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Certificate in Higher Education Business Skills for the Workplace
LCLM4006 Enterprise and Entrepreneurship
     Task 1: Individual Written Business Plan

• Lecturer’s name: Dr Dija Olagboye
•Your name: Rahel Yohanes Tsegaye
• Your student ID: 2523394
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Executive Summary
[image: ]
The proposed business is small Ethiopian street food business based in Coventry United Kingdom. The business will provide authentic, freshly prepared Ethiopian food through a mobile food stall, food van or market/trading pitch.
The aim is to introduce traditional Ethiopian flavours to a wide range of costumers while offering convenient, affordable and high-quality food. 
The proposed Ethiopian street food business will therefor provide a flexible and relatively small-scale entry into the food industry while creating an opportunity to introduce authentic Ethiopian cuisine to Coventry diverse population.
The main target market will include student, local, workers, families, Coventry residents, tourists, Ethiopian and Eritrean communities, and customer interested in international foods.
 first month should focus on building awareness and testing demand, rather than expecting a large profit immediately. A successful first month means understanding your customers, controlling costs and creating a strong foundation for future growth.
The initial management structure will be simple, with the owner responsible for overall management, purchasing, finances, marketing and administration. A chef or food-preparation assistant and one or two additional staff members may be employed depending on trading volume and event requirements.
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The idea of business an Ethiopian street food in Coventry, UK, providing authentic, freshly prepared Ethiopian food to customers through a mobile food stall, food van, market pitch and local events. 
The business will focus on making traditional Ethiopian food more accessible to customer who what to enjoy something different, affordable and convenient
The business will offer a focused menu of Ethiopian, dishes, including injera based meals, doro wot, tibs, shiro, misir wot, and vegetarian dishes the menu will include a mixture of meat and plant-based options to appeal to wide range of customer. Ethiopian coffee and selected traditional drinks may also be offered.
The owner will initially manage the main area of the business, including purchasing, finances, marketing, food preparation and daily operations. Additional staff can be employed as sales increase. The business also explores opportunities private catering, corporate events, festival and community functions, providing additional sources of revenue.
The long-term vision is to establish the Ethiopian street-food brand as a recognised food business in Coventry and the surrounding area. If the business becomes successful, it could expand to additional food vans, larger events, catering services or eventually a permanent Ethiopian restaurant
the business aims to combine Ethiopian culture and authentic food with the convenience and affordability of street food, creating a sustainable small business while introducing more customers in Coventry to Ethiopian cuisine
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· Authentic Ethiopian food served street food style
Offer traditional dishes such as doro wot, tibs, shiro, ans misir wot in convenient takeaway boxes and injera wraps. Customer can enjoy Ethiopian food without needing sit down for a full restaurant meal.
· Affordable meal boxes
Create filling, clearly priced meal options for students, workers and people on the offer meat, vegetarian and vegan choices, with combination boxes that let first time customer try several Ethiopian dishes 
· Convenient and flexible service 
Operate at markets, festivals community event and approved trending pitches offer pre order and collection where practical allowing customer to enjoy Ethiopian food quickly.
· A unique signature product 
Develop a recognisable product such as the Habesha combo box. Injera a choice of two or three stews, vegetables and a house made sauce signature product gives customer a reason to remember your business and return. 
· A taste of Ethiopian culture
Introduce customer to Ethiopian coffee, traditional spices, colourful presentation and Ethiopian hospitality. Use cultural patterns and Ethiopian inspired branding to make the stall memorable 
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· Register as a food business food standard agency (2026) with Coventry city council at least one month before trending
· Check trending permissions 
· Food hygiene Coventry city council (2026) check the council’s requirements for food hygiene training and safe food handing 
· Insurance arranges appropriate public liability and others relevant business insurance 
· Tax registration 
Overall, the Habesha street kitchen legal structure well be sole trader, it’s relatively simple to set up and has fewer reporting requirements then a limited company however the owner is responsible for business debts
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· Political factors 
Government policies supporting small businesses and local markets may provide opportunities to find trading pitches, business advice or start-up support.
Coventry City Council controls relevant street-trading permissions and local trading arrangements. The business must identify the correct permissions for its chosen location.
· Economic factors
Rising prices for ingredients, cooking oil, energy, packaging and transport could reduce profit margins.
Customers may have limited disposable income, making affordable meal deals important.
Students, workers and event visitors could provide potential customer groups, although demand must be tested locally.
A stall or market pitch may require less initial investment than a permanent restaurant, depending on equipment and fees.
· Social factors
Coventry's diverse population provides an opportunity to introduce Ethiopian food to customers from different cultural backgrounds.
Ethiopian and Eritrean communities may provide an initial customer base.
Customers interested in vegetarian, vegan and international food may be attracted to dishes such as Shiro and Misir Wot.
Some customers may be unfamiliar with Ethiopian cuisine, ingredients or the traditional use of injera
· Technological factors
Social media platforms such as Instagram, TikTok and Facebook can promote food, trading locations and special offers.
Contactless payments and card readers make transactions quicker and more convenient.
Online pre-orders and digital menus can help manage customer orders and reduce queues.
Digital bookkeeping and stock-management tools can help track sales, ingredient costs and waste.
· Environmental factors
Food preparation can generate food waste, used cooking oil and packaging waste.
Weather conditions in the UK may affect outdoor trading, particularly during cold or rainy periods.
Reusable or recyclable packaging can help reduce environmental impact where suitable.
Buying ingredients from reliable local suppliers may reduce transport requirements for some products
· Legal factors 
The business must register with the relevant local authority at least 28 days before trading.
Coventry street-trading consent may be required, depending on the location and type of pitch.
Food safety procedures, hygiene standards, staff training and allergen information must be managed correctly.
The owner must comply with applicable tax, employment, health and safety requirements.
Appropriate permissions insurance and safe cooking arrangements should be confirmed for the chosen stall or van.

The PESTEL analysis suggests that Habesha Street Kitchen has opportunities to introduce authentic Ethiopian street food to customers in Coventry through affordable meals, cultural identity and convenient service. However, the business will face challenges from operating costs, outdoor trading conditions, customer awareness and legal compliance.

To improve its chances of success, the business should begin with a small menu, test demand at suitable markets and events, maintain accurate financial records and confirm all required permissions before opening. Rising costs are a particular concern across the UK hospitality sector, making careful pricing and cost control essential.
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	Factor
	Main opportunity
	Main threat

	Political
	Small-business support and market opportunities
	Changes to policy or trading permissions

	Economic
	Lower-cost entry through a stall
	Rising ingredients, fuel and staffing costs

	Social
	Interest in Ethiopian food and vegetarian meals
	Limited awareness of Ethiopian cuisine

	Technological
	Social media and digital payments
	Technology and transaction costs

	Environmental
	Waste reduction and responsible packaging
	Bad weather and food waste

	Legal
	Compliance builds trust
	Permissions and food-safety obligations
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During the first month, Habesha Street Kitchen will focus on introducing authentic Ethiopian street food to customers in Coventry. The business will aim to build brand awareness, attract its first customers and establish a reliable trading location at a market or approved street-food pitch.

The business will initially offer a small menu of Ethiopian dishes, including Doro Wot, Tibs, Shiro, Misir Wot and vegetarian combination boxes. Social media platforms will be used to promote the menu, announce trading locations and attract customers.

During the first few weeks, sales may be relatively low because the business will be new and customers may not be familiar with Ethiopian street food. Offering affordable meal deals, friendly service and small tasting portions could help attract new customers and encourage repeat purchases.

The business will monitor daily sales, ingredient costs and customer feedback to identify its most popular dishes. It will also focus on controlling food waste, maintaining hygiene standards and providing consistent food quality.

For planning purposes, the business could aim to generate approximately £4,000 in sales during its first month. This is an illustrative target rather than a guaranteed result. Actual sales will depend on the number of trading days, customer demand, location, menu prices and weather conditions.
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	Cash in
	1

	Loan- start-up capital
	£5,000

	Sales (total sales of product and/or services)
	£4,000

	Other(owner contribution)
	£2,000

	Total cash in-flows (A)
	£11,000

	

	 

	
	MONTH

	Cash out-expenses
	1

	Rent or premises costs market pitch / stall fee
	£400

	Business rates for your business premises
	£0

	Utilities (gas, electricity, water)
	£100

	Insurance
	£60

	Telephone and internet
	£30

	Marketing and advertising expenses
	£100

	Vehicle running costs
	£250

	Equipment purchase or leasing
	£800

	Postage, printing, stationery
	£30

	Transport and delivery
	£100

	Professional fees (legal, accounting etc.)
	£100

	Cost of sales (ingredient, packaging)
	£1,400

	Wages owner drawings 
	£0

	Staff wages
	£1,000

	Food hygiene, training, permits allowance 
	£100

	Repairs, contingency
	£100

	Total cash out-flows (B)
	£4,570
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