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[bookmark: _Toc49791014]Executive Summary
Guidance Notes:
[bookmark: _GoBack]My business plan is to start up a ‘Only fools and horses themed burger van with the Business name ‘Only rolls and sauces’. The van will be decorated with yellow paint with black name logo. My business aims to provide travellers and commuters with hearty quality food to get them through their day! I’ll be looking to do breakfasts, rolls and homemade quarter pounder burgers with brioche buns. My target market group is anyone aged from children to adults. I am expecting my biggest customers to be trades men and haulage drivers on routes to local jobs or delivery points. Being set up on a busy road travelling from St. Clears towards Haverfordwest via Whitland way. With Pembroke docks and Fishguard not being far away I do expect to have a lot of ferry and delivery drivers to come past regularly. With my food being of a high standard, our hygiene rating being the best It could be, I could easily see it becoming a very popular and successful venture. To increase my sales I will look to introduce seasonal specials and try in incorporate local foods in some menu items or burger ideas I will look to do. With my previous experience working in food industry I’ll be able to ensure my food stands out from the competition. Unfortunately I’ve done food and hygiene courses before to work in the food establishments but they’re not a universal qualification and in house qualifications instead so I will have to do a level 3 food and hygiene course. I’ll need to apply for a street trading licence as well as a layby pitch fee. To run the generator and Cooking equipment I’ll need to get fuel and cooking gas from local suppliers. I’ve done my profit estimation and without taking into account extra peak busy days I’ve worked it out to be £3000 roughly a month profit after tax, which will cover my wages and going into a savings account so in the future when I looked to upgrade my van I won’t need to apply for a business loan. 

[bookmark: _Toc49791015]
Business Overview
My business idea is to start an ‘only fools and horses’ inspired burger van providing travellers, commuters and locals with fast and affordable tasty food within the Carmarthenshire area. I came up with the idea after spending a few years working within the food industry as a cook in multiple establishments. My idea is to have a yellow fast food mobile catering converted ford transit van full equipped with cooking equipment needed to do the job required. Id then looked to have the van wrapped yellow with the logo ‘Only rolls and sauces’ in the same font and design as the original ‘only fools and horses’ sitcom’s logo from the 1980s. My plan is to provide customers with quality breakfasts, homemade burgers and fries on their travels. I will be looking to source most of my stock from Tesco but will be getting the eggs and bacon from Dragonfinefoods and cans of pop from Castell Howells. My business is looking to provide travellers and commuters ranging from parents and kids doing school runs, to truck drivers, holiday makers and people commuting from Ireland to England through the Fishguard and Pembroke port. Id look to set up on the layby on the A40 going from St. Clears to Haverfordwest way past Pwll Trap. This is a popular stop for a lot of travellers and commuters as is a large layby with plenty of room to fit multiple customers and travellers. My main aim as well as providing quality food to customers, is to maintain an extremely high level of hygiene as is paramount within the food industry. To be able to start my business plan I will be getting a Start up business loan of £50,000 to pay for the van, licences, stock and supplies.
[bookmark: _Toc49791016]
Markets and Competition

[bookmark: _Toc49791017]Target Markets
Haulage and delivery drivers – Usually these customers are travelling long distances between delivery and pick up stops. Have to take regular driver breaks in accordance to the law, with the burger van being positioned on a busy road will mean that drivers will find us a more desirable source of food. Usually they’re on a busy schedule so want food that’s quick and tasty to last them the day.
Commuters – These customers are travelling between their homes and work. Very often commuters don’t have time to cook food prior to start they’re job or are too tired after long shift to be asked to cook anything so will be popular customers for the burger van.
Parents and Children – Doing the school run usually in the morning or afternoons picking up and dropping the kids off for school, usually in a rush or stressed, occasionally will want to stop for something quick rather than cooking something. Will be more likely to call up and order if a phone service is available.
Travellers and holiday-makers – These customers travelling between holiday destinations and attractions. Usually don’t know the area and un sure of where to stop for food on their travels. Often likely to stop for something tasty and affordable. Most likely to find the locally sourced food to be more desirable, and often attracted to local influenced recipes such as burgers with locally sourced relishes or cheeses. 
Locals – these customers are often people who have visited previously or have heard about the food through word of mouth. Often locals will come for the food as well as conversation. Having locally sourced food will go well with these customers as shows support for the community they’re part of!
[bookmark: _Toc49791018]Competition
Local cafés, restaurants and takeaway shops – With St. Clears being less than a mile drive to the main street and having a few cafés, takeaways shops such as kebab shop, Chinese takeaway and fish n chip shop, will mean that some customers may want to visit there. But with them being off the main road (A40) and a short diversion of a lot of travellers journeys means customers are less likely to stop there as they travel on their journeys. Most takeaway shops are closed in the mornings and don’t open till 5pm to serve the dinner time rush. Apart from cafes being open and serving breakfast I shouldn’t have to much early morning competition. A lot of travellers don’t want to be finding a parking space and going inside to sit down for food on their rush to work. Most would much rather stop somewhere directly on their route especially if we have some outdoor seating equipment for when the weathers dry.
McDonald’s – With a Mcdonald’s franchise situated in both Carmarthen and Haverfordwest could mean we lose some commuters on their way to work, but unfortunately for both stores they are directly situated off the road without have to take a small diversion to your route. And neither stores provide parking for haulage and delivery vehicles. Both stores provide a drive thru service but with the them usually having long queues at peak times can making getting food quickly difficult. 
[bookmark: _Toc49791019]
Sales and Marketing
[bookmark: _Toc49791020]Product Positioning
My business will be providing customers quality food at competitive prices. By using Organic beef steak mince and handmaking the quarter pounder burgers myself rather than by the cheap processed most of my competitors use will be a big selling point. Most customers value quality at competitive prices. With the friendly and efficient service I will be providing will ensure a lot of commuters, travellers and locals return regularly. Another selling point for my business will be the high level of food and hygiene standards I uphold and the overall cleanliness of the burger van. The modern customer wants quality food fast and at competitive prices which is why business fits right in.  
[bookmark: _Toc49791021]Marketing
To promote my business I will be looking to start up a social media page such as Instagram to be able to post pictures of the food we’re doing and any promotions or specials we decide to do. A successful social media could boosts sales by up to estimated 40%! We will also look to put up signs along to road from where we are set up to advertise to drivers and make them aware when to pull of making it easier and safer. At some point we may do seasonal promotions or food challenge size meals for the food enthusiasts. 
[bookmark: _Toc49791022]Sales
To get sales we will be set up 6 days a week, Monday to Fridays 7am to 6pm a day. 66 hours a week serving customers. In the future once we’ve become successful we will possibly look to invest in a second catering vehicle to possibly to festivals or private events. To boost sales I’ve priced menu items as shown  below as well as the profit per item in the table.
Menu

Welsh Bacon roll                                                                                     £2.20
Pork Sausage roll                                                                                    £2.50
Breakfast roll                                                                                           £3.50

Breakfasts –  includes free tea or coffee

Small breakfast:                                                                                     £4.50   
1x egg, 2x bacon, 2x sausages, 1x Hash brown, mushrooms, baked beans and 1x Toast.

Large breakfast:                                                                                    £5.70
2x eggs, 3x bacon, 3x sausages, 2x Hash browns, mushrooms, baked beans and 2x Toast.         

Extra items available:                       50p per item                       75p per Meat item                                

Organic beef Burgers with brioche bun, tomato, lettuce and onions       £3.50
+ cheese slices 50p
+ Grated mature cheddar  65p
+ bacon   £1
+ Grilled onions 50p
+ Extra burger £2 per patty             

Fries                                                                                                         £2.50 + £1 for cheese
Curly Fries                                                                                               £3 + £1 for cheese
Onion Rings                                                                                            £2 

Drinks –
Cans of pop                                                                                           £1
Tea or Coffee                                                                                        £1.20
Bottles of water                                                                                   £1.20

	Menu Item
	Cost to make
	Price selling at
	Profit

	Beef Burger
	£1.52
	£3.50
	£1.98

	Cheese Slices
	18p
	50p
	32p

	Grated Mature cheddar
	28p
	65p
	37p

	Bacon
	44p
	£1
	56p

	Grilled onions
	9p
	50p
	41p

	Extra Burger
	£1.16
	£2
	84p

	Bacon roll
	61p
	£2.20
	£1.59

	Pork Sausage roll
	£1.07
	£2.50
	£1.43

	Breakfast roll
	£1.67
	£3.50
	£1.83

	Small breakfast
	£1.95
	£4.50
	£2.55

	Large breakfast
	£2.88
	£5.70
	£2.82

	Fries
	62p
	£2.50
	£1.88

	Curly Fries
	75p
	£3
	£2.25

	Onion Rings 
	50p
	£2
	£1.50

	Can of Pop
	29p
	£1
	71p

	Cup of tea
	2p
	£1.20
	£1.18

	Cup of Coffee
	7p
	£1.20
	£1.13

	Bottle of water
	23p
	£1.20
	97p
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Management
[bookmark: _Toc49791024]Key Personnel
My business idea requires only one member of staff to be working, the work will be undertaken by myself. I’d be responsible for prepping the food prior to service every day, cooking and serving customers. I may look to employ an extra hand for days that are known to be busy. I’ve multiple experienced friends and family who’d be able to step up and assist me in the running of the business that have food and hygiene qualifications and cook to a high standard. My burger van will be open 6 days a week, 7am to 6pm, 66 hours a week, so I may look to employ someone to work 24hours a week at a later date but for the first 3-6 months I intend to take the full task on myself. I’ve personally worked in the food catering business for around 2 and a bit years on and off. Worked as a chef, pot wash and chip shop manager running a popular fish and chip shop in Carmarthen town. 
[bookmark: _Toc49791025]Advisors and support services
My good friend Lorcan used to be a restaurant manager and has worked in multiple food establishments like myself and has experience cooking. He’s able to give me advice on running the business and dealing with the business accounts if ever I needed it. 
I also have my friend Euan. Who’s worked as a head chef in multiple restaurants in wales and England and is able to give menu ideas and updates and cooking advice as well. He would also be available to work on the van on a part time basis for £9 an hour if I was to need help.
My previous manager of Hagans café Liz smith is able to advise me on business ideas, ordering from suppliers and doing the finances and accounts.
[bookmark: _Toc49791026]
Operations
[bookmark: _Toc49791027]Premises and Equipment
To be successful with the business plan I am looking to invest into a ford transit van with full catering conversion and equipment which is advertised on Ebay at £40,000. The vehicle includes fridges, freezers, grill and fryers and generator to run the appliances. To be able to operate some of the equipment will need 2x 19kg lpg cooking gas cylinders a week at estimated cost £60 a week. Ive estimated the generator will use approximately £100 to run a week. Ill need to apply for a commercial gas licence also to be able to operate the gas powered equipment. I will also be investing in large chest freezer (£400 to stock the food suppliers for the week at my home property as I will only have 3 days’ worth of stock kept on the vehicle at once as it clears up some space on the vehicle. Ive estimated id need 10L of oil a day for the fryers at a price of £10 or £60 a week. To be able to use the vehicle I will have to have insurance which will cost estimated price of £2760 a year. I will need to invest in some cooking PPE and small equipment like thermostats etc. 
[bookmark: _Toc49791028]Employees
To start off it will only be me operating the burger van. My open hours are Monday to Saturday, 7am to 6pm. Which works out to 66 hours a week. Over time I will look to employ someone part time to take some of the work load off me. To get started I will need to apply for a food and hygiene level 3 qualification to be run a catering business at a cost of £175. Anyone who I employ will also need to do have food and hygiene qualification to ensure the high standards
[bookmark: _Toc49791029]Suppliers
My suppliers are Tesco’s, Dragonfinefoods and Castell Howell. Over time I may be able to find better quality suppliers at more competitive prices but to start my business up and selling at the prices I am aiming for, will lead to a decent profit margin. If the suppliers run out of stock and will look to try and supply from other shops or wholesalers. Likely sourcing most products from castell Howells’ wholesaler in Carmarthen. I looked around online and spent a bit of time researching local or organic meat suppliers at the best prices. I found Tesco’s to be fairly competitive for organic steak mince and pork sausages compared to some local farm shops who didn’t appear to do wholesale prices. At some point I will try and get in touch with local bakeries and get quotes for them to locally make brioche buns, white rolls and loaves if they can do it at a competitive or similar rate. I will be looking to pick up meat from suppliers once a week and bread and other items every 3 days to ensure freshness.
	Stock
	Price
	Price per Portion
	Supplier

	Organic Beef Steak Mince 500g x 4
	£4.65 per 500g or £18.60 per 2kg (16 burgers per 2kg)
	£1.16 per burger
	Tesco

	Pork Sausages (6 pack)
	£2.75
	45p per sausage
	Tesco

	Sliced Mushrooms (250g)
	£1
	20p per 50g portion
	Tesco

	Baked Beans
	30p per can 
	15p per portion
	Tesco

	8x Sliced Brioche Buns 
	£1.60
	20p per bun
	Tesco

	4x Large white rolls
	70p
	17p per roll
	Tesco

	Thin Cut bacon 2kg
(45 slices)
	£10
	22p per slice
	Dragonfinefoods

	30 Free range eggs
	£5
	16p per egg
	Dragonfinefoods

	Hash browns (15pack)
	£1.20
	8p per Hash brown
	Tesco

	Cheese Slices 10pack
	90p
	9p per slice
	Tesco

	Grated Mature cheddar cheese 250g
	£1.70
	28p per portion
	Tesco

	Red Onions 3 pack
(3 portions per onion)
	85p
	9p per portion
	Tesco

	Mccain’s French fries 1.4kg
	£2.50
	62p per portion
	Tesco

	Curly Fries 700g
	£1.50
	75p per portion
	Tesco

	Battered onion rings 300g
	£1.50
	50p per portion
	Tesco

	Cans of pop 24x 330ml
	£7
	29p per can
	Castell Howell

	PG tips 240 bags
	£3.79
	1p per tea bag
	Tesco

	Nescafe 300g
	£7.49
	5p spoon of coffee
	Tesco

	4 pints of milk
(150 portions)
	£1.09
	Less than 1p portion
	Tesco

	Lettuce 
	45p
	3p per portion
	Tesco

	Tomatoes 6 pack
	75p
	4p per portion
	Tesco

	Ashbeck natural mineral water 6x 500ml
	£1.40
	23p per bottle
	Tesco

	White Bread 800g
	59p
	2p per slice
	Tesco

	Vegetable Oil for fryers 5L x 2
	£10
	£10
	Tesco


These are the predicted stock requirements daily and weekly with prices:
	Stock
	Daily amount needed
	Cost
	Weekly amount needed
	Cost

	Mince-meat for burgers
	6kg
	£55.80
	36kg
	£334.80

	Brioche Buns
	5 packs
	£8
	30 packs
	£48

	Cheese slices
	4 packs
	£3.60
	24 packs
	£21.60

	Grated mature cheddar
	2 packs
	£3.40
	12 packs
	£20.40

	Bacon
	5 x2kgs
	£50
	30 x 2kg
	£300

	Eggs
	3x packs of 30 eggs
	£15
	18 packs of 30 eggs
	£90

	Sausages
	26 packs 
	£71.50
	156 packs of sausages
	£429

	Hashbrowns
	5 packs
	£6
	30 packs
	£36

	Beans
	22 tins
	£6.60
	132 tins
	£39.60

	Mushrooms
	9 packs
	£9
	54 packs
	£54

	Bread for toast
	4 loaves
	£2.36
	24 loaves
	£14.16

	White rolls
	18 packs
	£12.60
	108 packs
	£75.60

	Fries
	7 packs
	£17.50
	42 packs
	£105

	Curly fries
	10 packs
	£15
	60 packs
	£90

	Onion rings
	4 packs
	£6
	24 pack
	£54

	Cans of pop
	2x 24 cans
	£14
	12x 24 cans
	£84

	Teabags
	25-30 tea bags
	
	1 box
	£3.79

	Coffee
	25-30 spoons of coffee
	
	2 jars
	£14.98

	Water
	3 packs of 6
	£4.20
	18 packs of 6
	£25.20

	
	Total:
	£300.56
	Total:
	£1840.13



[bookmark: _Toc49791030]
Financial Forecast
[bookmark: _Toc49791031]Sales
This is my daily predicted sales not taking into account the summer peaks times. On average I am expecting about 125 customers a day and up to possibly 400 customers in the summer peak times with travellers heading to the ferry ports to Ireland or just down to the Pembrokeshire coast for a week away surfing. The sales I’ve predicted are in my opinion pretty accurate from my experience in the chip shop and fast food trade. Of course there will be days with less customers due to certain uncontrollable factors such as extreme weather or live sports being broadcasted on tv etc. 
	Menu Item
	Estimated Daily sales
	Cost
	Income
	Profit

	Beef burger
	40
	£60.80
	£140
	£79.20

	Cheese Slices
	20
	£3.60
	£10
	£6.40

	Grated mature cheddar
	10
	£2.80
	£6.50
	£3.70

	Bacon extra 
	15
	£6.60
	£15
	£8.40

	Onions
	8
	£0.72
	£4
	£3.28

	Extra burger patty
	4
	£4.64
	£8
	£3.36

	Bacon roll
	25
	£15.25
	£55
	£39.75

	Pork sausage roll
	25
	£26.75
	£62.50
	£35.75

	Breakfast roll
	20
	£33.40
	£70
	£36.60

	Small breakfast
	20
	£39
	£90
	£51

	Large breakfast
	24
	£69.12
	£136.80
	£67.68

	Fries
	25
	£15.50
	£62.50
	£47

	Curly Fries
	20
	£15
	£60
	£45

	Onion rings
	10
	£5
	£20
	£15

	Cans of pop
	40
	£11.60
	£40
	£28.40

	Tea
	25
	£0.50
	£30
	£29.50

	Coffee
	25
	£1.75
	£30
	£28.25

	Water
	15
	£3.45
	£18
	£14.55

		
	Total:
	£315.48
	£862.30
	£546.82









[bookmark: _Toc49791032]Cashflow
Customers will be able to pay with either cash or card at the burger van with new contactless pay points available to business owners. These are my predicted cashflow without outgoings being taking in to the equation to work out total profits.

	
	Estimated Costs
	Estimated Income
	Estimated Profit

	Daily
	£315.48
	£862.30
	£546.82

	Weekly
	£1892.88
	£5173.80
	£3280.92

	Monthly
	£8202.48
	£22419.80
	£14217.32

	Quarterly 
	£24607.44
	£67259.40
	£42651.96

	Yearly
	£98429.76
	£269037.60
	£170607.84


My Outgoings are as followed
	Monthly Outgoings
	Amount

	£50,000 Start-up Business Loan repayments 
	£1206

	Generator running Costs
	£520

	Cooking Gas Costs
	£260

	Food Stock
	£7973.89

	Fuel
	£312

	Miscellaneous amenities and suppliers
	£100

	Total:
	£10371.89




[bookmark: _Toc49791033]Profitability
My predicted profits are as shown: 
	
	Profit before outgoings
	Profit after outgoings
	Profit after 20% tax

	Daily
	£546.82
	£147.91
	£118.32

	Weekly
	£3280.92
	£887.46
	£709.96

	Monthly
	£14217.32
	£3845.66
	£3076.52

	Quarterly 
	£42651.96
	£11536.98
	£9229.58

	Yearly
	£170607.84
	£46147.92
	£36918.33




[bookmark: _Toc49791034]
Financing
Guidance Notes:
To be able to start my business I would need to acquire a £50,000 loan from the fundingcircle.com which with 4.5% interest comes to a total cost of £57,871, The monthly payments would be £1206. I’ve used this estimated amount for the business loan repayments for my outgoings calculations. Ive worked out what would be needed to start up the business also allowing for unexpected repair or maintenance costs that may also arise.
	Set up Requirements
	Cost

	Ford Transit van with full catering conversion and equipment
	£40,000

	Street trading licence
	£95 (average)

	Food hygiene level 3 course training 
	£175

	Fuel costs for the month
	£312

	Vehicle insurance
	£2760 (estimated average)

	Public liability insurance
	£150

	Chest freezer to store stock at home premises
	£400

	Layby pitch fee
	£30

	Commercial gas certificate
	£150

	One weeks stock to start up
	£1840.13

	Generator running costs for month (estimated)
	£520

	Cooking gas costs for month
	£260

	Money for maintenance and repairs for van and equipment
	£3000

	Total:
	£49692.12


	

		
	


 
 



	
	


