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1. EXECUTIVE SUMMARY
This business plan is for a Pakistani food outlet we named, Taste of Traditions. It is predominantly a take away food outlet with a seating capacity of around 8-10 people. This business is aimed to be located at Milkstone Road which is the food street of Deeplish area in Rochdale. Majority of the people living in the surrounding areas of this food street are from Pakistani origin. (Office for National Statistics, n.d.) Most of the families have traditional Pakistani food throughout the week. Majority of these food items lack the traditional authentic taste and food items that they get back in Pakistan. This business is going to cater that need providing them those particular food items and the original authentic taste in Rochdale for the first time. Therefore, the business plan has all the key ingredients required for success. In  Rochdale in general and Deeplish in particular, there has always been a demand of traditional and authentic Lahori and Peshawri Style cuisine offered at the affordable prices. The business plan has multiple USPs including the introduction of the Rahu Fish friend in Mustard Oil, which is an extremely popular brand sold in Lahore-Pakistan by the name of Siddique Fried Fish (50 years old business). We are going to introduce the exact same Siddique Fried Fish to the target market in Rochdale and surrounding areas. The popularity and demand of this particular fried fish in Lahore can be gauged by the fact that their main shop in Lahore sells around 400KG of fried fish in a day alone. (YouTube, 2023). 
A primary research conducted indicates that a large number of people from Lahore, living in Rochdale would like to bub it multiple times a week. Other items that have never been offered locally include, Lamb and free range Chicken Karahi made in Desi Ghee, Lamb Pulao, Chicken mince Kachories, Samosas and Halwa Puri made in Desi Ghee based on the recipes coming from Mughal era since 18th century. 
We are a team of four people with prior experience in Culinary Skills, Management, Marketing and Finance which makes us a great team for this business to succeed. Interviews with the business owners in this area in the same industry and the annual turnover figures of our competitors available on Edmole, has also helped us to figure out the projected sales and profits after first year. 
Team members are confident in TASTE OF TRADITIONS, a business that meets all benchmarks, including need, team involvement, funds, opportunity, target market, and passion for success. The business plan is based on realistic projections and financial calculations.

2. THE BUSINESS IDEA

2.1 The Product/Service

Taste of Traditions: Rochdale-UK. 
(A Pakistani cuisine food outlet brining back Real Traditional taste and items to Rochdale-UK. Proudly presenting the authentic recipes from Mughal Era of 18th century).
We are thrilled to offer Rochdale, England, a genuine and unique taste of traditional Pakistani food. Introducing our UK clientele, for the very first time, the extremely popular, 50 years old recipe of Rahu Fist fried in Mustard oil, from Siddique Fish, Lahore- Pakistan. (YouTube, 2024). And dishes like Lamb and Chicken Karahi, Beef Pulao, Lamb mince Kachories and Halwa Puri made in Desi Ghee. These dishes are would cater a large clientele who are settled here from the main cities in Pakistan. They look forward to such recipes and the food items never offered before. The outlet will offer authentic, traditional Pakistani food to Rochdale clients, showcasing unique flavours, richness, and cultural authenticity, bringing a taste of home. 
The business concept's value proposition is quite persuasive catering a large number of people who crave for these food items and such authentic tastes from back home. Our USPs include, Unique Offerings: Siddique Fish Ghari Shaho, a renowned dish from Lahore, offers authentic Rahu Fried Fish, Lamb & free range Chicken Karahies, Pulao, Meat and Potato Samosas, Kachories, and Halwa Puri, all unique and alluring items not found in the area before.

USPs.
· Cultural Heritage: Preserving the original flavor and quality of Pakistani cuisine by emphasizing the traditional preparation methods, such as the use of Butter Ghee and Wheat Flour in specific dishes. 
· Diverse Menu: Providing a diverse selection of traditional Pakistani dishes, ranging from breakfast to main courses, to ensure that there is something for everyone and to appeal to both those who are familiar with the cuisine and those who are new. 
· High-Quality Ingredients: Our dedication to the use of premium, authentic ingredients, such as Wheat Flour and Desi Ghee, enhances the flavors and offers a genuine taste experience.
· RAHU FRIED FISH[image: C:\Users\Sony\Desktop\IHM-SECOND YEAR\ASSIGNMENTS. C M ASIM. 2ND YEAR\ENTREPRENEURSHIP (BMIH5001)\SECOND ASSIGNMENT\BUSINESS PLAN- DOCUMENTS\PHOTOS FOR OUR MENU\RAHU FRIED FISH.jfif]
[image: C:\Users\Sony\Desktop\IHM-SECOND YEAR\ASSIGNMENTS. C M ASIM. 2ND YEAR\ENTREPRENEURSHIP (BMIH5001)\SECOND ASSIGNMENT\BUSINESS PLAN- DOCUMENTS\PHOTOS FOR OUR MENU\RAHO FISH-2.jfif] [image: C:\Users\Sony\Desktop\IHM-SECOND YEAR\ASSIGNMENTS. C M ASIM. 2ND YEAR\ENTREPRENEURSHIP (BMIH5001)\SECOND ASSIGNMENT\BUSINESS PLAN- DOCUMENTS\PHOTOS FOR OUR MENU\RAHO FISH-1.jfif]



· LAMB KARAHI- (Made in Desi Ghee)
 [image: C:\Users\Sony\Desktop\IHM-SECOND YEAR\ASSIGNMENTS. C M ASIM. 2ND YEAR\ENTREPRENEURSHIP (BMIH5001)\SECOND ASSIGNMENT\BUSINESS PLAN- DOCUMENTS\PHOTOS FOR OUR MENU\LAMB KARAHI.jfif]

· BEEF PULAO
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· HALWA PURI- (Made in Desi Ghee)
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PHOTOS: Courtesy of Mr. C M Asim (2024)




2.2 SWOT Analysis Summary
SWOT ANALYSIS:
Strengths:
· Unique Menu: Dishes not found elsewhere in Rochdale and surrounding areas, like Rahu Fish fried in Mustard Oil, lamb and free range Chicken Karahies made in Desi Ghee, Beef Pulao, Kachories and Halwa Puries made in Butter Ghee. And live cooking of Halwa Puri on the Weekends. 
· Cultural Heritage: Bringing recipes from Mughal Era, Lahore (50 years old) and Peshawar bound to appeal to locals and those seeking authentic flavors at competitive prices. A large number of expats from Pakistan crave for the taste they get back home in the main cities like Lahore, Karachi, Peshawar.
· High-Quality Ingredients: Use of Desi Ghee & Mustard Oil for enhanced taste.
· Experienced and passionate team. 
Weaknesses:
· New Market: Challenges in brand recognition and customer attraction.
· Limited Awareness: Requires strenuous marketing effort to introduce this authentic Pakistani dishes that are not available locally highlighting the difference we are offering. 
Opportunities:
· Growing Ethnic Food Interest: Potential to attract diverse customers. A large number of people travel to Manchester city for better taste than what is offered locally. (ILoveManchester, 2024).
· Cultural Events: Chance to promote dishes through local events, parties and marriage ceremonies. A large percentage of people living in Deeplish, Kingsway and surrounding areas is made up of people from sub-continent which is a huge opportunity to cater their needs locally. (Census, 2021)
Threats:
· Competition: Existing and new outlets with somewhat similar or alternative cuisines.
· Economic Factors: Economic changes like regulations could impact footfall and sales
· Inflation
STEPS to reduce the risks.
· To reduce the threats and maximize the potential, a significant portion of the expenses would go on training, marketing and advertising highlighting our USPs (unique selling points). 
· Slightly reduced prices for some items.
· Half prices items offered on the first day of opening.
· Hiring the services of a social media influencer to motivate the local population.
· Home delivery options for order over GBP30 within 3 miles radius.
· Training a large number of kitchen staff learn the cuisine and techniques to keep the clients satisfied and to tackle the retention issues. 

3. THE TEAM

3.1   Key Personnel

Name and Company Position: Chaudhry Muhammad Asim- Founder- Director

Skills and Experience: Management. Budgeting. Culinary Skills, especially preparing authentic Pakistani dishes like Rahu Fish, Lamb & Chicken Karahi and Beef Pulao. Previous experience of working in an Indian Restaurant in the Kitchen and on the floor as a manager. Currently managing a company as a director in the UK for the last 15 years.

Role and Responsibilities: Overall management of operations- Kitchen culinary duties. Interacting and influencing South Asian communities and the banks as I have lived in the area for over 14 years. 



Name and Company Position: Loredana Turner- Partner & Director

Skills and Experience: Managed a team of 40 recruitment officers, providing training, support, and performance evaluations to ensure high standards and effective recruitment practices. Skilled in handling customer orders both in person and over the phone. Experienced in managing cash flows, paying bills, and overseeing financial matters.

Role and Responsibilities: Taking orders from customers, ensuring they are accurately passed on to the kitchen staff. Managing the financial aspects of the business, including cash flow, bill payments, and other financial responsibilities.


Name and Company Position: Mihai Daniel – Executive Chef

Skills and Experience: Nearly 2 years of experience in the restaurant industry, focusing on operations, customer service, and team leadership. Managing a kitchen with over 20 chefs. Successfully managed a new restaurant with a capacity of 800 guests.

Role and Responsibilities: Oversaw a transport company with a fleet of 200 cars. Developed strong organizational and leadership I.T skills, ensuring efficient operations and team coordination. Training and Development: Trained bus drivers for the past 5 years, enhancing their skills and ensuring safety standards.





Name and Company Position: Cristina Croitoru. Marketing Specialist

Skills and Experience: Experienced Marketing manager with over 20 years’ experience in spotlighting small family businesses and supporting big retailers equally, helping Generations grow their businesses and protect their products and images. Investigating root causes of potential failures and plan different solutions to protect image and continue have a customer flow. Able to work in partnership with main retailers, photographers and media to open platforms for authentic tastes businesses. Previous 10 years’ experience in Retail Marketing in M&S main chain food supermarkets.

Role and Responsibilities: Communication, Creativity, Innovation, critical thinking, time Management, presentation, data analysis and market research. Supporting in creating advertising campaigns, pricing strategies and targeting the demographic data of target audience. Supervised front of house decision making in cross merchandising, presentation, customer service and acknowledgement leading into feedback research of taste, quantity vs price and quality. Aiming for word of mouth as the main lead into marketing proposition due to targeted Asian customer profile.






3.2   Skills Gaps & Key Partners

3.2.1 Additional Staff Requirements (Roles and Responsibilities):
· Asian curries cook (commercial) - Average salary for this job in the area is around £1400 pcm/ £ 16,800 per annum.
· An experienced floor staff member to train the other floor members with regards to taking orders, passing the parcels to the customers and delivery personnel. Checking the details of the orders. Coordinating between the front desk staff and the kitchen. Average salary for this job is around £1100 pcm / £ 13,200 per annum. 
· All four members/partners in the company would be the working at £1000 pcm each for the first year. The total salaries would be £ 48,000 per annum. 

3.2.2 Training and Development:
· We plan to hire the services of a trained Chef from Siddique Fried Fish-Lahore, Pakistan. He will train our chefs for a period of 30 days. An agreement has been signed with him already for a fee £ 2500. Training would be provided for selection and margination of the fish, selection of the right herbs, ingredients and spices and the techniques to enhance the required flavours. (Siddique Fish Corner, 2024)
· An experienced Asian food outlet assistant required to manage the orders and train the kitchen and floor staff to coordinate well with each other during busy hours. He will train the members of our group working in the kitchen and on the floor including the front desk dealing with the customers.

3.2.3 Outsourced Support / Key Partners:
· Marketing and Promotion Partner
Social Media Marketing Agency: To reach a larger audience, partnering with a digital marketing agency that understands local preferences and cultural nuances would be beneficial. AB Marketing agency, an agency experienced in promoting South Asian food businesses locally,  hired for a fee of £ 500 per month for the first six months (£ 3000 for six month only), can help target the communities in Rochdale effectively through social media and online ads, enabling promotions to align with local interests. (AB Brand and Marketing Agency, 2024). Hiring a social media influencer is the part of the deal with this agency. The influencer would promote our business on the social medial platforms including Facebook, Instagram, TikTok and Snapchat. No one can deny the role of social media influencer in marketing campaigns in today’s modern day marketing mix. (PhotoBiz, 2024)

· Delivery Service Partner
Local Courier Services or Food Delivery Platforms: Partnering with companies like Just Eat or Deliveroo would streamline the home delivery process for our business, especially as we plan to introduce delivery within a 3-mile radius. These services can handle logistics and customer support, allowing our team to focus on food preparation. They will charge their fee from the customer. (Just Eat, 2024; Deliveroo, 2024). 
· Financial and Accounting Services
Small Business Accounting Firms: To ensure financial compliance, an accountant or small business consultancy specializing in hospitality could assist in managing finances, VAT, and tax returns. MK Accounting Services located at 4a Tweedale St, Rochdale OL11 1HH is a renowned accountancy firm which offers specialized services for food outlets, helping maintain bookkeeping, invoicing, and payroll. They are hired for a fee of £ 400 per annum to file the accounts and other documentation with HMRC (MK Accountancy Services, 2024).
· Waste Removal Services
Licensed Waste Disposal Providers: Partnering with a local waste management company, such as Biffa Waste Services, can ensure proper disposal of kitchen waste. They specialize in waste removal for the hospitality industry, ensuring compliance with environmental regulations. They have agreed to charge £ 35 per month which would be £ 420 per annum (Biffa, 2024).
· Broadband service provider: 
Virgin Business broadband service provider would be responsible for providing the broadband service to our premises. £ 29/month or £ 348/annum. (Virgin Media Business, 2024)

4. MARKET RESEARCH
4.1 Market Information, Trends, and External Factors
The local takeaway food market mainly targets areas such as Milkstone Road, Tweedle Street, and Drake Street where 80% are Pakistanis, Indians, and Bangladeshis (Office for National Statistics, 2021). Based on demographic research current and emerging, this populace prefers low-cost, ethnically familiar junk food. There is a clear inclination towards traditional and genuine flavours; consumers are now motivated by searching for something different, unique, and delicious food that is not a takeaway product (Roy, 2023).
· In a PEST analysis, areas of interest to the business environment include government regulations and laws changing every now and then, inflation and an increase in operation costs. Rising prices of food products are a problem for affordability by customers hence, hard for businesses to manage (Nelson, 2019). One more disadvantage of the non-business is the absence of places for cars; therefore the buyers often experience difficulties with parking and access to the shops (Baporikar, 2024). Some of these can be managed by presenting fair and very tasty food choices rarely supplied in the competitive fast food chains; offering very quality services at the lowest possible charges; and improving delivery systems. Up to date technological facilities in terms of delivery, taking orders, payments and financial transactions must be the focus.
. 
4.2 Customer Profiles
1. Working-Class Families: These customers seek affordable, filling meals, often on the go, and favour familiar, traditional dishes that cater to a variety of ages and preferences (Shtub and Rich, 2019).
2. Young Professionals: Focusing their attention when looking for samples on lunch or dinner they expect to have some interesting and tasty meal and they like to find something special and exotic in terms of the ethnic and cultural traditions that could be added to the foods which bring them joy throughout the day instead of the regular boring meal (Shtub and Rich, 2019).
3. Community Elders: Older customers who value authentic tastes that remind them of home cooking and prefer dine-in options with family and friends on weekends or special occasions.

4.3 Competitor Profiles
1. A1 Fish and Chips: Known for its British-style fish and chips, this competitor draws a broad customer base but lacks cultural authenticity in regional cuisines. 
2. Istanbul Kebab House: Specialises in kebabs, naans, and tandoori, which appeals to the local community but offers a limited variety compared to ‘Taste of Traditions’ unique offerings.
3. Punjab Takeaway: Sells cheap curries and kebabs but has no luxurious and quality service and products (Halwa Puri and Kachories etc.) that ‘Taste of Traditions’ has.  Taste of Traditions is a unique selling proposition in traditional marinates like Rahu Fish fried in Mustard Oil and Halwa  Puri cooked in Desi Ghee to customers who are willing to shell premium bucks for such food that they can hardly get in this zone.







5. MARKETING PLAN
5.1 Price  
Pricing strategy will involve affordability, to make the organisation’s dishes unique products that are easily affordable by its customers (Williams, 2021). Desi ghee Rahu Fish and Halwa Puri will be slightly costlier than normal curries to cater to the unique taste that customers will obtain from authentic products. What the company shall offer its core foods standard will not be too expensive relative to the local takeaways but my speciality foods will lure elites who are in search of a different taste (Ojanperä, 2024).
5.2 Product  
The dishes to be prepared by this company will be orientated to the traditional recipes with spices that will highlight the genuine taste and quality of ingredients. The aesthetics will involve colourful and mouth-watering looks and garnished food portions that will portray the specific spices, colour, and texture of regional South Asian dishes for the sit-in as well as takeaway cover (Shtub and Rich, 2019).

5.3 Placement  
The products will be available for sale in physical store outlets and also online service through the company’s official website and delivery services. It will focus on catering to its customers in other adjacent shops so that delivery services can be easily and effectively conducted to online customers (Ekanem, 2021).

5.4 Promotion  
For promotion purposes, The Company will adopt both internet and offline media. Instagram, Snapchat, TikTok and Facebook accounts will use high-quality pictures and videos of novelty meals, while the company will collaborate with local influencers. Additional features include fliers and posters placed around busy locations since its advertisements will be online other features include loyalty cards to ensure customers visit the outlet often (Roy, 2023). Customer feedback surveys will be conducted frequently through surveying and reviewing help to maintain good customer feedback and strong business customer relationships.
6.  KEY RESOURCES
6.1 Premises 
The business needs a premise that includes a kitchen and dining hall or at least a dining area (Henningsson et al., 2014). It must be situated on Milkstone Road or Tweedle Street or close to Drake Street because there is always traffic from the community. The predicted rent is estimated to be £950 per month, which provides a good feel of the prevailing market trends in the area (Burns, 2022). Moreover, there are no business rates chargeable for companies whose yearly rent is less than £12,000. Therefore, when the company is still in the development stage its funding abilities shall be more flexible. A commercial property is available to rent on Tweedale Street which is adjoining to Milkstone Road and is in the same area of the “food street” in deeplish. (OnTheMarket, 2024)
[image: Image 1 of 8 : Front External]


6.2 Equipment 
Purchasable fixed assets are commercial kitchen utensils, which include tandoori oven, fryers, grills, commercial refrigerator, fridges, pans, pots and food preparation items as well as dining utensils, such as tables and chairs. These items are likely to cost not less than £40,000 including the installation and insurance. Also, the current potential suppliers include local restaurant suppliers such as Nisbets (Nisbets, 2024) and Catering 24 (Catering24, 2024), which supply food equipment at very cheap rates (Barringer and Ireland, 2021).


6.3 Key Suppliers
For day-to-day requirements, the company will source its raw materials and other requirements from suppliers which are nearby. The location chosen for this business facilitates the fact that all the key suppliers are just a stone’s throw away for day to day requirements for this business. These suppliers give favourable prices, which is essential in ensuring the business sustains its profit levels; with forecasted stock expenses at an average of £4,000 – per month. This figure is workout by having a discussion with the owner of A1 fish & chips who is a close friend of Mr. C M ASIM. These kinds of evaluations will in the long run help the business foster quality and cost control in its supply systems (Meager et al., 2020).

Key partners include the suppliers of the daily stock used for food items including wheat, flours, vegetables, oils, spices, ghee, aluminium foils, cling film etc. This would be provided by the cash and carry store next door by the name of worldwide cash and carry-Rochdale. (Worldwide Cash & Carry, 2024).  The meat would be bought from Nadeem Halal Meat and Mushtal Halal Meat shops in Rochdale. (Euro Quality Lambs, 2024)



7.  FINANCES AND START-UP SUPPORT


	EXPENDITURE
	Year 1 
£

	Company Registration
	60

	Rent/Rates
	11,400

	Staff Wages
	78,000

	Travel/Accomodation
	1500

	Telephone (mobile)
	360

	Broadband & landline
	348

	Utilities(Gas,Electric, Water)
	36,000

	Marketing and materials 
	4,000

	Insurance- The fixtures are insured for the first 3 years  in the price quoted
	NIL

	Capital Expenditure/Equipment
	40,000

	Training & Development
	2500

	Accounting/Legal
	400

	Outside Services-Waste removal
	420

	Stock/Inventories Purchases
	48,000

	Bank Charges
	Cash only-NIL

	Office Consumables 
	500

	Loans Repayments
	NIL

	Total Expenditure
	£  223,448   


	INCOME
	Year 1 
£

	Projected revenue from the sales of all the items sold with a variable percentage increase in sale of each item projected through the year.
	247,950

	
	

	
	

	Capital Introduced-Equal share by all four members in the company
	80,000

	Funding 
	NIL

	Loans/Borrowing
	NIL

	Total Income
	£ 327,950




	YEAR ONE PROFIT/LOSS
	£

	Total Income
	327,950

	Total Expenditure
	223,448

	
	

	Profit/Loss
	£24,502

	
	









We can use the following formula to calculate the Profit of the business after one year. [image: C:\Users\Sony\Desktop\IHM-SECOND YEAR\ASSIGNMENTS. C M ASIM. 2ND YEAR\ENTREPRENEURSHIP (BMIH5001)\SECOND ASSIGNMENT\BUSINESS PLAN- DOCUMENTS\PROFIT CALCULATIONS..png]




7.1 	Financial Summary


· The financial projections are based on the answers given in small scale survey conducted asking 10 people living in Rochdale. The survey was conducted by email correspondence medium adhering to all the code of ethics and other pre-requisites for this quantitative research purposes. 
· Analysing the financial data available online for our competitors in terms of their revenues per year. (Endole, 2024) 
· The sales for each item is projected on the basis of the answers given by  the owner of the A1 fish & chips in an interview conducted by Mr. C M ASIM. (Appendix-D)
· The prices are set considering the average prices for the similar items by the competitors in the same area. 
· Our financial calculations are also based on the projected sales of the items throughout the years with a percentage increase for various items expected as a result of  marketing, advertisements and awareness in the communities
· The cost for the infrastructure, machinery and stocks are available on their websites.
· The salaries are set by the standard rates prevalent for the same jobs in the market.


Find below the Sales Projection for the first year for this business.
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Appendix C – Copy of Pitch Supporting Material










































Appendix D- The Menu








Photos of the some of the equipment/fixtures required. 
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[image: Assorted food in a tandoor oven in an Indian restaurant...]
(Getty Images, 2024)






Appendix E- Competitors Menus.

1-A1 FISH & CHIPS.
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2-ISTANBLUE KEBAB HOUSE MENU:
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3-KABUL KARAHI & GRILL:
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Appendix-F. PRIMARY RESEARCH/ SURVEY. Courtesy C M ASIM (2024).
QUESTIONS:
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PARTICIPANTS:
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ANSWERS:
[image: ][image: ][image: ][image: ][image: ]
SUMMARY:
Based on the survey results, here’s a summary of the percentage of people interested in each new item and the frequency in which they intend to purchase them:
1. Rahu Fish (Fried in Mustard Oil, £30/kg)
· Interest: 100% of respondents would buy this item.
· Frequency: 2-4 times per week.
2. Free Range Chicken/Lamb Karahi (Cooked in Desi Ghee, £22/kg)
· Interest: 100% of respondents would buy this item.
· Frequency: 2-4 times per week.
3. Beef Pulao (£6.5 per portion)
· Interest: 100% of respondents would buy this item.
· Frequency: 2-4 times per week.
4. Halwa Puri (Cooked in Desi Ghee, £6 per portion)
· Interest: 100% of respondents would buy this item.
· Frequency: Only on weekends.
5. Lamb Mince Kachori (£4 each)
· Interest: 75% of respondents would buy this item.
· Frequency: 75% would buy on weekends, while 40% would also buy during weekdays.
6. Lamb Mince Samosa (£3 each)
· Interest: 100% of respondents would buy this item.
· Frequency: 3-5 times per week.
7. Keema Naan (£3 each)
· Interest: 100% of respondents would buy this item.
· Frequency: 75% would buy it 2-3 times per week.
Conclusion:
· High Demand (100% interest): Rahu Fish, Chicken/Lamb Karahi, Beef Pulao, Halwa Puri, Lamb Mince Samosa, and Keema Naan.
· Moderate Demand (75% interest): Lamb Mince Kachori, with a weekend preference for most buyers.

Overall, the survey indicates strong interest in all the unique items we intend to introduce made in authentic traditional style of cooking.
(Asim, 2024)















APPENDIX-G.
INTERVIEW WITH A1 Fish & Chips owner, Mr. Tariq Malik. 01706-347600- Courtesy Mr. C M ASIM (2024)

QUESTIONS ASKED TO THE BUSINESS OWNERS IN THE AREA. A1 FISH AND CHIPS- NEW YORK CHICKEN- ISTANBLUE KEBABS HOUSE.

Question-1: What are the trends influencing of our business idea?
ANSWER: In the area mainly surrounding Milkstone Road, Tweedle Street and Drake Street people tend to buy take away food mainly from Pakistani cuisine outlets, fish and chips shops and fried chicken outlets. A small proportion of Kurdish community also has their food take away shops in the area and they also like eating Biryanis, BBQ, Curries, Samosas and Naans. But about 80% of the take away food shops cater Pakistani, Indian and Bangladeshi communities in this area.
Question-2: What external factors would you identify that will have significant impact on the business, and what can one do about them?
ANSWER: The most important factor highlighted by most of the business owners is inflation, the hike in the operational cost is damaging to their business as they have to increase the prices and that is affecting the clientele at large. The second concern is the parking facilities in and around this area. It needs more parking spaces. These are the two main concerns. 
Question-3: What will this business be aimed at and can you identify and discuss three distinct customer profiles that we would target for our business. 
ANSWER: The majority customers in these areas are from working class, students and cab drivers from Pakistanis, Indian and Bangladeshi communities. They like to buy the food from the take away shops and dine in as well in the restaurants in the area. 
Question-4: Advise three distinct competitors that we will be competing with for customers. What are their strengths and weaknesses? How can we compete with them? 
ANSWER: The competitors include A1 fish and chips, Istanblue Kebabs House, Kabul Karahi & Grill and Punjab Take away as they offer similar food dishes that you aim to sell. But you have few food items that are not sold by anyone in the area and that is your USP and strength. Istanblue main selling items are curries and chicken tikka, naan breads and kebabs. Same is the case with the other two. Their focus and majority customers are the people who are price continuous and just want a curry or kebabs with couple of Roties. Your USP is the Flour coated marinated in spices and herbs RAHU FISH fried in mustard oil which has never been sold in the area, the mincemeat stuffed Kachories fried in Desi Ghee, The Halwa Puri made in desi ghee and the special lamb Karahi which is based on traditional Lahori and Peshawari styles of cooking that is not being offered elsewhere in the area.. 
Question: 5-What are the most important things we will need to do as our key business activities? What equipment, tools, technology, fixtures/fittings, etc. we need to operate effectively and competitively and who are the main the suppliers? 
Answer: The whole set up would be done by the supplier companies providing the essential supplies for this kind of food shop. Your daily activities would include checking out the stock, supplies, and employees taking on their respective roles on daily basis, preparing the food items as half-done and checking out all the fixtures working properly. The daily use supplies comes from Worldwide cash & carry, Mushtaq Halal Meat, Nadeem Halal Meat shops and Jaffa food store located  close by. 
Question-6: What is the average rent in this area?
ANSWER: £700 to £1000 (Average)
Question-7: Utility Bills per month 
ANSWER: £3000 on average for a start up
Question-8: Cost of the inventories/stock per month 
ANSWER: £4000 per month
Question-9: Salaries for two professional people working in the kitchen and preparing the food 
ANSWER: £1400 for the cooks and £1000 for the assistants.
Question-10: Business Rates 
ANSWER: No rates applicable if the yearly rent is below 12K.
Question-11: Council Tax 
ANSWER: Same as above
Question-12: Accountant Fee
ASNWER: £400 on average
Question-13: What is the profit margin on the curry dishes, Naan Breads, Samosas, Kebabs, and Halwa Puri items?
ASNWER: 25%-30% on average
Question-14: Cost for the equipment and installations of equipment and pipes/exhausts in the shop?
ANSWER: Around 40K-50K including equipment and everything done in the shop.
Question-15: Any other costs that a new business should keep in mind, other than the ones asked above?
ANSWER: Wear and Tear of 4K on average per year. 
=========================================================================== 
(Asim, 2024)


APPENDIX- H.
PHOTOS OF THE COMPETITORS SHOPS: Courtesy of Mr. C M ASIM (2024)
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APPENDIX-I.

MILKSTONE ROAD (THE FOOD STREET) - THE LOCATION. Courtesy of Mr. C M ASIM (2024)
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Income (Profit) = Total Revenue — Total Expenditure
1. Caleulate the Income (Profit:
247,950 — 223, 448 = 24,502

So, the totalincome (or proft) at the end of one year i £24,502.

2. Does the capital introduced get added to the income or profit?

The capital introduced is not added to the incame or profit, Here's why
+ Capitalintroduced (the £20,000 each partner contributed) s the intial investment madie by
the members to start the business, which goes into the company's equity or capital account
It not part of the company s revenue or profi.
« Income or profit represents the earnings generated by the business operations after

covering all expenses. Profi refiects the company's success over the year, separate from the
initil capital invested.

Thus, the capital introduced remains separate from the profit and is typically only considered when

‘evaluating the company's overall net worth or equity, not as part of annual earnings.
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APPENDIX-A: SWOT ANALYSIS & STEPS TO REDUCE THE RISKS
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BUSINESS PLAN
for
TASTE of  TRADITIONS







THE TEAM

		CHAUDHRY MUHAMMAD ASIM		2246597

		CRISTINA CROITORU		2243006

		LOREDANA TURNER		2242724

		MIHAI DANIEL		2244870







INTRODUCTION

Introducing a Pakistani food takeaway outlet in Deeplish-Rochdale area with the start up capital of 80K. The location is the food street of Deeplish Ward which is the area making up of predominantly South Asian, especially Pakistani community residents living here since 1960.

With the increase in Pakistani population, the need for variety of Pakistani cuisine has also gone up. 

The food shop is predominantly a take away shop but has a seating capacity of around 10 people at a time.







PROBLEM & THE SOLUTION

The majority of the South Asian population living in the area is a working middle class and have a mid-range buying capacity. They have always been offered the regular routine cost effective food dishes over the years.

Majority of the people look for the same authentic and traditional food items that they had back home in the main cities like Lahore, Peshawar and Karachi. Some of them travel to Pakistan once or twice a year for those particular food items and that particular taste.

We bring to them The same Authentic & Traditional Taste and the Dishes they always wanted to have, from back home, at their doorstep in Rochdale. We are focusing on these dishes offered at the most competitive prices. 





UNIQUE SELLING PIONTS

The Authentic and Traditional dishes at competitive prices.

Enhanced taste to satiate the yearning people have had for decades. 

Brining the 50+ years old recipe of Siddique Fried Fish-Lahore which is Rahu Fish fried in Mustard Oil, for the very first time in North West. 

Introducing Lamb, Free Range Chicken Karahi, Kachories and Halwa Puri made in Desi Ghee. Beef Pulao, Keema Naan and Samosa made in the age old style coming from Mughal Era since 18th century. 

The target market is clearly defined and present in the area willing to spend on these traditional dishes.

Live cooking of Halwa Puri on the weekends. 







UNIQUE DISHES IN THE MENU

      RAHU FISH                            LAMB KARAHI                  HALWA PURI











UNIQUE DISHES IN THE MENU

      Beef Pulao                Keema Naan                  Kachori                      Samosa























SWOT ANALYSIS

STRENGHTS: Unique menu. Cultural heritage. High quality ingredients. Experienced and passionate team.

WEAKNESSES: New market for the new items. Limited awareness.

OPPORTUNITIES: Growing ethnic food interest. Cultural events.

THREATS: Competition. Economic factors. Government regulations. 





STEPS TO REDUCE  THE RISKS & THREATS

To reduce the threats and maximize the potential, a significant portion of cost would go on Marketing and advertising highlighting our USPs (unique selling points). 

Slightly reduced prices for some items.

Unique items sold at HALF PRICE on the first day of opening.

Hiring the services of a social media influencer to motivate the local population.

Home delivery options for order over GBP30 within 3 miles radius.

Training the staff to learn the cuisine and techniques to keep the clients satisfied and to tackle retention issues. 





Market Potential

Market Demographics:

Consumer Preferences:



Focused on Milkstone Road, Tweedle Street, and Drake Street.

Predominantly Pakistani, Indian, and Bangladeshi communities (80% - Office for National Statistics, 2021).

Consumers prefer low-cost, ethnically familiar food options. 

Growing interest in traditional, genuine flavors.

Demand for unique, high-quality food that stands out from typical takeaway options. 





MARKETING PLAN

Pricing Strategy: Emphasis on affordability, with slightly higher pricing for specialty items like Desi Ghee Rahu Fish and Halwa Puri to  reflect their unique, authentic appeal to both regular customers and discerning clients.

Product Focus: Traditional recipes with authentic spices and high-quality ingredients, presented with vibrant aesthetics and garnished portions to enhance the visual appeal for both dine-in and takeaway.

Placement: Available through a physical store and online ordering, with delivery service coverage for neighboring areas to broaden reach and convenience.

Promotion Strategy: Leveraging social media platforms (Instagram, Snapchat, TikTok, and Facebook) with engaging visuals, collaborations with local influencers, and physical promotions through flyers and posters in high-traffic locations.

Customer Engagement: Loyalty cards and regular feedback surveys to build strong customer relationships and ensure repeat visits.





PEST ANALYSIS

PEST Analysis Insights:

Strategic Solutions:

Economic: Rising inflation and operational costs impact affordability (Nelson, 2019).

Social: Consumers are increasingly seeking unique, tasty, and affordable options.

Environmental: Limited parking and access pose challenges for customers (Baporikar, 2024 ). 



Offer exclusive, high-quality menu options rarely found in fast-food chains.

Maintain competitive pricing with a focus on value.

Enhance delivery systems for customer convenience. 





COMPETITIVE ANALYSIS

The competitors in the market offer distinct yet limited selections. A1 Fish and Chips attracts a broad customer base with its British-style fish and chips but lacks cultural authenticity in regional cuisine. Istanbul Kebab House specializes in kebabs, naans, and tandoori items, appealing to local tastes but with a limited variety compared to what Taste of Traditions provides. Punjab Takeaway offers inexpensive curries and kebabs but lacks the premium-quality service and unique offerings like HalwaPuri and Kachories that set Taste of Traditions apart.





HOW DO WE STAND OUT 

Taste of Traditions offers an exclusive taste of authentic Pakistani cuisine in Rochdale, with unique dishes not available elsewhere in the UK.

Highlights include the renowned Rahu Fish, fried in mustard oil using a 50-year-old recipe from Siddique Fish in Lahore, plus Lamb and Chicken Karahi, Beef Pulao, Lamb mince Kachories, and Halwa Puri made in desi ghee.

Unique Selling Propositions (USPs):

Cultural Heritage: Authentic preparation methods using traditional ingredients, preserving the essence of Pakistani culinary heritage.

Exclusive Menu: A diverse range of dishes from breakfast to mains, appealing to both Pakistani expatriates and new customers.

Premium Ingredients: High-quality ingredients, such as desi ghee and authentic spices, deliver rich flavors that distinguish Taste of Traditions in the local market.







FINANCIAL FORECAST

INITIAL START UP FUND: £80,000

TOTAL EXPENDITURES FORECAST: £  223,448 

TOTAL REVENUE FORECAST: 247,950

NET PROFIT: £24,502





KEY FINANCIAL FORECASTS



We can use the following formula to calculate the Profit of the business after one year. 





How have we forecasted

The financial projections are based on the answers given in small scale survey conducted asking 10 people living in Rochdale. The survey was conducted by email correspondence medium adhering to all the code of ethics and other pre-requisites for this quantitative research purposes. 

Analysing the financial data available online for our competitors in terms of their revenues per year. (Endole, 2024) 

The sales for each item is projected on the basis of the answers given by  the owner of the A1 fish & chips in an interview conducted by Mr. C M ASIM. (Appendix-D)

The prices are set considering the average prices for the similar items by the competitors in the market. 

Our financial calculations are also based on the projected sales of the items throughout the years with a average percentage increase for various items expected as a result of  marketing, advertisements and awareness in the communities

The cost for the infrastructure, machinery and stocks are available on the suppliers websites.

The salaries are set by the standard rates prevalent for the same jobs in the market.







CONCLUSION

Finally, in Rochdale's bustling Deeplish food area,  Taste of Traditions is well-positioned to succeed by catering to the high demand for genuine Pakistani cuisine. This business idea has all the makings of a success story: an original and in-demand menu, skilled and passionate team, and customers looking for classic dishes at affordable pricing. Taste of Traditions stands out as a potential and successful business thanks to our reasonable financial estimates, defined target market, and inventive offerings, such as the world-renowned Siddique Fried Fish.
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  Dish Name    Description    Price  



For the first time in the UK



  Rahu
  Fish (Lahori Style)
  



  Crispy fried fish coated in gram flour batter with herbs
& spices – Authentic
  



  £30.00/
KG
  



  Starters  



  Kachoori
  (Mutton or
Chicken)
  



  Deep-fried pastry stuffed with spiced minced meat
(mutton or chicken)
  



  £4.00
  each
  



  Lamb
  Mince Samosa
  



  Golden samosas filled with potato and lamb mince, fried
in desi butter ghee for rich
  flavor
  



  £3.00
  each
  



  Main Dishes  



  Desi
  Chicken Karahi
(Lahori Style)
  



  Chicken pieces cooked in a wok with fresh tomatoes,
green chillies, and spices
  



  £22.00
  



  Lamb
  Karahi (Peshawari
Style)
  



  Tender lamb cooked in a wok with fresh tomatoes,
green chillies, and spices
  



  £25.00
  



  Daal
  Mash
  



Lentils cooked to perfection with spices, onions, and
garlic   £6.50



  



  Chicken
  Palak
  



Chicken cooked with fresh spinach, herbs, and spices   £6.50
  



  Beef
  Pulao
  



  Aromatic rice dish cooked with beef, spices, herbs, and
vegetables
  



  £6.50
  



  Grilled Specialties  



  Seekh
  Kebabs (Lamb, 4
per serving)
  



  Spiced lamb skewers grilled to perfection   £4.50
  



  Chicken
  Tikka (4 pieces per
serving)
  



  Marinated chicken pieces grilled for a juicy, flavorful
experience
  



  £5.50
  



  Grilled
  Lamb Chops (4
pieces per serving)
  



  Tender lamb chops marinated and grilled for a smoky
finish
  



  £7.50
  



B R I N G I N G  T H E  O R I G I N A L  &  A U T H E N T I C  M U G H A L  A N D  L A H O R IB R I N G I N G  T H E  O R I G I N A L  &  A U T H E N T I C  M U G H A L  A N D  L A H O R I



R E C I P E S  T O  Y O U  F O R  T H E  F I R S T   T I M E   E V E RR E C I P E S  T O  Y O U  F O R  T H E  F I R S T   T I M E   E V E R











  Dish Name    Description    Price  



Naans & Parathas



Keema Naan
(Lahori Style) Traditional naan stuffed with seasoned lamb mince £3.00



Besan Naan Naan filled with spiced gram flour mixture £3.50



Potato Naan (Aloo
Naan) Naan filled with spicy mashed potatoes £3.00



Aloo Paratha
(Lahori Style)



Flaky, whole-wheat paratha stuffed with seasoned
potatoes £2.50



Breads



Plain Naan Freshly baked in a clay oven for a soft, fluffy texture £1.00



Roti Whole-wheat flatbread, simple and traditional 2 for
£1.00



Weekend Special



Halwa Puri Combo Available Saturdays & Sundays. Two puris with halwa
made in desi ghee and chickpea curry   £6.00



  



Extras



Mint Yogurt Sauce £0.80



Mixed Pickles £0.50



Salad (Onion, Tomato, Green Chili) £1.00



Drinks



Lassi - Mango £2.50



Masala Chai £1.50



Traditional Karak
Chai £1.50



M I L K S T O N E  R O A D .  R O C H D A L E
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Income (Profit) = Total Revenue — Total Expenditure
1. Caleulate the Income (Profit:
247,950 — 223, 448 = 24,502

So, the totalincome (or proft) at the end of one year i £24,502.

2. Does the capital introduced get added to the income or profit?

The capital introduced is not added to the incame or profit, Here's why
+ Capitalintroduced (the £20,000 each partner contributed) s the intial investment madie by
the members to start the business, which goes into the company's equity or capital account
It not part of the company s revenue or profi.
« Income or profit represents the earnings generated by the business operations after

covering all expenses. Profi refiects the company's success over the year, separate from the
initil capital invested.

Thus, the capital introduced remains separate from the profit and is typically only considered when

‘evaluating the company's overall net worth or equity, not as part of annual earnings.
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ATCHIBRY,

FISH & GRIPS - CURRIES - FURGERS - KEEAES - SF CHICKEN - PIES
Tel: 01706 347600 Tel: 01706 671945
Mobile: 0744 075 7341

NEW PIZZA DEALS 1o 12

1. MARGARETA: Mezzorele, Tomelo & Hobon Herbs (Vegeterin) ~ £4 £6

2. CHICKEN TIKKA: Chicken Thia, Poppars, Tomto & allon £4 £6
Hars (ec
3. ASIAN DELIGHT: Cricken andoor, Peppers Orions, Sweetcarn,  £4 £6
Chiies & Hllon Harb o)
4. CHICKEN ACHARI: Cickan, Onion, Peppers & ol Herbs (e £4 £6
5. MEXICAN HOT: Chicken Tikka, Jolapefos, Orions & Hulian £4 £6
Hers o
6. PERI PERI: por per Chckan, Onion, Peppers, Per Savee, £4 g6
Holon Herbs ot}
7. ISTANBUL: Lomb Donne,Onion, Peppers & ol Herbs Hoti  £4 £6
8. PEPPERONI: Pepperoni & okon Herbs (Wid) £4 £6
9. MIGHTY MEAT: Cickan ondoor Spc Beet, Papporeri & tolon  £4 £6
Hobs ad)
10. BBQ CHICKEN: 850 souce, Crcken, Onion Pappers & foion ~ £4 £6
Herks i)

0. TUNA SPECIAL: Tune, Sweatcom, Pappers & Holion Herbs (i) £4. £6

12. VEGETALLIA: Orion, Peppers Swestcom, Tometo, Mushvoom s, £4 £6
Wlon Herbs (Mad)

13. VEGETALLIA HOT: Orion, Peppers, Swestcom, Tomato, Mushvoom, £4. £6
Frash Grean Chilles & halon Horbs (Mot

£4 £6
£4 £6

FULL MENU ONLINE: www.atfishandchipsrochdale.co.uk
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vﬁ\“ﬁ?NDG ’ British Kebab
Healthy Food In { awards winner of

Rochdale

TQFRA RTET T |
ISTA LUE |

lease be patient
for your food
as most of our
items are cooked
freshly on charcoals.

| It’s not only

fast food





image22.jpeg
STARTERS

1. HUMMUS © 2.50
Mashed chick peas with sesame paste, olive oll & fresh lemon
- 2. MIXED OLIVES & FETA ® 2.99 =i

Black and green ollves, feta cheese with garlic, herbs and chilli

3. CHICKEN SEEKH KEBAB (2Pcs) 2.50 s
4. LAMB SEEKH KEBAB (2pcs) 2.50

5. SAMOSA (2Pcs) 2.50

6. CHICKEN TIKKA 4.50

7. SPICY CHICKEN WINGS (6pcs) 3.50 (12pcs) 6.00

8. LAMB CHOPS 7.99

9. CHICKEN PAKORA 3.50
10. KOBEDA (Single) 4.00
11. GREEK SALAD (Mix salad, pickles, olives, 2.50

red cabbage & jalapenos)

lXI-.'D KEBABS

GRILLED & CHARCOALED : with Pitta bread, Naan bread or Chips

CLAY OVEN KEBABS 33. CHICKEN TIKKA & KOBEDA 9.00
[ Wrap [ pitta Naan J Chips) 34. CHICKEN TIKKA & SEEKH KEBAB 8.00
12.STEAK DONER KEBAB  5.00 5.00 6.00 6.00 s 35. CHICKENDONER'&ILAMBIDONER 200
36. CHICKEN DONER & KOBEDA 8.00
1 0. 6.0048 37. CHICKEN DONER & SEEKH KEBAB 8.00
: 38. STEAK DONER & CHICKEN DONER (SHAWARNA) 8.00
14.DUINC, 50 6.00 39. STEAK DONER AND KOBEDA 8.00
15.LAMB SEEKH KEBAB  3.99 3.99 4.50 4.50 40. STEAK DONER AND CHICKEN TIKKA 8.00
16.CHICKEN SEEKH KEBAB 3.99 3.99 4.50 4.50 41. LAMB DONER AND KOBEDA 8.00
17.KOBEDA KEBAB 4.99 4.99 550 5.50 42. LAMB DONER AND CHICKEN TIKKA 8.00
18.CHICKEN KOBEDA KEBAB 4.99 4.99 5.50 5.50 43. LAMB DONER AND SEEKH KEBAB 8.00
19.CHICKEN TIKKA KEBAB 5.00 5.00 5.50 6.00 44. MIXED GRILL 11.99
Seekh kebab , lamb chops , chicken tikka , chicken doner & lamb doner
20. DOUBLE KOBEDA KEBAB ON NAN £8.99
45. FAMILY SIZE FEAST MIXED GRILL

Barbequed chicken on the bone, lamb seekh kebab, chick
chicken tikka , chicken
1 chips, 1 rice, and 2 naan bre

\ BEYTI 5.00

i with h

22. STEAK DONER ISKENDC” KEBAB 6.00

Homem te = =

warm hom

ASIAN STYLE
STAFF CURRIES
ANY HOMEMADE CURRY WITH

2CHAPATIOR1INAAN

26. CHICKEN ISKE 5.50 -

Homemade chi : | SALAD & SAUCE £1 EXTRA

v ho hurt

z;m}ANmDOORI BARBEQUED CHICKEN (4 Pcs) 6,00 PICK UP (REGULAR) 6.00 DELIVERY (REGULAR) 650

PICK UP (LARGE)  8.00 DELIVERY (LARGE) 8.50

@ M‘ﬁ R @;j ER g Most of our currles are freshly made every day
(Make it a meal for only £1.50 Extra)
28. QUARTER POUNDER BEEF BURGER 3.00

Please ask a member of staff for details
46. ALOO GOSHT lamb and potato
47. KOFTE ANDAY meatballs and egg

29. QUARTER POUNDER CHEESE BURGER  3.00 TR oIS o
30. BREADED CHICKEN BURGER 2.50 .+ 49.BONELESS CHICKEN chicken special
31. CHICKEN FILLET BURGER 4.00 g f% 50, KEEMA PEAS e e
32. PERI PERI CHICKEN BURGER 430 % 51. CHICKEN PALAK  chicken and spinach

52. CHANA SPECIAL our special famous chickpeas curry:
53. CURRY PAKORA traditional curry.

(Go for double e,
| burger only gﬁ“m = 54, DAL MASH Lentis
£2.00 extra) el 55, KEEMA ON RICE OR CHIPS

37 MILKSTONE ROAD, OL1l1 IEB e
Opening Times £2,00 delivery charge within 3 mil

1 7 Every[Dayj on orders over £10.00
12.00 till Midnight  pgivery unavailable under £10
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HALAL

|
L

2 Lamb Kebab Served with Grilled Tomato
2 Chicken Kebab Salad & 8 Fresh Naan

2 Lamb Tikka

2 Chicken Tikka
3 Pcs Lamb Chops
3 PcsRibs

10 Pcs Wings

1Lamb Kebab Served with Grilled Tomato
1 Chicken Kebab Salad & 4 Fresh Naan
1Lamb Tikka, p 8

1 Chicken Tikka
5 Pcs Wings

3 PcsRibs

2 Pcs Lamb Chops

Served with Salad &
Fresh Naan
Served with Grilled Tomato
3 Lar.nb Kebab Salad & 12 Fresh Naan
3 Chicken Kebab P T
3 Chicken Tikka ¥ Y

nb Tikka,

1

5p

b Chops A

i OPEN 7 DAYS: 11.00AM TILL 10.00PM
a TELEPHONE ORDERS WELCOME

e e ‘ CHARCOAL | BBQ | KEBAB | RICE | DRINK

Drini £1.00 —
Water =1.00
Ayran £1.00

Tub of Sauce 50p
Glassof Tea 50p
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STARTERS

Charcoal-Grilled Wings (6 Pcs)

Smoky tender wings cooked to perfection over charcoal.

Charcoal Chicken Tikka (8 Pes)
Juicy marinated chicken pieces grilled.o
for an authentic smoky,flavaur. 3

Charcoal Malai Boti (6 Pcs)
Creamy, marinated chicken cubes grilled overcharcoal for
a luscious, smoky flavour.

Chicken Charsi Afghani Tikka (2 Skewers)

Succulent chicken tikka marinated in a special bl
grilled to perfection overcharcoal for an authentic

Lamb Charsi Afghani Tikka (4 skew
Succulent lamb tikka marinated in a special big
grilled to perfection overcharcoal for an au L

Tender lamb chops marinated with Spi
offering a smoky savoury taste experience.

Chicken Kebab (2
ed chicken kebabs il
3

smoky taste expe

Charcoal Lamb Tikka (8 Pcs),
Tender marinated lamb ghud
2 deep, smoky flavor.

. FISH

Charcoal SeaBass
Dish featuring sea bass cooked over
served with rice. o

E AB (3 Pes)

10.99

ing finely minced meat blended with a
and tomatoes, served with naan or rice.

Charsi Lamb Karahi

A (_lavour!ul lamb dish featuring tender meat cooked in a karahi
spices and tomatoes, known for its robust taste and typically
served with naan or chapati.

) Karahi (Boneless)
{stan with tender lamb cooked

n )
Ken cooked with
PAfghan spices like

R v

Lo (\fnre kg

nan Mountain region, featuring

hilies and spices.

11.99

15.99 [ 29.99
h

16.99| 31.99

12,99 22.99

3
“Afgan cuisine where ingredients are coo!
tame, allowing them to cook gently in their

,\Afghani Tikka 1kg (with bone)
jéces grilled overcharcoal, infused

| KEBABS

| Lamb Kebab
Two skewers of finely minced lamb kebab, served
\with any two choice of rice/naan/chips.
' Chicken
Two skewers of chicken fillet marinated lemon Jjuice
served with any two choice of rice/naan/chips.
Lamb Tikka
der Kebab of marinated lamb fillet based in butter
ed with any two choice of rice/naan/chips.
.amb Chops
{®Warinated tender lamb chops, served with any two choice
|» of rice/naan/chips.
! Grilled Fish
Grilled whole sea bass marinated in special spices,
served with any two choice of rice/naan/chips.
Grilled Chicken
Half chicken marinated in special spices and
{emon, served with any two choice of rice/naan/chips.
Chicken Tikka & Lamb Kebab
Two skewers of chicken tikka & one skewer of lamb kebab,
served with any two choice of rice/naan/chips.
Lamb Tikka & Lamb Kebab
_ Two skewers of lamb tikka & one skewer lamb kebab,
served with any two choice of rice/naan/chips.
\ Kabul Special
One skewer of marinated lamb tikka, one
o Skewer of lamb kabab, one skewer of chicken tikka, and one
kewer of wings, served with

| KABUL SPECIAL
' CHARCOAL GRILL

| charcoal Grill (2)

en Kebab, (1) L

Charcoal Grill (3)
(2) i n K b, (2) Las
(4) Lam

Charcoal

(3) Chicke

e
R3]
s 3
s te
] = .
FONM R o
A RS
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Would you buy Rahu Fish fried in Mustard Oil (original recipe of Siddique Fried Fish at Ghari
Shaho) i it were offered in Rochdale?

Would you be happy to pay £30 per kg for this fish?
How many times are you likely to buy this item in a week?

Would you be inclined to buy Free Range Chicken and Lamb Karahi made in desi ghee for the
price of £22 per kg?

How many times are you likely to buy this item in a week?

Would you be inclined to buy Beef Pulao offered at £6.5 per portion?

How many times would you buy this item in a week?
Would you buy Halwa Puri made in desi ghee for the price of £6 per portion on weekends?
Would you buy Lamb Mince Kachori at the rate of £4 each?

How often would you buy Lamb Mince Kachori on weekends and weekdays?

Would you buy Lamb Mince Samosa for £3 each?

How many times are you likely to buy Lamb Mince Samosa per week?

Would you buy Keema Naan?

How many times are you likely to buy Keema Naan in a week?
v
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Mr. David Carter
M. Riaz Bhatti

. Smith J

Or. Abdul Ghafoor
Or. Abbassi

Mr. Amer Sadiq
s, Zara Meer
Mrs. Fozia Shah

Mrs. Shehar Bano
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Mr. David
Carter

Mr. Riaz Bhatti

ftem

Rahu Fisn

Fres Range Chicken/Lamb
Karan

Beet Puiz0
Haiwa Puri

Lamb Mince Kachori
Lamb Mince Semosa
Keema Nean

Rahu Fian

Fres Range Chicken/Lamb
Karan

Beet Puizo
Haiwa Puri

Lamb Mince Kachori
Lamb Mince Semosa
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£30kg

229
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s4eacn
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Interested?

Yes
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Yes

Yes
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Yes

Yes
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Yes

Yes

Yes

Q2: Frequency (per
week)

2.4times

2.4tmes

2.4 times
Weekends only
Weekends only
35 times
23 times
2.4 times
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2.4 times
Weekends only
Weekends only
35 times

23tmes
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M. Smith J

Dr. Abdul
Ghafoor
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Dr. Abbassi

Mr. Amer Sadia
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