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[bookmark: _Toc120719591]Executive Summary

NutriBuild is an online food delivery platform that offers personalised healthy meals. Customers can create their own meals by choosing ingredients such as carbohydrates, protein, and vegetables, while also viewing calorie and nutritional information before ordering.
The business targets health-conscious individuals in London, including busy professionals and people interested in fitness and balanced eating. NutriBuild provides flexibility, convenience, and transparency, allowing customers to control their food choices.
The company will operate through a partnership model with commercial kitchens, which will prepare meals based on customer selections. This approach reduces startup costs and allows the business to focus on the online platform and customer experience.
The financial plan shows that the business can generate positive cash flow from the early stages. Revenue is expected to grow as the number of customer orders increases, while costs are controlled through a low fixed-cost structure.
Overall, NutriBuild offers a realistic and scalable business model with strong potential in the growing healthy food market.








[bookmark: _Toc120719592]Business Concept

NutriBuild is a digital platform that designed to let customers build a single meal rather than a full weekly meal plan. The idea is simple: customers create their own dish by choosing ingredients. The focus is on healthy and balanced food, while still giving customers the flexibility to select ingredients based on their preferences.
The platform works as a meal builder system. Customers choose a dish type and then select ingredients from categories such as carbohydrates, proteins, and vegetables. Each ingredient will have nutritional information so customers can monitor calories and macronutrients.
Meals will be prepared in partner kitchens and delivered to customers’ homes or offices. This model allows the business to start without investing in its own kitchen facilities.

[bookmark: _Toc120719593]Business Description 

The business will operate primarily through a website and mobile platform where customers can create meals and place orders.
At the beginning, the business will collaborate with commercial kitchens that already operate in London. These kitchens will prepare meals using approved ingredients and instructions from the NutriBuild platform.
Food businesses in the UK must follow food safety regulations controlled by the Food Standards Agency. Partner kitchens will need to meet hygiene standards and provide allergen information.
The business itself will be registered with Companies House as a limited company.

[bookmark: _Toc120719594]Product Description 
The main product is a customisable healthy meal delivered to customers.
Customers will be able to build meals in three steps:
1. Choose meal type (bowl, salad, wrap, breakfast)
2. Choose base ingredients (rice, quinoa, noodles)
3. Choose protein (chicken, tofu, salmon)
4. Choose vegetables and toppings
Each ingredient will display nutritional information such as:
· calories
· protein
· fats
· carbohydrates
This feature helps customers make healthier decisions and control their diet.
The service focuses on transparency, flexibility, and convenience.

[bookmark: _Toc120719595]Business Objectives (SMART Objectives)

Short-term objectives (less than a year)
· launch the website
· partner with 1–2 commercial kitchens in London
· reach 100 active customers in the first year
· collect customer feedback to improve the platform
Long-Term Objectives (More than a year)
·  Introduce a mobile application
· Open the company’s own kitchen after business growth
· Increase brand recognition in the healthy food market
[bookmark: _Toc120719598]Market Analysis and Marketing Plan

[bookmark: _Toc120719599]Market Analysis (Competitors, Customers, Target Groups)
The healthy food delivery market in the UK is growing as more people are interested in healthy eating and convenient food options.
One competitor is Frive, which delivers ready-to-eat healthy meals. These meals are prepared by chefs and designed to be nutritionally balanced. However, customers cannot change ingredients or customise meals.
Another major company is HelloFresh, which delivers meal kits with ingredients and recipes that customers cook at home. While this service provides healthy food options, customers still need time to cook.
NutriBuild will combine the benefits of both models. Customers receive a ready-to-eat meal like Frive but also have the flexibility to customise ingredients before ordering.
The main target customers are:
· busy professionals
· fitness enthusiasts
· people following healthy diets
· individuals who want convenient meal options



[bookmark: _Toc120719600]
PESTEL Analysis 
Political
· Food businesses in the UK must follow regulations set by the Food Standards Agency. For example, partner kitchens must follow food hygiene rules and can be inspected by local authorities. If a kitchen receives a low hygiene rating, it may damage the reputation of the platform and reduce customer trust.
Economic

· The cost of living in the UK has increased in recent years due to inflation and rising food prices. According to the Office for National Statistics, food and non-alcoholic beverage prices increased significantly between 2022 and 2024 (ONS, 2024). Higher ingredient and energy costs may increase the cost of meal preparation for partner kitchens, which could influence menu pricing and customer demand for services such as NutriBuild.
Social
· 
Social media trends and the growing fitness culture influence consumer behaviour in the UK. Platforms such as Instagram and TikTok promote healthy eating, gym lifestyles, and high-protein diets. According to a report by Sport England, around 63% of adults in England meet recommended physical activity levels, showing growing interest in fitness and healthy lifestyles (Sport England, 2023). This trend increases demand for nutritious and personalised meals, which creates opportunities for businesses such as NutriBuild that offer balanced and customisable food options.

Technological
· Technological developments have significantly changed the food delivery industry. Online ordering systems and mobile applications make it easier for customers to access food delivery services. In the UK, the online food delivery market has grown rapidly, with millions of consumers regularly ordering food through digital platforms (Statista, 2024).
Environmental
· 
Environmental sustainability is becoming more important in the UK food industry. For example, the UK produces around 2.5 million tonnes of plastic packaging waste each year (DEFRA, 2023). Because of this, many customers prefer businesses that use recyclable or eco-friendly packaging. For an online food platform such as NutriBuild, using sustainable packaging could improve the company’s image and attract environmentally conscious customers.
Legal
· UK food businesses must follow strict food safety and allergen regulations. Under Natasha’s Law, which came into effect in 2021, food businesses must clearly label ingredients and highlight allergens in food products (Food Standards Agency, 2021). For my business, this means that all meals prepared by partner kitchens must include accurate ingredient lists and allergen information to ensure customer safety and legal compliance.
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The marketing strategy focuses on promoting convenience, personalisation, and healthy eating to attract modern consumers.



[bookmark: _Toc120719603]Management Team 

The team of NutriBuild is simple at the early stage. The founder manages the business and oversees all key activities. External partners such as freelance developers, delivery services, and partner kitchens support the operations.


[bookmark: _Toc120719605]Organisational Chart



















[bookmark: _Toc120719606]Key Milestones

	Time
	Milestone

	Month 1–2
	Develop the website and meal builder system

	Month 2–3
	Partner with 1–2 commercial kitchens

	Month 3
	Launch the platform in London

	Month 3–6
	Attract first customers through marketing

	Month 6
	Reach 100 active customers

	Month 6–12
	Improve the platform based on feedback





[bookmark: _Toc120719607]Financial Plan (One Year)

The financial plan includes estimated startup costs, monthly operational costs, and expected revenue. The average cost per meal is approximately £8, while the selling price is around £11. Based on an estimated 600 orders per month, the business could generate £6,600 in revenue and approximately £1,350 in monthly profit.

A. Startup Costs 

	Item
	Cost (£)

	Website development
	3000

	Marketing (launch)
	1500

	Packaging (initial)
	1000

	Legal & registration
	300

	Software/tools
	500

	Total
	£6,300



B. Monthly Costs
Fixed costs
	Item
	Monthly Cost (£)

	Website hosting
	50

	Marketing
	300

	Software
	100

	Total
	£450



Variable costs
1 meal:
· ingredients + kitchen = £5
· packaging = £1
· delivery = £2
total cost per meal = £8
C. Revenue 
· 20 orders/day
· 600 orders/month
· price = £11
Revenue:
£11 × 600 = £6,600/month
D. Profit 
Costs:
· variable: £8 × 600 = £4,800
· fixed: £450
Total costs = £5,250
Profit:
£6,600 – £5,250 = £1,350/month


[bookmark: _Toc120719608]Sources of Finance 

The business will be funded through personal savings and possible support from family. This approach allows the founder to maintain full control of the business at the early stage. If the business grows, additional funding such as small business loans or external investment may be considered.
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	Select your starting month:
	January
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 

	 
	 
	 
	MONTHS
	 

	Cash in-flows
	Description (as required)
	Starting point
	1
	2
	3
	4
	5
	6
	7
	8
	9
	10
	11
	12
	TOTAL

	Total anticipated sales
	This is revenue from customer orders
	£0
	£3,300
	£4,400
	£5,500
	£6,600
	£7,700
	£8,800
	£8,800
	£9,350
	£9,900
	£9,900
	£10,450
	£11,000
	£95,700

	Value of your Start Up Loan
	Personal savings
	£5,000
	n/a
	n/a
	n/a
	n/a
	n/a
	n/a
	n/a
	n/a
	n/a
	n/a
	n/a
	n/a
	£5,000

	Other sources of cash or equity
	Financial support from family
	£3,000
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£3,000

	Existing assets for business purposes
	 
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0

	Enter other
	 
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0

	Enter other
	 
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0

	Enter other
	 
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0

	Enter other
	 
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0

	Total cash in-flows (A)
	£8,000
	£3,300
	£4,400
	£5,500
	£6,600
	£7,700
	£8,800
	£8,800
	£9,350
	£9,900
	£9,900
	£10,450
	£11,000
	£103,700

	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 

	
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 

	 
	 
	 
	MONTHS
	 

	Cash out-flows
	Description (as required)
	Starting point
	1
	2
	3
	4
	5
	6
	7
	8
	9
	10
	11
	12
	TOTAL

	Total anticipated cost of sales
	 
	£0
	£2,400
	£3,200
	£4,000
	£4,800
	£5,600
	£6,400
	£6,400
	£6,800
	£7,200
	£7,200
	£7,600
	£8,000
	£69,600

	Existing assets for business purposes
	 
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0

	Rent or premises costs
	 
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0

	Business rates for your business premises
	 
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0

	Utilities (gas, electricity, water)
	 
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0

	Insurance
	 
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0

	Telephone and internet
	 
	£0
	£50
	£50
	£50
	£50
	£50
	£50
	£50
	£50
	£50
	£50
	£50
	£50
	£600

	Marketing and advertising expenses
	 
	£300
	£300
	£300
	£300
	£300
	£300
	£300
	£300
	£300
	£300
	£300
	£300
	£300
	£3,900

	Vehicle running costs
	 
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0

	Equipment purchase or leasing
	 
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0

	Postage, printing, stationery
	 
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0

	Transport and delivery
	 
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0

	Professional fees (legal, accounting etc.)
	 
	£50
	£50
	£50
	£50
	£50
	£50
	£50
	£50
	£50
	£50
	£50
	£50
	£50
	£650

	Your salary (if PSB is in deficit)*
	 
	n/a
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0

	Your salary (over and above your PSB needs)*
	 
	n/a
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0

	Staff costs
	Part-time marketing assistant
	£0
	£300
	£300
	£300
	£300
	£300
	£300
	£300
	£300
	£300
	£300
	£300
	£300
	£3,600

	Start Up Loan monthly repayment - First Loan
	 
	n/a
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0

	Enter other
	Website development
	£3,000
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£3,000

	Enter other
	Initial packaging
	£500
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£500

	Enter other
	 
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0

	Enter other
	 
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0

	Enter other
	 
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0

	Enter other
	 
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0

	Total cash out-flows (B)
	£3,850
	£3,100
	£3,900
	£4,700
	£5,500
	£6,300
	£7,100
	£7,100
	£7,500
	£7,900
	£7,900
	£8,300
	£8,700
	£81,850

	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 

	
	Your net cash flow (A-B)
	£4,150
	£200
	£500
	£800
	£1,100
	£1,400
	£1,700
	£1,700
	£1,850
	£2,000
	£2,000
	£2,150
	£2,300
	£21,850

	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 

	
	Your monthly opening business bank account balance
	£0
	£4,150
	£4,350
	£4,850
	£5,650
	£6,750
	£8,150
	£9,850
	£11,550
	£13,400
	£15,400
	£17,400
	£19,550
	£21,850

	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 

	
	Your closing cash position
	£4,150
	£4,350
	£4,850
	£5,650
	£6,750
	£8,150
	£9,850
	£11,550
	£13,400
	£15,400
	£17,400
	£19,550
	£21,850
	£21,850

	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 

	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 

	
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 

	 
	YOUR NOTES OR COMMENTARY
	 
	 
	 
	 

	 
	
	 
	 
	 
	 

	 
	The cash flow forecast shows that the business is financially viable and can generate positive cash flow from the early stages. Initial funding from personal savings and family support helps cover startup costs such as website development and packaging.

Revenue is based on an estimated number of monthly orders, which increases over time. As sales grow, the business generates higher income while maintaining controlled costs. Although costs also increase, the business remains profitable because the selling price is higher than the cost per meal.

The use of partner kitchens and a small team helps keep expenses low, especially by avoiding rent and large staff costs. Overall, the business demonstrates a sustainable and realistic financial model with potential for future growth.
	 
	 
	 
	 






[bookmark: _Toc120719610]Sales Forecast

	Month
	Orders
	Price (£)
	Revenue (£)

	1
	300
	11
	3,300

	2
	400
	11
	4,400

	3
	500
	11
	5,500

	4
	600
	11
	6,600

	5
	700
	11
	7,700

	6
	800
	11
	8,800



The sales forecast estimates the number of orders and revenue for the first six months. The business is expected to grow gradually as brand awareness increases. Revenue is calculated based on an average price of £11 per meal.


[bookmark: _Toc120719611]Cost of Production Forecast

	Month
	Orders
	Cost per meal (£)
	Total Cost (£)

	1
	300
	8
	2,400

	2
	400
	8
	3,200

	3
	500
	8
	4,000

	4
	600
	8
	4,800

	5
	700
	8
	5,600

	6
	800
	8
	6,400



The cost of production forecast shows the expected cost of preparing meals. The average cost per meal is approximately £8, including ingredients, packaging, and delivery. Total costs increase as the number of orders grows.







[bookmark: _Toc120719612]Break Even Analysis 

Break-even =
Fixed costs ÷ profit per meal
· Price = £11
· Cost = £8
Profit per meal = £3
· Fixed costs ≈ £700/month
£700 ÷ £3 =
 ≈ 234 meals

The break-even point is approximately 234 meals per month. This means that the business needs to sell at least 234 meals to cover all costs. Any sales above this level will generate profit.

[bookmark: _Toc120719613]Operations and Management Plan

The operations of NutriBuild will focus on managing the online platform, coordinating with partner kitchens, and ensuring efficient delivery of meals. Customers place orders through the website, and these orders are sent to partner kitchens for preparation.
The founder will be responsible for overall business management, including strategy, partnerships, and quality control. A part-time marketing assistant will support promotional activities and social media management. A freelance web developer will maintain and improve the platform. Delivery will be managed through third-party services such as Deliveroo or Uber Eats.
This simple structure allows the business to operate efficiently while keeping costs low at the early stage.


[bookmark: _Toc120719614]Production of Good and Service

NutriBuild does not produce food directly. Meals are prepared by partner kitchens using approved ingredients and guidelines provided by the platform. The service is based on a meal-building system where customers select ingredients and receive customised meals. This model reduces costs and allows flexibility in operations.

[bookmark: _Toc120719615]Technology Plan

The business will rely on a website platform that allows customers to build meals and place orders online. The system will include features such as ingredient selection, calorie calculation, and order processing. A freelance web developer will support the development and maintenance of the platform.

[bookmark: _Toc120719616]Human Resource Plan

At the early stage, the business will operate with a small team. The founder will manage most activities, including strategy and operations. A part-time marketing assistant will support promotional activities, while external partners such as freelance developers and delivery services will be used when needed.


[bookmark: _Toc120719617]Expansion Plan

In the future, NutriBuild aims to expand its services to other cities in the UK after establishing a strong customer base in London. The business may also increase the number of partner kitchens and improve the platform by adding new features such as personalised recommendations. As demand grows, the company may consider operating its own kitchen to improve control over quality and costs.
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Unique meal personalisation


Customers can choose their own ingredients and see nutritional information, which gives them more control over their meals compared to maly competitors that offer fixed menus ( for example, "Frive" and "HelloFresh").


Healthy food focus


The platform focuses on balanced and nutritions meals, which fits the growing interest in healthy eating and fitness lifestyles.



Flexible business model using partner kitchen


Working with partner kitchen reduces startup costs and allows the business to start operating without investing in its own kitchen facilities.




New brand with low market awareness



As a new company, NutriBuild may intially struggle to attract customers because people are more familiar with established food delivery brands.


Dependence on partner kitchens


Since meals are prepared by partner kitchens, the business has less direct control over food preparation and consistency.




Growing demand for healthy food



  More consumers are becoming interested in nutrition and balanced diets, which creates opportunities for healthy food businesses.


Expansion to more UK cities



If the platform becomes successful in London, the business could expand its delivery services to other major UK cities.




Strong competition in food delivery



The UK food delivery market already includes large companies such as HelloFresh and Frive, which may make it difficult for a new business to gain market share.


Economic uncertainty affecting spending



If the cost of living continues to rise, some consumers may reduce spending on food delivery services.



4Ps
Marketing Mix


Product
 NutriBuild offers customised healthy meals that allow customers to build their own dishes by selecting ingredients such as proteins, vegetables, and carbohydrates. The platform provides nutritional information, including calories and macronutrients, which helps customers make healthier choices. The meals are prepared by partner kitchens and delivered to customers’ homes.


Place 
NutriBuild will operate as an online platform where customers can order meals through a website. The service will be available in London, with meals prepared by partner kitchens and delivered directly to customers using delivery services.


Promotion 
The business will use digital marketing strategies to reach customers. This includes social media advertising on platforms such as Instagram and TikTok, partnerships with gyms and fitness communities, and influencer marketing. Introductory discounts and special offers may also be used to attract new customers.


Price 
Meals will be priced between £10 and £13, depending on ingredients and portion size. This pricing is based on competitor analysis in the UK healthy food market, where ready meals and healthy bowls often cost around £10 or more. The pricing reflects both affordability and the added value of personalisation.



Founder
|
Me


Web developer
|
freelance


Marketing
|
Me (+assistant)


Partner kitchens


Delivery partners
|
Deliveroo/ Uber Eats
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NutriBuild

Build your perfect meal

Healthy meals made your way

Create your own healthy meal by choosing your
favourite ingredients.

Track calories and nutrients before you order.

Fresh, balanced, and delivered to your door.

Q Choose your ingredients
Q See calories and macros

Q Fast delivery in London

Q Healthy and balanced meals

‘ Order now and build your perfect meal!

Available online:
www.nutribuild.co.uk
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