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Summary executive 
1. Introduction
Timor Leste culinary arts are no longer just about satisfying hunger; they are a cultural identity. "Feto & Mone Kitchen" aims to elevate the potential of East Nusa Tenggara (NTT) cuisine, specifically traditional Timorese dishes, into a modern and professional restaurant setting. Timorese cuisine, particularly the (smoked meat) technique, possesses a unique and bold flavour profile that remains largely unexplored in the formal restaurant market, presenting a significant business opportunity.
Feto & Mone Kitchen is a culinary venture dedicated to elevating the rich heritage of Timor-Leste and East Nusa Tenggara (NTT) cuisine into the modern dining landscape. More than just a restaurant, it is a cultural ambassador—celebrating identity, honouring tradition, and introducing Birmingham to flavours rarely experienced in the UK.
At the heart of our concept lies Se’i, the iconic Timorese smoked meat prepared using indigenous woods and slow-smoking techniques that produce a bold, distinctive flavour. This method, deeply rooted in Timorese tradition, sets our cuisine apart with its unmistakable aroma and character. While Se’i is beloved in Timor-Leste, it remains virtually unknown in the formal restaurant market, positioning Feto & Mone Kitchen as an exciting first mover in an unexplored culinary category.
Our mission is to blend authentic tradition with modern presentation, creating an inviting dining experience that showcases the culinary identity of Timor-Leste through stories, flavours, and carefully curated dishes. The restaurant’s name—Feto (woman) and Mone (man)—symbolises harmony, balance, and unity, reflecting our commitment to honouring the culture holistically.
Birmingham, known for its diverse and adventurous food culture, is the ideal home for this concept. With vibrant food districts such as the City Centre, Digbeth, and the Jewellery Quarter offering strong demand for unique dining experiences, our restaurant is positioned to thrive in a market where authenticity and innovation are highly valued.
Overview of the Business Idea
Feto & Mone Kitchen is a culturally inspired restaurant concept introducing the unique culinary heritage of Timor-Leste and East Nusa Tenggara (NTT) to Birmingham’s vibrant and multicultural food scene. The business will specialise in Se’i, a traditional Timorese smoked meat produced using indigenous woods and slow-smoking techniques. This process gives Se’i its distinct deep, smoky aroma and bold flavour profile—something not currently represented in Birmingham’s diverse restaurant landscape. Alongside Se’i, the restaurant will offer a curated selection of modernised Timorese-inspired dishes, light appetisers, plant-based options, and takeaway meals, ensuring accessibility for a wide customer base while preserving cultural authenticity.
Birmingham provides an ideal environment for launching a culturally unique restaurant due to its exceptionally diverse population and strong acceptance of global cuisines. According to the 2021 Census, Birmingham is one of the UK’s first officially recognised “super-diverse” cities, where ethnic minorities make up 51.4% of the population. The city is home to people from 187 different nationalities, creating a culinary landscape that is both broad and receptive to new international food experiences. This multiculturalism is reflected in the city’s dining habits and restaurant industry, which embraces a wide range of ethnic cuisines.
Recent analyses indicate that Birmingham has over 500 restaurants, ranging from South Asian Balti houses to Chinese, Caribbean, Middle Eastern, African, and European cuisines. This demonstrates both high demand and strong market capacity for culturally rooted dining concepts. Food diversity is widely considered one of Birmingham’s defining strengths, with communities contributing long-standing culinary traditions through family-run establishments and regional specialties, shaping a uniquely inclusive food culture.
Despite this extensive diversity, Timorese cuisine remains completely absent from the Birmingham food scene. This presents a clear market gap and a strategic opportunity for Feto & Mone Kitchen to introduce a new, distinctive culinary identity to one of the UK’s most culturally open and food‑driven cities.

Legal Format and Management 
Feto & Mane Kitchen will operate as a private limited company (Ltd). This legal format is suitable because it limits personal financial liability, improves credibility with suppliers and investors, and allows easier access to eternal funding if the business expands.
The management structure will initially be simple. The power will act as managing Director, overseeing operations, finance, and marketing. Kitchen staff and part-time service staff will support daily operations. As the business grows, additional management roles may be introduced to improve efficiency.

PESTEL 
· Political: UK business regulations and government support for SMEs influence operations.
· Economic: Inflation, interest rates, and consumer spending affect business performance.
· Social: Consumer trends and sustainability expectations shape demand.
· Technological: Digital tools and automation improve efficiency and competitiveness.
· Environmental: Pressure to adopt sustainable practices and comply with environmental laws.
· Legal: Compliance with employment law, consumer protection, and GDPR is required.

Pestel expiations 

Political
This refers to how government actions affect businesses.
In the UK, rules on business operations, tax, and support for small and medium-sized enterprises (SMEs) can influence how companies run.
For example, if the government offers grants or reduces business taxes, companies can grow more easily. If regulations become stricter, it may increase costs or limit how businesses operate.





Economic
These are financial conditions that affect how well businesses perform.
Key factors include:
· Inflation – rising prices increase business costs and reduce customer spending power.
· Interest rates – higher rates make borrowing more expensive for businesses and consumers.
· Consumer spending – when people spend less, businesses sell less.
These elements determine how strong or weak the economy is, which directly affects business performance.

3. Social
This looks at changes in society and consumer behaviour.
In the UK, customers increasingly want:
· Sustainable and ethical products
· Convenient digital services
· Healthy and eco-friendly options
If a business doesn’t respond to these trends, demand for its products may fall.

4. Technological
Technology affects how efficiently a business can operate.
Digital tools, automation, AI, and online platforms can:
· Reduce costs
· Speed up tasks
· Improve customer experiences
· Increase competitiveness
Companies that adopt new technology often stay ahead; those that don’t may fall behind.

5. Environmental
There’s growing pressure for businesses to be environmentally responsible.
This includes:
· Reducing waste
· Lowering carbon emissions
· Using sustainable materials
· Following environmental laws
Failure to comply can damage reputation or lead to fines, while being eco‑friendly can attract customers.

6. Legal
Businesses must follow UK laws such as:
· Employment law – treating staff fairly
· Consumer protection – ensuring products/services are safe and accurate
· GDPR – protecting customer data
Breaking these laws can lead to penalties, lawsuits, or reputational damage.

Competition analysis

Expiation on the marketing
Your marketing focuses on attracting customers and building awareness of your Timorese cuisine. Because Timorese food is not widely known in the UK, you use marketing to introduce people to unique dishes like Batar Da’an and Ikan Pepes. You promote your restaurant through social media, like Fecebook,ticktok  small local advertising, and special offers, helping new customers discover your food and encouraging them to visit. This helps your restaurant stand out and grow in the community.

Cash flow 
Month 1 — Cash‑Out (Expenses)
	Cash Out – Expenses
	Month 1 (£)

	Rent or premises costs
	£2,500

	Business rates
	£300

	Utilities
	£400

	Insurance
	£80

	Telephone and internet
	£40

	Marketing & advertising
	£100

	Vehicle running costs
	£0

	Equipment purchase/leasing
	£150

	Postage, printing, stationery
	£20

	Transport and delivery
	£50

	Professional fees
	£60

	Cost of sales (ingredients)
	£1,200

	Wages – your own
	£0

	Staff wages (10 part‑time staff)
	£8,800

	Any other
	£50

	Any other
	£0

	Total cash out‑flows (B)
	£13,750



Cash-Flow 
Cash Flow = Total Cash In (A) – Total Cash Out (B)
              = £10,000 – £13,750
              = –£3,750

Opening & Closing Balance (Month 1)
	Item
	Amount (£)

	Opening Balance
	£5,000

	Net Cash Flow
	–£3,750

	Closing Balance
	£1,250



 FINAL Month 1 Summary
· Total Cash In: £10,000
· Total Cash Out: £13,750
· Net Cash Flow: –£3,750
· Opening Balance: £5,000
· Closing Balance: £1,250
Expiation Cash- Flow 
In month 1, my restaurant brought in £10,000 but had total expenses of £13,750, i spent £3,750 more than I earned. This creates a negative cash flow, which is very common for start-up restaurant because the first month usually includes high initial costs such as rent, equipment, stock (ingredients), marketing, and staff wages.
Even though made a loss, i had an opening balance of £5,000. After subtracting the month 1 loss of £3,750, i end made a loss with a closing balance of £1,250. This means my business still has money left to continue operating into month2.
Because for new restaurant that still building customers, paying full-time wages can become too expensive, and in the first few months I don't know how many customers will come, what days are busy or quiet, and what long-term income will be.
Full-time staff have required stronger long-term commitment, hats mean full-time staff that have a lot of guarantee weekly hours righter, and benefits, and more responsibility for I as an employer.
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