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Executive Summary
Slice, slice, baby is new business venture owned and run by Mr Graham Jones. The business will be a 90’s themed mobile wood fired pizza trailer, the trailer will operate within the area of Flintshire North Wales and will serve a range of pizzas flavours all of which will be baked in front of the customer in a customised food trailer. The trailer will service eight locations and will operate four nights a week (Monday-Thursday), situating at one location per night over a two week cycle.
The business will be registered and operate out of my own home, where the trailer will be stored and food prep will take place. New kitchen equipment will be purchased to differentiate domestic kitchen usage and business usage, also additional storage in the form of fridge/freezer will be acquired again to separate personal and business items. On business nights the trailer will pitch up in various villages within Flintshire either parked at community centre’s or public houses, we will use these locations as they tend to be in village centres, easy to access, have ample car parking and permission can either be acquired from the owners for a relatively low cost or even free of charge. Customers will then come to the location place the order and watch the product being made in front of their own eyes ensuring freshness, the theme of the business is the 1990’s and as such the trailer and furnishing will be decorated in the same way to also provide the consumer with a nostalgic experience.
The main target market for the service will be people between 30 and 70 who have disposable income, as the product will be using higher quality of ingredients from local sources the price maybe higher than a high street take-away outlet due to costs incurred, but will hopefully offer a higher quality product.
The business will only have one employee, Mr Graham Jones, I have a passion for well prepared local food and although I have no recognised qualifications in the food industry I have self taught cooking at home. I plan on going on food hygiene courses offered by the local council to enhance my knowledge. I will also be keeping my full time employment at Tata Steel which will provide my main income.
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The Business
The Idea – Slice, slice baby will be a new business that will offer wood fired pizza baked and served from a customised mobile food trailer, that will visit a variety of locations within the county Flintshire on a nightly basis. The food names, trailer decoration and menu design will be in the style of the 1990’s as this will bring a nostalgic feel to our target consumer and also make the business stand out from the usual take-away services in the area.
The trailer will operate four nights a week, Monday to Thursday, between the hours of 18:00 to 21:00 and will service eight different locations within Flintshire over a two week cycle, one location per night.
The idea for the business came about as there is a similar offering in the neighbouring county of Cheshire. This business is always busy and on nights they situ themselves close to Flintshire, people frequently travel from one county to another to purchase the food. As only a small section of Flintshire is close enough to use the Cheshire service it leaves a large gap in the market for the whole of Flintshire to experience something similar.
Mission Statement & Vision – The main aim of the business to provide the people of Flintshire a unique experience and high quality food service. To do this we will be using the fresh ingredients sourced from local suppliers to produce the finest product Flintshire has to offer. The vision will be to have our menu on top of the pile take-away menus in people’s homes.
Objectives ; Short & Long Term – As the business is new initially we want to establish a reputation within the local area for quality food, experience and service. In year two once a good customer base has been established and regular sales incoming we will look to branch out into the private hire market offering a weekend service for local events and also attend local food festivals and large community events. All of the above would be aiming towards an increase in sales by 20% year on year.
In the long term the goal would be to expand the business, upgrade the trailer and possibly purchase a second trailer and employee staff or franchise out the business.
SWOT Analysis – The main strength of the business will hopefully be the quality of the product we will offer, by using fresh local sources for our ingredients. Another strength will be the experience we offer to the consumer, as orders will be placed at the location customers will be able to witness the product baked fresh in front of them whilst the decoration and ambience of the trailer will provide a nostalgic 1990’s environment.
Operating out of only 8 locations and the fact that consumers will have to come to the trailer to place orders and collect products is both a strength and a weakness. Weakness as in modern society we live in a fast paced lifestyle wanting fast food delivered and our product will require consumer to travel to us, but as customer is limited to one day every two weeks in their location it can be very desirable as it is something not always available.
Future opportunities for the business include expanding to private hire function making the trailer and service available on weekends for events (Weddings, Privat parties, etc) and also purchase a pitch at community events (food fairs, charity events, etc) which can increase sales but also increase reputation in the area.
The big threat is the market is highly saturated with many different sources of food outlets from fish and chip shops to high end restaurants consumers have a large choice when spending their disposable income on what to eat.
The Product
Product Description – The main product we will be offering is the wood fired pizza, a range of set menu toppings will be available at different price points. But the customer will also be able to “create their own” using the ingredients offered on the trailer, each ingredient will be priced and we will run a monthly competition that will reward the best “create your own” pizza combo with a slot on the  main menu for the following month and the creator receives two free pizza’s in their area.
We will also stock some sundries such as drinks to purchase along with pizza’s.
Sources of Supplies – All of the main ingredients will be sourced from local providers, I have established deals with a local butcher and greengrocer to provide the main toppings. Also I will be having the dough made to order at a local bakery to save on food prep time, in future we may move to produce our own doughs, but to start up we will leave it to the professionals. 
All other ingredients such as spices, flour, etc will be purchased from a wholesaler or local food markets.
Production Process – All food prep will take place in my own kitchen at home, I will purchase new kitchen equipment and storage (Fridge, freezer, etc) to keep business resources separate from my domestic food. On business nights ingredients will be transferred to the trailer and taken to site, pizza’s will be put together and baked to consumer order on site.
The Market
Customers – At a basic level everyone could be our customer as food is a basic need for everyone, but we will be specifically targeting a demographic based on;
· Location – Within the county of Flintshire, but specifically targeting the communities that are more affluent as they will be more inclined to spend extra on a higher quality product.
· Age – 25 to 50, this age range will react positively towards our theme of the 1990’s as it will give a nostalgic feel and it is also the age range that the majority are in full time employment with disposable income
Our market research has identified that customers tend to spend less on takeaways in the months of December and January, so as such w only plan to operate for ten months of the year.
Market Size & Growth – According to statista.com , although the take-away food market size fell during the COVID pandemic in 2021 (from £21.79billion in 2020 to £19.62billion) it recovered well in 2022 back to almost 2020 levels (£21.37billion) and in 2023 is predicted to be record level of £22.04billion. Showing that the market is ever increasing and growing around 3% per year. It is a market that is always in demand as it is one of Maslow’s (1954) key requirements on the hierarchy of needs.
Competition – The market competition can be broken down into three categories. First there is the low price, low quality establishments. These are the main high street take-away businesses (Fish and chip shops, kebab shops, etc). The main area of strength for this competition is the price to customer, while the quality of product tends to be lower, the convenience and price point attracts custom.
The second group is the high price, medium quality brands such as Pizza hut and Dominoes, although the quality in this group is slightly better than the first group they charge a much higher price. Their main strength and reason why they can charge a higher price is reputation and brand loyalty of the main consumers.
The next group ae the high price , high quality outlets that are mainly dine-in restaurants. Usually found in town / city centres these establishments offer a high level of product but charge a high cost as they tend to have higher overheads due to the locations they chose to operate from.
Business Strategy
Choice of Locations – We have chosen eight villages in the county of Flintshire to operate in and within these villages we have identified locations to pitch up. These locations tend to be community centres or pubs as they tend to be in the centre of a village have a car park that is ample enough for our trailer and customer cars. We have agreed deals with all owners to operate in these locations for free or in a few cases a small fee.
· Hawarden Community Centre (free)
· Northop Hall, Top Monkey pub (£25)
· Mold community centre (free)
· Holywell community centre (free)
· Broughton community centre (free)
· Penyfordd, Red lion pub (free)
· Mostyn community centre (£25)
· Hope, White lion pub (free)
Funding & Equipment Required – We will require funding from in the form of a bank loan to the sum of £2150 for the purchase of the trailer, generator, kitchen equipment, Fridge/Freezer and decoration for the trailer and pitch area. 
· 2nd hand pizza trailer £1500
· Generator £250
· Kitchen equipment £100
· Fridge/Freezer £200
· Table, chairs and decorative items for pitch £100
Following this we will be applying for an overdraft on the business account to the value of £250 to cover the cost of buying the first two weeks worth of ingredients and drinks.
Marketing – As this will be a local business the marketing will be quite small. Initially there will be flyer advertisements placed at the locations we are operating out of and social media pages will be set up on all major platforms and advertise online in local community groups. A flyer will be produced and placed in other local businesses and finally an advert will be taken out in the local community magazine which is delivered to homes in Flintshire.
Pricing – The price of product will be kept competitive within the local market, more than the group one identified in the competition section so that it stands as a higher level product but lower than high cost groups so that can attract more business. Right now that price depending on toppings ranges from £8 to £14 giving an average of £11.
Financial Forecast
Sales Forecast – For the first two months we would be aiming to sell four pizza’s per hour which would give a weekly income, based on an average price of £11, £528 per week. The following two months would hopefully increase to six per hour for a weekly sales income of £792 per week and then finally reach our target of eight per hour for a weekly income of £1056.
Forecasted Profit & Loss – Table 5.2 Forecasted profit and loss
[image: ]
Cash Flow Forecast – Table 5.3 cash flow forecast
[image: ]
Break Even Analysis – From our break even analysis we see that our break even point is 743 units sold, which from our planned sales should be around month three.
Table 5.4 Break even analysis
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Break Even Analysis
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