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Overview of Business:
Food Fuel by Sunnah is a proposed meal preparation business based in Birmingham. It will provide fresh, ready-to-eat meals for people who want to eat healthier but find it difficult to cook regularly. The idea came from a simple problem: after a long day at work or university, preparing a proper meal can easily become another task people put off. The business aims to make that easier without customers having to rely on takeaways. The menu will include high-protein meals, calorie-controlled options and balanced everyday dishes, such as chicken and rice bowls, pasta and vegetarian meals. Customers will be able to buy meals individually or order packages of five or ten through a website. A single meal will initially be priced at around £6.99, although this is a proposed price that will be reviewed against the actual cost of ingredients, packaging and delivery.
The business will begin from a rented commercial kitchen, serving selected areas of Birmingham on scheduled delivery day. Food Fuel by Sunnah will be set up as a private limited company. This is suitable because the business will be legally separate from its owners and could attract investment as it grows (GOV.UK, n.d.). At first, the founder will oversee orders, suppliers, finances and customer enquiries, supported by a part-time kitchen assistant who will prepare and package meals. The business will also need to register with the local authority before trading and follow food safety requirements (Food Standards Agency, 2026).
Sustainability will be an important part of how Food Fuel by Sunnah operates, particularly when it comes to reducing food waste. One way the business will tackle this is by encouraging customers to place their orders in advance. This means the kitchen can prepare meals based on actual demand rather than guessing how much food will sell, reducing the chances of ingredients being wasted. The business will also plan its weekly menu around ingredients that can be used in several different dishes. For example, chicken and vegetables could be used across multiple meals, helping to make better use of the ingredients purchased. Stock levels and expiry dates will be checked regularly to ensure older ingredients are used first, provided they are still safe to eat. Food Fuel by Sunnah will also aim to buy ingredients from local suppliers where possible and use recyclable packaging. By managing food more carefuly, the business can reduce unnecessary waste while keeping its operating costs down.
As it grows, Food Fuel by Sunnah hopes to employ more people from the area. The aim is not to offer the biggest menu, but to build a reliable local service that helps customers eat well while keeping waste and unnecessary costs under control.



Market Research:
Target Market
Birmingham offers a good starting point for Food Fuel by Sunnah because of its large population and student community. According to Birmingham City Council (2026), the city's population was estimated at 1.18 million in 2024, with around 36.8% aged under 25. This gives the business a sizeable potential market, particularly among students and younger working adults. The main customers will be people who want to eat healthier but struggle to prepare meals during the week. This includes busy professionals, university students and gym-goers. However, not everyone in these groups will be willing to pay for prepared meals regularly. Therefore, Food Fuel by Sunnah will initially focus on attracting customers who value convenience and are likely to place repeat weekly orders.
PESTEL Analysis
Political: Government policies surrounding food safety and hygiene will influence how the business operates. Following these standards will be important for protecting customers and building trust.
Economic: Rising living costs could make customers more careful about spending money on prepared meals. The Office for National Statistics (2026) reported that food and non-alcoholic beverage prices increased by 1.3% in the year to September 2026. Food Fuel by Sunnah will need to manage ingredient costs carefully without compromising meal quality.
Social: Busy lifestyles and an interest in fitness may create opportunities for convenient, balanced meals. Offering different portion sizes and meal options could help attract customers with different dietary preferences.
Technological: A website and social media platforms will allow customers to browse menus, place orders and make payments. Online ordering will also help the business predict demand and reduce unnecessary food preparation.
Environmental: Food waste and packaging are important concerns for the business. Taking advance orders, monitoring stock and choosing suitable recyclable packaging will help reduce waste, although these measures will need regular monitoring.
Legal: Food businesses must provide accurate allergen information to customers, including those ordering online (Food Standards Agency, 2023). Food Fuel by Sunnah must also maintain safe food preparation, storage and delivery procedures.
Competitor Analysis
Competition is an important consideration because birmingham already has businesses offering similar services. The Fitness Food Factory provides freshly prepared meals for customers interested in weight loss, fitness and healthier eating, with delivery available in Birmingham (The Fitness Food Factory, n.d.).
Another competitor is Macrofuel Kitchen, which delivers high-protein meals across parts of Birmingham and the West Midlands. Its advertised meals start from £6, meaning Food Fuel by Sunnah's proposed £6.99 price will need to offer good value (Macrofuel Kitchen, n.d.). Rather than trying to compete on price alone, Food Fuel by Sunnah will focus on affordable meal packages, varied everyday dishes and reducing food waste. Starting within a smaller delivery area should also help control costs while the business builds a regular customer base.

Marketing Communications:
Food Fuel by Sunnah will mainly use social media and partnerships with local gyms to promote its meals. Since the business is starting on a small scale, the aim is to attract customers without spending too much on advertising.
Instagram and TikTok will be the main platforms used to reach customers. According to We Are Social (2025), 49.3% of UK adult internet users use social media to find information about products, showing why these platforms could be useful for a new business. Food Fuel by Sunnah will regularly post short videos showing meals being prepared, weekly menus, prices and customer reviews. Showing the actual food and preparation process should help customers understand what they are paying for and build trust in the brand. Another strategy will be working with local gyms in Birmingham. The business will approach independent gym owners and personal trainers to arrange promotions aimed at their members. For example, gyms could display Food Fuel by Sunnah posters with QR codes linking directly to the ordering website. Members could also receive a 10% discount on their first order using a gym-specific promotional code. This would introduce the meals to people who may already be interested in healthier eating.
To encourage customers to try the service, Food Fuel by Sunnah will offer introductory discounts and a referral scheme, where existing customers receive £5 off a future order when they recommend someone who makes a purchase. Weekly meal packages will also be promoted as a convenient and more affordable option than ordering individual meals. The business will monitor which promotions bring in the most orders by tracking discount codes, website visits and repeat purchases. This will help identify which marketing methods are worth continuing. Rather than spending heavily on advertising from the beginning, Food Fuel by Sunnah will focus on building a local customer base through regular social media content, gym partnerships and recommendations.

Financials:
Food Fuel by Sunnah will require approximately £7,500 to cover its initial setup and first month of operations. Rather than investing in its own premises, the business will rent a commercial kitchen in Birmingham. This should help keep costs manageable while allowing the business to test customer demand before expanding.
The proposed funding will come from £2,000 of personal savings and a £5,500 Start Up Loan. Using personal savings will reduce the amount borrowed and show a personal commitment to the business. The remaining funding could be obtained through the government-backed Start Up Loans scheme, which offers loans between £500 and £25,000, with repayment periods of one to five years (Business.gov.uk, 2026). This would allow Food Fuel by Sunnah to purchase equipment and cover its early expenses without giving away ownership of the business. The estimated first-month costs are outlined below. The largest expenses will be kitchen rental, equipment, ingredients and staff wages. Shared commercial kitchens in Birmingham can start from around £15–£30 per hour (Now We Cook, n.d.), making renting more practical than purchasing or fitting out a kitchen at this stage.
To begin with, meals will be priced at around £6.99 each, with discounted packages available for customers ordering five or ten meals. The business will aim to sell around 400 meals during its first month, generating approximately £2,796 before discounts and expenses. However, this sales target is not guaranteed, and the business is unlikely to recover all its startup costs immediately. To manage this risk, Food Fuel by Sunnah will prepare meals mainly through advance orders, helping avoid unnecessary spending on ingredients. The business will also monitor weekly sales and expenses closely, reviewing its prices if ingredient or delivery costs increase. Any money remaining after the first month's expenses will be kept as a financial reserve. The aim during the early stages is to build regular orders and control costs rather than rush into expansion.
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