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Full Business Plan for Moving Masala

Business Operations - 
In the business plan proposal, I covered the location of the business amongst other aspects. For the full business plan, I will be covering the operations of the business. 
‘Operations management is the administration of business practices to create the highest level of efficiency possible within an organization’, Kenton (2019)
Business operations cover many aspects of the business including finances and marketing. However, as my colleagues are covering those aspects I will only mention the practical aspects.
Suppliers
To stay productive and efficient, Sanu will order the stock for Moving Masala when he places orders for his restaurant. Sanu has spare room in his restaurant, which means extra stock can be safely kept at the restaurant and picked up in the morning. To stay professional, the invoices for Moving Masala will be kept separate. Amongst Sanu’s suppliers are: Euro foods, Booker, Kwan Yick and JJ Foods. All these wholesalers are located within Newport and Cwmbran. These suppliers have been used by Sanu for many years. We can be sure of the quality of products that they provide as well as their service.
Quality Control
Once the stock has been delivered and checked for quality standards, it will be ready for pick up by the van. Curries will be cooked in the restaurant, cooled and then stored. Chicken for baguettes and sandwiches will also be prepared. When stock is picked up in the van we will follow these quality control methods:
· [bookmark: _Hlk12558170]Health and safety – see food standards below
· Customer feedback -  this will be a regular procedure for us. It will involve us asking customers to rate our food, service and fill out short questionnaires in return for free food and drink!
· Handling Complaints -  this will involve using our communication skills and general people skills.
‘’People skills are the interpersonal attributes that characterise a person’s relationships with others”. Maund, shriek and tinker, (2017, p516)

Innovation
One of our aims is to come up with some unique products that will help us standout from the competition. To do this we will experiment with lots of different ingredients and ask customers to trial these for us and give feedback. The products that have high praise and ratings will be considered for menu regulars. For example, we will introduce our own freshly prepared burger patties and samosas to add to our standout products. This will add to our differentiation strategy and help in building our customer base.

Food Standards Agency
We will invite the local food standards agency to come and examine our food preparation methods during business hours. This will give the inspectors the chance to offer us insight into what we are doing right and the things that we will need to work on to get the highest rating. It is very important for Moving Masala as a business to maintain these standards and for the safety of the customer.
“Cooking food at the right temperature and for the correct length of time will ensure that any harmful bacteria are killed”, (food standards agency, 2018) 
If any instances occur from which customers get sick from eating our food, then this could lead to severe consequences for the business in terms of reputation and legal costs.

Typical day at moving masala
In terms of staff shifts and working hours. The five partners will take it in turns to work one week on and then take one week off. This will allow us to stay stress free and manage our other jobs and personal responsibilities. Below is an outline of how we expect a normal day at Moving Masala to be like. This will give an idea of what we do throughout the day and our general duties and tasks:
1. 5:30am Get Van
2. 5:45am Pick up stock from Sanu's Restaurant 
3. 6:15am Arrive at Imperial Park And start preparing 
4. 7:00am Open for Business – Serve food, update blog, customer comments, research major events, etc
5. 4:00pm Close Shop and Clean Up
6. 5:30pm Safely Park Van 

In business operations, some of the other things that we will cover are: critical thinking, shareholder analysis, problem solving, networking, market research and many other things. As with most businesses, problem solving will be a daily issue that will need to be looked into carefully. In doing this we will need to remind ourselves of the aims and objectives of our original vision for the business. Therefore, ‘If the real objective is not clarified at the beginning of the process, then it is unlikely that the problem will be solved, and the same is true if the problem is not identified correctly'. Morgan, P. (2017, p298)
[bookmark: _GoBack]
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