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Task 1 Part 1: Business Plan
1. Product/Service Proposition and Company Name
Company Name: The Spanish Route
Offering real Spanish street cuisine including freshly made paella, tapas, sandwiches, and churros, the mobile food truck company The Spanish Route is a colourful truck will travel the UK attending events, cultural fairs, and celebrations, so bringing a taste of Spain right to local communities. To guarantee an actual experience, all food will be made using premium ingredients and classic recipes. The service offers clients more than just a meal, an experience of Spain on wheels; it stresses speed, quality, and cultural connection.
2. The Story Behind the Idea
The Spanish Route was created by people who love to travel and celebrate, as well as Spanish food and culture. I am from Spain, and I’ve choosen to bring the vibrant tastes of Spain to the streets because I saw a need for authentic Spanish food at events in the UK. The Spanish Route was inspired by food markets in places like Barcelona, Valencia, and Seville. I want to bring these tastes to people in the UK, giving them a cultural option in addition to the usual food trucks.
3. Type of Business Ownership
The Spanish Route will be registered as a Limited Company.
· Pros:
· Limited liability protects the owner’s personal assets
· Easier to access finance and attract investors
· More credible business structure for event organizers and suppliers
· Cons:
· More administrative requirements
· More complex and costly to set up than sole trader status
This structure supports future growth, including expansion to a second truck and potential franchising.
4. Mission, Aims, Objectives, and USP
Mission Statement: To bring authentic Spanish street food to cities across the UK, combining flavour, culture, and mobility.
Aims: To introduce Spanish cuisine to a wider audience in the UK through an accessible and cultural food truck experience.
SMART Objetives:
· Break even within the first 12 months of operation
· Attend at least 25 events during year one
· Employ and train a small, fairly paid team of 3-5 members
· Build a social media following of 2,000 within the first year
· Evaluate the feasibility of launching a second truck by year two
USP: Real Spanish food cooked on-site, with special branding and more than just food to learn about the culture.
5. Physical Location
The business will be based in Swansea, South Wales, where the truck will be stored, maintained, and supplied. This location makes it easy to get to UK events and cities. Swansea is a good place to live because it is cheap and easy to get to from places like Cardiff, Bristol, Birmingham, and more.
6. Human Resources
Initial Team:
· 1 Owner/Manager (Operations, Driving, and Cooking)
· 1 Cook/Assistant
· 1 Server/Front of House
All team members will be trained in food hygiene, customer service, and basic Spanish phrases for cultural engagement.
Recruitment:
· Local job boards, hospitality colleges, word of mouth
7. Marketing and Promotion
Marketing Strategies:
· Social Media: Launch on Facebook, Instagram, and TikTok. Create behind-the-scenes videos and food preparation reels.
· Branding: Consistent colours (red, yellow, white), logo featuring a food truck and giant paella pan with a Spanish flag.
· PR: Press release sent to local media outlets pre-launch.
· Flyers & Business Cards: Distributed at events and cultural centres.
· Merchandising: Branded hats and aprons worn by staff to reinforce image.
Marketing Materials:
· Facebook launch post with promotional video
· Instagram stories of event prep and live cooking
· Flyer featuring menu, story, and slogan: "Authentic Spanish flavours, coming to your festival!"
8. Market Research
Primary Research:
· Online questionnaire showed 82% of respondents would try Spanish street food at an event
· Interviews with a food truck owner provided insights on startup costs, popular dishes, and mobility logistics.
Secondary Research:
· Statista (2024) reported a 13% growth in UK street food market year-on-year
· Mintel (2023) noted rising demand for cultural authenticity and experiential eating
Application: The results confirmed the need for a variety of street food and helped improve the menu to highlight paella and churros, which were the survey's top choices.
9. Financial Resources
Startup Costs
	Item
	Amount (£)

	Food truck (fitted)
	25,000

	Initial stock
	3,000

	Equipment
	2,000

	Marketing
	1,000

	Licensing & legal
	1,500

	Total Startup Costs
	32,500



Funding Sources
	Source
	Amount (£)

	Personal savings
	10,000

	Start-up loan (British Business Bank)
	20,000

	Local start-up grant
	2,500

	Total Funding
	32,500



12-Month Cash Flow Forecast Summary (Seasonal Business)
	Projection
	Amount (£)

	Active Months
	6 (April to September)

	Monthly Avg. Revenue
	5,000

	Total Revenue (6 mo)
	30,000

	Monthly Avg. Expenses
	3,200

	Total Expenses (6 mo)
	19,200

	Net Profit (Year)
	10,800


10. SWOT Analysis
Strengths:
· Authentic Spanish concept.
· Flexible and mobile business model.
· Original Concept with Little Local Competition: unique and authentic Spanish street food experience that is not currently available in most areas of the UK.
Weaknesses:
· Demand by season: festivals and other outdoor events, which happen mostly in the spring and summer.
· High start-up costs: a lot of money needs to be spent on the food truck, kitchen tools, branding, and stock.
· Brand not well known at launch: it will take time and work to build a customer base and earn trust as a new business.
· Depending on the weather: bad weather can make people less likely to attend events, which can affect daily sales.
Opportunities:
· Food trucks are becoming more and more popular. There is more street food in the UK: on festivals, food fairs, and other outdoor events in the UK, the market for street food is growing. 
· Working together with events and festivals
· Interest in international food is growing.

Threats:
· Costs of food and petrol are going up: when the costs of food and fuel go up, it can cut into profits, especially for a food truck business that depends on travelling and importing goods.
· Competition from other food trucks: many other food trucks to choose from. Street food vendors with good names may get more customers and better spots at events with a lot of people.
· Cancellations or low attendance at events: if an event is delayed or not well attended, the company may lose a full day of income and still have to pay for travel and getting ready. 
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Task 1 Part 2
Individual reflection
The process of making my business plan for The Spanish Route has taught me a lot of new business skills and information that has helped me learn more about being an entrepreneur and running a business. One of the most useful things I learnt is how to do thorough market study and use that information to make a business idea that will work. I was able to make a targeted marketing plan and a clear unique selling proposition (USP) after learning how to collect primary and secondary data, analyse customer needs, and learn about my rivals. This process taught me how important it is to make thorough budgets and plans for the future in order to keep a business going, especially for a seasonal food truck business. I also learnt how to make a vision statement and SMART goals that fit with the company's goals. This helped me focus on results that could be measured and were attainable.

During this experience, I learnt about an entrepreneurial trait I need to work on: being able to handle and control risk. As a new business owner, I've noticed that I'm too worried about financial risks and unknown market factors. This could make it harder for me to take advantage of growth chances or make brave choices. To get better at this, I'm going to learn more about risk analysis tools and change the way I think about risks so that I see them as necessary for business growth. I'm going to read books about taking risks as an entrepreneur, go to workshops on making decisions when you don't know what the outcome will be, and look for advice from business owners who have been through similar problems and come out on top. I want to build confidence and toughness by taking calculated risks, which are important qualities for long-term success as a business.

On the plus side, the company provides a one-of-a-kind and original Spanish street food experience that stands out in the current market, especially in places where such food is scarce or not available. Focussing on good products, cultural branding, and taking part in well-known festivals and events fits well with how people are currently eating, which likes food trucks and dining experiences. Some fixed costs are lower than they would be in a standard restaurant because the business is seasonal and can move around. Also, the detailed financial planning and SMART goals that can be reached show that the business is well-prepared and has the potential for steady progress.

As an investment, I would have some doubts, though. Because the business is seasonal, it can only make money for about half of the year. This makes it hard to manage cash flow and stay in business. There is a lot of competition in the food truck business, and events and the weather can change at any time. Also, the fairly high original cost of the fitted truck and the ongoing costs of running the business mean that it needs to be carefully managed to make money. 

Overall, I would be cautiously positive about investing as long as the company makes good progress in the first year in marketing, keeping costs down, and getting customers involved. This process of reflection has shown me how important it is to find a balance between passion and creativity and real business skills and being aware of risks.
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