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[bookmark: _Toc243313584]Executive Summary
LeanBite is a healthy fast-food business that aims to give people the chance to enjoy their favourite takeaway foods without eating too many calories. We would sell foods such as pizzas, burgers, wraps and loaded fries, but use healthier ingredients to make them lower in calories. The main aim is to show customers that eating healthier doesn't mean giving up the foods they enjoy.

LeanBite is located in Selly Oak, Birmingham, mainly targeting students, gymgoers and people who are trying to lose or maintain a healthy weight. Our unique selling point would be offering healthier, lower-calorie versions of popular takeaway foods at affordable prices, while clearly displaying calorie information on the menu.

To attract customers, we would mainly use social media platforms such as TikTok and Instagram to promote our food, show how meals are prepared, and advertise new products. We would also have a website showing our menu and prices, alongside offering student discounts, meal deals and opening promotions.

I estimate that LeanBite would need around £30,000 in startup funding. I would apply for a government-backed Start Up Loan of £25,000 and use £5,000 of my own savings to cover the remaining costs. This money would go towards renting a shop, buying kitchen equipment, purchasing ingredients, paying staff, and marketing the business.

Overall, I want LeanBite to become an affordable and popular healthy takeaway that gives customers more choice when it comes to eating healthier.
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LeanBite is a healthy fast-food business that gives people the chance to enjoy their favourite takeaway foods without having to eat loads of calories. We would sell foods like pizza, burgers, wraps and loaded fries, but make them using healthier ingredients. For example, instead of buying a pizza that could be around 2,000 calories, customers could get a LeanBite pizza for around 600 calories. We would use things like lean meat, low-fat cheese, fresh vegetables, and low-calorie sauces. The calories would also be shown clearly on the menu, so customers know what they are eating.

The main customers would be people who enjoy fast food but are also trying to eat healthier or keep track of their calories. This could include gymgoers, students, and people who are trying to lose or maintain weight. The main idea behind LeanBite is that healthy food doesn't have to be boring. We want to make food that tastes good, is affordable, and still allows people to enjoy takeaway food while making healthier choices.
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For my business, LeanBite would be set up as a Limited Company (Ltd). This means the business would be legally separate from its owners, and the owners would generally have limited liability for the company's debts (GOV.UK, 2026). 

I would choose this legal format because LeanBite would be a food business, and there would be different costs and risks involved in starting it. For example, I would need to pay rent, kitchen equipment, ingredients, staff wages, and other running costs. If the business struggled financially, being a limited company would help protect my personal finances from most business debts. However, I understand that I could still be personally responsible for certain debts if I gave a personal guarantee.

Another reason I would choose a limited company is because it would make LeanBite look more professional to customers, suppliers and potential investors. Having the business registered with Companies House could also help build trust and make it easier to work with other businesses. It would also give me the opportunity to bring in investors if I wanted to expand LeanBite in the future.

As the Owner, I would be responsible for making sure the company follows the right rules and regulations. This would include keeping financial records, and making sure the business pays the correct taxes. I would also need to register LeanBite as a food business with the local council and follow food hygiene and safety requirements.
One disadvantage of running a limited company is that there would be more paperwork and responsibilities compared to being a sole trader. However, I think the benefits would outweigh the disadvantages because I would want LeanBite to grow beyond just one restaurant.

Overall, I believe a limited company would be the best legal structure for LeanBite because it offers financial protection, gives the business a professional image, and supports future growth.
[bookmark: _Toc243313587]Management Structure
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LeanBite would have a simple management structure, so everyone knows their role and who they report to. As LeanBite would be a new business, I wouldn't want too many management positions because this would increase costs. Having a clear structure would help everyone understand their responsibilities and make it easier for the business to run smoothly.

I would be the Owner and Managing Director, meaning I would be responsible for making the main business decisions and planning how LeanBite could grow in the future. This would include managing finances, setting targets, checking business performance, and making sure the business is making enough money to cover its costs.
Below me would be the Store Manager, who would handle the day-to-day running of the restaurant. Their responsibilities would include organizing staff rotas, managing stock, dealing with customer complaints and making sure food safety standards are being followed.

The Shift Supervisor would report to the Store Manager and be responsible for managing the team during shifts. They would make sure orders are being prepared on time, staff are completing their tasks, and customers are receiving good service.
The Kitchen Staff would prepare the food, follow recipes, and make sure meals meet LeanBite's calorie targets. The Front-of-House Staff would take orders, serve customers, and keep the restaurant clean and presentable. Both would report to the Shift Supervisor.

According to Mullins and Christy (2016), having a clear organizational structure helps employees understand their responsibilities and reporting relationships. I think this would be important for LeanBite because it would help avoid confusion between staff and make communication easier. As the business grows, I could look at hiring more staff or introducing additional management positions if needed.
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Business Competition & PESTEL Analysis
LeanBite is located in Selly Oak, Birmingham, around the Bristol Road area. I chose this location because there are lots of students, restaurants, and takeaways nearby. It is also close to the University of Birmingham, making it a good location for our target customers such as students and gymgoers.

One competitor would be Gymmys Healthy Grill, which is within 5 miles of Selly Oak. They sell healthier meals and provide nutritional information. However, LeanBite would be different because we would focus more on making popular takeaway foods like pizza, burgers, wraps and loaded fries lower in calories.

PESTEL Analysis
Political: LeanBite needs to follow food safety and hygiene rules.

Economic: Higher food, energy and staff costs could make the business more expensive to run, so prices would need to stay affordable.

Social: More people are interested in fitness, healthy eating, and tracking calories. The large student population would also be a good target market.

Technological: We could use delivery apps, online ordering, and social media to attract customers.

Environmental: We could use recyclable packaging and try to reduce food waste.

Legal: LeanBite needs to follow food hygiene, health and safety and allergen laws. Any calorie information shown would also need to be accurate.

[bookmark: _Toc243313589]Marketing Plan
LeanBite would mainly use social media to attract customers, especially TikTok and Instagram. We could post videos of the food being made, show the calories of different meals, and promote new products. This would help us reach students and younger customers without spending too much money on advertising. According to Ofcom (2025), younger adults spend more time on platforms like TikTok and Instagram, making them a good way to reach our target customers.

We would also have a simple website showing our menu, prices, calorie information, and an option to order online. This would make it easier for customers to see what we offer before visiting. LeanBite could also use delivery apps such as Uber Eats and Deliveroo to reach people who might not live nearby or prefer ordering from home.
Because LeanBite would be in Selly Oak, Birmingham, we would benefit from the number of students and people visiting the area.

The University of Birmingham (n.d.) highlights that Selly Oak has student accommodation, shops and restaurants close to the university. I would aim to open on Bristol Road because of the passing of customers, especially students travelling between university, accommodation and local shops. Before choosing the exact shop, I would also check how busy the area is during lunchtime and evenings.

To encourage people to try LeanBite, we could offer student discounts, meal deals and opening week promotions. We could also work with local gyms and fitness influencers to promote our food. Another idea would be a loyalty scheme where customers receive a free meal after a certain number of purchases. This would hopefully encourage customers to return rather than just visit once.
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I estimate that LeanBite would need around £30,000 to get started. I would apply for a government-backed Start Up Loan to help cover the costs. This loan offers up to £25,000, so I would need to cover the remaining £5,000 through my own savings. I chose this option because it would allow me to fund the business without giving away part of my ownership to investors. However, I would need to make sure I could afford the repayments (British Business Bank, 2026).

The main expenses would include around £3,000 for the shop deposit and rent, £8,000 for kitchen equipment, £4,000 for furniture and setting up the shop, £2,000 for ingredients, £1,000 for insurance and registration, £1,000 for marketing and the website, £5,000 for staff wages, £1,000 for utilities, £1,000 for packaging and supplies, and £4,000 kept aside for unexpected costs.

Overall, this would give LeanBite an estimated startup budget of £30,000. These figures are estimated, and the actual costs could change depending on the premises and equipment I choose. I would also need to make sure the business could afford the loan repayments while covering its other expenses.
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CASH FLOW

Start Up Loan £25,000
Personal savings £5,000
Food & drink sales. £12,000
Total cash in-flows (A) £42,000

Cash out-expenses
Shop rent and deposit

£3,000

Business rates £300
Utiities (gas, electricity, water) 1,000
Business Insurance £300
Telephone and infernet 280
Social media advertising £500
Website & online ordering setup £500
Kitchen equipment £8.000
Shop furniture & decoration £4,000
Food ingredients & stock £3600
Food packaging 600
Staff wages 5,000
Cleaning & hygiene suppiies £300
Delivery app fees 800
"Accountant & professional fees 400
Card payment & ill system £300
Total cash out-flows () 28,680
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