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1. Summary

Who Are We

The OZE CAFÉ story is one of the passions, commitment, and big flamboyant desserts. There are many years of research and taste of many gelatos, waffles, and crêpes, and different flavors of coffee to find the perfect concept, to meet the customers with tastes and flavors, touches the senses and taste buds of each customer.

Our brand has created a wide range of coffees, smoothies, juices, and desserts based on our recipes that give flavor to the products that can only be experienced at OZE. OZE is a place to visit at any time of the day and is suitable for all age groups.
What We will Sel
A detailed description of the products is provided in the chapter product and services; but as a quick deal, we will sell the following products;
• Over 40 different flavors of freshly made gelato—a healthy taste, low in fat, and authentically luxurious Italian.
• Authentic American style waffles and crêpe, served in many wonderful variants.
• Ambient café flavors diversified, smoothies, juices, and desserts.
• An experience of coffees and desserts for all gustily.
• A lifestyle brand – a unique and fun experience by combining food, design, and services.
• Re-imagining and combining old American and Italian ideas, introducing them with an elegant and fresh twist.
• The cooked, hot food sector, is very saturated with new ideas in the food field.
• The price is an upward load. From this point of view, there is very little competition and a lot of synergy in being positioned near restaurants.

Who We Will Sell To

1. We will sell our products to the general public as a normal food enterprise.

2. We will supply our products for full sail at events such as marriages and other public gathering events.


2. Business overview
Introduction

OZE started in 2020, it took 2 years of meticulous research and planning until it was finally established. After many trips to Italy, authentic ice cream has been carefully selected to bring you the best quality of ice cream desserts.

This is an independent food brand. Our store aims to have an aesthetically pleasing value. We aim to present a retro American genre from 1950, while offering a black and purple color scheme, along with distinctive lighting, which adds a fashionable design and feels with a unique look.

The brand has created a wide range of coffees, smoothies, juices, and desserts that contain recipes that give flavors, which can only be experienced at OZE. OZE Café is a place to visit at any time of the day and is suitable for all age groups.


MVP

MVP in an attempt to have more chances.

· Minimal—the simple, rudimentary version of our products to solve the possible problems in advance.
· Viable—validation of our products, quality, appearance, price.
· Product—the variety of products we can offer, what quality stage we are at.
Objectives achieved through the MVP.
· Testing, optimization of times and steps of mass production, building credibility in the first part, in a minimum customer base minimizing costs, company yield, start-up level.
· Practical testing of our products before starting investments for raw materials, machinery, employee rent, advertising.
· The costs of an MVP are minimal, to be able to see the company's potential and whether it is profitable enough for investments in the future.
· People are prone to try our products from the target audience chosen by our company.
·  The example can be very detailed, from all the customers in a product exhibition we can select the future customer, and we can have the necessary feedback from consumers.
· Observing the target audience, their needs, needs, and requirements, we have a fairly advanced start to the competition because we can offer our customers what they need.
· A plus that I could add to this chapter could be the fact that through this MVP we can minimize the costs of the company, knowing in advance the need of our customers.
· Our products have been tested and presented in different places and organization of pre-presentation of products. To see what is the level of our company, what could be the minimum and maximum price of the products, the variety of products that can be limited or limited, the trends and needs of the customers.
· We have also participated with a variety of products in an attempt to promote them and to bring our customers the luxury of our promised products. Through this MVP (MINIMAL VALUE OF PRODUCT) we could observe the customer requirements, we could ask the customers what they want and what expectations they have from our products. Offering the possibility to fill in a form for the presentation of the products, in exchange for obtaining some life of tasteable products.
· People are prone to try our products from the target audience chosen by our company.
· The example can be very detailed, from all the customers in a product exhibition we can select the future customer, and we can have the necessary feedback from consumers.
· Observing the target audience, their needs, needs, and requirements, we have a fairly advanced start to the competition because we can offer our customers what they need.
· A plus that I could add to this chapter, could be the fact that through this MVP we can minimize the costs of the company, knowing in advance the need of our customers.

What we get from the MVP testing. We can track customers who have responded favorably from the target customer segment and the diversity of customers who would like to buy our products. You can carefully observe which group of customers is prone to buying our products. Qualitative information by filling in a form.


Form
1. Detailed clarification of our clients (to see if our target audience is the one well-chosen).
2. Building the clients' avatar (you can visually see how our clients could show what expectations they might have and what we could offer them).
3. The perceived benefits and benefits offered (clients can tell what benefits they can have, and we can organize ourselves according to customer request and in the future).
4. The right price positioning (through the different presentations made of our products in different locations, with different prices, to be able to observe and find the right price for our products, in the areas where we are located).
5. The right promotional channels.
6. Distribution channels (how would you like to buy our products by phone online by visiting our store, through various mole shops?).
7. Minimum market product.
Current position

We are proud, of course, that we will be able to offer some of the best known and reinterpreted desserts – but we are even prouder of the diversity we can offer. Customers matter more to us than anything else, and we open the arms of all customers who want to enter and experience the diversity of products offered. Our desserts are colorful and have a wide variety. We will try to open as many stores for our brand to be as famous as possible. The brand has enormous performances in the desert and ice cream industry and will become one of the successful icons on high roads and malls.
Competitive advantage

Luxury desserts and ice cream are on the rise and the food field is blooming. There are a lot of corners that still need to be filled in this market, and the competition is much lower than other regular restaurants. Our marketing analysis says that there are two important competitors in the market at times when we run as a company, namely Afters Ice Cream and Kespas Café.

The aforementioned competitors are part of the growing franchises. However, there are none of these franchises, it is not present either on the Ilford High Road, not even in proximity.

There is no other business operating in the course of ice cream parlor or dessert shop and café on the high street and not even nearby. Thus, our business will be the first in this area of food, and there is a vast scope and a high probability of success within a few weeks of opening. According to Creamers Model (the industry leader), the threat of a new entry into the industry is low.
The threat of a new entry: low
• Far too expensive to enter the industry
• Reduced barriers to entry in terms of government regulations
• Resources for operations and human resources are easily accessible on the market Competitive rivalry: Moderate
• Subject to obstacles
• Standard competition at moderate levels, as recorded in the food industry Bargaining.

Power of Suppliers: Low
• a moderate number of suppliers is viable; that maintains competition within suppliers.

Bargaining Power of Buyers: Low
• buyers have a reasonable level of quality, standard, and prices; and pay in comparison with all these topics

Growth plan

Be the leader and favorite brand of consumers in the gelato/coffee segment in any market chosen. Get a significant share of the QSR gelato/coffee market (fast service restaurant).
The advantage of goodwill will be a significant factor in the growth of this business. Without a doubt, we will attract more and more customers for the best tasting services of Gelato/Italian coffee every year.

About our coffee

OZE CAFÉ use the best Italian coffee, that is: 

• Lavazza Crema e Gusto – Best Ground Coffee. 
• Lavazza Gran Filtro – Best Dark Roast. 
• Lavazza Super Crema – Best Medium Roast.

Our Caffe will offer you the following types of coffee:
1. Espresso - Depending on whether you prefer it with more or less hot water, you can take your Espresso (never eXpresso) short (ristretto) or long (lungo). It's more real and less diluted than an Americano. If you're looking for a strong caffeine boost, order a Caffé Doppio (corsivo), which is essentially a double shot of espresso

2. Caffé Americano - This is a long black coffee with espresso topped off with hot water, and it's my pick for an after-dinner coffee — a neat espresso would keep me awake – the same amount of caffeine, I know, but it's all in my head!


3. Caffé Freddo or Cappuccino Freddo -  This is iced black coffee that has been pre-mixed with sugar and chilled in a refrigerator bottle. Ask for 'non-Zucchero’s if you don't want it sugared. It comes in a glass (al vetro).

4. Caffé Macchiato -  A Macchiato might be the answer if you don't want a milky coffee but can't live without a splash of milk. A demitasse cup is used to serve espresso discolored or smeared with a small froth of milk. Macchiato is a cross between an espresso and a cappuccino, and it's ideal for folks who don't want their coffee to be too strong or too milky. Because of the latte component, this is often only consumed in the mornings, however, I believe you could drink it later in the day.


5. Caffé Shakerato - Shakerato is an espresso shot that is mildly sweetened and shaken with ice in a cocktail shaker. The glass is topped off with a delightful cloud of foamy froth, and vanilla liqueur is sometimes added. It's the ideal pick-me-up on a hot summer day, and establishments will begin offering it as soon as the weather warms up.

6. Caffè Estivo - Summer coffee, in this case. It's essentially an espresso with con Panna (cream) and buckets of foam on top. Although it appears to be attractive, there is a lot of foam (Chiumento) to get through before you get to the espresso.


7. Caffé Corretto - I like how the word 'proper coffee' implies that your Espresso is flawed until you add a dash of grappa, brandy, or liqueur to it. Tia Maria seems to work well for me, so I'll have to look at it further. This is a great place to end your meal with an after-dinner caffè.

8. Cappuccino - We all enjoy a Cappuccino, which consists of espresso mixed with heated, frothy milk and topped with a thin layer of milk foam. A larger cup is used to serve this dish (tazza grande). Intricate patterns and designs add to the aesthetic of coffee art. Cappuccino with Cioccolato is a cappuccino with chocolate shavings or cocoa powder.
9. Caffè Marocchino aka Espresso or Mocacchino - Served in a glass demitasse so you can see all of the lovely layers. The interior of the glass is dusted with cocoa powder, then topped with a shot of espresso and a large dollop of milk foam. If there isn't enough cocoa, a sprinkling of it on top completes this small treasure of a coffee.

There is some reason to come to us and to drink coffee:

First of all, coffee boosts brainpower. Coffee with sugar can turn you into a little genius for a while because the combination of caffeine and glucose activates certain sectors of your brain the caffeine and coffee acts as a mild stimulant to the central nervous system. This neuronal activity triggers the release of adrenaline that will affect your body in several ways. Your heartbeat increases, blood pressure rises breathing tubes open up,  sugar is released into the bloodstream for extra energy, and depending on the level of intake it can help improve attention and concentration. Coffee is effective in boosting brain performance for those suffering from jet lag or shift work sleep disorder. However, never drink coffee on an empty stomach, since that will do the direct opposite !!!
Secondly, it increases blood pressure and makes your immune system stronger,  Coffee is known for its energy-boosting caffeine effect. It's an abundant source of nutrients and helpful chemicals that can aid your immune system. : According to scientists from several countries, coffee reduces the risk of premature death. This is because coffee alters your immune system making it, stronger and healthier. Coffee contains a lot of antioxidants and phenolic compounds that play a crucial role in cancer prevention. It also improves your liver. heart and digestive system and as we told our coffee is using natural freshly ground coffee. 
Thirdly, coffee relieves a headache. Caffeine can cure headaches and migraines. People are aware that caffeine is found in coffee, tea, soft drinks, and chocolate but may not know that caffeine is also contained in a variety of over-the-counter medications. That's why it's an ingredient in a lot of traditional pain relievers. It can make them as much as 40 percent more effective, Caffeine increases the strength of the medication, and how quickly it works. So enjoy the stimulating and pain-relieving properties of caffeine in moderation.
The fourth reason to come to our cafe is that coffee reduces stress, you can spend your full day calmly and without stress, at work if you visit us! So, Coffee acts well as an anti-stress substance due to the release of dopamine and serotonin which trigger a good mood.
One cup or even just the smell of coffee can calm your nerves. This could explain the lower risk of depression among coffee drinkers. Drinking between two to four cups of coffee every day appears to reduce the risk of suicide in men and women by 50%. Moreover, caffeine is one of the most common stimulators of the central nervous system, and its common stimulation is what keeps depression at bay interestingly only the caffeine contained in coffee has this effect as opposed to the caffeine found in tea soda, or chocolate which does not stimulate the central nervous system as effectively.
The fifth reason is that coffee and sweets improve your memory. Coffee can positively affect mood enhance awareness and memory abilities. The stimulators and neuro mediators obtained from coffee not only boost your mood and productivity. But also improve your memory. Of course, this only works with your short--term memory but this is good enough because all information is initially stored in short-term memory and only an hour later does it enter our long-term memory under particular circumstances. At times when it gets a little too difficult to focus take a coffee a break at our Coffe and it will offer a welcome change of mind by enhancing concentration and stimulating moods. All in all, coffee is an enjoyable drink that can help boost energy and increase the ability to learn and remember.
And the last but not least, coffee helps you lose weight. Hey coffee lovers, file this under best news ever coffee can keep off and help you lose excess weight. It can
temporarily suppress our appetite and may stimulate minimal calorie burning. When the level of the hormone, leptin is low, your body starts storing fat and you gain weight. Coffee, however, increases, the hormone levels in your body. 







3. Business strategy
· Establishing an ideal business model
· The first step to a successful business and the establishment of an ideal business model depends on the idea and potential of the business and then on turning the idea into a great one. Our business that will be trading as OZE Café will be focusing on excellent luxury desserts, ice cream gelato and crêpes hot and juicy, and wafers with sweet and thick shakes and smoothies. We will aim to develop smart strategies to thrive in the business.
· Profitability and Revenue
· Throughout the business, profitability is a key aspect. Our goal is to generate high revenues and increase them by setting goals every 6 months. As revenues increase, profitability increases as well. We aim to work for our business, as well as become beneficial to HM's revenue by producing more profitable accounts every year.
· To reach target customers is the key to revenue, and revenue is the key to success for profitability. We aim to reach hundreds of customers since our first adventure. We aim to set goals for the number of customers and achieve them through our work. It is simple to understand that “the more customers there are, the more prosperous the profitability of the company will be.”
· Steps for the coming years
· On the current site, we will benefit from reduced rent. Our business will receive 3 months rent-free periods. In addition, for the next 12 months, we will enjoy a 50% reduced rent from £69,600 which will reach £34,800, which will be £2,900 per month. Having a contract signed for the next 5 years with a clause to buy the premises at the time of growing the business.
Strategic issues

Due to lower competition and changing weather conditions, this idea of food has no significant problem. But in fact, it has a brighter side in the market.

The warm summer offers a significant boost to the ice cream market, with a growth of over 7% year-on-year in values when it jumped from 1.04 billion pounds in 2012 to 1.12 billion pounds in 2013 and an increase of over 4% in volumes from 340 mm liters in 2012 to 352 m liters in 2013. Volume sales were all the more impressive as sales are estimated to triple increased from 1m liters in 2011 to 3m liters in 2014. A third (35%) of all consumers worry about their sugar content at the time of reducing ice cream, but despite this, fewer than three in ten (28%) say they would rather eat less ice cream than switch to light versions, such as reducing fat and sugar. This is excellent news for Italian gelato, lower in fat, higher in natural content of fruit gelato is positioned in the position of prime to benefit from this trend.

Core values

Responsibility: We will recognize and accept responsibility for actions, products, decisions, time, and policies.

Commitment: We will be committed to providing opportunities for employees to develop personally, professionally, and spiritually while providing in a way consistently produced exceptional quality and outstanding customer service experience.
Community: We will actively support our community by donating our product and time to the specific needs of the organizations, neighborhoods, and families we serve.
Empowerment: We will encourage teammates to lead and make customer-centric decisions.
Innovation: We will follow new trends, solutions, products, processes, services, and technologies that have the potential for growth and customer loyalty.
Integrity: We will provide honest, timely communication and service that show respect and kindness to every client, teammate, supplier, management agency, and competitor.
Profitability: We will recognize that profits are essential for growth, opportunities, job stability, and the future viability of the company.
Integrity: We will provide honest, timely communication and service that show respect and kindness to every client, teammate, supplier, management agency, and competitor.
Profitability: We will recognize that profits are essential for growth, opportunities, job stability, and the future viability of the company.



4. Marketing
SWOT and critical success factors
SWOT Analysis

Strengths
Our Location:

· The site is located in Ilford High Road. A site is a corner unit with extensive visibility in the showcase. The big food brands, including KFS & McDonald's, are within walking distance of a few steps.
· A crowded shopping center, it is less than 200 meters away. Cineworld's cinema Ilford is also located, near our place.
· There is an excellent fall on the high street due to the shopping center, cinema, and other popular brands such as McDonald's, NANDs, Capri's pizza.
· Being on High Road and with excellent exposure of our store, we expect a fall of customers. 

Business Operation
The business will operate 7 days a week. Our normal opening hours will be from 11 AM up to 11 PM. We will operate about 12 hours a day. As the business will operate during the peak hours of lunch, evening and dinners, we expect a good number of customers every day.

Food
· The food we will sell is equally famous in all age groups. Italian ice cream Gelato, Waffles, Crêpes, Juices, Smoothies, Shakes, Cakes, Coffee, and many other desserts are equally famous in all age groups. Other strengths • The brand has its goodwill and awareness among the local community.
· The staff will be trained at the best professional level. This is an essential part of the customer service, as the staff will be direct and interact with customers. The best possible training will grind the skills of the staff.
·  A great diversity of quality products and services Weaknesses.
· Perishable food/conveniences.
·  Rising property prices may have an impact on rents and rates in the future.
· A large investment is required to start the operation and high operating costs.

Opportunities
· Currently, there is no competition on Ilford High Road regarding food products, OZE Café offers many luxury desserts.
· We will be the first to enter that area where there is a great opportunity to expand.
· There is no competitor, even within the range of 10 miles (16 km). So there are very low competition and more expansion opportunities.
· In addition, we will have the first right to win the OZE Café franchise if it is open near our location. We will consider getting this to get more profit.
· The vacuum in the industry as gelato ice cream becomes extremely populated in the UK.
· Configuring multiple units after the success
· Brand growth and brand goodwill. This may help open more stores in the future.
· Increased demand for the product

Threats

· OZE Café sells luxurious desserts, including Italian ice cream Gelato, Waffles, Crêpes, Shakes, Cakes, Smoothies Coffee, and other sweet and juicy desserts. Our menu is unique and there is currently no competitor on Ilford High Road nor in proximity. 
Market research
In recent years, there has been positive growth in the coffee and ice cream business. According to the latest Allegra Strategies Project Café 16 report published in December 2015, the UK's total café market continues to show solid growth, with an estimated sales growth of 10% compared to last year and a total turnover in 2015 of £7.9 billion. In particular, businesses in desert lounges have shown their resilience to the UK's difficult economy. The best value advantage and positive aspect of starting your own business are that we will be part of a successful brand franchise.
Our business will be more valuable and advantageous in a way that our fixed/permanent costs and obligations will be maintained as we receive our customers from day one. That is why the prices of our products will also be lower than our competitors. Our attractive menu prices will attract teenagers, families, and the working class looking to spend quids on luxury food.
Strategic alliances
We aim to make leaflets and make promotions with local gyms. We have gyms in the vicinity. Furthermore, we will make arrangements with them in the form of vouchers and free meals. Not only that, but we will also focus schools, teens, and young people on their private parties and meals.
E-commerce and technology

With the help of Website Marketing, we will make the loyalty card, through which customers will receive points for each pound they will spend. We will also offer them multiple discounts for families or friends who order large platters. We will encourage shoppers to spend more usefully through ongoing promotions.

Tactical promotion plan

We will try to promote our brand in the local community through advertising leaflets and by satisfying our customers who will advertise us indirectly in the local community. We will also make a web page of our place with all details with attractive images, and we will make the promotion through the Internet.

Marketing budget

We will spend 1% of all sales. In addition, we will spend more of our expenses to advertise the brand locally.



5. Team and management structure
Skills, experience, training, and retention
Manager: I will manage the business and perform the following tasks:

· Opening and closing the store.
· Inventory management and timely stock ordering
· Training and management of staff
· Rota preparation, programming
· Managing other miscellaneous tasks
Shift Manager:
· He will be responsible for running and handing over the exchange promptly.
· Barista: You will be responsible for making delicious coffees and hot drinks. Moreover, she will make smoothies, shakes, and cold drinks.
· Meter staff: At least a staff at the counter to take orders and money. In busy hours, it will manage orders so that each co nitter is served on time with fresh food.
· Waitress: 2-3 waitresses will take orders and serve the food. They will also clean the tables and make sure that the dishes are put in the washers in time.
· Cook: At least a chef will be cooking freshly made crepes. In the busy two hours, they will work together. They will take care to cook freshly made crepes and waffles for customers.
· Personal Hosting: In a less busy hour, the waitress will take the job of hosting staff. They will assign and direct customers to the available tables promptly.
· During busy hours, at least one housing staff will take on this duty for the best possible suit service.
· Advisors


I was practicing law myself, and I studied business law myself. My knowledge and practice will help me understand the complexity of the law. In addition, I will have a practicing accountant who will deal with my tax issues. As far as working in the legal field, is concerned, I will receive assistance from my company where I have practiced.




Management systems
[image: Diagram
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The management structure is illustrated in the hierarchy above.

OZE Cafe runs on a restaurant structure. The business will work according to the structure presented above. We will need to hire a manager. There will be a shift manager who will manage all the staff. Staff will have to wear a uniform.
As far as the payroll is concerned, we will have an accountant who will take care of the payroll, taxation, and VAT obligations. We will have a competent accountant who will manage the issues mentioned above. We will design our store according to the health and safety regulations approved by the board. In addition, our staff will also be given training in health and safety.
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