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PART 1  
SOUTH ASIAN STREET FOOD 

 
Zahid Latif’s small South Asian Street Food business will be based in the heart of Birmingham City Centre. You will be able to locate this in Birmingham Grand Central food court which is situated around Birmingham New Street Station where approximately 170000 visitors visit every day. This station, designed for the future, is also surrounded by the Grand Central shopping mall. They would get off the train and proceed directly to a variety of stores, cafes, and eateries (Birmingham’s Children Trust, 2018 and Network Rail Media Centre, 2020).  

South Asian Street Food will consist of all types of recipes which are brought from south Asian countries to provide the targeted customers with healthy and tasty food all on a decent budget. Because we carefully blend South Asian consciousness with what the market offers, our upmarket taste is exceptional. To make these delicious food items, we use older recipes and spices from Bangladesh, Pakistan, and India (Borisova, 2017). 

Our targeted audience is tourists/travellers, the local city people who spend all day shopping and exploring, office goers and students. We think eating healthily should be delightful and environmentally friendly (Alfiero et al., 2017). 
 
Although it was practically non-existent prior to the 2000s, street food has grown in popularity to the point where major cities have multiple operators on their high streets. According to MCA Insight research (2019), the street food industry is expected to generate £1.2 billion in revenue in 2018, a 9.1% increase from the previous year. 2019 has seen a further rise in the popularity of street food because of the always changing gastronomic culture that is driving the industry (Alliance Online, 2019). 

It will provide an eco-friendly environment by using recycled packaging and also re-usable so the concept of zero waste is implemented. Living a zero sustainable waste lifestyle is centred on a few key ideas. Commonly referred to as "Reduce, Reuse, and Recycle," these guidelines invite individuals to reconsider how they utilise and discard frequently used goods including food, packaging, and single-use items. (GreenMatch, 2023).  

Offering a broad choice of whole foods, organic substitutes for conventional products, and fresh produce will be another way of providing a healthier choice. By using the local farmers and home fresh produce will be a support in itself for the local economy. This benefits all parties involved by developing a more powerful and sustainable food chain (Zero Wasted, 2024). 

We would have to go through certain channels such as advertising on social media which comprises of the likes of Instagram, TikTok and Facebook. There are many benefits in advertising on such platforms. It is cost effective, it raises brand awareness, there’s instant public engagement by allowing the public to like, share, and comment. It is supported by different types of formats and targets an audience on a large scale (Word Stream, 2023).  

Registering with UberEATS enabling the customers to directly order from the app and to provide a delivery service option could also increase its popularity. If need be, in the future we could also look at hiring food vloggers or have social media influencers to help with promoting the business. Customers should be made to feel that ordering food from this business is a convenience for them and encourage them to want more (Praesri et al., 2022). 

Key to engaging in customer relationships, would be to get the customers feedback, this will enable us to improve our hospitality and also customise our catering. We will be accommodating to our customers with regards to spice levels and their personal dietary requirements. With the feedback from our customers, it will help us to engage with them and create a relationship which we intend to maintain for our business (Street Food Traders, 2016). Providing the very best customer service will bring back loyal customers continuously. If a customer is happy with the service or the quality of the food that they receive they then will compliment it and often speak about the food and mention it to others, this is where word of mouth and customer reviews take importance into creating a reputation for a business. 
Since we are operating on a revenue estimate, concentrating on sources of income and building strong client relationships could assist in achieving the business strategy. This food business will combine healthy options within the street food stereotype of just fatty processed foods (Alimi, 2016).  

Forms of revenue streams include, cultural events and festivals, selling food and beverages, and customers are willing to pay the price as it meets their dietary needs. There are options to paying via card alongside cash payments being made. Bringing in incentives by issuing loyalty cards or referring a friend and revisiting would expand the business’s income in the long run (Veicoli Speciali, 2024). 

The key resources would entail providing sources of raw food ingredients, having excellent cooking skills in order to create the dishes from these amazing foreign countries and catering for any special dietary needs that may be required. Combining chefs with creative owners increases product innovation. In order to fund these resources, it is vital for a business that you have sufficient funds to initially start up (Geissdoerfer et al., 2018). 

These resources in a business can be divided into five elements: 

Physical resources– these will include the building or place you are renting or have purchased, machines that would need to be used for the business, and any vehicles that would be involved, whether that's for the delivery service that you yourself would provide or it is being used to get the ingredients and other products 

Intellectual resources –other brands which may be competitors, knowledge in innovation, or patents in copyrights. Entrepreneurs must have some knowledge of the laws that need to be abided by and any licenses which they need to require (Legamart, 2023). In addition, several services are available to help successful entrepreneurs enhance their business expertise, such as online training courses, mentorship programmes, and workshops. 

Human resources – people being the key resources as in helping to expand the business further, maintaining is customers loyalty and bringing in more business by talking about to others. Other human resources include employees, contractors and management.  

Financial resources – lines of credit, cash balances, how do your customers pay you and what other options do you provide. How do you fund the business to start with? For any business owner, obtaining money is a major obstacle. Although experienced business owners could benefit from relevant financial resources including grants, loans, and tax breaks, they must remember that free money is not available to them (GOV.UK, n.d). A strong business strategy and credible financial reports—which may be created with the help of a reputable financial advisor—are essential for obtaining investment. 

Digital resources – this covers several tools that assist businesses in connecting with their customers and promoting their brands, such as email marketing platforms, social media management, website hosting, and design (LinkedIn, 2023). 

In conclusion, it takes careful preparation and access to the necessary resources for someone with experience to set up their own business. Experienced entrepreneurs can improve their chances of success by making the most of their financial, human, intellectual, physical, and digital resources (LinkedIn, 2023). 

The key movement is to provide employment and create a management team which work together compatibly and to generate a regular income and to establish a name in the hospitality industry.  

Key partnerships would include local food suppliers, equipment suppliers, and delivery partnerships which are the perfect example to increase distribution and connecting with staff at South Asian Street Food. It is delegating important tasks to key workers within your business and improving and regularly updating any section of the business that needs to run with the times. This could be renewing the menu or the chef improving and enhancing its culinary skills as long as the customers have something new to always look forward to, so they do not get bored of the food or service provided. 

In all this, the most important part of having a business is the cost structure. Here, we need to determine the most important costs and the most expensive as these are the drive to a successful business. The term "cost structure" describes the different kinds of expenses that a company faces, and it usually consists of fixed and variable costs. One more way to categorise costs is as direct and indirect costs. In contrast to variable costs, which fluctuate based on production volume, fixed costs are expenses that never vary regardless of how much a business produces (Corporate Finance Institute, 2024). 

All costs are important, you need to stay up to date with the rent as this keeps you at your location, your utility bills also are a crucial part of your business and run hand in hand with the business. Ingredients costs, marketing costs such as advertising and packaging costs, equipment usage and staff salaries all need to be considered into the cost of your food prices. Implementing a value-based pricing strategy, we hope to achieve great success and significant profits. Since we will be offering customers customised services, our prices will be determined by the value we deliver rather than by cost. In order to get an advantage over competitors, we will compare our costs. Overall, this will determine your profit or loss. 

To conclude, this essay was based on using a Business Model Canvas (2024), which can help any entrepreneur in achieving its ultimate goal in a successful small business. It gives you the basic structure to start off in calculating concepts which are involved. This essay has shown all direct and indirect approaches that contribute to creating or having the vision of opening a business. There are many ways of achieving this but overall getting the necessary professional help and scrutinising a concept is the only way to success.  
 
 
 
 
 
 
 
 
PART 2 
 
In reference to the Gibbs Reflective Cycle (Mindtools, 2024), I took a test called Get2 which defined how much of an entrepreneur I am. I did this test alone which allowed me to focus on the questions. It enabled me to focus on my strengths and weaknesses in greater depth. There were 54 questions which were based on my characteristics and skills. The questions were structured in a way to determine whether I am an introvert or extrovert. This is an important characteristic to discover. This test was going to discover the criteria of my skills and qualities of being an entrepreneur or not. 

Before the test, I was feeling worried because I was unsure of the questions and whether I would be able to answer them correctly in order to accept my success in being entrepreneurial or not. During the test I felt very frustrated as I constantly kept pressing an incorrect button (through nerves) which made me restart it twice. After submitting the test, I was confident that I answered the questions honestly and to the best of my ability. It makes me proud to know that I achieved 72%. 

The good thing was that I was able to understand how my qualities and characteristics would play as an entrepreneur and the bad thing was, I felt it was very time consuming considering I had to do it twice. 

After finishing the test, I learnt from my results that I can be an entrepreneur but there are certain aspects in which I need to improve, a few being effective time management, determination to ensure my objectives are met and willingness to work long and hard to complete tasks. 

I would do a few things differently, such as, manage my time effectively and to make sure not rush. I would allow more time on reading and understanding the questions. 
Taking the test, I think my overall experience was good because I was focused and away from any distractions, working alone helped with maintaining zero pressure and any influence in answering the questions. The reason why I feel it may have gone bad was because I was rushing to submit it after the first time as I had to re-do it, only to realise that I will keep making these mistakes if I do not slow down and take my time to think carefully (Get2, 2024). 
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APPENDIX 1 
Business Model Canvas 
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APPENDIX 2
GET2 Test Results
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