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[bookmark: _Toc223199944]Executive Summary
Sahara Street Kitchen Ltd is a mobile Moroccan street food business operating in Birmingham, United Kingdom. The company will provide authentic, freshly prepared Moroccan dishes served in a modern street-food format from a fully equipped food truck. The business will target high-footfall areas including Birmingham city centre, university districts, organised street food markets such as Digbeth Dining Club, and festivals.
The concept responds to increasing demand for global street cuisine, halal-certified dining, and experiential food consumption. Birmingham’s diverse population and strong student demographic create a favourable market for culturally authentic food offerings.
The business will operate as a Private Limited Company (Ltd), providing limited liability protection and scalability potential. Initial funding of approximately £35,000 will be required to cover vehicle purchase, equipment, licences, insurance, branding, and first-month operating costs. Funding will be sourced through a combination of personal investment and a small business start-up loan.
Sahara Street Kitchen Ltd aims to achieve profitability within its first year through strategic location planning, strong branding, social media marketing, and participation in established street food events.
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[bookmark: _Toc223199945]Overview of the Business Idea
Business Concept
Sahara Street Kitchen Ltd is a mobile Moroccan street food truck offering authentic North African cuisine prepared using family recipes and imported Moroccan spices. The truck will operate across Birmingham in high-traffic areas, including:
· City centre lunch locations
· University areas (e.g., near the University of Birmingham)
· Cultural markets
· Festivals and event bookings
The business offers not just food but a cultural dining experience, combining traditional Moroccan flavours with modern presentation and sustainable packaging.
[bookmark: _Toc223199946]Product and Service Offering
Core menu items include:
· Chicken or lamb shawarma wraps
· Moroccan cuscus
· Vegetarian / chicken/lamb tagine 
· Seasonal harira soup
· Fresh mint tea and juices
The business differentiates itself by being one of the few dedicated Moroccan street food trucks in Birmingham. It will use authentic family recipes and high-quality spices imported directly from Morocco to ensure genuine flavour. All food will be halal-certified, with vegan-friendly options available to meet diverse dietary needs. In addition, the use of fully compostable packaging reflects environmental responsibility. Overall, Sahara Street Kitchen is not simply selling convenience food but delivering cultural authenticity and a unique dining experience.


[bookmark: _Toc223199947]Legal Structure
Sahara Street Kitchen Ltd will operate as a Private Limited Company (Ltd), providing limited liability protection for the owner while enhancing the business’s professional image. This legal structure also makes it easier to attract investment and supports future growth, including the potential expansion to multiple food trucks. The company will comply fully with UK food safety and trading regulations. It will obtain a street trading licence from Birmingham City Council, secure Level 2 Food Hygiene Certification, purchase public liability insurance, and register with Environmental Health to ensure safe and lawful operation.

[bookmark: _Toc223199948]Management Structure
Initially, Sahara Street Kitchen Ltd will operate with a lean management structure consisting of the founder acting as Owner-Manager and Head Chef, supported by one full-time assistant and one part-time weekend staff member. This structure keeps labour costs manageable while ensuring efficient daily operations. As the business grows, the company plans to expand by introducing a second food truck, securing catering contracts, increasing festival bookings, and appointing a dedicated marketing manager. This phased development approach demonstrates scalability and makes the business more attractive to future investors.
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[bookmark: _Toc223199950]Industry Overview
The UK street food market has expanded significantly due to changing consumer lifestyles, increased demand for international flavours, and the growth of independent food markets. Birmingham, as the UK’s second-largest city, offers strong footfall and a multicultural customer base.
[bookmark: _Toc223199951]PESTEL Analysis
[bookmark: _Toc223199952]Political
The UK maintains strict food safety regulations. Compliance with hygiene standards and licensing through Birmingham City Council is mandatory. Street trading restrictions may limit operational locations but also maintain quality standards.
[bookmark: _Toc223199953]Economic
Rising living costs may reduce discretionary spending; however, street food remains more affordable than restaurant dining. Students and young professionals often seek affordable but high-quality food options.
[bookmark: _Toc223199954]Social
Several social trends support Sahara Street Kitchen Ltd. There is growing demand for global cuisine, particularly in multicultural cities like Birmingham, where consumers are open to trying authentic international flavours. Halal food consumption is increasing, driven by both religious needs and wider perceptions of quality. Additionally, the rise in vegan and vegetarian diets reflects changing attitudes toward health and sustainability, making plant-based options essential. In addition, strong “Instagram food culture” encourages customers to share visually appealing meals online, helping the business gain visibility through free digital word-of-mouth promotion.
[bookmark: _Toc223199955]Technological
Social media platforms such as Instagram and TikTok enable cost-effective marketing. Mobile payment systems (contactless, Apple Pay) improve transaction speed.
[bookmark: _Toc223199956]Environmental
Consumers increasingly demand sustainability. Compostable packaging aligns with environmental expectations and enhances brand image.
[bookmark: _Toc223199957]Legal
Compliance with:
· UK Food Safety Act
· Health and Safety at Work Act
· Employment law
· Allergen labelling regulations
is essential to avoid penalties.
[bookmark: _Toc223199958] Competitive Analysis
Sahara Street Kitchen Ltd will compete with several types of food businesses. These include other street food sellers at A38 Last Exit, popular fast-food chains, and nearby Middle Eastern restaurants in Birmingham. Street food vendors may attract customers by offering cheap and quick meals. Big fast-food brands already have a strong reputation and many regular customers. Middle Eastern restaurants may also attract similar customers because they sell halal food and similar flavours. However, very few businesses focus only on Moroccan street food, which gives Sahara Street Kitchen a special place in the market.
The business also has clear strengths. It focuses only on Moroccan dishes, which makes it different from other food sellers with mixed menus. As a mobile food truck, it can move to busy areas and take part in events and festivals, unlike restaurants that stay in one location. The costs of running a food truck are also lower than running a restaurant because expenses like rent and bills are cheaper. In addition, having a strong brand and serving authentic food helps create a good experience for customers and encourages them to come back again

[bookmark: _Toc223199959]Marketing Communications
Promotional strategies for Sahara Street Kitchen Ltd will focus heavily on digital marketing and community engagement. Instagram and TikTok will be the primary platforms used to display visually appealing dishes, behind-the-scenes food preparation, customer reviews, and short videos highlighting Moroccan culture. Regular location updates via social media stories and posts will inform customers where the truck is running each day, encouraging repeat visits, and improving convenience.
[bookmark: _Int_UhdQqcGF]Influencer collaborations with local Birmingham food bloggers and student content creators will help increase brand awareness and reach new audiences. Loyalty cards will be introduced to encourage repeat purchases, offering a free meal or discount after a set number of visits. Participation in festivals and organised street food markets will further increase exposure and strengthen brand credibility. Additionally, partnerships with university societies will allow the business to cater student events and reach its primary target market directly.
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[bookmark: _Toc223199961]Start-up Funding Requirement
	Start-Up Cost Item
	Estimated Cost (£)

	Food truck purchase & conversion
	20,000

	Kitchen equipment
	5,000

	Licences and permits*
	1,000

	Insurance
	1,000

	Initial stock
	2,000

	Branding and marketing
	2,000

	Working capital reserve
	4,000

	Total Required Funding
	35,000



[bookmark: _Toc223199076][bookmark: _Toc223199226][bookmark: _Toc223199962]  * Street traders must obtain a valid trading licence and comply with local authority regulations before operating (Birmingham City Council, 2026).
Funding Sources
	Funding Source
	Amount (£)

	Personal savings
	15,000

	Start-Up Loan (UK Government Start Up Loans Scheme)
	20,000

	Total Funding
	35,000


A start-up loan enables the business to launch without giving up ownership equity.

[bookmark: _Toc223199963]First Month Operating Costs
	Expense Category
	Estimated Monthly Cost (£)

	Staff wages
	3,000

	Stock replenishment
	2,500

	Fuel and utilities
	600

	Market pitch fees
	1,000

	Insurance
	100

	Marketing
	300

	Total Monthly Costs
	7,500




[bookmark: _Toc223199964]Revenue Projections
	Revenue Assumption
	Value

	Average meals sold per day
	80

	Average price per meal
	£8

	Operating days per week
	5

	Weekly Revenue
	£3,200

	Estimated Monthly Revenue
	£12,800








[bookmark: _Toc223199965]Conclusion
Sahara Street Kitchen Ltd is a strong and realistic business idea in Birmingham’s growing street food market. It offers authentic Moroccan food, operates from a mobile food truck, and uses social media to attract customers. The business meets the rising demand for international flavours, halal food, and unique food experiences. Because it has lower costs than a traditional restaurant, it has good potential to make a profit within its first year.

Choosing a Private Limited Company structure helps protect the owner and allows the business to grow in the future. There is clear potential to expand by adding more trucks, offering catering services, and attending large events and festivals.
Sahara Street Kitchen Ltd is more than just a food truck, it is a brand with room to grow. With the right investment, it could expand across the Midlands and become well known in the street food industry. This is a promising opportunity in a growing market with strong customer demand and clear potential for long-term success.
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