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Executive Summary
This business plan proposes the establishment of a falafel food truck operating in Wolverhampton city centre. The business will provide freshly prepared falafel wraps at an affordable price of £5 per unit, targeting students, office workers, shoppers and visitors. The idea is based on personal observation of the local area, where there is currently only one falafel shop located on the opposite side of the city centre and no falafel food trucks operating in the central trading area. This represents a clear gap in the market for plant-based street food.
The business will operate as a sole trader and will be responsible for the preparation and sale of food products from a mobile food truck. The owner will register the business with the local council, obtain a food hygiene rating and purchase a trading permit costing £3,380 in order to trade legally within Wolverhampton city centre. Startup costs will include the purchase of a food truck, equipment, ingredients and permissions.
Marketing will focus on social media platforms such as TikTok, Instagram and Facebook, supported by delivery services including Just Eat, Uber Eats and Deliveroo. The owner already has a TikTok account with 10,000 followers, providing a strong base for organic promotion without paid advertising. The business aims to offer high-quality, freshly made falafel wraps using low-cost ingredients to achieve high profit margins and long-term sustainability.
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1. Overview of the Business Idea
1.1 Product and Service
The proposed business will specialise in falafel wraps made from chickpeas, fresh salad and bread. Each wrap will consist of five pieces of falafel served inside flatbread with salad and sauce. Falafel is a popular Middle Eastern food that is suitable for vegetarian and vegan consumers and is considered a healthier alternative to many traditional fast foods.
The ingredient costs per wrap are estimated as follows:
· Bread: £0.26
· Falafel (five pieces): £0.50
· Salad: £0.25
This results in a total ingredient cost of approximately £1.01 per wrap. Each wrap will be sold for £5, providing a strong gross profit margin. The low ingredient cost allows the business to remain competitive while maintaining profitability.
The business will focus on speed, freshness and consistency. All falafel will be prepared fresh daily, and food safety standards will be strictly followed. The simplicity of the menu will reduce waste and improve efficiency.
1.2 Location
The business will operate in Wolverhampton city centre. The owner has lived in Wolverhampton for the past eight months and has observed that there is currently only one falafel shop, which is located on the other side of the city centre. There are no falafel food trucks trading in the main central area.
Wolverhampton city centre has high footfall due to students, workers, shoppers and visitors. The presence of a university campus and retail areas increases demand for affordable and quick food options. Locating the food truck in this area increases visibility and sales potential.
1.3 Management Structure
The business will be owned and managed by the student as a sole trader. The owner will be responsible for:
· Food preparation and service
· Stock purchasing and control
· Marketing and social media management
· Financial management and record keeping
· Customer service
This structure allows for low labour costs and high control over operations. As the business grows, part-time staff may be hired to assist during busy periods.
1.4 Legal Format
The business will operate as a sole trader. The owner will register the business as a food business with the local council and will obtain a food hygiene rating before trading begins. In addition, a council trading permit will be purchased to allow the food truck to operate legally in Wolverhampton city centre.
The trading permit costs £3,380. Additional permissions and registrations are expected to cost approximately £350, resulting in total permission costs of approximately £3,500. These requirements ensure legal compliance and consumer safety.

2. Market Research
2.1 Environmental Analysis (PESTEL)
Political and Legal Factors
The business must comply with UK food safety legislation and local council regulations. This includes food business registration, food hygiene inspections and the purchase of a trading permit. Although these regulations create costs, they also reduce competition by increasing barriers to entry. Compliance will improve customer trust and business credibility.
Economic Factors
Rising living costs in the UK have increased sensitivity to food prices. However, falafel is made from low-cost ingredients such as chickpeas and salad, allowing the business to maintain a low selling price of £5 per wrap. This makes the product affordable for students and workers who may have limited disposable income.
Social Factors
There is growing demand for vegetarian and vegan food in the UK. Consumers are becoming more health-conscious and environmentally aware. Falafel meets these preferences because it is plant-based and perceived as healthier than burgers or fried chicken. Wolverhampton has a diverse population, increasing acceptance of international foods.
Technological Factors
Social media platforms such as TikTok, Instagram and Facebook allow low-cost digital marketing. Delivery platforms such as Just Eat, Uber Eats and Deliveroo allow the business to reach customers who prefer ordering online. These technologies increase market reach and convenience.
Environmental Factors
Falafel is plant-based, which reduces environmental impact compared to meat-based fast food. The business can further support sustainability by using recyclable or biodegradable packaging. This can be used as a marketing advantage.
Legal Factors
Food hygiene regulations, employment law (if staff are hired), and trading permits must be followed. Failure to comply could result in fines or closure. Legal compliance is therefore essential for business continuity.
2.2 Competition
There is currently only one falafel shop located on the opposite side of Wolverhampton city centre. No falafel food trucks operate in the central trading area. This represents limited direct competition.
Indirect competitors include:
· Kebab shops
· Burger vans
· Pizza outlets
These businesses mainly sell meat-based fast food. The proposed business differentiates itself by offering vegetarian and vegan options. It also provides a street food experience that appeals to younger consumers.
The lack of direct competition and the presence of strong indirect demand support the viability of the business.

3. Marketing Communications
The marketing strategy will focus on digital promotion and location-based selling. The owner already has a TikTok account with 10,000 followers, which will be the main promotional tool. Videos will include:
· Food preparation
· Opening announcements
· Customer reviews
· Daily location updates
Instagram and Facebook pages will also be created to share photos, menus and promotions. These platforms will be used to build a brand identity and attract repeat customers. No paid advertisements will be used, reducing costs and increasing profit margins.
The business will also partner with Just Eat, Uber Eats and Deliveroo to provide delivery services. This increases access to customers who are unable to visit the city centre. Delivery services also improve revenue stability during poor weather or low footfall days.
Promotional strategies will include:
· Opening day discounts
· Loyalty offers (e.g. buy 5 wraps, get 1 free)
· Student discounts
· Social media competitions
The marketing communications strategy aims to build awareness, encourage trial and develop long-term customer relationships.

4. Financials
4.1 Startup Costs
The startup costs are estimated as follows:
· Food truck with required equipment: £3,000 – £6,000
· Council trading permission: £3,380
· Other permissions and registrations: approximately £350
Total estimated permissions cost: approximately £3,500
Total estimated startup cost range:
£6,500 – £9,500
These costs are mainly fixed costs required before trading begins.
4.2 Ingredient Costs
The main ingredient is chickpeas. A 25kg bag of chickpeas costs £32. Additional ingredient costs per wrap are:
· Bread: £0.26
· Falafel (five pieces): £0.50
· Salad: £0.25
Total ingredient cost per wrap: £1.01
This low unit cost allows high gross profit.
4.3 Selling Price and Profit
Selling price per wrap: £5
Gross profit per wrap:
£5 – £1.01 = £3.99
This represents a strong profit margin and supports business sustainability.
4.4 Funding
Funding is required to cover the purchase of the food truck and council permissions. Funding will be obtained through personal savings and potential family support. External funding such as small business loans may also be considered if required.
The funding is necessary mainly to cover startup costs before sales begin.

5. Conclusion
This business plan has presented a proposal for a falafel food truck operating in Wolverhampton city centre. The business addresses a clear gap in the market due to the lack of falafel outlets in the central area. The low ingredient cost, affordable pricing and strong social media marketing strategy support financial viability.
The business will comply with all legal requirements and will use digital marketing and delivery platforms to maximise reach. The combination of high footfall location, plant-based food trends and low operating costs makes this business idea realistic and sustainable.
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