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	[bookmark: _Toc287535392][bookmark: _Toc287535890]1 Executive summary (We suggest you complete this section after you have completed the other sections of the Business Plan).
“New York Diner’ is the business idea to set up a restaurant in Leicester, UK by following the theme of the American fast food business formula. This business will take GBP 60,000 to start in the UK and the first-year projected profit shows that it will be between GBP10-20 thousand, the second-year profit will be from 30-40 thousand, and after the operation of the third year, it will be about 80-100 thousand. 

	

	
	
	

	
	
	

	
	
	

	
	
	

	


	
	
	

	
	[bookmark: _Toc287535393][bookmark: _Toc287535891]2 Business details
[bookmark: _Toc287535394]Company name:
‘New York Diner’
	

	
	[bookmark: _Toc287535395]Address:
42, Granby St, Leicester LE1 1DE, United Kingdom
	

	
	Primary contact method
[bookmark: _Toc160043834]Phone: +44 7893 920078
Email: newyorkdiner@gmail.com
	

	
	
	

	
	[bookmark: _Toc287535398]The business will: (Provide a brief description of what your business will do)
‘New York Diner’ is a theme restaurant that will use theming to attract diners by creating memorable experiences. This small restaurant will provide food items such as burgers, fried chicken, pizza, chicken pot pie, chicken nuggets, mozzarella sticks, spaghetti with meatballs, mac & cheese, etc (Asghar, Asif and Akhtar, 2023). This business will focus on the needs of people who are living in Leicester and people who are traveling there. This business will be decorated with a fascinating theme to attract customers (Aversa et al., 2020).
	

	



	
	
	
	
	
	

	
	[bookmark: _Toc287535399][bookmark: _Toc287535892]3 Key personnel
[bookmark: _Toc287535400]Details of owner(s):
Name: Tuhel Miah
	

	
	Position/main responsibilities: Head of operation, and finance
	

	
	Experience and knowledge of our industry:
Over 10 years of experience in the restaurant business
Studied finance and business management course  
	

	
	
	

	
	Previous employment: 
Head of operation in ‘San Carlo – Leicester’ (2010- 2018)
CEO of ‘Black Iron’ (2018-2023)
	

	
	Key skills brought to the business: 
Managing all operations to provide the best experience to customers
Efficient management of finance to operate business
	

	
	Business experience and any training undertaken:
 Completed designing themed restaurant certification (2018)
	

	
	Academic/professional qualifications: 
Bachelor’s degree in Business
MBA in finance
	

	
	Salary expectations 
£20,000 per annum
	

	
	Name: Umar khan
	

	
	Position/main responsibilities: Chef
	

	
	Experience and knowledge of our industry: 
12-year experience of production of food items

	

	
	Experience and knowledge of our industry:
[bookmark: _Toc160043842]Specialized in best food production

	

	
	Previous employment:
Head chef of Kennington café (2010-2016)
Chef and production manager at East Restaurant (2017-2023)

	

	
	Key skills brought to the business: 
Best production of food
Supply food according to the demand.
	

	
	Business experience and any training undertaken: 
Sustainable production of food items certification (2020)
	

	
	Academic/professional qualifications: 
Bachelor degree in hospitality management

	

	
	[bookmark: _Toc160043844]Salary expectations £ £18,000


	

	
	Name: Kamran Gul
Position/main responsibilities: Waiter

	
	Experience and knowledge of our industry:
 Huge experience in serving food in the hospitality industry
Expertise in managing every situation

	
	

	
	Previous employment:
 Senior waiter of The Park Room (2011-2017)
Service manager of The Ledbury (2019-2023)

	
	Key skills brought to the business: 
Managing conflicting situation
Enhancing satisfaction of customers

	
	Business experience and any training undertaken: Efficient Management of Order course (2019)

	
	Academic/professional qualifications:
 The course of service management 
Professional diploma in managing customers

	
	Salary expectations £16,000 per annum



[bookmark: _Toc287535402][bookmark: _Toc287535893]Vision
	
	
	

	
	[bookmark: _Toc287535403][bookmark: _Toc287535894]4 The business idea
	

	
	[bookmark: _Toc287535404]Sum up your business idea:
Customer segments:
Working people of this city
Travelers and tourists from around the world 
 Value propositions:
High-quality food with the best taste
The best theme of the interior to enhance the experience 
Channels:
Physical restaurant in Leicester City 
Eat and takeaway service 
Customer relationship:
Customized service for customers 
Engaging with customers in the themed restaurant service
Revenue Streams:
Sales of food items such as Burgers, Pizza, etc. 
Key Resources:
Physical assets in the restaurant
Design of the interior 
Key activities:
Design of the theme 
Production of food items
Serving customers 
Key partners:
Local suppliers of raw materials 
Cost: 
Production and serving to customers 

(Use the BMC to help explain this section)










	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	[bookmark: _Toc287535405][bookmark: _Toc287535895]5 Business goals
	

	
	1. What do you want to achieve in your first year of business? (for example,  turnover of £100,000 or trading at breakeven)
	

	
	· To achieve an estimated turnover of £10 after 1 year of business
· To Achieve break even after 8 months of operation
· To attain 90% customer satisfaction with the food (Bhattacharya, Zutshi and Bavik, 2021).
· To enhance the business's success by expanding the base of customers (Bhatti et al., 2021).  










	

	
	
	

	
	2. Where do you see your business in 3-5 years’ time?
Ideas: The idea of this business is to achieve sustainable competitive advantages over other businesses based on the themed restaurant service (Cummins et al., 2020).  
Product: Products of this business are hygienic, tasty, and healthy and the items are burgers, pizza, French fries, etc (Do et al., 2021).  
Market: This type of restaurant business is seeing a huge demand for food from customers which is enhancing the market. This small business will operate in the SME industry of the UK (Doherty and Kittipanya-Ngam, 2021). 
Organization: This business has one owner and 2 employees who are responsible for the operation, production, and service to the customers (Dymitrowski and Mielcarek, 2021). 
Expertise: Three people will work with individual duties which will lead to efficient production and operation (García-Muiña et al., 2020). 
Driving forces: The main driving force for this business is to gain the satisfaction of customers by the products and themed interior.
Customer relations: Enhancing customers’ experience and retaining them is the main target of this business (Gasparin et al., 2020). 
Other relationships: This business will be engaged with suppliers and other stakeholders. (Use Klofstens business platform to explain)










	

	
	
	

	
	
	

	
	

	
	
	

	
	[bookmark: _Toc287535406][bookmark: _Toc287535896]6 What the business does

	

	
		Product/service
	Features
	Benefits

	· Fast food items
	· Taste of New York food restaurants
	· Unforgettable design of restaurants

	· Premium fast-food items
	· Tasty food
	· Healthy foods

	· Special items for events
	· Customized food option
	· Memorable fast-food items



	

	
	
	

	
	[bookmark: _Toc287535407][bookmark: _Toc287535897]
7 What makes the business different (Value Proposition)
Your product/service is unique or different compared with the competition because:
	

	
	When it comes to fast-food restaurants based on the theme of American food items, our business is unique as it provides the taste and ambiance of New York to the local customers. The taste of our product is unique in the UK as this type of restaurant is very rare. We are going to operate this business based on the taste of American food which is very popular among the people of the UK who are traveling here from various countries. Our products are different in taste than the traditional fast-food restaurants of the UK as we are going to imitate the exact recipe and production process of the restaurants in New York. 
· 
	

	
	
	



	
	
	

	
	[bookmark: _Toc287535408][bookmark: _Toc287535898]8 Legal requirements (including regulations and licences particular to your business)
The legal and insurance requirements that apply in your business are:

I will have to abide by the legal issues such as
1. Regulation of environment
2. Health and safety standards (Bican and Brem, 2020)
3. Employment laws
4. Consumer rights (Bigliardi and Filippelli, 2021)
5. Land use license
6. 
	

	
	You will meet your legal and insurance requirements by:

I will do the following activities to meet the requirements:
1. Manager for handing legal issues (Bivona and Cruz, 2021)
2. Keeping records and documentation 
3. Training and legal updates
4. Engaging the community and ensuring the rights of customers (Gasparin et al., 2020).
5. 
	

	
	
	



[bookmark: _Toc287535409][bookmark: _Toc287535899]Marketing
	
	
	

	
	[bookmark: _Toc287535410][bookmark: _Toc287535900]9 Market research
	

	
	[bookmark: _Toc287535411]Trends in your chosen market are:
Trends in the UK
The rising demand for fast food: It has been found that fast-food restaurants are doing huge business due to the rising demand of customers. 
The preference for American food: Most of the people living in the UK love to taste the food from the American continent. 
	

	
	[bookmark: _Toc287535412]How you know this: (Provide examples with references)

· One study found that customers are consuming more fast food than ever before (Grail et al., 2019). For example, the people of the UK are now going to fast-food restaurants more often after Covid-19. 
· One study found that the people of the UK love to taste the food from the USA and other countries (Hamam et al., 2021). For example, people are visiting more restaurants that are American-themed.

	

	
	[bookmark: _Toc287535413][bookmark: _Toc287535901]10 Profiling customers
[bookmark: _Toc287535414]The customer groups you will be selling to are: (4 x Customer profiles minimum)
	Name
	Age
	Occupation
	income

	Amit Roy
	33
	Teacher
	£26,000

	Jonson Stuart
	42
	Lawyer
	£35,000

	Merian Maria
	22
	Supply chain manager
	£30,000

	Jean-Paul
	26
	Travel organizer
	£29,000

	Ashok Bhatia
	23
	Outdoor guide
	£20,000




	

	
	[bookmark: _Toc287535415]Your customer research has shown what your customers want is: 
	

	
	A survey has been conducted to find the wants and demands of customers and it has been found that customers of Leicester want a restaurant which will provide the best fast food and the best ambiance. 
(What research did you undertake and what were the results?) 
	

	
	
	

	
	[bookmark: _Toc287535416]How you know this:
·       (What evidence can you offer)
	

	
	[bookmark: _Toc287535417]Number of customers you expect to win in each group and what they might pay:
	[bookmark: _Toc287535418]Group
	[bookmark: _Toc287535419]Number of customers
	[bookmark: _Toc287535420]Price they might pay per unit

	Taste seeking consumers
	2500 per year
	[bookmark: _Hlk150973661]£18

	Fast food enthusiast
	2000 per year
	£12

	Travelers
	1500 per year
	£20



	

	
	
	



	
	
	

	
	[bookmark: _Toc287535442][bookmark: _Toc287535902]11 Profiling competitors

	

	
		Competitor name
	Strengths
	Weaknesses

	· Jollibee Leicester
	· Good Reputation
	· High price for products

	· Five Guys Cheapside
	· Local tasty food
	· Do not appeal to a wider range of customers

	· Food Corner
	· Good food at a cheap price
	· Traditional style



[bookmark: _Toc287535443]How you can improve on their offer and/or price(s) unique offerings:
	

	
	“New York Diners’ is concerned with implementing the taste and ambiance of American fast-food restaurants which will appeal to a broad range of customers with modern style. Moreover, the price of the food will be average (Hoolohan et al., 2021).  
	

	
	
	

	
	
	

	
	[bookmark: _Toc287535444][bookmark: _Toc287535903]12 Managing market risks
[bookmark: _Toc287535445]Write down the risks you have identified:
The risks associated with this business are:
· Economic downturn of the UK (Brown et al., 2021)
· Competitive fast-food industry
· Global and natural disasters (Brown et al., 2022) 

	

	
	[bookmark: _Toc287535446]How will you manage these risks so that they become less of a threat:
	

	
	I will manage risk by following the ways
1. Economic downturn-related issues will be reduced by reducing the price of products (Camilleri, 2021).
2. Competition will be reduced by achieving a competitive edge over others (Cosenz and Bivona, 2020).
3. Resilience will be targeted to avoid risk from events and disasters (Hoolohan et al., 2021). 

	

	
	[bookmark: _Toc287535447][bookmark: _Toc287535904]13 Pricing
	

	
	[bookmark: _Toc287535448]How you can calculate your prices:
	

	
	Pricing based on offerings: Value-based pricing method will be used to determine the final price of food items (Asghar, Asif and Akhtar, 2023).
Pricing based on competitors: The price of competitors will be assessed before determining the final price (Asghar, Asif and Akhtar, 2023). 

	

	
	
	



	
	
	

	
	[bookmark: _Toc287535449]How your prices compare with the competition:
	

	
	
	Product/service
	Your price(s)
	Range of competitor prices (per unit)

	Premium fast food
	£15
	£20

	Tasty fast-food item
	£18
	£25

	Healthy and tasty item
	£20
	£25




	

	
	[bookmark: _Toc287535450]Reasons for the difference between your price(s) and your competitors’ price(s):
Less cost of production: I am going to offer foods that are less costly than competitors because of the lower cost. 
Satisfaction of customers: I want to achieve the loyalty of customers (Cummins et al., 2020). 
· 
	

	
	
	



	
	
	

	
	[bookmark: _Toc287535451][bookmark: _Toc287535905]14 Promotion and advertising
[bookmark: _Toc287535452]How and where will you promote your product/service?
	

	
	
	

	
	Through the website: A recent study shows that fast food businesses can be promoted through the engaging website (Aversa et al., 2020).
Social media: It has been determined that this business will be promoted on social media platforms as research study shows the importance of it (Bhattacharya, Zutshi and Bavik, 2021). 
Printed medium: The study shows that printed media can be the best way for local promotion (Bhatti et al., 2021). 








	

	
	
	

	
	
	



[bookmark: _Toc287535453][bookmark: _Toc287535906]Running the business
	

	
	

	
	[bookmark: _Toc287535454][bookmark: _Toc287535907]15 Staff


	

	
		Role
	Total cost
	Necessary experience
	Specialist skills and/or qualifications

	· Chef
	£18,000
	· More than 10 years as a chef
	· High-quality food production

	· Waiter
	££16,000
	· More than 10 years as a serving specialist
	· Managing emergency



	

	
	[bookmark: _Toc287535455][bookmark: _Toc287535908]16 Premises

	
	Cost £

	Premises required at start-up: Required premise for restaurant
	£15,000

	Premises required in the future (if different): extended restaurant 
	£20,000



	

	
	[bookmark: _Toc287535456][bookmark: _Toc287535909]17 Suppliers
[bookmark: _Toc287535457]Your key suppliers and their credit terms
	Supplier
	What you’ll buy from them
	Number of days’ credit

	· Local producers
	Sustainable raw materials 
	· 25 days

	· Food ingredients producers
	· Food-related ingredients
	· 30 days



	

	
	
	

	
	
	



	
	
	

	
	[bookmark: _Toc287535458][bookmark: _Toc287535910]18 Equipment
	

	
	

	Resource 
	When
	How funded
	Cost £ per unit

	· Designing materials
	· At the beginning
	· Initial investment
	£5,000

	· Food producing appliances
	· Before food production
	· Initial investment
	£5,000

	· Furniture
	· After designing
	· Initial investment
	£8000



	

	
	
	

	
	
	

	
	
[bookmark: _Toc287535459][bookmark: _Toc287535911]19 Managing operational risks

	Risk
	Solution

	Staff
· [bookmark: _Toc160043866]Staff shortage
	
· [bookmark: _Toc160043867]Retaining employees by the proper work environment.

	Suppliers
· [bookmark: _Toc160043868]Suppliers’ disruption
	
· [bookmark: _Toc160043869]Using supply chain technology to reduce the disruption.





	

	
	
	



[bookmark: _Toc287535460][bookmark: _Toc287535912]Finance 	
	
	
	

	
	[bookmark: _Toc287535461][bookmark: _Toc287535913]20 Start-up costs
	

	
	[bookmark: _Toc287535462]Calculate how much money you need before you start trading



                  * Total from here should be used in 22 Sourcing finance below
	

	
	
	

	

	
	

	
	
	

	
	
	

	
	
	

	
	

	

	
	
21 Profit and loss forecast

	

	
	
	

	
	
	

	
	
	

	
	
	



	
	
	

	
	[bookmark: _Toc287535465][bookmark: _Toc287535915]22 Sourcing finance
	



	
	[bookmark: _Toc287535466]

Total borrowing requirement for the business
Total cost of this start-up is GBP 60,00 form which 30,00 will be collected from personal contribution and rest of the 30,000 will be collected from loan from financial organization. 





	



	
	[bookmark: _Toc287535467][bookmark: _Toc287535916]





23 Managing financial risks (such as, sales are less than forecasted or start-up finance takes three months longer to obtain)
[bookmark: _Toc287535468]The risks that you have identified for your financial forecast are:
	

	
	Less sales than forecasted: Studies show that sometimes new business achieves less sales than expected (Bhatti et al., 2021). 
Start-up operation starting time: It has been found that some start-up takes a longer time to start operation (Bican and Brem, 2020). 











	

	
	[bookmark: _Toc287535469]How you will minimise their impact:
To reduce the risk, production will be reduced which will minimize the financial risks.
To reduce the risk of finance, initial costs will be reduced.  










	

	
	
	



	
	
	
	
	
	

	
	[bookmark: _Toc287535917][bookmark: _Toc287535470]24 Cash flow forecast (Click on the tabs within the Microsoft Excel sheet to view the second 6 months and summary) 
	
	Q1
	Q2
	Q3
	Q4
	Y1 Total

	INCOME
	Forecast
	Actual
	Forecast
	Actual
	Forecast
	Actual
	Forecast
	Actual
	Forecast
	Actual

	Cash from sales (incl. VAT)
	5,80,00
	5,79,00
	5,15,00
	4,87,00
	5,55,00
	5,60,00
	5,80,00
	6,10,00
	22,30,00
	22,36,00

	Cash received from debtors
	2,40,00
	2,40,00
	2,10,50
	2,03,00
	2,15,00
	2,17,00
	2,19,00
	2,14,00
	8,84,50
	8,74,00

	Capital/loans received
	3,51,00
	3,51,00
	2,80,00
	2,75,00
	2,70,00
	2,70,00
	2,70,00
	2,70,00
	11,71,00
	11,66,00

	Other Payments
	1,45,00
	1,38,00
	1,50,00
	1,45,00
	87,00
	78,00
	1,14,00
	1,18,00
	4,96,00
	4,79,00

	TOTAL £
	9,96,000
	13,08,00
	11,55,50
	11,10,00
	11,27,00
	11,25,00
	11,83,00
	12,12,00
	44,61,50
	47,55,00

	EXPENDITURE
	
	
	
	
	
	
	
	
	
	

	Wages to staff (incl. PAYE and NI)
	1,15,00
	1,19,00
	1,12,00
	1,09,00
	1,05,00
	1,05,00
	1,11,00
	1,11,00
	4,43,00
	4,44,00

	Premises (rent, rates, and utilities)
	1,20,00
	1,20,00
	90,00
	90,00
	90,00
	90,00
	90,00
	90,00
	3,90,00
	3,90,00

	Telephone and Broadband
	14,00
	14,30
	12,20
	11,90
	9,90
	9,80
	10,30
	10,20
	46,40
	46,20

	Printing, post, and stationery
	15,00
	17,20
	9,50
	9,60
	17,00
	13,50
	10,00
	6,00
	51,50
	46,30

	Advertising and promotion
	65,00
	68,50
	74,00
	72,00
	60,00
	60,00
	60,00
	60,00
	2,59,00
	2,60,50

	Bank charges
	2,00
	2,00
	1,50
	1,50
	1,50
	1,50
	1,50
	1,50
	6,50
	6,50

	Professional fees
	34,00
	31,50
	36,00
	35,00
	20,50
	18,00
	19,80
	20,90
	1,10,30
	1,05,40

	Insurances
	44,00
	44,00
	33,00
	33,00
	33,00
	33,00
	33,00
	33,00
	1,43,00
	1,43,00

	Bank/HP
	20,00
	20,00
	15,00
	15,00
	15,00
	15,00
	15,00
	15,00
	65,00
	65,00

	Equipment and vehicle leasing
	1,55,00
	1,55,00
	1,60,00
	1,60,00
	1,05,00
	1,05,00
	1,05,00
	1,05,00
	5,25,00
	5,25,00

	Payments relating to variable costs
	85,00
	87,00
	82,00
	88,00
	68,00
	63,90
	85,00
	83,00
	3,20,00
	3,21,90

	Capital Expenditure
	2,25,00
	2,30,00
	1,65,00
	1,73,00
	1,80,00
	1,70,00
	1,70,00
	1,80,00
	7,40,00
	7,53,00

	Other Payments
	20,00
	16,50
	13,60
	13,00
	7,00
	7,05
	7,60
	7,25
	48,20
	43,80

	VAT
	0
	0
	0
	0
	0
	0
	0
	0
	0
	0

	Owner's wages/salary
	48,00
	48,00
	36,00
	36,00
	36,00
	36,00
	36,00
	36,00
	1,56,00
	1,56,00

	Owner's National Insurance
	8,00
	8,00
	6,00
	6,00
	6,00
	6,00
	6,00
	6,00
	26,00
	26,00

	Loan repayments (incl. interest)
	9,00
	11,00
	5,20
	8,00
	510
	525
	580
	515
	1610
	3140

	Stock
	0
	0
	0
	0
	0
	0
	0
	0
	0
	0

	Consumables
	0
	0
	0
	0
	0
	0
	0
	0
	0
	0

	Other (please specify)
	0
	0
	0
	0
	0
	0
	0
	0
	0
	0

	Other
	0
	0
	0
	0
	0
	0
	0
	0
	0
	0

	Other
	0
	0
	0
	0
	0
	0
	0
	0
	0
	0

	TOTAL £
	9,79,00
	9,92,00
	8,51,00
	8,61,00
	7,59,00
	7,39,00
	7,66,00
	7,70,00
	33,56,00
	33,64,00




	

	
	[bookmark: _MON_1359208752][bookmark: _MON_1359208776][bookmark: _MON_1359208978][bookmark: _MON_1359210541][bookmark: _MON_1359210628][bookmark: _MON_1359211449][bookmark: _MON_1359883300][bookmark: _MON_1360654336][bookmark: _MON_1360654421][bookmark: _MON_1360654694][bookmark: _MON_1360654807][bookmark: _MON_1360654832][bookmark: _MON_1360654889][bookmark: _MON_1360654920][bookmark: _MON_1360657838][bookmark: _MON_1360657871][bookmark: _MON_1360661380][bookmark: _MON_1360661467][bookmark: _MON_1360661873][bookmark: _MON_1360662743][bookmark: _MON_1360662773][bookmark: _MON_1360663044][bookmark: _MON_1360663105][bookmark: _MON_1360663130][bookmark: _MON_1360663156][bookmark: _MON_1360663227][bookmark: _MON_1360663260][bookmark: _MON_1360669868][bookmark: _MON_1360670623][bookmark: _MON_1360670662][bookmark: _MON_1360671336][bookmark: _MON_1360672200][bookmark: _MON_1360672454][bookmark: _MON_1361017821][bookmark: _MON_1361092800][bookmark: _MON_1363596608][bookmark: _MON_1363596877][bookmark: _MON_1363596918][bookmark: _MON_1363596931][bookmark: _MON_1363596949][bookmark: _MON_1363596980][bookmark: _MON_1363597548][bookmark: _MON_1363598874][bookmark: _MON_1364047378][bookmark: _MON_1413714481]
	



	


	
	

	
	
	

	
	
	
	
	
	





25 Conclusion. 
The fast-food restaurant business has become very popular in the UK. There is a huge opportunity for “New Your Diners” in the fast-food industry of the UK. This business will be able to achieve sustainable competitor advantages over others in Leicester. 


26 References
Asghar, A., Asif, R. and Akhtar, N. (2023). Servicescapes and social servicescapes: impact on perceived usefulness, choice satisfaction and behavior at fast-food restaurants. Journal of hospitality and tourism insights. doi:https://doi.org/10.1108/jhti-03-2023-0125.
Aversa, P., Haefliger, S., Hueller, F. and Reza, D. (2020). Customer complementarity in the digital space: Exploring Amazon’s business model diversification. Long Range Planning, 54(5), p.101985. doi:https://doi.org/10.1016/j.lrp.2020.101985.
Bhattacharya, A., Zutshi, A. and Bavik, A. (2021). Building resilience for food service businesses in times of crisis: a Four-F action plan. International Journal of Contemporary Hospitality Management, 33(10), pp.3400–3441. doi:https://doi.org/10.1108/ijchm-01-2021-0123.
Bhatti, S.H., Santoro, G., Khan, J. and Rizzato, F. (2021). Antecedents and consequences of business model innovation in the IT industry. Journal of Business Research, 123, pp.389–400. doi:https://doi.org/10.1016/j.jbusres.2020.10.003.
Bican, P.M. and Brem, A. (2020). Digital Business Model, Digital Transformation, Digital Entrepreneurship: Is There A Sustainable ‘Digital’?. Sustainability, [online] 12(13), p.5239. doi:https://doi.org/10.3390/su12135239.
Bigliardi, B. and Filippelli, S. (2021). Investigating Circular Business Model Innovation through Keywords Analysis. Sustainability, 13(9), p.5036. doi:https://doi.org/10.3390/su13095036.
Bivona, E. and Cruz, M. (2021). Can business model innovation help SMEs in the food and beverage industry to respond to crises? Findings from a Swiss brewery during COVID-19. British Food Journal, ahead-of-print(ahead-of-print). doi:https://doi.org/10.1108/bfj-07-2020-0643.
Brown, H., Kirkman, S., Albani, V., Goffe, L., Akhter, N., Hollingsworth, B., von Hinke, S. and Lake, A. (2021). The impact of school exclusion zone planning guidance on the number and type of food outlets in an English local authority: A longitudinal analysis. Health & Place, 70, p.102600. doi:https://doi.org/10.1016/j.healthplace.2021.102600.
Brown, H., Xiang, H., Albani, V., Goffe, L., Akhter, N., Lake, A., Sorrell, S., Gibson, E. and Wildman, J. (2022). No new fast-food outlets allowed! Evaluating the effect of planning policy on the local food environment in the North East of England. Social Science & Medicine, 306, p.115126. doi:https://doi.org/10.1016/j.socscimed.2022.115126.
Camilleri, M.A. (2021). Sustainable Production and Consumption of Food. Mise-en-Place Circular Economy Policies and Waste Management Practices in Tourism Cities. Sustainability, 13(17), p.9986. doi:https://doi.org/10.3390/su13179986.
Cosenz, F. and Bivona, E. (2020). Fostering growth patterns of SMEs through business model innovation. A tailored dynamic business modelling approach. Journal of Business Research, 130. doi:https://doi.org/10.1016/j.jbusres.2020.03.003.
Cummins, S., Berger, N., Cornelsen, L., Eling, J., Er, V., Greener, R., Kalbus, A., Karapici, A., Law, C., Ndlovu, D. and Yau, A. (2020). COVID-19: Impact on the Urban Food Retail System and Dietary Inequalities in the UK. Cities & Health, 5(1), pp.1–4. doi:https://doi.org/10.1080/23748834.2020.1785167.
Do, Q.N., Mishra, N., Wulandhari, N.B.I., Ramudhin, A., Sivarajah, U. and Milligan, G. (2021). Supply chain agility responding to unprecedented changes: empirical evidence from the UK food supply chain during COVID-19 crisis. Supply Chain Management: An International Journal, ahead-of-print(ahead-of-print). doi:https://doi.org/10.1108/scm-09-2020-0470.
Doherty, B. and Kittipanya-Ngam, P. (2021). The Role of Social Enterprise Hybrid Business Models in Inclusive Value Chain Development. Sustainability, 13(2), p.499. doi:https://doi.org/10.3390/su13020499.
Dymitrowski, A. and Mielcarek, P. (2021). Business Model Innovation Based on New Technologies and Its Influence on a Company’s Competitive Advantage. Journal of Theoretical and Applied Electronic Commerce Research, [online] 16(6), pp.2110–2128. doi:https://doi.org/10.3390/jtaer16060118.
García-Muiña, F.E., Medina-Salgado, M.S., Ferrari, A.M. and Cucchi, M. (2020). Sustainability Transition in Industry 4.0 and Smart Manufacturing with the Triple-Layered Business Model Canvas. Sustainability, [online] 12(6), p.2364. doi:https://doi.org/10.3390/su12062364.
Gasparin, M., Green, W., Lilley, S., Quinn, M., Saren, M. and Schinckus, C. (2020). Business as unusual: A business model for social innovation. Journal of Business Research, 125. doi:https://doi.org/10.1016/j.jbusres.2020.01.034.
Grail, J., Mitton, C., Ntounis, N., Parker, C., Quin, S., Steadman, C., Warnaby, G., Cotterill, E. and Smith, D. (2019). Business improvement districts in the UK: a review and synthesis. Journal of Place Management and Development, 13(1), pp.73–88. doi:https://doi.org/10.1108/jpmd-11-2019-0097.
Hamam, M., Chinnici, G., Di Vita, G., Pappalardo, G., Pecorino, B., Maesano, G. and D’Amico, M. (2021). Circular Economy Models in Agro-Food Systems: A Review. Sustainability, 13(6), p.3453. doi:https://doi.org/10.3390/su13063453.
Hoolohan, C., McLachlan, C., Jones, C., Larkin, A., Birch, C., Mander, S. and Broderick, J. (2021). Responding to the climate emergency: how are UK universities establishing sustainable workplace routines for flying and food? Climate Policy, 21(7), pp.1–15. doi:https://doi.org/10.1080/14693062.2021.1881426.









Microsoft_Excel_97-2003_Worksheet1.xls
Sheet1

		

						Year 1 (£)		Year 2 (£)		Year 3 (£)

				Total expected sales		85,000		130,000		200,000

				Less variable costs		25,000		40,000		50,000

				Gross profit (sales less variable costs) =		60,000		90,000		150,000

				Calculate your gross profit margin % (gross profit divided by total sales x  100) (A)		1		1		0

				Salaries/wages (survival income + any staff		34,000		34,000		34,000

				Premises (including rent, rates, utilities)		12,000		12,000		12,000

				Telephone and broadband		1,000		2,000		1,000

				Printing, post and stationery		1,000		1,000		1,000

				Advertising and promotion		1,000		2,000		2,000

				Bank charges		2,000		2,000		2,000

				Professional fees		1,000		1,000		1,000

				Insurances		1,000		1,000		1,000

				Bank/HP/Interest (payable to your bank)		1,000		1,500		2,000

				Stock				1,000		2,000

				Total fixed costs		54,000		57,500		58,000

				Net profit (gross profit less fixed cost)		6,000		32,500		92,000

				Calculate your net profit margin (net profit divided by total sales x 100)		0		25		46

				Calculate your break even		Year 1 (£)		Year 2 (£)		Year 3 (£)

				Total variable costs + total fixed costs (B)		79,000		97,500		108,000

				Break even (B) divided by (A)		111,917		140,833		0
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				Start-up costs				60,000

				Personal start-up contributions		-		30,000

				Other start-up contributions		-

				Total required		=		30,000

				The assets you have available as security

						=		100,000
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START UP COSTS

						£

		IT and computers				2,000

		Telephones and broadband				2,000

		Equipment				15,000

		Stock				2,000

		Tools				1,000

		Vehicles				1,000

		Professional fees				500

		Insurance				2,000

		Rent/rent deposit				15,000

		Stationery				2,000

		Marketing				2,000

		Consumables				2,000

		Licences				3,000

		Training				1,000

		Association fees				500

		Wages/recruitment				6,500

		Security/health and safety equipment				1,000

		Market research costs				1,000

		Other (please specify)				500

						0

						0

						0

						0

						0

		TOTAL  £				60,000
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