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I will be writing a report about the business plan I made in our presentation, also the journey through this module, what I enjoyed my strengths and weaknesses.
It called “heavenly handmade Ltd”.
This is a food, hamper, big & small party business that is based in east London and it is a restaurant/ online catering service.
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Whilst preparing for our presentation, I was the group leader guiding and supporting the rest of the team on how to work in a group atmosphere. Tasks were shared out amongst the members of my team. Although, some tasks were not seen to be equally shared between us at first, we soon realised that it was becoming very challenging and therefore, I decided as the group leader that certain aspects needed to be changed in order to complete the presentation, I then called for a group meeting to figure out how to manage things in a better way, more efficiently and most importantly, equally sharing the tasks. 

Before I started this course my ambition and passion has always been cooking. I remember when I was only seven or eight years old, I would ask my mum if I could help her cook in the kitchen. I chose to cook rather than socialise with friends. I must have been about nine years old before my mum let me help her out around the kitchen. Over the years I helped my mum some more until one day I was able to cook something from scratch. Since then it has been my ambition is to open my own food business one day in the future and possibly publish my very own cookbook.

I embarked on this journey of getting some qualifications that will benefit me in the future however, this has not been easy but in fact it has been very difficult since it required extensive amount of commitment to education in hours and after hours throughout the course to date. Which meant that out of hours studying had to increase further leading to health issues such as lack of sleep and rest. Not only does the course introduce difficulties but also launched an eye for high expectations and high standards and therefore stress and anxiety became a prerequisite with the whole program. I however found myself to cope better and concentrate better to academic due to better time management by modify my lifestyle significantly. Despite all that I developed my skills by taking my education in my own hands and setting myself milestones, which meant a reduced social life. That’s the only way I had overcome this issue was to manage time and adapt to these situation as well learn to accept responsibility for developing skills by myself. I'm looking forward to further developing these skills as I move forward.

I guess this is an opportunity to build more ideas for my future business.
I believe reputation is very important to me and I need to value my customers, I will do my best to meet my customer needs. We will have lots of challenges as, where we will have other food businesses running in the same area we will be based, I believe we should not have any competition with other businesses as it will be at risk and we can lose our customers which would lead to our business being under threat.

I was nervous performing my presentation as this was my first time presenting in front of class, but throughout the business plan, being a team leader has helped me as I got more confident towards the end as I gave more ideas in the plan and these ideas helped other team members, which made me proud of myself. 
Being a group leader is a big responsibility, critical thinking, supervising at all times, also need to have good planning skills, positive ideas, listening to thoughts of other team members and contributing to the task when needed. 

Throughout this business setup i had so many challenges
Such as; How and where the business is run, the risks and strengths of running a business and many more.

Our business is an exquisite event catering service, that sells 
Authentic curry dishes, last minute Unique hampers, wedding & party Hampers, Party platters, also Collection & delivery.

We first made a business plan with the following strategies;
· Company description
· Mission and vision & legal compliances
· Aims and objectives
· Management process/planning
· Management process/marketing
· Aims and objectives
· Management process strategy
· Sales forecast
· S-w-o-t analysis
· Pestle analysis


It is very important and essential for a restaurant to be in a good location when opening a business. We also need a food & Hygiene certificate as soon as we open the business (Bhasin, 2018). 
We had explained in our introduction of the presentation exactly what & where our business is based.
I started with the introduction on the presentation
we had a spread sheet & shared out the business group work, followed by the how will we be advertising on social media, the local papers, giving out business cards and leaflets, blogging and communication

We started to take quality pictures of foods that we cook so we can upload on social media.
we made two social media pages’ online one is called Facebook & the other one called Instagram. we uploaded pictures on both social media sites, we were disputing on how to increase more customers, the customers will definitely have so many expectations from the company
one of my own personal opinions is to the group was to give out special offers at the beginning, once we opened our business so that we can get customers attention. 
Some of us agreed & some thought we would make a loss, we would have difficulties raising the price later as we may lose customers.
we need to be careful with pricing our food,
there are loads of advantages and disadvantages in food pricing for example: 
Food is one of the major issue in restaurant 
food has to be a reasonable price because saving on ingredients raises in profit.
Buying low cost ingredients is potentially good,
but at the same time the quality of the food can’t be down.
always do a price check when buying bulk of food shopping,
another known issue is when poor book keeping is being maintained, mistakes can easily be made on invoices therefore prices will be doubled without your knowledge.
double checking invoices can overcome this void, hence no mistakes will be made (The Balance Small Business, 2018). 

We spoke about legal compliances, such as food hygiene certificate,
Accountant,
Banking,
VAT registered,
Insurance,
We have spoken about having your own accountant is so much convenience we save money not by recruiting someone for that pacific role.

This was a challenging group conversation when I remember speaking about expanding the business into 20 different locations.
Some of us agreed it was a good idea, some of us thought it will be challenging but will give it a go in the future. As our aim is to expand into social businesses.
We realised that when marketing the business, we need to focus on communicating customer value. 
I understood that Rating of business is a very crucial 
When a rating fails below a certain level in a business there will be a point that we will lose customers. I believe it is business responsibility to keep up to standards with both food hygiene and customer service,
Both inside the business and online business page.


Advantage of working in a team at work is that an individual can get ideas from a different perspective,
team working helps increase collaboration and brainstorm our memory allowing us to have different ideas from more people.
Team working can develop interpersonal skills, like speaking & listening skills, also developing team leadership skills.
Everyone is unique and has different skills to share.
Working in a team can help you to learn more ideas and help you see things from a different angle. It actually helps me create a bigger picture of an idea when working in a group.

Groups can motivate yourself building more confidence for one and other. 
Having groups can cover each other’s shifts for example if one member of the team does not come into work due to being ill, we can share the work load so that it does not give us collusion.
Group working makes you get different ideas and work faster.
Because I was the group, leadership skills means that you have a really big responsibility on yourself 
Managing the business itself and the work staff as well as customer service.
I thought I had a big responsibility on myself leading the group but I believe we did do our best of our abilities, I was not afraid of being the team leader but I had an idea of how it will be like as I researched in online as soon as we became a group.
I watched a small video on the team member rolls and how to play a team member roll.
I understood a team member roll is to direct instructions and guide the team, as a team leader I understood my weakness and strengths and how to motivate the team for us to achieve the best of what we can. (Lesson Transcript) video

On the day, about one hour before our presentation we had a group rehearsal of the presentation with gave us more strength and motivation for us presenting in front of the class. 
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Throughout this journey I learnt an awful lot on communicating skills working in a group,
It was actually interesting the fact that everyone shares their own unique ideas sometimes there not needed and sometimes they a good valid piece of saying.
My confidence had grown since the presentation the point that when I going out and communicating with strangers, “meaning at an job interview” I didn’t have any confidence at all.
Now I can speak for the world in confident.
Referencing was a tricky one for me too lecture taught us how to reference in many ways too.
Overall I am happy with this module it had inspired me in many ways.
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