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Sprinkles and Scoops will operate as a sole trader business. This legal structure has been selected because it is the simplest and most cost effective option for a new business. As a sole trader, Andrew White will have complete control over the business and will be responsible for all decision making, daily operations, financial management, and customer service.
Operating as a sole trader requires registration with HM Revenue and Customs (HMRC) for tax purposes and compliance with all relevant food safety legislation. The business will also register with the local authority as a food business at least 28 days before trading, as required by UK law (Food Standards Agency, 2024; HM Government, 2024).
Although the sole trader structure provides flexibility and low administration costs, the owner accepts unlimited liability for any business debts or legal obligations. As the business grows, alternative legal structures such as a limited company may be considered to provide additional legal protection.

Ownership and Management Team
Sprinkles and Scoops is owned by Andrew White, who is responsible for the overall management and operation of the business. As owner-manager, Andrew will oversee all aspects of the company's activities, including financial planning, stock management, supplier relationships, marketing, customer service, and compliance with food safety regulations.
Initially, the business will operate without additional permanent employees, allowing operating costs to remain low during the startup phase. However, temporary or part-time staff may be employed during peak trading periods, festivals, school holidays, and large community events to improve efficiency and customer service.
The management structure will remain simple during the early stages of the business, enabling quick decision making and maintaining close control over quality standards and financial performance. According to Scarborough and Cornwall (2019), owner-managed small businesses often benefit from greater flexibility and faster responses to customer demands than larger organisations.

Products and Services
Sprinkles and Scoops will offer a wide range of frozen desserts and refreshments designed to appeal to customers of all ages. The product range will include:
· Soft-serve ice cream cones 
· Premium scoop ice cream in multiple flavours 
· Ice lollies 
· Ice cream tubs 
· Milkshakes 
· Slush drinks 
· Cold canned and bottled drinks 
· Bottled water 
· Confectionery and sweets 
The business will also provide catering services for private events, including birthday parties, weddings, school fairs, charity events, corporate functions, and local festivals. Customers will be able to book the ice cream van in advance for special occasions, creating an additional source of income beyond regular street trading.
Product quality, food safety, cleanliness, and excellent customer service will be central to the business's operations. All food will be stored and handled according to Food Standards Agency guidelines to ensure customer safety and legal compliance (Food Standards Agency, 2024).
To attract repeat customers, Sprinkles and Scoops will use promotional offers, loyalty schemes and active engagement through social media platforms. Marketing activities will focus on building a strong local reputation and encouraging word-of-mouth recommendations, which remain one of the most effective marketing strategies for small businesses (Kotler & Keller, 2022).
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Income Streams
Sprinkles and Scoops will generate revenue through multiple income streams to improve profitability and reduce seasonal risk. The primary source of income will be the sale of soft-serve ice cream, scoop ice cream, frozen desserts, cold drinks, and confectionery from the mobile ice cream van. Additional revenue will be generated through private event bookings, including birthday parties, weddings, school fairs, corporate events, festivals, and charity functions. Diversifying income sources enables businesses to reduce financial risk while increasing opportunities for growth (Kotler & Keller, 2022).
The estimated monthly income is shown in Table 1.
Table 1
Estimated Monthly Income Streams
	Income Stream
	Estimated Monthly Income (£)
	Percentage of Total Income

	Daily ice cream sales
	4,500
	56%

	Private event bookings
	2,000
	25%

	Festivals and community events
	1,000
	13%

	Cold drinks and confectionery
	500
	6%

	Total Monthly Income
	8,000
	100%


These estimates are based on expected trading patterns within the local area and assume increased sales during the spring and summer months when demand for frozen desserts is highest (British Business Bank, 2023).

Locations, Premises, and Equipment
Sprinkles and Scoops will operate from a fully equipped mobile ice cream van that allows the business to trade at multiple locations throughout the local community. Typical operating locations will include parks, beaches, schools, sporting events, festivals, residential estates, tourist attractions, and private functions. The flexibility of a mobile business allows the company to maximise customer access while avoiding the higher rental costs associated with permanent retail premises (Scarborough & Cornwall, 2019).
Essential equipment includes:
· Mobile ice cream van 
· Soft-serve ice cream machine 
· Commercial freezer 
· Display freezer 
· Refrigerator 
· Contactless card payment terminal 
· Cash register 
· Temperature monitoring equipment 
· Handwashing facilities 
· Cleaning and sanitising equipment 
· Fire extinguisher 
· First aid kit 
· Food-grade storage containers 
Routine maintenance of the vehicle and equipment will minimise breakdowns and ensure continuous operation.

Production and Distribution Processes
Products will be sourced from approved wholesalers and reputable food suppliers to ensure consistent quality and food safety. Frozen products will be transported and stored according to manufacturer recommendations and Food Standards Agency (2024) guidance.
Daily operational activities include:
1. Checking vehicle safety. 
2. Monitoring freezer temperatures. 
3. Loading stock into the vehicle. 
4. Travelling to designated trading locations. 
5. Serving customers safely and efficiently. 
6. Processing cash and card payments. 
7. Recording daily sales. 
8. Cleaning and sanitising equipment. 
9. Restocking products. 
10. Preparing the vehicle for the following trading day. 
Maintaining the cold chain throughout storage and transportation is essential to prevent food spoilage and ensure compliance with food hygiene legislation (Food Standards Agency, 2024).

People, Staff, and Suppliers
Initially, Sprinkles and Scoops will be owned and managed solely by Andrew White, who will be responsible for all operational activities including stock purchasing, customer service, financial management, marketing, vehicle maintenance, and compliance with food safety legislation.
As demand increases, temporary or part-time employees may be recruited to assist during weekends, school holidays, festivals, and large community events. Employees will receive appropriate training in food hygiene, customer service, and health and safety before commencing work.
Products will be purchased from reliable suppliers offering competitive pricing and consistent product quality. Establishing strong supplier relationships will help ensure product availability while reducing supply chain disruptions (Scarborough & Cornwall, 2019).

Systems and Processes
Sprinkles and Scoops will implement operational systems designed to improve efficiency, maintain accurate records, and deliver excellent customer service.
Business systems will include:
· Electronic card payment system 
· Daily cash reconciliation 
· Stock control procedures 
· Temperature monitoring records 
· Cleaning schedules 
· Vehicle maintenance logs 
· Booking management system 
· Social media marketing calendar 
· Accounting software for financial reporting 
Using digital accounting software will allow the owner to monitor profitability, manage cash flow, prepare tax returns, and maintain accurate financial records. Regular stock monitoring will minimise waste while ensuring popular products remain available throughout the trading season (Kotler & Keller, 2022).

Health and Safety and Legal Compliance
Health and safety are fundamental to the successful operation of a mobile food business. Sprinkles and Scoops will comply with all relevant UK legislation governing food hygiene, employee safety, and public health.
The business will:
· Register as a food business before trading. 
· Implement the Food Standards Agency's Safer Food, Better Business food safety management system. 
· Maintain correct refrigeration temperatures. 
· Complete daily cleaning and sanitising procedures. 
· Provide handwashing facilities. 
· Carry out written risk assessments. 
· Maintain fire safety equipment. 
· Hold public liability insurance. 
· Ensure staff receive appropriate food hygiene training. 
Compliance with food safety legislation helps protect customers from foodborne illness while maintaining public confidence in the business (Food Standards Agency, 2024).

Licences Required
Before commencing operations, Sprinkles and Scoops will obtain all licences and legal approvals required under UK legislation.
These include:
· Registration with the local authority as a food business. 
· Street trading licence (where required by the local council). 
· Public liability insurance. 
· Business vehicle insurance. 
· MOT certificate and vehicle tax. 
· Level 2 Food Hygiene Certificate. 
· Gas Safety Certificate (if LPG equipment is used). 
· Portable Appliance Testing (PAT) certification for electrical equipment. 
· Waste disposal arrangements. 
· Music licence (if copyrighted music is played from the vehicle). 
Obtaining these licences demonstrates legal compliance and helps ensure that the business operates safely and professionally. Food businesses in England must register with their local authority at least 28 days before commencing trading (HM Government, 2024).
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The revenue and pricing strategy for Sprinkles and Scoops has been developed to ensure that the business is both competitive and financially sustainable. The pricing of products and services has been determined by considering several key factors, including the cost of purchasing stock, vehicle operating costs, fuel, insurance, licensing, wages (where applicable), competitor pricing, and the level of profit required to support business growth. A value based pricing approach has been adopted, balancing affordability for customers with the quality of products and service provided. According to Kotler and Keller (2022), pricing should reflect the value customers perceive while enabling businesses to recover costs and achieve long term profitability.
Market research was undertaken by comparing prices charged by local ice cream vans, convenience stores, and dessert outlets. This research showed that customers are generally willing to pay slightly higher prices for premium products, excellent customer service, and the convenience of a mobile ice cream van. Therefore, Sprinkles and Scoops will use a competitive pricing strategy, ensuring prices remain comparable with competitors while highlighting the business's quality products, attractive branding, and reliable service. During festivals and private events, premium pricing may be applied due to higher demand, whereas promotional discounts and loyalty offer will encourage repeat business during quieter trading periods (Burns, 2022).

Pricing of Goods and Services
The proposed pricing structure has been developed to provide competitive prices while maintaining healthy profit margins. Each product has been priced after calculating the direct cost of goods, overhead expenses, and desired gross profit.



Table 1
Pricing Structure for Sprinkles and Scoops
	Product or Service
	Selling Price (£)

	Soft-serve ice cream cone
	3.50

	Single scoop ice cream
	3.00

	Double scoop ice cream
	4.50

	Premium waffle cone
	5.00

	Ice lolly
	2.50

	Ice cream tub
	3.50

	Milkshake
	4.50

	Slush drink
	3.50

	Bottled water
	1.50

	Canned soft drink
	2.00

	Confectionery
	1.50–3.00

	Private event hire
	From £250

	Wedding package
	From £450

	Corporate event hire
	From £350


The pricing strategy aims to achieve a gross profit margin of approximately 60%, which is considered appropriate for mobile catering businesses and allows the business to remain competitive while generating sufficient income to cover operating expenses and future investment (Scarborough & Cornwall, 2019).
Here is the Products menu that will be available to customers.
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Income Streams
Sprinkles and Scoops will generate income from four main revenue streams, reducing dependence on a single source of income and helping to minimise the effects of seasonal fluctuations.
The primary income streams are:
1. Daily mobile ice cream and dessert sales. 
2. Private event bookings, including birthday parties, weddings, and school events. 
3. Festivals, markets, and community events. 
4. Sales of drinks, confectionery, and other complementary products. 
Diversifying revenue streams is an important strategy for small businesses because it improves financial stability and creates opportunities to increase profits throughout the year (Burns, 2022).

Estimated Revenue from Each Income Stream
The projected monthly and annual revenues are based on expected customer demand, local market research, seasonal trading patterns, and estimated average daily sales.
Table 2
Estimated Revenue by Income Stream
	Income Stream
	Monthly Revenue (£)
	Annual Revenue (£)

	Daily ice cream sales
	4,500
	54,000

	Private event bookings
	2,000
	24,000

	Festivals and community events
	1,000
	12,000

	Drinks and confectionery sales
	500
	6,000

	Total Revenue
	8,000
	96,000


The business expects to generate approximately £96,000 in annual revenue during its first full year of trading. Sales are anticipated to peak during the spring and summer months due to increased demand for frozen desserts. To reduce the impact of seasonal fluctuations, Sprinkles and Scoops will actively promote private event hire, corporate functions, school events, and community festivals throughout the year. Regular monitoring of sales data and customer demand will enable pricing adjustments where necessary to maintain profitability and competitiveness (Kotler & Keller, 2022).
Financial performance will be reviewed monthly using accounting software to monitor revenue, expenses, profit margins, and cash flow. This information will support informed business decisions and ensure the long-term sustainability of the business (Burns, 2022).
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Startup costs
The startup costs for Sprinkles & Scoops will be fully funded through a £30,000 gift from my family. As this is a gift rather than a loan, I will not have to make repayments or pay interest, allowing the business to begin trading without any debt. This will reduce financial pressure during the first year and improve cash flow, giving me greater flexibility to focus on establishing the business.
Having the business fully funded means I can invest in a reliable second hand ice cream van, professional branding, equipment, initial stock, licences, insurance and marketing without relying on external finance. It also allows me to set aside a contingency fund to cover any unexpected expenses, such as equipment repairs or seasonal fluctuations in demand.
Starting the business debt-free will enable me to reinvest any profits into growing Sprinkles & Scoops, whether that involves expanding the product range, attending more events, improving marketing activities or upgrading equipment in the future. Overall, the £30,000 family gift provides a strong financial foundation and significantly increases the business's ability to become profitable and sustainable during its first year of operation.

Sprinkles & Scoops – Startup Cost Breakdown
	Startup Cost
	Estimated Cost (£)

	Used ice cream van with soft-serve machine
	15,000

	Vehicle branding (logo, full wrap, menu boards)
	2,000

	Initial stock (ice cream mix, cones, toppings, sauces, flakes, drinks)
	1,200

	Additional freezer/refrigeration equipment
	1,000

	Generator and electrical equipment
	2,000

	Card payment system (POS)
	350

	Food Hygiene Level 2 training
	100

	Street trading licence
	800

	Public liability insurance
	600

	Commercial vehicle insurance
	1,500

	Vehicle tax, MOT and servicing
	400

	Website, social media advertising and printed marketing
	800

	Branded uniforms and PPE
	250

	Cleaning supplies and food safety equipment
	250

	Scoops, utensils, storage containers and serving equipment
	500

	Business registration and accounting software
	300

	Contingency fund
	2,950

	Total Startup Costs
	£30,000



Disclosure and Barring Service (DBS) Check
Although a Disclosure and Barring Service (DBS) check is not a legal requirement for operating an ice cream van in the UK, I have chosen to obtain a Basic DBS check as part of my start-up plan for Sprinkles & Scoops. My business will aim to attend school fairs, community events, children's parties and family festivals, where event organisers may request a DBS certificate as part of their safeguarding procedures.
The current cost of a Basic DBS check is £21.50.  (Disclosure and Barring Service [DBS], 2025). Although obtaining a DBS check is voluntary for my business, I believe it demonstrates my commitment to professionalism, safeguarding and building trust with customers, parents and event organisers. Having a Basic DBS certificate may also improve my opportunities to trade at family focused events and venues where a criminal record check is preferred.

Financial Projections
The financial projections for Sprinkles and Scoops have been prepared using estimated startup costs, projected sales volumes, operating expenses, and market research into similar mobile catering businesses. Financial forecasting enables business owners to estimate future performance, identify funding requirements, and monitor profitability. Accurate financial planning is essential for managing cash flow and supporting informed business decisions (Burns, 2022).
The projections assume that the business operates throughout the year, with higher sales between April and September due to increased demand for ice cream during warmer weather. Winter trading is expected to rely more heavily on private bookings, festivals, and community events.

Turnover Forecast
Table 1
Projected Monthly Turnover
	Month
	Projected Turnover (£)

	January
	4,500

	February
	4,800

	March
	6,000

	April
	8,500

	May
	9,500

	June
	10,500

	July
	12,000

	August
	11,500

	September
	9,000

	October
	7,000

	November
	5,500

	December
	6,200

	Annual Turnover
	95,000


The projected annual turnover of £95,000 reflects seasonal demand and assumes participation in local events, festivals, and private bookings throughout the year.





Cash Flow Forecast
Table 2
Projected Monthly Cash Flow
	Month
	Cash In (£)
	Cash Out (£)
	Net Cash Flow (£)

	January
	4,500
	3,900
	600

	February
	4,800
	4,000
	800

	March
	6,000
	4,400
	1,600

	April
	8,500
	5,700
	2,800

	May
	9,500
	6,100
	3,400

	June
	10,500
	6,600
	3,900

	July
	12,000
	7,300
	4,700

	August
	11,500
	7,000
	4,500

	September
	9,000
	6,000
	3,000

	October
	7,000
	5,200
	1,800

	November
	5,500
	4,500
	1,000

	December
	6,200
	4,900
	1,300



The cash flow forecast indicates that the business is expected to maintain a positive cash balance throughout the year. Maintaining positive cash flow is critical for paying suppliers, meeting operating expenses, and ensuring the business remains financially stable (British Business Bank, 2023).






Profit and Loss Forecast
Table 3
Projected Monthly Profit and Loss Statement
	Month
	Sales (£)
	Expenses (£)
	Net Profit (£)

	January
	4,500
	3,900
	600

	February
	4,800
	4,000
	800

	March
	6,000
	4,400
	1,600

	April
	8,500
	5,700
	2,800

	May
	9,500
	6,100
	3,400

	June
	10,500
	6,600
	3,900

	July
	12,000
	7,300
	4,700

	August
	11,500
	7,000
	4,500

	September
	9,000
	6,000
	3,000

	October
	7,000
	5,200
	1,800

	November
	5,500
	4,500
	1,000

	December
	6,200
	4,900
	1,300

	Annual Total
	95,000
	65,600
	29,400



The projected annual net profit is approximately £29,400, representing a net profit margin of approximately 31%. This level of profitability is achievable for a well managed mobile catering business that maintains effective cost control, competitive pricing, and consistent customer demand (Scarborough & Cornwall, 2019).
The largest operating expenses include:
· Stock purchases 
· Fuel 
· Vehicle maintenance 
· Insurance 
· Licences and permits 
· Marketing 
· Equipment maintenance 
· Utilities 
· Packaging 
· Accounting costs 
Financial performance will be monitored monthly using accounting software to compare actual performance against forecasted figures. This will enable the owner to identify trends, manage cash flow effectively, and make informed decisions regarding pricing, stock purchasing, and business growth (Kotler & Keller, 2022).
Below is a more detailed Operating Expenses. A UK mobile ice cream van operating as a sole trader and align with my projected annual turnover of approximately £95,000.
Table 4
Projected Monthly Operating Expenses for Sprinkles and Scoops
	Expense Category
	Monthly Cost (£)
	Annual Cost (£)
	Description

	Stock purchases
	2,200
	26,400
	Ice cream, drinks, confectionery, toppings, consumables

	Fuel
	350
	4,200
	Fuel for travelling between trading locations and events

	Vehicle maintenance
	150
	1,800
	Servicing, tyres, repairs, MOT preparation

	Vehicle insurance
	125
	1,500
	Commercial vehicle insurance

	Public liability insurance
	50
	600
	Protection against public liability claims

	Licences and permits
	50
	600
	Street trading licence, food registration, permits

	Marketing and advertising
	150
	1,800
	Social media advertising, flyers, banners, promotional materials

	Equipment maintenance
	100
	1,200
	Ice cream machine servicing, freezer repairs, equipment replacement

	Utilities
	100
	1,200
	Electricity for freezer storage, water, mobile phone, internet

	Packaging
	200
	2,400
	Cones, tubs, spoons, napkins, cups, straws, carrier bags

	Accounting and bookkeeping
	80
	960
	Accounting software and accountant fees

	Cleaning materials
	60
	720
	Food safe cleaning chemicals, paper towels, sanitiser

	Bank charges & card processing fees
	80
	960
	Card payment transaction fees

	Uniform and PPE
	30
	360
	Staff clothing, aprons, gloves, hairnets

	Contingency fund
	100
	1,200
	Unexpected repairs and miscellaneous costs

	Total Operating Expenses
	3,825
	45,900
	



Estimated Gross Profit
	Financial Item
	Annual (£)

	Annual Turnover
	95,000

	Less Operating Expenses
	(45,900)

	Estimated Gross Profit
	49,100





Estimated Net Profit
	Additional Costs
	Annual (£)

	Depreciation of vehicle and equipment
	4,000

	Miscellaneous expenses
	1,500

	Total Additional Costs
	5,500



	Financial Summary
	Annual (£)

	Gross Profit
	49,100

	Less Additional Costs
	(5,500)

	Estimated Net Profit
	43,600


This gives me an estimated net profit margin of approximately 47.0%, which I believe is realistic for my business. By keeping my operating costs low, avoiding loan repayments and taking advantage of the increased demand during the warmer months and at local events, I expect Sprinkles & Scoops to achieve a healthy level of profitability while remaining financially sustainable. 
Explanation of Operating Expenses
The largest operating expense is stock purchases, accounting for approximately 28% of annual turnover. This includes the purchase of ice cream, frozen desserts, beverages, confectionery, toppings, and other consumable products required for daily trading. Maintaining strong supplier relationships and purchasing stock in bulk where possible will help reduce costs and improve profit margins (Burns, 2022).
Fuel is another significant expense because the business operates from a mobile vehicle and travels to multiple trading locations, festivals, and private events. Regular servicing and preventative maintenance will minimise repair costs and reduce the likelihood of vehicle breakdowns (Scarborough & Cornwall, 2019).
Marketing expenditure includes social media advertising, promotional materials, business cards, and event sponsorships. Digital marketing is expected to be the primary promotional method because it provides a cost effective way of reaching local customers and increasing brand awareness (Kotler & Keller, 2022).
A contingency fund has been included to provide financial resilience against unexpected costs such as equipment failures, emergency vehicle repairs, or increases in supplier prices. Maintaining a contingency reserve is considered good financial management practice for small businesses (British Business Bank, 2023).
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Break-Even Analysis
Break-even analysis is an important financial planning tool that helps determine the number of products or customers required for a business to cover all its fixed and variable costs. Once the break even point has been reached, every additional sale contributes towards business profit. Conducting a break even analysis enables business owners to set realistic sales targets, evaluate pricing strategies, and assess the financial viability of the business (Burns, 2022).
For Sprinkles and Scoops, the following assumptions have been made:
· Average customers spend: £4.50 
· Average cost of goods sold per customer: £1.80 
· Contribution per customer: £2.70 
· Estimated fixed monthly costs: £1,625 
The break-even calculation is shown below.
Break-even Formula
Break even customers = Fixed Costs ÷ Contribution per Customer
= £1,625 ÷ £2.70 = 602 customers per month
This means the business must serve approximately 602 customers each month to cover all operating costs.
Assuming the business trades 26 days per month, the required daily sales are:
602 ÷ 26 = 23 customers per day
Therefore, Sprinkles and Scoops must serve approximately 23 customers per trading day to break even.

Sales Required to Generate a Comfortable Living
While breaking even ensures the business covers its costs, a higher level of sales is required to provide the owner with a sustainable income and allow the business to grow. I have set a target of earning approximately £35,000–£40,000 annually before personal taxation.
To achieve this objective, the business will aim to generate annual sales of approximately £95,000, resulting in an estimated annual net profit of approximately £43,600.
Based on the average customer spend of £4.50, the business would need approximately:
95,000 ÷ 4.50 = 21,111 customer purchases annually
This equates to:
· 1,759 customers per month 
· 68 customers per trading day 
Serving around 68 customers per day would provide sufficient revenue to cover all operating costs while generating a comfortable income for the owner.

Maximum Business Capacity
The capacity of a mobile ice cream van depends on equipment, stock levels, and trading hours. Sprinkles and Scoops will initially operate with one owner working approximately eight hours per day.
Under normal trading conditions, one person can comfortably serve approximately 18–22 customers per hour.
Assuming an average of 20 customers per hour over an 8-hour trading day, maximum daily capacity would be:
20 × 8 = 160 customers per day
This provides a theoretical maximum of:
	Capacity
	Customers

	Per hour
	20

	Per day
	160

	Per week (6 trading days)
	960

	Per month (26 trading days)
	4,160


During festivals and large community events, daily customer numbers may exceed 250 customers, particularly if additional staff are employed.
Operating below maximum capacity allows the business to maintain high standards of customer service, minimise waiting times, and respond to fluctuations in demand (Scarborough & Cornwall, 2019).

Profit Required for Business Sustainability
Financial sustainability requires the business to generate sufficient profit to:
· Pay operating expenses. 
· Replace equipment and the vehicle when necessary. 
· Maintain emergency cash reserves. 
· Invest in marketing and business growth. 
· Provide an income for the owner. 
· Meet tax obligations. 
Based on the projected financial forecasts, Sprinkles and Scoops aims to achieve:
Table 1
Financial Sustainability Targets
	Financial Measure
	Annual Amount (£)

	Annual turnover
	95,000

	Operating expenses
	45,900

	Additional business costs
	5,500

	Net profit
	43,600

	Net profit margin
	47%



A net profit of approximately £35,000–£40,000 per year is considered sufficient to maintain business operations, support future investment, and provide a sustainable income for the owner. Maintaining this level of profitability will also enable the business to purchase replacement equipment, improve marketing activities, and potentially expand by employing additional staff or introducing a second mobile ice cream van in the future (Kotler & Keller, 2022).
To remain financially sustainable, the business will monitor sales performance, review pricing annually, negotiate favourable supplier contracts, and control operating costs. Maintaining positive cash flow and sufficient working capital will reduce financial risk and improve the long-term resilience of the business (British Business Bank, 2023).

Financial Summary
The financial analysis demonstrates that Sprinkles and Scoops is a viable business opportunity with realistic growth potential. The business only needs to serve approximately 23 customers per day to break even, while serving approximately 68 customers per day will provide a comfortable income and support long-term sustainability. The maximum operating capacity of approximately 160 customers per day provides significant opportunity for business growth, particularly during peak trading periods and special events.
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Andrew White 

P:07717619575

E: whiteandrew871@gmail.com

I am a very hard working, conscientious and reliable person. I am an excellent timekeeper and I Enjoy meeting new people. I can work as part of a team as well as using my own initiative. I feel I can adapt quickly to any environment and always strive to do my best with any task at hand. 

Work Experience 

Dispatch Operative 

Amazon.com-Swansea, Swansea 

September 2020 to February 2021 

Temporary position- working in the warehouse, dispatch and on the flat sorter. 

DVLA officer 

DVLA 

October 2018 to June 2019 

To liaise with customers and the DVLA to ensure the law was upheld. 

Front of House Staff security and receptionist 

Welcome Break 

January 2017 to October 2018 

Always providing a high standard of customer service and ensuring the security of the hotel. Responsible for end of day banking also. All admin duties were required. 

New Business Sales 

Dunraven Finance 

April 2013 to January 2017 

Whilst at Dunraven finance my role was to ensure customers had a positive shopping experience first and foremost. Adhering to FCA regulations we were required to carry out assessments and credit check customer to ensure we were meeting customer expectations and treating the customers fairly. During my time at the company, I believe I rounded my already high standard of customer service. I was responsible as the first point of contact to ensure a professional image came across and was maintained throughout the customers shopping experience. 

Specialist Provisioning & complaints officer 

Logica and CGI-Bridgend 

May 2011 to April 2013 

During my time at CGI i have improved my all-round customer service skills, receiving inbound and making outbound calls to customers to resolve any issues the customers have with their accounts. I also managed customer complaints to meet the company’s and customers best resolution. 

Maesteg Comprehensive School 

Additional Information 

English B 

Maths C 

Science A*, A* 

Welsh C 

I.T A

I.T GNVQ Distinction 

Resistant Materials C 

Photography Level 3 

I.T Media Level 3 

Customer Service Certificates and Awards 

Fire Service Award Level 2 Full Drivers Licence



References available on request
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