Name of the business: The pancake dream, will be a sole trader. 

The aim of the business will be to serve comfort food that is consistently excellent in quality and freshness of the ingredients. In the same times I am thinking that I can start my business in a dedicated place in towns and cities, where street food business thrives, usually a local marketplace where a collection of stalls operating alongside each other competitively. 
As in all businesses, we have to consider competition before we taking any actions, because a small business like a crepe van will be likely to be trading for a stall, so for that we need to check out the competition to make sure that there is no one else doing the same thing like us. Because it will be a mobile business my aim will be to travel around the country for parties, weddings and all other events. 

We will be serving different types of pancakes, our menu will be based on sweet pancakes , but we will have a variety of savoury pancakes, we will have a drinks menu which will include usual drinks like coke , sprite, Fanta and some hot drink like coffee, hot chocolate, late. 
Menu:

Sweet Crepes:

· Strawberry shortcake: Three buttermilk pancakes stacked and layered with fresh strawberries, whipped cream and graham pie crust
· Nutella and Banana: Three buttermilk pancakes stacked and layered with sliced bananas and Nutella sauce
· Buttermilk: Three buttermilk pancakes with a side of maple syrup
· Cherry crepe: Fresh cherries in sauce with cream cheese
· Hawaiian crepe: Mango and pineapple with coconut
· Waffle cone crepe: A crepe filled with banana, strawberries, chocolate, caramel and your choice of our gelato

Savoury crepes:

· Margherita (v): Tomato, mushroom, spinach and tomato and basil sauce
· Cheesy chicken: Chicken, cheese, mushroom, spinach, chilli/garlic sauce
· Egg and bacon: Egg, bacon and cheese
· Home speciality: Pepperoni, chicken, cheese, mushroom, chilli/garlic sauce
· Ham and cheese: Ham, cheese, tomato and balsamic vinegar

Drinks:

Soft: 
· Coca-Cola
· Fanta
· Sprite
· Spring/still water
· Nestea
Hot Drinks:
· Late
· Coffee
· Hot chocolate (white/milk) 
· Cappuccino
· Tea

All my products will be fresh, homemade and the quality will be the best. 
The van will be located in Swansea town, but I will be going around other towns some days, I will be going around UK for events, privet parties, weddings.
I will be mostly using LPG equipment, one because is more efficient and the second reason is because is cheaper.
I will start from buying my van and after looking for the rest of the equipment, I will need a fridge, water boiler, fryer, Griddle, crepe machine. The van will be fully refurbished.
In the beginning it will be me and one more employ, after tea aim will be to get one more van and try to place it in another town, or maybe trying to open a proper restaurant where people will be able to come and sit or have their birthday parties or any other events. 
The employer will need to be a chef. They will need to be able to study the recipes, set up a menu, if required, to be able to prepare the high-quality dishes, should be able to ensure the meals are prepared in a timely manner and needs to be familiar with sanitation regulations. It will be an advantage if the person has experience with advanced cooking techniques and non-traditional ingredients as they will be able to handle situations better. 
The responsibilities of the employee will be to:
· Set up the kitchen with cooking utensils and equipment, like knives, pans and kitchen scales.
· Study each recipe and gather all necessary ingredients.
· Cook the food in a timely manner.
· Ensure appealing plate presentation.
· Slightly modify recipes to meet customers’ needs and requests.
· Monitor food stock and place orders.
· Check freshness of food and discard out-of-date items.
· Experiment with recipes and suggest new ingredients.
· Ensure compliance with all health and safety regulations within the kitchen area.
The individual will need proof of work experience as a chef through references of past employers. They need hands-on experience with various kitchen equipment, advanced knowledge of culinary, baking and pastry techniques, ability to remain calm and undertake various tasks, up-to-date knowledge of cooking techniques and recipes, culinary school diploma. 


 

