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Executive summary
The report summarises that Health Club is going to start healthy food businesses In Leicester Square. The report also summarises Health Club will target young generation whose age 18-35 and belonged to mid-to low income group. The organisation will do brochure and leaflet as well as social media marketing. 
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[bookmark: _Toc88581972]Task 1: Business Plan
[bookmark: _Toc88581973]Introduction
The business plan is the written document that describes organisation’s core activities of business, objectives and the way this plans for achieving the objectives. Proper plan of good business will include the executive summary, services and products, analysis and marketing strategy, budget and financial planning. In 21st century’s business enterprises rely heavily toward leveraging the knowledge for properly managing the process and people as well as effectively achieving objectives. New enterprises are the conventional management contours transcending to think, practise as well as physical boundaries. Aided through new technologies, all modern enterprise aspect is evolving. Proper problem is attempting to be captured change dynamics in enterprises around the business domains. Endeavour here is to develop platform for the researches for sharing results with fellow practitioners and researchers. The business plan is the strategic and vital tool for the entrepreneurs. The proper business plan supports the entrepreneurs concentrate on particular steps required for them for making business ideas entirely succeed. This mainly supports those achieving long-term and short-term goals. The business plans include the detailed data which should improve business’s success chances (Fauzi, 2021). This includes competitive analysis, the market analysis, marketing, customer segmentation, operations and logistics plan, projection of cash flow and entire path toward long-term development. Business Plan has proper structure that includes executive summary which is the most vital part of the business plan. Many entrepreneurs are using this business plan to increase the charity and development of the Marketing Roadmap. Even for entrepreneurs through this they can create proper Marketing Roadmap, funding support, Secure Talent helps and properly delivers the structure. Even Business Plan helps in steering the business as grow and start and help the starters to reach the business milestones. Business plan also helps to get proper funding and not the wrong process for writing the business plan. Taking this into consideration, the report focuses on healthy food business. This report is going to discuss the business description, proper services as well as items, proper market analysis, effective strategy and the implementation, proper management and organisational group, financial and projections plan of the business. According to the plan and issues determined proper recommendations will be discussed in this research.      
[bookmark: _Toc88581974]Finding and analysis 
[bookmark: _Toc88581975]Business description and history
Business description 
In the UK, businesses of street food are highly popular in current days. One major reason is people are wanted to initiate own businesses at the cheap cost, within hospitality sector. The business of street food should make the major profit although it comes with the perseverance and hard work. In 2020, international wellness and health food market was properly valued at 733.1 billion USD as well as is projected to expand one trillion within 2026 (Flatt, 2021). 
So, Health Club is going to launch new healthy food businesses in London (Leicester Square). The organisation will start with small store and with 4 people. Among these people 2 are the chef, 1 is marketing and sales head and 1 will operate store. Remembering the current COVID crisis and demand of healthy food from health freak customers Health Club is going to serve their customers hygiene and healthy delicious varieties foods.  
Through market segmentation it will be helped Health Club to identify their own target markets. In this case the new start-up will use STP marketing. This is the acronym for the segmentation, the targeting and the positioning. STP marketing also represents the shift from the item-focused marketing to the marketing that is customer-focused. 
Segmentation 
This is a practise to divide the target market into the approachable teams. This can be actionable, accessible, and definable as well as have the growth potential. This mainly allows seller to be tailored item to desires, requirements, paying ability and uses of the customers. Demographic, geographic, psychographic and behavioural are the 4 types of segmentation into the marketing (Lim, 2021).   
Demographic segmentation
This refers toward target market categorisation as per particular variables such as gender, education and age. This is market segment type which supports businesses for understanding customers better as well as meets requirements and highly effective manner. 
· Age group- Health Club will target young generation who are health freak and looking for healthy stuffs to eat even more for COVID-19 crisis. The age group will be 18-35 years old who had to move from fast paced life and do not have to time for cooking food at their home. 
· Marital status- Both single and married. 
· Gender- Both female and male. 
· Income status- Low to mid income group who can afford to get healthy food for their health wellbeing. 
· Occupation- Servicemen, businessmen and students. 
Geographic segmentation 
This is the strategy of marketing to target the items to the people who shop or live in the particular location. The approach is specifically useful when organisation sell the items which are subject to the differences in the population, climate and regional culture. Health Club  will first target Leicester Square and then entire central London. The organisation will target this market through their store and online services. People from central London can easily come to Leicester Square to have lunch and dinner from this restaurant or shop (Pafi et al., 2020). 
Behavioural segmentation
This mainly refers to the process in the marketing that divides consumers into the segments depending upon behaviour patterns while communicating with the specific website or business. This is the method to group customers through behavioural patterns (Lim, 2021). The marketers should segment through consumer’s interaction with brand, include website interaction and purchase history. Health Club will target to those young generation who will appreciate the good initiative and food based on tastes and service. The new start-up business will also willing to take feedback from the customers to understand their further area of improvements. Customers who will give honest review will be the major target for the firm.  
Psychographic segmentation  
This mainly selects the buyers as per their lifestyle, activities and interests choices. The proper process is to initiate the psychographic segmentation that is highly conducting research on hobbies and interests of the customers (Lim, 2021). In this segment, it is included values, attitudes, social status, personality, motivations and priorities and many more. Health Club will mainly target young generations who could not cook for their busy schedules in universities or offices but want to intake healthy foods for their health well-being. Even Health Club will target to those customer group who can taste quality healthy food at cheap price.  
Targeting 
The targeting in the marketing mainly involves breaking target audience into the segments as well as then designs the proper marketing activities which should reach segments likely to become responsive to the efforts. The target marketing should highly expand success organisation has to reach potential consumers. Health Club will target the young generation people who are belonged to 18-35 years. The organisation will target to those people who regularly go out but wanted to intake healthy foods outside. People from the Central London will be the major target who can easily reach up to the store and take health foods for their lunch and dinner (Dolnicar, 2020). 
Positioning  
The market positioning mainly refers toward ability of influencing customer perception regard the product or brand relative to the rivals. The market positioning objective is to develop the identity or image of the product or brand so that the customers perceive this in the specific process (Lim, 2021). In positioning strategies the product benefits and attributes, the product price, the product quality, rivals, application and the product usage are the common ones for organisation to use.  Health Club will offer healthy foods (various types) which will less oil contained and will be healthy for customers to intake. In this current COVID-19 situation even they can order foods from the house and home delivery will be available for them. It will help them to stay competitive in central London market and young generation will love to come up to order foods. 
The major products of Health Club will be divided into 3 major areas such as core product, actual product and augmented product. In core product Health Club will have Squash, Overnight Oats, Homemade Garnola and many more. These products can solve the customer’s current demand of oil and salt free products that can easy to intake and healthy for their daily lifestyle. On the other hand, actual products of Health Club will be Savory Porridge- Buttemut Ginger and the Squash, Protein Salad, Avocado Sandwich, Lentil vegetable soup and many more. Actual products are that customers can get regular basis.  
Health Club will use price leadership strategy. It will help them to stay competitive and attract huge number of customer because of low price rate. Health Club every food products will be available at cheap rate than the market. So, customers from low to mid income group can come and taste the foods. Even they will prefer this shop for next time onward also (Lim, 2021). 
Health Club will open main shop at Leicester Square and mainly offer online delivery on their website. Customers can easily place order on online after getting membership and order as per their time and location. Even they can come to shop at Leicester to order the food and take it for their home. Delivery team will maintain total hygiene while supply the products to customers like wearing mask, sanitising their hands and many more. It will encourage customers to order more foods in the future. 
Health Club will use brochure and leaflet marketing as well as social media marketing. Through Facebook, YouTube and their website they can reach to huge number of customers at short span of time. The organisation will provide concise and brief sentence so that customers on social media platforms will easily read and tally with the other restaurants or food hubs. It will even help them review past customer’s experience. According to that they can decide whether to go and taste foods or not. Even they can also recommend other people if they like the taste and quality of foods (Lim, 2021). 
History
The way different types of foods have produced and consumed in the UK has huge change in decades since 1945. The choice and flexibility people have in current days are removed from years after 1940 while rationing was highly introduced to support war effort. At the end of 1954, the UK market paved process for restaurant and food revolution driven through high living standards and technology. The ‘Eating Out’ has developed becoming leading activity of leisure as people have enjoyed increasing levels of the disposable income more than decades which followed 1950s. In 1940, food was consumed and distributed was dominated through government in the bid ensuring nationally adequate diet was ready to every war time. The UK household energy’s 30% intake in 1945 came from flour and bread. The household bread purchases have been toward the downward trend in the current decades. This figure has dropped to nearly 11% within 2015. In 1953, the chickens are the commercial reared for the human consumption for first time. This is currently popularly consumed meat across the UK. In 1955, fish finger was first launched by Bird’s Eye to market with blast freezing support. In 1960s, 33% of the households owned the fridge in the year of 1962 as well as use could fastly become highly widespread. In 1977, population had getting taste for the processed food packed with salt, suger and the preservations before Pot Noodle for meeting huge demand for convenience foods. Even during 1980s Nouvelle Cuisine has arrived from France setting new trend in the fine dining. In 1990s, 2 decades of the excess develops opening for healthy eating sector. Wine and coffee are huge development sectors as well as gastropub becomes the king. In 2016, British electorate votes in leaving European Union. Impact on the landmark decision should have toward every facet of hospitality and food sectors that is still unknown. The food price and the possible changes in where this is sourced are because of hot topics for the discussion before the Brexit that is set toward finalised in 2019 (Nisbets.co, 2021).  
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[bookmark: _Toc90180934]Mission and vision of Health Club 
Starting a new business requires a proper business plan to make the new venture more effective and useful. A business plan must contain all the analysis that are a must for starting a business successfully and to make the business a market success. Some of the major parts of the business plan are the vision and mission. The vision and mission are a must for operating the business to a specific goal. The vision of Health Club is to be the market leader in the healthy street food market in the UK. The mission of the company is serving people with new and unique veg street foods, helping them to stay fit and well. 
 
The vision- Being the market leader in the healthy street food market in the UK 
The mission- Serving people with new and unique veg street foods, helping them to stay fit and well. 
Health Club is the new venture which will be a food seller with new and unique non-meat street foods for the health conscious people. The vision and mission of this new venture have been fixed in accordance with the future of the organization. This will help Health Club to become one of the most successful healthy street food sellers in the UK. 
 


[bookmark: _Toc90180935]Service and product 
Product is any tangible or intangible thing that is produced by a business organisation to earn revenue. Product can be used anytime at any place, but in terms of service, it has to be consumed at real time when it has been purchased from the supplier company (Flatt, 2021). However, choosing products for a business organization has to be wise and unique since the market is now highly competitive, and people expect something new from their preferred business organisation. A process must be followed for choosing the product of a business. If this process is followed, the selection of product becomes more effective, and for entrepreneurs, this process is a must for selecting products for their new business. Health Club is an idea of starting a new street food business organisation in the UK. Though there are many other street food shops in the UK, this idea is unique compared to others since the products of this business will be healthy, which is missed most of the time in street foods. However, the production selection process of the new venture is discussed below- 
· Exploration: This is the first stage where Health Club has explored the need and demand of the market because knowing the needs of customers is a must for making the product a market success. 
· Screening: In this stage, Health Club screened the market to figure out the potentials of the market. The feasibility of the idea and the huge market potential has led us to choose non-meat street food items. 
· Business analysis: For making the product idea more successful and effective, we must analyze the external factors, most importantly to analyze the economic factors and their possible impact on the performance of the business. The increasing food expenditure will affect the performance of Health Club the most. 
· Developing: In this stage, Health Club had to develop its products. For this reason, we have introduced the food items such as Overnight Oats, Savory Porridge- Butternut Ginger and Squash, Blueberry Baked Oatmeal, Homemade Granola, Apple Cinnamon Church Overnight Oats, and so on (Leigh, 2019). 
· Testing: For this, we prepared some of the dishes and gave them to some random people on the street to know about their opinions. Most of the sample liked the idea of the food. 
· Commercialization: This is the last stage of product development. When a business organisation finally starts its regular activities, the commercialization of the product is made. 
Health Club have chosen their products in an innovative way and since they have introduced a totally new type of street foods which are Overnight Oats, Savory Porridge- Butternut Ginger and Squash, Blueberry Baked Oatmeal, Homemade Granola, Apple Cinnamon Church Overnight Oats. However, these are not the main feature because the food will be non-meat foods and that is what will be highlighting to consumers, plus as non-meat foods are more effective to stay fit and well in this pandemic situation (Meehan, 2021). 

[bookmark: _Toc90180936]Market analysis of Health Club 
Analysing the market is a must for making a new venture success. There are some processes of analysing the trends and opportunities of the market. Health Club also had to analyze the trends and opportunities of the market. This new venture has targeted one of the trendiest markets in the UK, as the street food market is growing rapidly. However, the market was thoroughly analysed by the entrepreneurs of Health Club. The stages of analysing the market of Health Club are mentioned below (Michail, 2021)- 
· Demographics and segmentation: In this stage, a business organisation has to analyse the demographic factors of the target market, and then the target market has to be segmented. Health Club has analyzed the number of potential customers of the market, and the value of the market, which is £1.2 bn according to research made in 2018. 
· Target market: Target market is the audience for whom a business organisation will produce its products and services. Analysing the target market is a must for making the target market suitable for the business organisation. The target market of Health Club are those people who are concerned about health, and love street foods. 
· Market needs: What the customers expect from the market is an important thing to be known by the business organisations before entering a market. The main market needs for the products of Health Club are healthy street foods, as most of the street food vendors avoid healthy options (Novoa, J., 2021). 
· Competition: Analysing the competition makes the company able to prepare a strong market strategy than its competitors. The street food market in the UK has high competition, but there are a few vendors who sell healthy street foods, more specifically, non-meat food items. Thus, the competition will be in indirect ways. 
· Barriers to entry: There can be several barriers to entry for a new business. Investment is one of the most common barriers to entry as starting a new business which requires huge investment. Health Club will start with a small shop because of the scarcity of investment. Lack of resources is another barrier to entry for Health Club. 
· Regulation: For analysing the market, a business organisation has to analyse the regulations of the market so that, it can generate strategies according to the regulations. However, Health Club have figured out some regulations that will be helpful to the betterment of the business, as they ensure perfect competition in the market. 
The market of Health Club has huge opportunities as the market is growing drastically, and using this as a weapon, the new venture can also grow rapidly. Although the food expenditure will be a problem for the company at the first phase, but at the same time, people’s concern about health and their love for street foods will help the business to grow effectively. Though the market is highly competitive, the company will have some advantages as they have unique products (Raupova, 2021). 


[bookmark: _Toc90180937]Operations of Health Club 
Operations is managing the activities of a business organisation. For running and controlling a business organization successfully, a business organization must focus on its operations. The operation of food business is more complicated than most other business organizations since this business organization will be dealing with perishable food items. The operations system includes purchasing of food items, managing the inventory, managing the labour, and so on. If a food business wants to achieve success, the business organization has to make a proper operation system of its own.
Since Health Club will be a small business with only 4 employees, the operations of the business should be easy but having said this is just one factor as there are many factors to consider such as incurring costs that need to be managed well. There will be costs such as food hygiene as well as training courses, license for the shop or permits if required and advertising campaigns. The operations of this business will also be managing the purchasing of raw food materials as well as managing and preserving of the materials properly. As Health Club will deal with take-out, there will be no sitting facility therefore there is no need to manage the restaurant. But the business will have to manage the shop, for which, it must make a proper plan (Yelp, 2021).  
The operations section of the business will also deal with a robust way of ensuring we reach out to our customers through multiple avenues. We will register with apps the likes of Just Eat, Deliveroo, UberEATS and have an up-to-date website of our own too. The website will also benefit from customer reviews and feedback plus if we are also reviewed on TripAdvisor then we will gain further publicity for our business. The business will have a launch party which will maximize on publicity on the day of launch and offer special promotions on the day to the new customers as well as offer a loyalty card scheme where customers can redeem meals and more. The operation of a business has a massive impact on the performance of the business organization, and so, the business organization must be careful to generate a strong operational system for running the business more effectively than its competitors. If we have hopes to do better in this competitive market, then we must choose our products wisely, and most importantly, we should be at the forefront of generating ideas and to keep developing new and unique products. 

[bookmark: _Toc90180938]SWOT analysis of Health Club 
SWOT is a market analysis tool which is used to analyze the internal and external factors of a business organisation to figure out the condition of the environment of the business. SWOT analyzes four different factors which are strengths, weaknesses, opportunities, and threats, where strengths and weaknesses are internal analysis of a business organization, whereas opportunities and threats analyze the external environment. the SWOT analysis of Health Club is discussed below- 

	Strength
· More focus on healthy and veg foods 
· Health consciousness of people 
· Trend of eating street foods. 
	Weaknesses
· Huge competition
· Less experience 
· Less manpower  

	Opportunities
· New and unique taste 
· Starting with experienced chefs 
	Threats
· Increased expenses 
· New venture 




As people are tending to be health conscious, and leaning forward to non-meat, health foods, Health Club has some strong points. Also, the company will enjoy the advantage of people being trendy whilst eating street foods (Michail, 2021). On the other hand, huge competition in the market is a bigger threat for the new venture. At the same time, less experience and manpower will work as weakness of the organization. 
The organization will have the opportunity of their new and unique taste-foods. Increased food expenditure will be a threat for the company. Also, a new venture is always risky as the acceptability in the market remains vague, and the ways people treat new foods is also unknown. If we continue to focus on the continuous product development then that will allow the business to maintain a strong position in the market, plus it will improve our customer base. Whilst we do all this, Health Club has the potential of a very good geographical reach as starting from central London can give added benefits of strong customer base and keep the brand identity spreading fast from passing trade who are local as well as tourists. There are also other factors to consider which as well can hinder the business progress if it is not looked at properly and countered. This can be from competitors who would want to try replicate or add additions to their menu. 
It can also be from competitors who would increase their marketing through billboards, posters, buses and online. We must also increase marketing Health Club through digital platforms and social media as well to keep ahead of the competition. In order to grow the business and preserve the brand, we must look into and analyze all the factors of SWOT which can have a negative or positive impact to the business, and this will ensure a robust pathway for the success of Health Club.
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Technological Plan
Everybody utilizes technology every day through cellphones, laptops, data networks, mobile applications, software, and so on. A technical strategy should be developed for all applications where digital outputs or digital technologies are required to achieve the desired research objectives. A strategic technology plan evaluates a firm's present technical strengths and weaknesses before developing a roadmap to match technology with the way the organization wishes to do business. It also finds methods to automate and combine the aspects that differentiate the organization.
The purpose of a technology strategy is to give organizations with a clear, measurable plan for achieving their objectives. This strategy offers organizations with a technology and communications plan of action that matches with the overarching aims of improving efficiency, production, customer experience, and software development. The food industry, like any other hospitality business, is focused on client pleasure. Another goal of the health club food company is to deliver nutritious and fresh meals both online and in person. This plan's purpose is to give instructions for future course and strategy to attain those objectives. It also aids in keeping them on track in carrying out their duties (Abrams, 2013).
Here is a short description of technological means that will be used:
· POS (Point of Sale) System is the heart of the restaurant company, where waiters log their orders, cooks receive orders, and cashiers register them. It is also where the menu, product pricing, and inventory are kept, as well as where the administrator can monitor how the crew is doing. 
· Inventory monitoring software manages product availability, sales order, recipes, and menu expenses – and goes beyond simply looking at what comes in and out of the restaurant, with prognostic forecasting and meal planning.
· Online ordering is growing increasingly popular, and it may help businesses get visibility and make it simpler for clients to identify the restaurant among a sea of rivals.
· Self-ordering kiosks are taking over renowned culinary businesses around the country. It greatly decreases servicing time and frees up front-of-house workers, lowering labor costs and allowing for improved customer care.
· CCTV (closed-circuit television) is a monitoring and security system that assists restaurant owners in determining how and where they are losing revenue due to personnel mistakes, incompetence, and blatant theft (Adhikari and Hamal, 2016).
For restaurant POS systems, the initiative software costs, the hardware expenses are a one-time fixed cost that commences at $799, and the software costs normally start at $69 for basic and may go up to $150 per month for advanced facilities (Restaurant Insider, 2021). Inventory management software typically costs around $100 per month, while a typical restaurant online ordering system might range between $90 and $200 per month, depending on size, amount of orders, and other factors. A normal self-service kiosk typically costs between $1,500 and $5,000, and can range from tabletop and tablet devices to large size floor kiosks. CCTV ranges from $100 to $300 (Kiosk Industry, 2021).
Increasing security should be a key priority for every restaurant in order to achieve the objective of making the environment safer for both guests and staff. Both during and after business hours, security elements hinder theft and other possible crimes. The majority of restaurant security experts propose a POS system that connects with a camera system. This will aid in the protection of assets and earnings. Despite technological developments, credit card frauds and fraud are still prevalent. Upgrade card readers to EMV chip-and-PIN card readers, restrict Wi-Fi access and create a robust firewall, provide tableside processing so clients' cards never leave the table, use an e - wallets tab system, and restrict credit and debit card payments can all help to assure some level of security.
Guests want more from each restaurant experience in this new digital era of hospitality, especially following the pandemic. Knowing how restaurants and technology interact provides businesses a competitive advantage. Another benefit may be realized by improving and increasing restaurant technology. That is why it is critical to update a restaurant's website with data about a new location, menu, and reviews. This includes the address, phone number, hours of operation, and so forth. The use of social media and a blog can also provide additional benefits. Increasing media coverage may also be highly beneficial.

[bookmark: _Toc90220731]Management and organizational group 
Restaurant management include monitoring everyday operations as well as developing a solid bottom line for long-term growth. Public relations, inventory, personnel, and customer service are just a few of the obstacles that come with effective restaurant administration. A restaurant owner may also function as manager in some cases. The management committee is responsible for dealing with both employee and customer complaints. Restaurant management entails much more than just overseeing day-to-day operations. While such intricacies should never be forgotten, it is equally critical to keep the overall picture in mind. A restaurant owner and their management team must understand how to balance all parts of the business. Overlooking even one critical area might lead to significant difficulties later on. The way a restaurant is managed might be the difference between a successful endeavor and having to close its doors (Shiyo and Keter, 2012).
The quality of the executive team sets us for success. Health Club is the sole owner of restaurant business. Health Club will start his restaurant company as a complement in Leicester Square, offering quick-service cuisine both online and offline. It will begin its franchising operation after receiving necessary recognition. The restaurant employs four people, two of whom are chefs, one of whom is a marketing and sales representative, and one of whom is a shop operator. The Health Club is the sole owner of the company. The chef is in charge of meal planning, preparation, and ingredient management. All advertising, marketing, sales, and profit calculations are handled by the marketing and sales officer. He is also in charge of all financial monitoring and payment. Finally, the operation person is in charge of all aspects of online and offline customer service, customer concerns, customer welfare, accounting administration, and so on.
Restaurants have highly specialized personnel requirements. As a result, in order for them to work well, their organizational structure must be in accordance with those demands. The eventual structure is usually determined by the size of the restaurant; personnel at smaller places sometimes take on more than one position, although restaurants have the same fundamental framework regardless of size. The structure is intended to provide a system of duty and accountability, as well as a clear line of authority. Independent restaurants are typically owned by a single person, a single person and numerous investors, or a small group of individuals who share ownership. Medium and big chain restaurants are typically organized as organizations or are wholly owned by a larger parent firm. Because the restaurant is owned by the Health Club and all decisions are made through their decision, this is a flat organizational structure with fewer levels of management and hence a short chain of command. This type of organization tends to empower employees and give them a higher sense of responsibility and autonomy. Employees with a flat structure are urged to collaborate to solve corporate problems.

[bookmark: _Toc90220732]Sustainability and social responsibility
Corporate social responsibility (CSR) is related with company sustainability; hence, CSR has been extensively investigated in the business environment. CSR is practiced in a variety of ways in business, based on the unique characteristics of sectors or the interactions between stakeholders. Food waste is an issue in the United Kingdom, and consumers are acutely aware of it. Food waste recycling initiatives are becoming increasingly popular as a way for restaurants to demonstrate social responsibility. The first and most important activity a restaurant can implement to be more morally sound is to eliminate food waste (Sheehy and Farneti, 2021).
Food donation programs are an excellent method for businesses to make a direct contribution to their communities. It must be ensured that the food donation program is effective and well-managed. It is commonly assumed that food donation is associated with liability concerns, and as a result, many large-scale restaurants are uninterested in food donation. To avoid misunderstandings, the regulations governing food donors must be adequately introduced. It is also a moral obligation not to squander food and to create a hunger-free environment. Whether the food is handled properly or not, adequate upkeep is required. It is also a terrific opportunity to become involved in the local community because they offer tax breaks that can save restaurants money. Quest gathers all of the information required to compute the tax rebates related with food donation programs. It may also be a terrific strategy to build a reputation and get popularity.
Food waste is not only a social or humanitarian issue; it is also an environmental one. When food is thrown out, it also wastes the energy and water required to cultivate, harvest, transport, and package it. If food is thrown away and rots, it emits a greenhouse gas that is even more strong than carbon dioxide. Human-caused greenhouse gas emissions might be lowered by 6% to 8% if people stopped wasting food. According to current studies, food waste accounts for around 8 to 10% of worldwide anthropogenic emissions. Food waste reduction is a win-win scenario for everyone. Whenever food is thrown out, no one benefits. Agricultural production generates emissions, and when food is disposed away in a landfill, it emits a significant amount of methane. So that's bad on both ends (CARE, 2008).
Social responsibility and sustainability play an important influence in employee recruitment, as well as staff morale and retention rates. They become more committed to their work as a consequence. Sustainability and social responsibility are vital in the restaurant industry for brand recognition, customer loyalty, and business development.
There is no business plan that would be completed without a breakdown of how much each of the components would cost, as well as how much must be sold in order to earn a profit. A Profit and Loss Statement (P&L), a Break-Even analysis, and an Expected Cash Flow analysis should be included in the financial analysis section of the business plan.
Prior to the launch of this firm in June 2021, total revenues were around $50,000.00. Sales nearly increased in the fourth quarter of business due to modest modifications such as new shelving units and extra items. The average percentage variable cost is 4%. The monthly fixed cost is anticipated to be $15,070. For the sake of the break-even study, it is estimated that around $15,600 per month is required to break even, which covers full payroll, rent, and utilities, as well as an estimate of additional operating expenses.
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Business objectives 
· To apply strategies for gaining profits in the competitive market
· To analyze the external environment of the product of the company in concern
· To create a marketing plan, an operational plan and a human resource plan for the organization
[bookmark: _Toc89939349]Product description: Healthy Foods PLC
Post the pandemic and the lockdown the key considerations amongst consumers have been healthier living, as well as mindfulness about food and its impact on the environment (Ridler, 2021). People want to live healthy and eat healthy. The products developed by the company will focus on healthy food. The plan is to build a retail store which would include a few healthy food products. This would have organic food items like fruit juices, types of butters, meats and farm fresh vegetables. The store will aim at promoting healthy eating by selling these goods and the stress will be on selling farm fresh food items.
[bookmark: _Toc89939350]PESTLE analysis of Healthy Foods PLC
The PESTLE analysis will help in understanding the external environment of the product and its implications on the success of the product. 
Political
Factors: Some of the factors that can affect the food industry of the UK and any product in that category are investment made by the government into the research, development and innovation in the industry and practices of sustainability. The trade pacts and norms can also affect the product concerned as the food industry depends much on the supply chains. Brexit also has an impact.
Impact: The adoption of Digital Technology is visible throughout the food industry in farms as well as work (Rotz et al., 2019). Brexit would make the supply chain falter and the company will have to look for new contracts as the market size will be affected. 
Economic 
Factors: Economic conditions include increase and decrease of GDP and the purchase power of the people. There are other issues such as inflation. However, the economy of the UK has been mostly stable but the Covid-19 pandemic led the economic stability to falter a little bit. Covid-19 has increased suffering and has undermined economies all over the world with significant implications on businesses (Mofijur et al., 2021).  
Impact: The foreign exchange norms have changed due to Brexit and that can lead to many problems for the food product. The pandemic has also decreased the buying power of the people which has serious repercussions on the food industry and the can affect the success of the new healthy food service. 
Sociological
Factors: Sociological factors are macro forces that can define the behavior of the consumers and their collective perspective of the food and health industry. Some of the factors found upon studying vegans in the UK are new exploration, material substitution, taste transition and food creativity (Twine, 2018). Such trends can affect the product’s success in the market. 
Impact: In the current times there is an observable interest towards healthy alternatives in food. There was a time when junk food was preferred but the consumer preference is slowly shifting towards healthy eating. This can help the new Healthy Food product to thrive in the market.
Technological 
Factors: The sustainability of the businesses in the current times depends mostly on technology. Advancements in food technology and trends in the field are factors that can affect the product. There are modern and more sustainable ways of food production that companies are resorting to now. 
Impact: Functional food is a term that is being used popularly in the recent times and food manufacturers are looking for making their items functional to benefit the consumers (Granato et al., 2020). The new Healthy Food product has to keep up with these technological trends otherwise it will lose out on consumers and sales. 
Legal 
Factors: The legal factors that the company has to consider are health and safety norms. There are a few standards and protocols for food ingredients to be used in the products made that have to be followed for the safety of the consumers and every company has to maintain that, for operating in the food industry. 
Impact: As long as the food item maintains the norms of safety and health it will not get into any trouble regarding manufacture and sales. The Healthy Food product also has to keep in mind sugar taxes and other such legal impositions to maintain sales. The legal environment in the UK is supportive overall which makes it a good place for doing business (Xilu, 2020). 
Environmental 
Factors: It is now a known fact that companies have a certain amount of duty towards the environment that they have to maintain. Greater London contains a diverse food scene where various types of peri-urban and urban short supply chains of food operate (Schmutz et al., 2018). These food chains are seen as sustainable and environmentally friendly. 
Impact: Sustainable process of manufacturing is extremely important nowadays. Therefore, it is recommended that the Healthy Food product relies on such sustainable supply chains for their manufacturing process. 
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The marketing plan of the product has to include the 4Ps of the marketing mix which will help in building the strategies of the product to make it succeed in the market.  
Product: The product is a tangible element and has to be something that the consumer can be persuaded to buy. The service will be designed in a way that will be appealing and will contain the right ingredients. The certified and allowed ingredients for a healthy food item will be used. The packaging will also be properly done with all the necessary information clearly visible. The product will contain a date of manufacture as well as of expiry. The product is the main thing and that has to be built efficiently. 
Price: The price of the product is usually indirectly proportional to the availability of the product in the market (Managementstudyguide.com, 2021). In this case the price of the products will be kept at a medium position as its availability is neither too high nor too low. The product is not completely unique as there are many brands that deal in healthy food items but these products are not always readily available as a few less healthy food options would be. The pricing for the products of Healthy Food would be therefore kept at a neutral range. The prices will also not be too high because that would mean losing out on consumers.
Promotion: There are two chief ways of promoting a product, one is by advertising and the other is via people and their word of mouth. The latter will take a little time to achieve and therefore the former will be the chief basis for promotions. Advertising will take place via digital, print and social media. Opening up a Facebook and an Instagram page can be extremely useful to the brand as it is the fastest and the cheapest way to reach people and bring them to the stores. 
Place: The placement of the product has to be strategic. City dwellers would usually look for buying their items of daily needs from supermarkets rather than from a brand’s own store. It has to be mentioned here that the brand needs a store of its own but its location should not be around other competitors. But apart from that the brand also needs to place its products in other supermarkets and have a segment of that supermarket dedicated to their products. This requires partnerships with retailers. The brand also needs to partner with online retailers so that they can sell their products on these platforms. Apart from that the brand also needs to have its own online platform for selling. 
[bookmark: _Toc89939352]Operational plan 
Operational plans are strategies that help in outlining and planning the daily operations of a business for running it successfully (Editorial Team, 2019). 
Operational plan for Healthy Food
The following is the operational plan for the business of Healthy Food which will aim at discussing the main operations of the business and how to make them succeed. 
The objective behind creating this plan is to line up the different processes and operations of the business and to ensure that the operations are successful. 
Customer services: Customer services are an important aspect of selling any product and therefore the company must have a very well trained customer services department.  
Marketing department: The Marketing department will be tasked with building strategies for the brand to compete in the market and to maximize their profits. 
Research and development: Research and Development into food products and innovation into the products is important. Maintaining the quality of the food items will be of the greatest importance considering the fact that the brand promotes the idea of healthy eating. 
Manufacture and production: These are important operations that have to be a part of all organizations. The manufacturing and production operations have to be clean and green keeping up with the present environmental standards and protocols.
Supply and distribution: The supply chains are extremely important in the case of food retailing. The supply chains will determine the number of products the company will be able to manufacture. It is important to choose steady supply chains. Local resourcing can also be helpful in this case. 
There also has to be a hiring plan in place and that falls under the Human Resource Development department and their strategic plans. 
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It is essential to have a properly focused HR plan for the company so that it can follow it throughout the year and the company meets the organizational objectives (Lesiuk, 2021). 
· At first the HR team needs to evaluate the environment of the company. For this purpose they have to analyze the external environment and the PESTLE tool is one of the analytical tools that are usually used for this purpose.
· After this step the HR team has to line out the objectives of the company and the organizational goals. This gives the company a premise to work on. This part of the plan involves persuading the team or the other employees to align their values with that of the company’s so that maximum efficiency is achieved. 
· The next step of the plan would be to plan the staffing. Here the HR team needs to identify the open positions in the workforce so they can hire the right kind of people. 
· The HR team also has to be responsible for the training and development of the employees. This is applicable to all the employees new and old. 
· The HR plan should also include defining the HR policy to the members of the company.  
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Following is a budget for Healthy Food store to be opened in an urban space in the UK. The budget will cover the operational costs for a year. 
	Electricity:
	£2000

	Rent:
	£5000

	Marketing (online):
	£1000

	Marketing (billboards and advertising)
	£3000

	Staff salary (minimum 3, maximum 5):
	£4000-5000 

	Total:
	£15000-16000 a year.



This is an approximate budget for the in-store operational costs. However, the manufacturing costs and distribution costs will be additional. This budget also does not include research and development costs of the company. If the company decides to distribute their products in other supermarkets then the costs will be considerably higher. 
[bookmark: _Toc89939355]Conclusion 
In conclusion it may be said that healthy food as a brand idea can be a fruitful and successful one in the present scenario as more and more people are delving into healthier lifestyle. Taking the business plan into consideration will help in structuring a brand and organization idea around the said products of the company and more developments can ensue from there on. 
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