	
	
	



[image: ]
                                      
                                  BUSINESS DEVELOPMENT PROPOSAL
                            
                             Student Name: Aayushy Pradipkumar Patel
                                 Student ID: 2503361
                                 Course Title:  MBA- International Business
                                 Supervisor: Balendran Kandasamy
                                 Title: Nutri cook- Ready-to-cook food business
                                 Submission date: 
                                 Word count: 
                               
     


TABLE OF CONTENTS









































 Executive Summary
Business opportunities for nutricook
· Growing demand for healthy, convenient food
· Large Indian and Yeah. South Asian population in the UK.
· Health-conscious consumers.
· Subscription meal plans.
· Online direct to consumer sales.
· Corporate partnerships like offices, university and student accommodations.
· Sustainable packing.
Nutri Cook has strong business opportunities in the growing UK market for healthy, convenient food meals, and an increasing number of busy professionals and students. By offering authentic Indian meal kits made with fresh veggies, sprouts, pulses and Spices also pre-portion ingredients. Nutri cook can meet this demand while promoting healthy eating habits. These trends create significant business opportunities for Nutri Cook.
Market needs and proposed solutions
	Market needs
	Proposed solutions

	1. Simple cooking.
	Pre portioned Ingredients and Easy to follow cooking steps enable people with limited cooking experience to prepare delicious meals.

	2. Fresh ingredients.
	Consumers prefer healthy and fresh vegetables, spices and other high-quality raw ingredients without any preservatives or colors or chemicals.

	3. Healthy eating.
	Consumers are increasing seeking nutritious, balanced meal instead of fast food and processed products.

	4. Affordability
	Customers want cost effective meal options that offer good value without compromising quality and taste.

	5. Reduce food waste
	Pre-portion ingredients minimize waste and help consumers to use only what they need.

	6. Convenience
	Busy professionals, students and families need quick meal solutions that reduce Preparation time.

	7. Indian cuisine
	There is strong demand for fresh, authentic Indian meals that are easy to prepare at home.



Target customers
Students: University students looking for affordable, healthy and easy to cook meals.
Busy professionals: Working individuals with limited time who want nutritious home cooked food.
Families: Household seeking convenient balanced meals that are quick to prepare.
Health, health-conscious consumers: People who prepare fresh, preservative free, chemical free and any color free nutritious meal options.
Indian Communities: Customers who enjoy authentic Indian cuisine with convenient preparation.
Young adults: Consumers aged 80- 40 who value convenience, quality, and healthy eating in their daily lifestyle.
Value proposition
Nutri Cook offers a practical way for consumers to prepare delicious Indian meals using fresh, carefully measured ingredients and straightforward cooking instructions. The meal kits remove the hustle of shopping, ingredient preparation, and meal planning, making healthy food, cooking faster and more enjoyable. By combining authentic flavor, nutritional balanced, affordable pricing and environment friendly packaging, Nutrigook provides a reliable solution for people seeking convenient, high-quality home cooked food that fit into busy, modern lifestyles.
Competitive advantage
Nutri Cook differentiates itself by offering authentic Indian ready to cook meal kits. Made with fresh, pre-portioned ingredients and easy to follow recipes. Unlike many competitors that focus on western style meal kits, Nutri Cook specialized in nutritious Indian cuisine while reducing preparation time and food waste. Its combination of high-quality ingredients balance nutrition, affordable pricing, eco-friendly packaging and convenience subscription. Creates a unique value proposition that appeals to Busy professionals, students, family and health-conscious consumers.
	Operational highlights
	Financial highlights

	Fresh ingredients Sourced from trusted local suppliers.
	Affordable pricing with a competitive profit margin.

	Efficient inventory Management to minimize food waste.
	Recurring income through weekly and monthly subscriptions.

	Reliable deliveries through logistics partners.
	Opportunity for steady revenue growth as the customer base expands.

	Eco friendly packaging and quality control process.
	Strong long-term profitability through customers' retention and repeat purchase.



Key Success Factors
· High-quality ingredients
· Authentic Indian recipes
· Competitive pricing
· Filling gap between ready to eat and restaurant food
· Effective marketing
INTRODUCTION
BACKGROUND CONTEXT
Industry: ready to cook food meal industry- a sector experiencing significant growth due to changing consumer lifestyle and increasing demand for nutritious, time-saving meal solutions.
Location: the business is planned to launch in Kingsbury, harrow, London- one of the Uk’s most diverse cities, where there is large population of students and working population, immigrants and health-conscious consumers who needs convenient food options.
Important current trends: several macro trends support the business opportunity,
Several macro trends: This trends support opportunity, including rising health awareness, busy work schedules, growing interest in-home cooking, increase demand for ethnic food and greater concern for food waste and sustainable packaging, smart, spoilage-alert packaging, personalization in food (gsfoodservice.co.uk).
Consumers are also becoming more willing to purchase fresh ingredients through online subscription and delivery services. Nutri cook response to these trends by offering ready to cook Indian meal kits containing pre portioned fresh ingredients and recipe cards, enabling customers to prepare healthy, authentic meal quickly while reducing preparation time, ingredient waste, and reliance highly on processed convenience food.
Problem statement: many consumers are facing challenges in preparing food for their daily lifestyles, due to many reasons.
	                                problems
	                      Solved by Nutri cook

	Food preparation is Time consuming
	Less time consuming as it is already proportioned

	Don't know recipe
	It has recipe card

	Grocery shopping
	All ingredient in the one place

	Processed food 
	Healthy chemical free food

	Wastage of food
	Reduce the food waste



 As a result, students and working capital, immigrants and other families often relay on takeaways or highly processed convenience food which may be expensive, less nutritious, unhealthy. Indian population in United Kingdom is 1,864,318 and majority of the people is living in London city (world population review).
This gap in the market highlights the need for an innovative solution that combines convenient, affordable, healthy and authentic Indian flavors. Nutri cooks address the problem by providing fresh ready-to-cook meal kits that reduce preparation time, minimize food waste, and enable consumers to prepare balanced food easily.
Aim: The aim of this business development proposal is to evaluate the feasibility of launching Nutri cook, a healthy ready to cook meal kit, developing a sustainable business model, and preparing a practical business plan for successful market entry and long-term growth.
Objectives 
· To assess the market feasibility of launching Nutri cook in the Uk.
· Research the target market by analyzing customer needs, preferences, and value proposition and purchasing behavior.
· To evaluate competitors and determine Nutri cooks unique selling proposals and competitive advantages.
· To identify the potential risks and recommended appropriate risk management strategies.
Research questions
· Is there sufficient market demand for a healthy ready to cook meal kit?
· Who is the Nutri cook targeting customers and what competitive advantage can Nutri cook establish?
· What are the customers purchasing behavior and their preferences?
· What are the key risks associated with launching Nutri cook, and how can these risks be managed effectively?
Structure of the report
· In this proposal, the information included is market research, customer validation, and competitor analysis.
· Develop packaging, branding and a simple online ordering system.
· Finalize recipes, nutrition standards, suppliers, and pricing.
· Complete food safety and standard, legal and operational requirements.
· Launch a small pilot in London and collect customer feedback.
· Improve product and marketing based on results.
· Expand delivery, subscriptions, products range and partnerships.
Company description
Business identity and legal structure:
Nutri Cook is a UK based food business focused on providing convenient, nutritious, ready-to-cook Indian meal kits and healthy food options. Its identity is built around freshness, affordability, balanced nutrition, convenient and culturally familiar meals. The business aim to serve students, busy professionals, families, immigrants and seeking healthier meal solutions. Nutri cook can operate as a private limited company registered with Companies House, providing separate legal identity from its owners. The business would also need appropriate food business registration, food hygiene compliance, insurance, suppliers' agreement and other applicable licenses and permissions before commercial operations begin. 
Business type: food business (new venture)
Business name: Nutri cook
Business location: Kingsbury, London
Business structure: 
· Founder/managing director: overall strategy,finance and business decisions.
· Operational manager: meal kit production and inventory, suppliors, quality control
· Marketing manager: branding, social media, advertising, and customer acquisition.
· Finance and administration: budgeting, accounts, payroll, compliance.
· Delivery and logistics: orders, distribution, and customer delivery.
· Customer service: customer enquiries, feedback, and subscription.
Product description
A food meal kit ready to cook which contains pre-contained ingredients for a particular recipe. One product will be enough for two people. Also, it is nutritionally calculated and has chemical-free ingredients.
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· Butter: for non-stick cooking procedures.
· Vegetables: pre portioned ingredients for a particular recipe. Vegetables are completely raw, without any chemicals and fresh.
· Spices: pre portioned spices which will be used to enhance teste and authentic flavors.
· Fruit: To complete the nutrition value at the end of the day.
· Recipe card: for people who don't know how to make the food.
Problem solved by the product: the kits reduce preparation time, reduce food waste, balance nutrition, easy to prepare, save time for grocery shopping, homemade food.
Brief history of finding ideas: Nutri Cook Is founded from the idea of making healthy, nutritious and convenient Indian meals easier to prepare for people with busy lifestyle. The concept was developed after identifying the challenges faced by students, working professionals, families and immigrants who want homemade food. But often lack the time for shopping and the preparation of multi-ingredients. It combines convenience with Familiar Indian flavors by providing pre-portioned fresh ingredients, spices and simple recipes in Ready to cook milk kids. The business began as the proposed food service concept focused on affordability, nutrition, and reducing food waste. Is the idea developed Nutritional expand its vision to include weekly subscription, online orderings and wider range of nutrition Indian meals. Creating a convenient alternative to traditional takeaway foods. 
Mission: Nutri Cook's mission is to make food Accessible and enjoyable by delivering thoughtful portion ingredients and easy recipes directly to customers, the business aims to encourage healthier eating habits while saving customers time, reducing unnecessary food waste, and maintaining the authentic taste of Indian cuisine. Nutri Cook is committed to offering practical and affordable meal solutions that benefit modern lifestyles without compromising. and quality, freshness, and nutrients.
Vision: Nutri Cook's vision is to become a trusted and innovative food brand that transforms people enjoy nutritious Indian meals. It aims to build a strong presence across the UK. By combining traditional flavors with modern convenience, Nutri Cook seeks to create a sustainable food ecosystem where customers can access, affordable, fresh and balanced meals while supporting responsible sourcing, efficient packaging and reducing food waste.
Values and principles: 
· Quality: fresh and reliable ingredients
· Nutrition: balanced eating
· Affordable: healthy food at reasonable prices
· Sustainability: reduce food waste and packaging impact
· Innovation: creating better and smarter meal solutions
· Authenticity: Indian flavors
Business objectives: 
· Build a strong customer base in UK.
· Offer variety of Indian food meals.
· Maintain high standards and hygiene, food quality, and customer satisfaction.
· Expand Nutri cook in recognized sustainable food brand.
LITERATURE REVIEW
Key theories: Porter's Five Forces, PESTLE Analysis.
PORTERS FIVE FORCES:
Porter developed the Five Forces Framework to analyze the competitive forces that shape an industry and influence its profitability.
Porter's five forces analysis. Nutri Cook.
	FORCES
	LEVEL
	ANALYSIS FOR NUTRICOOK

	Competitive rivalry
	High
	Nutri Cook faces Competition From established meal kit companies such as HelloFresh, Gousto and Mindful Chef, as well as Indian restaurants, takeaways services and supermarkets, Nutri Cook can differentiate itself by affordable Indian sprout meals, fresh ingredients and convenient preparation. Indian restaurant in.

	Threat of new entrants
	 Medium 
	Entry into the meal kit market is possible for small businesses, but food safety regulations, kitchen facilities, packaging, delivery system, branding and customer acquisition create barriers. Nutri cook can build customer loyalty and a strong brand to make competition more difficult.

	Bargaining power of supplier
	Medium.
	Nutri cook depends on Suppliers for vegetables, pulses, spices, dairy products, packaging, and other ingredients available. The availability of multiple suppliers can reduce supply power, while seasonal shortages or price increases can increase cost.

	Bargaining power of buyers
	high
	Customers have many alternatives, including cooking from scratch, supermarkets, restaurants, takeaways, and competing meal kit services. Customers can easily switch if Nutri cook's price, quality, and convenience are not attractive.

	Threat of substitutes
	High
	Substitutes include restaurant food, grocery delivery, and home cooking. Nutri Cook therefore, needs to offer a strong combination of health, convenience, affordability and authentic Indian flavors.



Conclusion: Porter's five forces suggest that a meal kit is highly competitive, particularly because customers have many alternatives and competitions. However, Nutri cook can create a competitive position by focusing on Affordable, nutritious and convenient Indian meal kits Particularly for students, busy professionals and consumer In Indian cuisine.
PESTLE Analysis
Pestle analysis is a framework for analyzing the political, economic, social, technological, legal, and environmental factors in macro environmental that may include an organization.
PESTLE analysis of Nutri Cook.
PESTLE Analysis examines the external macro environment factors that may affect a business. It considers politic, economic, social, environmental, legal and technological factors for Nutri cook ready to cook nutrition meal kit business offering a convenient Indian meal in the UK. These factors can influence cost, customer demand, operations, and future growth.
Political factors
Government policies relating to food business, imports, agriculture, employment and taxation can affect Nutri cooks operations. Changes in UK food policy, trade agreements and important regulations may include. The Availability and cost of ingredients such as spices, pulses and certain vegetables, Government initiative encourage healthy eating and support for small businesses may create opportunity for Nutri cook. However, changes in taxation, business regulation, or immigration-related policies affecting the workforce could increase operating challenges.
Economic Factors
 Economic conditions have a significant impact on Nutri cook because consumer power includes their willingness to buy meal kits. Inflation is rising. And energy prices, transportation costs and increasing food prices can increase Nutri cook's production and delivery expenses. However, Nutri cooks focusing on affordable portion-controlled meals could appeal to students, young professionals and price convenience consumers. Subscription packages could also provide Predictable revenue while offering customers convenient and value.
Social Factors.
Changing lifestyles is a major opportunity for Nutri Cook. Busy students, professionals and family increasingly seek convenient meals that require less preparation time. Growing interest in healthy eating, balanced nutrition and culturally diverse food may increase demand for Nutri cooks products. The popularity of Indian cuisine in the UK also provides an opportunity to introduce. Convenient Indian meal nutritional and differentiate itself by combining convenience and nutrition and authentic Indian flavors.
Technological Factors.
Technology can support Nutricook across production, marketing, sales, delivery, and online ordering and subscription platforms that could make purchasing easier and improve customer retention. Social media platforms can be used for digital marketing and customer engagement. Inventory management and demand forecasting systems could help reduce food waste and improve stock control. Food packaging technology can also help maintain freshness and extend. Earth life of selected ingredients.
Legal factors
 nutricook must comply with UK food safety and business regulations this includes appropriate food hygiene practices, allergen information, food labeling, traceability and safe food storage employs handling food may require appropriate food hygiene training nutritious must also ensure that. Its advertising and nutritional claims are accurate and comply with applicable relations. Failure to meet legal requirements could result in financial penalties and damage to brands' reputation.
Environmental Factors.
Environmental concerns are increasingly important in the food industry Food waste packaging, waste transportation emissions and resource consumptions can affect nutritious environmental impact, the company can respond by using recycling and reduced packaging, portion-controlled ingredients and efficient delivery routes. It can potentially reduce household food waste because ingredients are supplied in measured quantities. Promoting sustainable sourcing and environmentally responsible packings could also strengthen Nutri cook's brand image.
Overall, the pestle analysis indicates that the Nutricook operates in an environment containing both opportunities and threats. Raising food and operating costs and regulatory requirements may create challenges while growing demand for convenient nutrition and culturally diverse food provides significant opportunities for business growth; Nutri Cook can strengthen its competitive position by combining affordability, healthy eating, convenience, technology, and sustainable practices.
Methodology
The methodology used, the Nutri cook business development proposal, was designed to provide a structure and evidence-based assessment of the business opportunity. The research process was adopted incorporating both quantitative and qualitative informations are appropriate. The purpose of using this approach was to develop a comprehensive understanding of the target market, customer requirements, competitive environment, operational requirements, and potential business opportunities for Nutri cook. The research begins with secondary research. Which provided. The foundation for understanding the UK food and meal kit industry. Information was gathered from academic books, journal articles, market reports, government publications, industry websites, and reliable business sources. Second, which was partially useful for identifying market trends such as increasing customer interest in convenience, healthy eating, online food purchasing, and ready to cook meal solutions. It also helped establish an understanding of the wider business environment in which Nutri cook would operate.
Where appropriate, secondary research was considered to understand potential customers' attributes and target markets. Potential research could be done about factors such as price, convenience, nutritional value, preferences in dishes, portion size, delivery preferences, and willingness to use subscription service. This information would help to determine whether the Proposed neutral concept addressed and Identifiable customer needs.
the research was supported by several recognized strategic management frame Frameworks. Pastel analyses were used to examine political, economic, social, technological, legal and environmental sectors that could affect porters five forces were applied to evaluate the competitive environment, including bargaining power of customers and suppliers, the threat of new entrants. Substitutes and intensity of existing competition. SWOT analysis was used to identify Nutri cook strengthened weakness, opportunity, and threats.
The Business Model Canvas was also used to structure the proposed business model. It helped identify Nutri Cooks customer segments, value propositions, channels, customer relationships, revenue streams, key resources, key activities, key partnership and cost structure. Together, this analytical tool allowed research findings to be translated into account. Practical business recommendations.
The process used to develop proposals
The development of Nutri cook proposal followed a systematic sequence; the first stage involved identifying the business opportunity. The research identifies a political gap for convenient, affordable and nutritious main solutions, particularly for consumers who have limited time for food preparation but still want to prepare meals at home.
The second stage involved. Defining the Nutri Cooked business concept Nutri Cook was developed as a ready-to-cook meal kit business focusing on nutrition, Indian meals and convenient preparation. The concept involves providing customers with measured ingredients, spices, and recipe instructions, allowing them to prepare meals without purchasing every ingredient separately.
The third stage was market research and environmental analysis. Information about the UK food meal kit and healthy food markets was reviewed to understand customer behavior and border market trends. This research helped establish the potential relevance of Nutri Cook within the existing market. 
The fourth stage involved competitive analysis existing business operating in the Meal Kit and Food Delivery sectors, including HelloFresh Gusto, Mindful Chef and River Ford Were examined, the purpose was not only to identify competitors, but also to understand their products, pricing approaches, customer propositions and market positioning.
The 5th stage involves Target market identification and segmentation. Potential customers were divided into groups according to their characteristics and needs. Student, young professionals, immigrants, and customer interested in convenient and nutritious meals were considered important potential customer groups. Their needs were then linked to Nutri cooks Proposed value proposition.
The sixth stage involves strategic analysis pestle; porters five forces and a swot were applied to evaluate the external and internal factors affecting the business. The results were used to identify potential opportunities and risks that Nutri Cook would need to address.
The seventh stage involved developing the Nutri cook Business Model Canvas. The findings from the previous stage were used to establish how the business could create, deliver, and capture value. This includes considering online sales, subscription delivery channels, supplier relationships, and potential revenue streams.
The age stage considered operational and financial feasibility factors such as ingredient sourcing, packaging, food preparation, storage, delivery, pricing, potential operations, cost were examined. The objective was to determine whether the proposed business model could potentially operate officially efficiently while. Maintaining affordability for customers.
The final stage involved drawing conclusions and developing recommendations. The research findings were evaluated collectively rather than individually. Recommendations were developed around market positioning, customer equation, product development, operational planning, and future growth. This process ensured that the proposal was connected to evidence rather than being. Solely on assumptions.
Limitations.
Several limitations affect the development of Nutri Cook proposal. One important limitation is the reliance on secondary data. Although reliable academic and industrial sources can provide valuable information, market conditions can change rapidly. Food, spices, consumer preference, delivery cost inflation, and competitor strength strategies may change after the research has been completed.
There are also limitations associated with financial forecasting nutri cooks proposed business, meaning that accurate long term sales and profitability figures cannot be established until the business operations in the real market. Ingredient cost, packaging costs, nimble rent, delivery expenses and the marketing expenditure may vary considerably.
Competition is another limitation. Established meal kit business already possesses brand recognition, supplier relationship, customer databases and financial resources . New competitors may also enter in the market.  Consequently, the competitive environment would become more challenging than predicted.
The proposal is also limited by the time and scope of MBA project. Detailed product testing, large scale market validation, laboratory nutritional analysis, extensive customer trials and long term operational testing may require additional resources and time. These areas could therefore be examined in together depth during future stages of Nutri cook development.
Ethics
Ethical considerations are important. Incorporated throughout the development of the proposal. If primary research is conducted, participation should be voluntary and informed. Participants should be understand the purpose of the research, how their information will be used, and the right to withdraw from the research applicable.
The proposal should also follow the principles of academic integrity. Information obtained from books, journal articles, website reports, and other sources should be appropriate. Acknowledged using required, referencing. Style referencing style, Plagiarism, Fabrication, falsification and misrepresentation of research findings should be avoided. Ethics are also important from the Perspective of the proposed Nutri cook business because Nutri cook operates within the food sector, the business would need to take responsibility of food safety, hygiene, allergen information, ingredient quality and accurate product information. Nutritional or health related claims should be supported by appropriate evidence and should not Mislead consumers.
Environmental and social responsibility should also be considered Nutri cook   excess packaging choice, food waste, responsible sourcing and efficient delivery practices. Suppliers should be treated fairly, and customers should receive clear information about products and pricing. Overall, the methodology used for Nuti cook combines market research, strategic analysis, and business model development to create a structured proposal. Although the research has limitations. Acknowledging these limitations than the credibility of proposal, the ethical approach ensures that the research and proposed business activities are conducted. Responsibility transparently and with consideration for customers, Participants, suppliers or stakeholders.
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