




BUSINESS PLAN

MOBILE FRESH FISH AND MEAT VAN.



	


Table of Contents
Executive summery………………………………………………………………………………..3

Business overview…………………………………………………………………………………4

Market and Competition…………………………………………………………………………...4

Sales and Marketing……………………………………………………………………………….5

Financial information………………………………………………………………………………5

Product Positioning…………………………………………………………………………………5

Management…………………………………………………………………………………………6

Operations……………………………………………………………………………………………7

Health and Safety Control……………………………………………………………………………8

Legal Compliance…………………………………………………………………………………….9

Price List……………………………………………………………………………………………9

Financial Forecast…………………………………………………………………………………..10

Financing……………………………………………………………………………………………11

Appendix……………………………………………………………………………………….12-15













[bookmark: _GoBack]
EXECUTIVE SUMMARY

After the 90s, the nature of the business environment has dramatically changed so that the level of business competitiveness has soared up in the present generation. In an attempt to cope up with the surging rivalry, a business plan is vital. We, the students of the University of Wales, have endeavoured to develop a business plan regarding the mobile fresh fish and fresh meat van. We clearly understood the challenge that we were about to take it. Amidst it, development of a team on creating a business plan has lessened the odds of difficulties we were about to confront. The business plan is fragmented into several headings, and each of the titles is performed thoroughly as opposed to cursorily. The paper portraits all the analysis related to the business plan and attempts to test the worthiness of the project. 

BUSINESS OVERVIEW

 In the twenty-first century, the business environment is highly competitive, so an organisation must perform distinctly to go well-ahead in the market. It will give an overall idea to the entrepreneur regarding the market situation, market product, wishes of the consumers, and so on. A business plan refers to the written details of a business’s future, a document that conveys what entrepreneur plan to do and how an entrepreneur plan to achieve it. Mobile business is growing in the United Kingdom (UK). Since 1961, the average yearly meat consumption per person in the UK is increasing. In 2013 per person is consuming more than 75kg of meat annually, according to the UN Food and Agriculture Organisation (Ritchie, 2019). The paper will focus on the development of a business plan of mobile fresh fish and fresh meat van. The mobile delivery of meat makes sense in the hectic lives of Londoners. In an attempt to simplify the lives of Londoners, the paper will determine all areas like financial estimations, rate of competition, marketing and pricing to provide cheaper and optimum quality meat to targeted consumers. Further, the feasibility of a business plan will be checked through financial analysis. 


Markets and Competition
Guidance Notes:
This section demonstrates that you understand who your customers are and what they want. It shows that you recognise the competition and what they offer and that there are good reasons for customers to buy from you instead.
Target Markets
Explain who your target customers are. What are their main characteristics, how many are there, what are the key market trends? Give details of any existing customers or interest expressed by potential customers.
If you are targeting more than one group of customers, explain each market segment separately.
[bookmark: _Toc17932781]Competition
Explain who your competitors are. What are the key features of what they offer, and what are their advantages and disadvantages? Why will your target customers buy from you instead?
To make what you say convincing, you may need to include more details and evidence in an appendix to the business plan. For example, this might include market research you have carried out, testimonials from existing or potential customers, and a detailed analysis of each of your main competitors.
[bookmark: _Toc17932782]
Sales and Marketing
 
• Marketing objectives
1. Create awareness of business within Swansea, Llanelli, and Neath areas.

• Marketing strategies
1. Use Facebook, and other social media platforms prior to launch. Especially gymnasium Facebook pages, offering bulk deals (reasons outlined in target market section).
1. Distribute flyers promoting business with Royal Mail (https://www.royalmail.com/business/services/sending/specialist-services/door-to-door)
1. Dissemination of flyers promoting business to supermarket advertisement boards in key areas.

 
• Target market
1. Bodybuilders/Athletes: Advertisements will be placed in all local gymnasia, and recreation/leisure centres (where allowed), targeted strongly toward the fitness/bodybuilding demographic. This is potentially lucrative, due to the protein requirements of such customers.
1. Families: Through the placement of advertisements on supermarket ad boards, the prospective customers reached will be those that carry out the household weekly shop.
1. Market shoppers (Llanelli and Neath): Along with the social media exposer, flyers delivered (via Royal Mail) in both Llanelli and Neath will raise awareness of the business presents at the biweekly market in both areas.
 
• Pricing strategy
1. pricing will be in line with local market prices, although detail being paid to presentation should ensure customer preference over other vendors.
1. When seasonal fish are plentiful, sales promotions will be advertised.


Financial Information
 
For equal business partners will supply finances of equal amounts at start-up.
Application for business grants will be sought (see cash flow sheet).

[bookmark: _Toc17932783]Product Positioning
[bookmark: _Toc17932784]will send out letter saying about our service that we are bring to the area keyring, bags, t-shirt, jumpers and we will set a store in a each of the markets and people will be able to come and try our fish for free 1 mouth before we open out business
Evidence of marking research – we as a company have gone out and did interviews with some of our customers to be and find out what we have that other fish stores don’t have and that is good price and good quality of fish 


Management
Key Personnel
1 Wesley Harding.(Marketing Manager)
2 Robert David Thomas-Evans.(Health and Safety manager)
3 Mahbub Ur Rashid.(Account and Finance Manager)
4 Gary Cooper.(Operations)
Each of us will have equal share within the business and invest accordingly.

Advisors and support services
· There will customers care service put in place for unhappy  customers and when you are going to order from our company there will be term and condition before you can place an order with us   

Operations
Premises and Equipment-
Premises – the company will be run from the of the CEO house to start off with until we make even profits to open up a shop in Swansea town centre
Equipment - the equipment that will be needed for the business is
· van 
· cooling system
· cooling boxes
· stationary cats
· computer
· gloves
· aprons
· white clothing 
· delivery bags 






Employees
Please see our CV at the back of the business plan 
· Gary -  has work in the fish industry for some time and know how the fishing industry work and know how to get new customers 
· Robert Thomas Evans - has work in management so he know how to run to time and know has to get thing done and know how to do all of the paperwork when it come to delivery in bound and outbound and has work in a food industry before 
· Wesley Harding – has done work in the past with food quality control and has work in the food industry before 
· Mahbub ur Rashid runs his own food shop and he has expressed in the field of food industry. 

Suppliers
· Our suppliers will be for our fish is Sownden’s and they are in Cardiff 
Health and safety and control –
 
	Steps
	Hazard 
	Control 
	Monitoring 

	· Storage and further storage  
	· Bacterial growth or further contaminated by micro-organisms
·  chemicals etc.
· Growth of bacteria 
· Further contamination 
	· Store at a safe temperature
· Cover or wrap all food 
· Separate raw food from ready to eat food 
· Do a stock rotation 


	· Check temperatures and date marks 
· Check storage conditions 
· Visual checks 

	· Preparation of the food 
	· Bacterial growth of further contamination 
	· Limit handing times 
· Use clean equipment 
· Have good personal hygiene 
	· Visual check 
· Cleaning schedules 

	· Cooking of the food 
	· Survival of harmful bacteria 
	· Adequate cooking 
· Cooking at a safe centre temperature 
	· Cooking times 
· Routine temperatures checks 



legal compliance– 
· trading licence,
· Business insurance, 
· Food Hygiene Certificate, 
· (FHRS) Food Hygiene Rating Scheme
· , will need to get a market premises saw at we can work in market of Neath, Llanelli and Swansea 
Legal documents 
· we will be drawing up a contract that will all have 10% of the profits and the rest will going back in to the company so that we can grow our business and will be working in a 90 mile radius for the first year 
Systems 

· house deliveries to customers houses system - taking the order from the customers then go to the supplies then take the order to the customers house. The market stalls system – order some much from the suppliers (say about 50 fishes per market) if they go on the first time going then we will order more from the supplier procedures
  Price list  
· our prices list for our fish will be shown on our van and on our website and you can see our price list that the back of the business plan 



Financial Forecast
Guidance Notes:
This section outlines how you expect your business to perform in financial terms. The main business plan highlights the key figures, with more detailed figures included in the appendix. The forecasts must be convincing: include any key assumptions or evidence that supports your expectations (including historical data if you are already trading). If there is a lot of uncertainty, it may be worth providing a range of forecasts: for example, a ‘most likely’, ‘optimistic’ and ‘pessimistic’ cases.
Sales
What total sales do you expect over the next year and further ahead? Provide a more detailed breakdown if this is useful: for example, by types of customer or different product ranges.
Cashflow
What is your cashflow forecast over coming months and years? Make sure you are realistic about how quickly you expect customer to pay you. Will your business have enough cash to survive?
Profitability
How profitable will the business be over the next year? What about further ahead? If the business is initially loss-making, when do you expect to reach break-even?

Financing
Guidance Notes:
This section explains what financing you need to put your plan into action. You may want to include more details in the appendix — for example, giving a detailed breakdown of all your start-up costs
Explain how much financing you are looking for, in what forms. For example, you might want a business loan or leasing package to finance equipment purchases, together with an overdraft facility to help manage working capital requirements.
Summarise how you will be using this money. Break the total down into different types of expenditure, for example: purchasing equipment or premises; covering overheads until sales have built up; contingency financing in case sales are disappointing or costs unexpectedly high.
	

		
	


 
 







































Appendices 

Evidence of marking research – we as a company have gone out and did interviews with so of our customers to be and find out what we have that other fish stores don’t have and that is good price and good quality of fish  
Letters from potential customer/ firm orders – we have sent out letters to all over new customers and customers about our need product that we will be launching soon  
Reference/pervious work – Gary -  has work in the fish industry for some time and know how the fishing industry work and know how to get new customers and Robert Thomas Evans - has work in management so he know how to run to time and know has to get thing done and know how to do all of the paperwork when it come to delivery in bound and outbound and has work in a food industry before and Wesley Harding – has done work in the past with food quality control and has work in the food industry before and Mahbub ur Rashid runs his own food shop and he has expressed in the field of food industry.  
Legal documents – we will be drawing up a contract that will all have 10% of the profits and the rest will going back in to the company so that we can grow our business and will be working in a 90 mile radius for the first year  
Price list – please see the prices list for food that the back of the business plan  
CVs for key team member – we all have sent in our CV please see them at the back of the business plan  
Sample promotional material – will send out letter saying about our service that we are bring to the area keyring, bags, t-shirt, jumpers,  
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		SPECIES 

		BOTTOM PRICE (£ per Kilo))

		TOP PRICE (£ per Kilo)



		COD A1/A2

		2.91

		4.50





		COD A3

		3.00

		3.50





		COD A4

		2.87

		3.14





		COD A5

		      2.37



		3.29



		HADDOCK G A1

		3.51

		4.14





		HADDOCK G A2

		3.51



		4.14



		HADDOCK G A3

		2.37

		4.75





		HADDOCK G A4

		0.95

		3.25



		HADDOCK whole

		0.91

		0.91





		WHITING Gutted

		1.34

		2.90





		WHITING whole

		0.80

		1.85





		MONKFISH

		3.06

		5.16





		LING

		1.82

		2.33



		        LEMON SOLE



		1.69

		7.62



		LYTHE

		4.29

		5.24





		MEGRIM

		0.75

		7.00





		HAKE

		1.00

		4.58





		PLAICE

		1.46

		3.87





		SQUID

		0.77

		8.75





		MACKEREL-HANDLINE

		1.19

		1.56





		WITCHES

		1.20

		2.60





		SAITHE LARGE

		1.00

		1.12





		[bookmark: _GoBack]SAITHE MEDIUM

		1.00

		1.25





		SAITHE SELECTED

		0.83

		1.29





		SAITHE SMALL

		0.85

		1.13
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Robert David Thomas-Evans

8 Herbert Street, Treorchy, CF42 6AW

[bookmark: _GoBack]M:07494567091    E: robertthomasevans6@gmail.com

A genuine person who is willing to work hard and has a positive attitude.  Good listener and communicator, who is able to focus and follow instructions with accuracy.  Kind and caring, who is organised and takes pride in own work.  Aiming to gain employment within management and health and safety environment, where he can make a valuable contribution and is willing to learn new skills and tasks.   



Key Skills and Achievements 

Awareness of health and safety procedures in the workplace

IT skills, competent in use of Microsoft Office, internet and email 

Able to remember things and keen eye for detail and accuracy 



Education

University of Wales Trinity Saint David (2019-2020)

Currently doing a Certificate of Higher Education Skills in the Workplace (management)

Torfaen Training (2011-2012)

Entry Level Communication, Application of Number



Treorchy Comprehensive School, Treorchy (2003-2010) 

Entry levels: Maths, English, Science and History: Passes    

2 G.C.S.E’s: Cs in Design and Technology; Art.



Volunteering Experience

Catering Direct, Trehebert (2011)

Responsible for preparing containers for meals on wheels 

Sealing the bread and cutting vegetables 

Sealing the food and loading the van ready for delivery



Rhondda Housing, RCT (2010)

Made a film and video for people with reading difficulties to watch, which explained about Rhondda Housing services. 

Attended a weekend camping trip where I took part in surfing, indoor rock climbing and team building exercises



Penpych Primary School (2010)

Responsible for helping the classroom teacher.

Supporting children with their spelling, reading and one to one support with a young pupil.

Assisted with developing creative activities and general classroom support 



Employment

Griffin windows (28 September 2018 - to current)

· I have done prepping on the door line 

· Administration duties

· Quality Alerts

· Training records 

· Training Verification Forms (TRV)

· Process Alert 

· Work Instruction, Risk Assessment

· PSI and PSI Tracker

· Good with Microsoft Word, Excel, Visio, Outlook 

Electrician’s Mate (31 July 2017 - 04 September 2018)

· I have done all aspects of electrician work

Groundworker (03 April 2017 - 28 July 2018) 

· Done all aspects of ground working trade

 

Sphere (20 Murch 2017 - 31 Murch 2017)

· I was a labourer for ISG for two weeks 

· I used a variety of different tools 

· I had to keep the site tidy and clean



JSP (06 Murch 2017 - 17 Murch 2017)

· I did some woodwork and pumping 

· My many roles included keeping the site nice and tidy so that the workforce could work in a safe and clean environment



Rantand (20 February 2017 - 24 February 2017)

· I used a breaker 

· I had to take deliveries



Aura (08 October 2015 - 03 February 2017) 

· I ran a construction project for about a year  

· I learnt management skills   

· I have put up form walls in a food environment place

· I have done white cladding

· I have done all types of different labouring jobs and have used all the tools on site 

· I have worked on the gate and I had to take deliveries 

· I had to do deal with the customer when something was wrong or delayed 



Beatus Cartons (04 May 2015 - 01 September 2015)

· I put boxes through tape

· I use a pump track



Peacocks (14 September 2014 - 01 May 2015)

· I did picking and packing 



Your pets’ warehouse (19 May 2014 - 15 August 2014)

· I was a picker and packer for online sales 

· I had to make sure the shop was fully stocked to fulfil the orders

· I had to order things for the shop and so I have done stock taking  

· I have some retail experience 

· I was the supervisor personal that deal with customers when something wasn’t right or broken  



References Available on Request                                                                                      








image3.emf
Wesley Harding CV  (updated).pdf


Wesley Harding CV (updated).pdf


Wesley Harding 
25 Coed Main 


Caerphilly  
CF831RS 


07495365066 
wesleyharding@hotmail.co.uk 


PROFILE 


My most recent position was as head churn operator, responsible for a small 
team of individuals in the production of various butters. Prior to that, I worked 
in the care sector for 10 years as a support worker. These roles required 
effective social and mediatory skills, particularly with individuals with 
communication difficulties, and challenging behaviours, in my care role. My 
demeanour is laid back, and I am very approachable, with a strong work ethic. 


EXPERIENCE 


Churn operator Castle Dairies — December 2015—December 2018 
Team leader responsible for production, maintenance, hygiene, traceability, 
and the quality control of various butters. 


Quality Control Castle Dairies — May 2015—December 2015 
Responsible for moisture analysis, pH, and salinity testing of various butters, 
as well as ensuring weights and quality of product are within specification. 


Residential care assistant/support worker Orbis — 2011—2014 
Caring for children with intellectual, mental health, and often physical 
disabilities, in a hospital/school residential setting. 


Support worker Craegmoor Healthcare — 2004—2011 
The care and promotion of independence of individuals with mental health 
problems, and/or intellectual disabilities, in and outside of the community. 
Acquired NVQ Level 3 in Health and Social Care. 


Print technician/supervisor TSG Plastics Ltd. — 2003–2005 
Responsible for a small team in the printing of digital television fascias, and 
upkeep and maintenance of the printer. 


Sheet metal worker — 1999—2003 
Involved the use of CNC, fly presses, spot welders, and folders in the 
production of various stainless and mild steel housings. 


REFERENCES 
  
Ron Marshman, Factory Manager, Castle Dairies Ltd. — 07984 573958 


Alan Bush, NVQ Assessor — 07468692140
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                                                                                                  MAHBUB UR RASHID

                                                                                  169 COWBRIDGE ROAD WEST

                                                                                                                       CARDIFF

                                                                                                                        CF5 5TB

                                                                                                                07806323276

                                                                                            Mrashidzkc28@gmail.com

PROFILE



I am running my own takeaway for last six years. I am responsible for day to day running of the business, managing staff, ordering stocks, maintaining accounts etc.



EXPERIANCES



Before starting my own business, I worked at the same field for five years. From which I gained essential experience to start my own business.



EDUCATION



University of Wales Trinity Saint David (2019-2020)

Currently doing a certificate of Higher Education Skills for Workplace(management)



REFERENCES 

[bookmark: _GoBack]Available on request.






