _Toc212304971]3. PESTEL Analysis.
Political:
The UK food industry is heavily regulated, requiring compliance with the Food Standards Agency (FSA), HACCP systems and local council licensing. Post-Brexit trade rules may affect the import of Polish ingredients, while immigration policies influence labour availability. Furthermore, legislation such as Natasha’s Law requires clear allergen labelling, which Smaki Polski will fully adhere to (European Commission, 2023). Local councils and enterprise programmes provide support to small food businesses through grants and mentorship initiatives (DEFRA, 2023). 
Economic:
Despite recent inflation and rising energy costs the UK foodservices sectors has shown resilience. Consumer demand for takeaway meals remains strong, driven by busy lifestyles and an appetite for high-quality comfort food (Mintel, 2024). The Polish community in the UK maintains stable employment and disposable income, which supports ongoing demand for familiar, high-quality food products (Statista, 2024). 
Social: 
Over 700,000 Poles live in the UK, providing a strong consumer base (ONS, 2023). British consumers also increasingly seek multicultural dining experiences and authentic, artisanal foods (Euromonitor International, 2024). Smaki Polski responds to these trends by offering preservative-free, handmade meals. Polish families and older residents value nostalgic, traditional meals, while younger professionals appreciate convenient but wholesome food option. 
Technological:
Digital tools will be central to Smaki Polski operations. The business will utilize online delivery platforms (Uber Eats, Just Eat) and its own e-commerce website. Social media channels (Instagram, Facebook, TikTok) will drive marketing and community engagement (CIM, 2023). Technologies such as online ordering systems, secure digital payments and vacuum packaging will support efficiency and product quality. 
Environmental: 
Environmental sustainability is a core priority. Smaki Polski will use recyclable and biodegradable packaging, implement portion control to minimize food waste and source ingredients from local suppliers where possible to reduce its carbon footprint (DEFRA, 2023). These practices will enhance the brand’s eco-friendly image and appeal to conscious consumers. 
Legal: 
[bookmark: _Hlk212215962]The business will comply with UK food safety laws (FSA, 2024), allergen labelling (Natasha’s Law), data protection (GDPR), and employment regulations. It will maintain appropriate insurance, including public liability and employer’s liability coverage and ensure all staff hold valid Food Hygiene certifications.

[bookmark: _Toc212304972]4. SWOT Analysis.
The SWOT Analysis shows that Smaki Polski has strong potential for success due to its authenticity, handmade products and combination of physical and online sales. Its main strengths include traditional recipes and high-quality ingredients, while weaknesses involve limited financial resources and brand recognition. Opportunities arise from the growing demand for ethnic and comfort foods, as well as partnerships with local shops and catering service. However, challenges such as inflation, competition and post-Brexit import regulations may pose risks. Over all the analysis suggested that with effective marketing and quality control, Smaki Polski can build a stable position in the UK delicatessen market. 
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[bookmark: _Hlk211812851][bookmark: _Toc212304973]5.Marketing Strategies. 
[bookmark: _Toc212304974]Target Market Segments:
1.Polish Community in the UK.
This segment includes individuals and families of Polish origin living in the United Kingdom who seek familiar, home-style food that reminds them of their heritage (Polish Business Link, 2024). They value authenticity, traditional recipes, and ingredients that reflect the flavours of Poland (ONS,2023). For many, food is a way to stay connected to their culture and share it with younger generations. Offering products and services that cater to their tastes such as pierogi, bigos, and żurek can build strong customer loyalty. Communication in Polish, presence in Polish community events, and partnerships with Polish shops and churches can help reach this audience effectively. 

2.British Customers:
British consumers interested in exploring new cuisines represent a valuable opportunity. Many are curious about Eastern European flavours and appreciate authentic culinary experiences (Euromonitor International, 2024). They are drawn to well-presented dishes, clear menu descriptions, and the story behind the food. By positioning Polish cuisine as both comforting and exotic, businesses can appeal to food enthusiasts, families, and adventurous eaters. Marketing strategies such as social media campaigns, collaborations with food bloggers, and themed tasting events can help introduce Polish food to a wider British audience.
3.Local Shops and Delicatessens:
Independent retailers and delicatessens are potential partners for wholesale distribution. These businesses often look for unique, high-quality products that differentiate them from larger chains. Supplying them with traditional Polish items such as sausages, pickles, baked goods, and ready-made meals can expand market reach and visibility (DEFRA, 2023). Building relationships through direct outreach, offering samples, and providing marketing support can encourage long-term collaboration. Participation in food fairs and trade shows can also help establish credibility and attract new retail partners.
4.Corporate Clients:
Companies and organizations seeking catering services for meetings, events, and staff lunches form another promising segment. These clients value professionalism, reliability, and flexibility. Offering tailored menus that include traditional Polish dishes alongside vegetarian and gluten-free options can meet diverse dietary needs (CIM , 2023). High-quality presentation and punctual delivery are essential. To attract corporate clients, businesses can develop B2B packages, showcase testimonials, and partner with event planners or office management platforms. Providing a unique culinary experience can set the service apart in a competitive catering market.
[bookmark: _Toc212304975]Market Positioning:
Smaki Polski will position itself as an authentic Polish delicatessen offering fresh, handmade, high-quality products that are both traditional and accessible.
[bookmark: _Toc212304976]Marketing Mix (4Ps) 
Product: 
[bookmark: _Hlk211814024]The business offers fresh and frozen traditional Polish dishes, prepared using natural ingredients and free from artificial preservatives (Kantar, 2024). The menu highlights authentic flavours and homemade quality, catering to both Polish expatriates and curious local customers.
Price:
The pricing strategy combines competitiveness with a premium positioning to reflect the high quality of ingredients and craftsmanship.
Example price:
• 2 dumplings (pierogi): £7.00
• Stuffed cabbage rolls (2 pieces): £6.50
To encourage customer retention and repeat purchases, special offers, bundle deals, and a loyalty discount programme will be implemented.
[bookmark: _Toc212304977]Place:
The primary location will be situated in a neighbourhood with a significant Polish community to ensure strong local demand.
Distribution channels include:
• Online ordering via the company website and food delivery platforms (e.g., Uber Eats, Just Eat)
• Strategic partnerships with local Polish and international delicatessens
• Potential expansion into pop-up stalls at community markets and cultural events
Promotion:
A multi-channel promotional strategy will be employed to build brand visibility and customer engagement:
[bookmark: _Toc212304978]• Social Media Campaigns: Engaging content such as pierogi-making videos, behind-the-scenes footage, and customer testimonials
[bookmark: _Toc212304979]• Local Advertising: Flyers and posters distributed in Polish shops, community centres, and social clubs
[bookmark: _Toc212304980]• Community Engagement: Active participation in food festivals and Polish cultural events
[bookmark: _Toc212304981]• Promotional Events: Free tasting sessions for British customers under the theme “Discover Polish Dumplings”
[bookmark: _Toc212304982]• Collaborations: Joint promotions with complementary small food brands to expand reach and cross-promote offerings
[bookmark: _Toc212304983]Marketing Objectives:
• Establish strong brand awareness within the first 6 months
• Acquire a minimum of 100 repeat customers within the first 3 months
• Grow online sales to represent at least 30% of total revenue within the first year
[bookmark: _Toc212304984]Marketing Goals: 
• Build strong brand awareness within 6 months.
• Gain at least 100 repeat customers in the first 3 months
• Develop online sales to account for 30% of total revenue within the first year. 
[bookmark: _Toc212304985]6.Funding Requirements and Startup Expenses.
[bookmark: _Toc212304986]Funding Needed
The total estimated startup investment is £30,000-£40,000 (British Business Bank, 2023), covering premises, kitchen equipment, licences, and marketing.
[bookmark: _Toc212304987]Sources of Funding:
• Owner’s investment (personal savings) - Demonstrates commitment
• Small business loan (Bank or government scheme) - to cover equipment and renovation.
• Local enterprise grants - Support available for food startups and immigrant entrepreneurs.
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[bookmark: _Hlk212216264][bookmark: _Toc212304988]7. Development Strategy.
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Regular feedback collection from customers and continuous product innovation (e.g. vegetarian pierogi, seasonal specials) will support sustainable growth (Kantar, 2024).
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Stage Year Focus
Local and online sales, brand
Stage 1 Year 1 awareness, customer base
development.
Partnerships with Polish stores
Stage 2 Year 2 and delis (wholesale supply).
Launch catering services and a
Stage 3 Year 3 food truck for festivals and
events.
Expand to other UK cities and
Stage 4 Year 5 develop a chain or franchise

model.
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Role Responsibilities
Strategic management, supervision of
Owner/Manager daily operations, supplier relations and

marketing. Responsible for HACCP
documentation and Food Hygiene
compliance.

Cooks (2 positions)

Preparation of dishes, adherence to
hygiene and quality standards,
implementation of HACCP and FSA
regulations

Service and Delivery Assistant

Sales, packaging, customer service and
deliveries.

External Accountant

Bookkeeping, payroll and financial
reporting.
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Strengths

Weaknesses

Authentic handmade Polish food using
traditional recipes

Limited initial financial resources

Combination of physical and online
presence

Dependence on imported ingredients

Growing Polish and multicultural market

Lack of brand recognition at launch

Strong USP: freshness, authenticity and
convenience

Small team may limit production
capacity

High quality and preservative-free
meals

Limited marketing budget at the start

Opportunities

Threats

Rising interest in ethnic and comfort
foods

Economic instability and inflation

Collaboration with local shops and event
catering

Competition from established delis

Expansion through food trucks and
festivals

Changes in import laws post-Brexit

Potential for franchising and new city
branches

Food safety incidents could harm
reputation

Growth in meal subscription services

Shift toward plant-based diets





image3.png
CASH FLOW

Loan- start up capital £40,000
Sales (total sales of product and/or services) £0
Other £0
Total cash in-flows (A) £40,000

Cash out-expenses

Rent or premises costs £2,000
Business rates for your business premises £0
Utilities (gas, electricity, water) £500
Insurance £0
Telephone and internet £0
Marketing and advertising expenses £3,000
Vehicle running costs £0
Equipment purchase or leasing £15,000
Postage, printing, stationery £0
Transport and delivery £0
Professional fees (legal, accounting etc.) £2,000
Cost of sales (Cost of product) £1,500
|Wages your own £0
Staff wages £5,000
Any other £500
Any other £0
Total cash out-flows (B) £29,500





