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[bookmark: _Toc120719591]Executive Summary
Taste of African Fusion is an emerging African restaurant poised to capture a significant share of the local and online food market by offering authentic, high-quality African cuisine. Our dual operational model, encompassing both a welcoming in-house dining experience and a robust online delivery service, addresses the growing demand for diverse culinary options and convenient meal solutions. This strategy allows us to cater to a broad customer base, from those seeking a traditional sit-down meal to individuals desiring the comfort of home delivery.
Our menu features a curated selection of popular dishes from various African regions, prepared with fresh, locally sourced ingredients and traditional cooking methods to ensure an unparalleled taste experience. We will leverage strong branding, effective digital marketing, and strategic partnerships with delivery platforms to build brand recognition and drive sales. Financial projections indicate strong profitability within the first year, supported by efficient cost management and a scalable operational structure designed for sustainable growth.
Taste of African Fusion is not just a restaurant. It’s a cultural experience delivered through food. We are committed to providing exceptional customer service, fostering community engagement, and becoming the go-to destination for authentic African cuisine, both in our establishment and through our seamless online service.





[bookmark: _Toc120719592]Business Concept
[bookmark: _Toc120719593]Business Description 
The business is an African restaurant and takeaway that aims to provide customers with an authentic African dining experience. The business will operate through dine-in, takeaway and online ordering services, ensuring convenience and accessibility for customers. In addition to serving food, the business will offer cooking classes to promote cultural exchange and culinary skills. The business seeks to celebrate African heritage, encourage cultural diversity and create a welcoming environment for people from all backgrounds. 
[bookmark: _Toc120719594]Product Description 
The business will offer a wide range of traditional African dishes from countries such as Ghana, Nigeria and Togo. Menu items will include popular meals such as pounded yam, banku, fufu, jollof rice, and a variety of soups and stews prepared using authentic recipes and ingredients. Customers will also be able to purchase African snacks, including small chops, suya and pastries. Products will be available for dine-in, takeaway and online delivery, providing customers with flexible dining options.
[bookmark: _Toc120719595]Business Objectives (SMART Objectives)
[bookmark: _Toc120719596]Short-Term Objectives (less than a year)
· To successfully establish the business and build a loyal customer base by attracting at least 300 regular customers within the first year
· To promote the business through social media and local advertising, aiming to gain at least 1,000 followers across social media platforms within 12 months.
· To set up an online ordering service and ensure that at least 20% of sales come from online orders by the end of the first year.
[bookmark: _Toc120719597]Long-Term Objectives (More than a year)
· To increase annual sales by 15% over the next three years by introducing new menu items and encouraging repeat customers.
· To develop the cooking class service and train at least 50 people in African cuisine within two years of starting the business.
· [bookmark: _Toc120719598]To expand the business within five years by opening another branch or offering catering services for events and special occasions.
Market Analysis and Marketing Plan
[bookmark: _Toc120719599]Market Analysis (Competitors, Customers, Target Groups)
The business will compete with African restaurants such as Tasty’s and Lulu’s, which already have established customers. However, offering dishes from several African countries, alongside cooking classes, will provide a competitive advantage.
Customers will include members of the African community, food enthusiasts, students, families and professionals looking for authentic and affordable meals.
Adults aged 18-55, particularly those living in multicultural communities who enjoy trying different cuisines or wants to reconnect with their cultural heritage, will be our target groups.
[bookmark: _Toc120719600]PESTEL Analysis 
Political: Must comply with UK food safety and employment laws.
Economic: Rising food costs may affect profits.
Social: Increasing demand for diverse cuisines creates opportunities.
Technological:  Online ordering and social media will support business growth.
Environmental: Recyclable packaging and reducing food waste will improve sustainability.
Legal: Food hygiene regulations and data protection laws must be followed.
[bookmark: _Toc120719601]SWOT Analysis
Strengths: Authentic African cuisine, varied menu, cooking classes.
Weaknesses: New business with limited brand recognition.
Opportunities: Growing interest in African food and catering services.
Threats: Strong local competition and increasing operating costs.
[bookmark: _Toc120719602]Marketing Mix (4Ps)
Product: Authentic African meals, snacks and cooking classes.
Price: Affordable and competitive pricing.
Place: Dine-in, takeaway and online delivery.
Promotion: Social media, local advertising, special offers and community events.
[bookmark: _Toc120719603]Management Team 
[bookmark: _Toc120719604]Management Team and Their Background
The business will be managed by the owner, who will oversee daily operations, finance, purchasing and marketing. The owner has knowledge of African cuisine and is passionate about promoting African culture through food. Additional staff will include chefs with experience in preparing authentic African dishes, front-of-house staff to provide excellent customer service, and part-time kitchen assistants to support food preparation.
[bookmark: _Toc120719605]Organisational Chart




[bookmark: _Toc120719606]Key Milestones
Months 1-3: Secure funding, register the business and obtain licences.
Months 4-6: Purchase equipment, recruit staff and launch the restaurant.
Months 7-12: Introduce online ordering, build a loyal customer base and begin offering cooking classes.
[bookmark: _Toc120719607]Financial Plan (One Year)
[bookmark: _Toc120719608]Sources of Finance 
The business requires £40,000 in start-up funding. This will be financed through £15,000 of the owner’s personal savings and a £25,000 bank start-up loan. The owner’s savings demonstrate commitment to the business, while the loan will provide sufficient capital to cover the costs of opening and running the business during its early stages.
	SOURCES OF FINANCE
	Amount (£)

	Owner’s savings
	15,000

	Bank start-up loan
	25,000

	Total funding
	40,000



The main start-up expenses expected during the first moth are shown below.
	Start-up Expense
	Cost (£)

	Premises deposit & first month’s rent
	8,000

	Kitchen equipment
	10,000

	Initial food stock
	5,000

	Furniture
	5,000

	Licences & insurance
	2,000

	Marketing
	2,000

	Utilities & packaging
	5,000

	Total
	37,000



The remaining £3,000 will be kept as working capital to support the business during the first few months
[bookmark: _Toc120719609]Cash Flow Forecast  
The business expects cash inflows from dine-in customers, takeaway orders, online deliveries and cooking classes. Cash outflows will include rent, staff wages, ingredients, utilities and marketing. The forecast indicates that cash flow will improve steadily as sales increase and the business becomes more established.
	Month
	Cash In (£)
	Cash Out (£)
	Closing Balance

	January
	6,500
	8,000
	38,500

	February
	7,000
	7,800
	37,700

	March
	8,000
	7,900
	37,800

	April
	9,000
	8,100
	38,700

	May
	9,500
	8,200
	40,000

	June
	10,000
	8,300
	41,700

	July
	10,500
	8,500
	43,700

	August
	11,000
	8,600
	46,100

	September
	11,500
	8,700
	48,900

	October
	12,000
	8,800
	52,100

	November
	12,500
	9,000
	55,600

	December
	13,500
	9,500
	59,600



[bookmark: _Toc120719610]Sales Forecast
Sales are expected to increase throughout the first year as customer awareness grows through social media, word-of-mouth recommendations and repeat customers. The highest sales are expected during weekends and holiday periods.
	Month
	Sales (£)

	January
	6,500

	February
	7,000

	March
	8,000

	April
	9,000

	May
	9,500

	June
	10,000

	July
	10,500

	August
	11,000

	September
	11,500

	October
	12,000

	November
	12,500

	December
	13,500

	Total
	121,000



[bookmark: _Toc120719611]Cost of Production Forecast
The main costs of producing the products and services include fresh ingredients, imported African food products, staff wages, packaging, utilities and kitchen equipment maintenance. Careful stock management will help minimise waste and control costs.
	Cost
	Annual Cost (£)

	Ingredients & stock
	28,000

	Staff wages
	34,000

	Rent
	12,000

	Utilities
	3,600

	Packaging
	2,000

	Marketing
	2,500

	Equipment maintenance
	2,000

	Insurance & licences
	1,900

	Total
	86,000



[bookmark: _Toc120719612]Break Even Analysis 
The break-even analysis estimates that the business will cover all its operating costs once it achieves approximately £7,200 in monthly sales. Reaching this level of revenue will allow the business to begin making a profit.
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	Total Costs (£)
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[bookmark: _Toc120719613]

Operations and Management Plan
[bookmark: _Toc120719614]Production of Good and Service
Meals will be prepared daily using fresh, high-quality ingredients and authentic African recipes to ensure consistency and quality. Customers will be able to dine in, order takeaway or place orders online. The business will also provide cooking classes to teach customers how to prepare traditional African dishes.
[bookmark: _Toc120719615]Technology Plan
The business will use a point-of-sale (POS) system to process payments and manage sales. Online ordering and food delivery platforms will improve customer convenience, while social media will be used to promote the business and engage with customers.
[bookmark: _Toc120719616]Human Resource Plan
The business will initially employ a small team consisting of the owner/manager, a head chef, kitchen assistants and front-of-house staff. Employees will receive training in food hygiene, customer service and health and safety to maintain high standards.
[bookmark: _Toc120719617]Expansion Plan
As the business grows, the menu will be expanded to include dishes from more African countries. If demand continues to increase, the business aims to introduce a catering service and eventually open a second branch in another location.
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