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[bookmark: _Toc518914974]Executive Summary
Scoffs is a gourmet burger van. It will not be selling your average burger; it will be quality meat with lots of different fillings and meat choices. There is also going to be a vegetarian option and a vegan option. We will be catering for all ages. We will also be providing other meal choices such as, jacket potatoes with hot and cold fillings, freshly made baguettes and homemade desserts. 
   There is no other gourmet burger van in the area. It is different and interesting making us stand out from other food businesses. We will be using a flamed grill to cook our burgers which again is not available anywhere in the area. 
    We will be advertising our business through a Facebook page and by handing out menus to the local community. We will be doing competitions on our Facebook page for a chance to win a free meal deal just by liking our page and sharing it with friends and family.  
    The business will be run by myself and my husband, we want it to be a family run business. We both have experience in the food industry and working with the public. 
    Understanding that our burgers will be slightly more higher in price to a regular burger van, however, the quality of meat you will be getting in a gourmet burger has a lot higher percentage, you will be getting a slice of cheddar not a slice of rubber cheese along with the extra toppings. All burgers will come with a dill pickle, relish, salad. Some have different fillings for example, chorizo, onion rings, different sauces, nachos, different flavoured meat from beef to pork or lamb, even providing vegetarian and vegan burgers for the non-meat eaters. A meal deal with be on average £7, which is a large meal at McDonald’s, or a fish and chips at the chippy. 
    To summarise my financial needs, I will need to earn enough to firstly pay the ground rent and the electric bills. Then need to earn enough to restock the food and drink. Hopefully as time goes on and we become established profits will rise and then we can start putting money away for repairs or new equipment and then start to take a small salary until earning enough where one or both of us can leave our current jobs. To do this we want to be earning enough profit for three consecutive months before either one of us give up our contracts.  
[bookmark: _Toc518914975]
Business Overview


It has always been a lifetime goal for my husband and I to own our own catering van.  In March 2020 the opportunity arose when the village burger van was up for sale.  A family member was able to gift us the funds to buy this van and all the ideas come flooding in. When we went to view the van, it needed a lot more work doing to it than anticipated. There was a leak in the roof which had caused a lot of water damage and dampness.   We still decided to buy the van and start from scratch.   We ripped everything out of the van so that it was a blank canvas and went back to the drawing board and wrote some ideas of styles and what type of food we wanted to serve.  
    When we put our ideas together, we come up with a more up market type of van. We wanted to make it into more of a wooden hut that served Gourmet Burgers.  We started to ring around local places where we could get the materials and prices of everything. Then we ended up in the pandemic due to Covid-19 and this put a lot of our plans on hold. We were lucky enough to still be able to work in our current jobs and save and make plans for the burger van. Its only recently, since beginning of August 2020 we were able to get the ball rolling again. We have been in contact with different food suppliers to see where we can get the best deal to start of our business. We have designed some menu ideas; a logo and we are currently waiting for our wood for the van to be delivered. See Appendix A
   We felt that there was an opportunity of this to take off as there is only a chip shop in the village and the village is quite big. It also has a main road that connects two towns so is always busy. It is located next to the village pub which does not sell food, the owners of the pub have also asked if we would supply food for their weekly events such as pool and darts nights which we felt would greatly benefit us. There is a lot of events that take place during the summer months such as Rugby 7’S and carnivals which we believe would boost our takings with there not being many food suppliers in the village.
  By doing a gourmet burger van which there is nothing else like it around, it brings something new and interesting. We will be doing a selection of different meats including beef, chicken, lamb and pork. We will also be doing jacket potatoes with hot and cold fillings, baguettes, homemade chips, children’s meals and homemade deserts such as cheesecakes and brownies. We will also be catering for vegetarians and vegans. We have plans to have a specials menu board too and do different theme nights such as Mexican. We are eventually going to put our business onto the app Just Eat to hopefully bring in more customers. 
  The previous owners of the van only sold to upgrade to a bigger van which gives us hope that we will do well in this area. Our future goals with any financing we raise will be to buy our own family home and hopefully have yearly holidays with the family and eventually upgrade to a bigger van or invest in a mobile van where we can take to big events such as festivals.
   With any opportunities comes risks and weaknesses that we may face. With us both working for the NHS and planning on keeping our jobs until making enough income from the van, our opening times will be limited. Also, where we are planning on being the only people working there for the time being and having children, we will also have to work around school times. Our plans are to open 9am until 2pm Monday to Friday and the evenings we are not working our original jobs we will open the van.
Neither of us have owned our own business before, however, have both worked in the food industry and my husband used to be a manager of a café so we feel confident that we will be able to manage ok together.



[bookmark: _Toc518914976]


Markets and Competition
[bookmark: _Toc518914977]
Target Markets
[bookmark: _Toc518914978]The Van will be targeting a vast variety of characteristics, we will be providing different food options for meat eaters, vegetarians and vegans. There will be no age range as such that we will be targeting as we will be doing kids options and adult options. Our main target market is the local village however, we would like to reach out to other towns and villages nearby. The owners of the pub have recently updated their pub and made it more contemporary, they think our ideas will go hand in hand with theirs as it is more up market rather than the normal burger van. Our most likely customers will be people who enjoy gourmet burgers. Someone who doesn’t enjoy burgers most probably wouldn’t choose to visit the van. 

Competition
Our competitor would be the local village chip shop. They offer a wide range of foods and can serve lots of customers in a less amount of time than the van will be able to due to being able to pre cook and keep food warm so when customers come in all they have to do is dish up. On the van we will be cooking to order so customers would have to wait a few minutes for their food, however it will be fresh. The chip shop does not serve burgers, baguettes or jacket potatoes therefore it would be down to the customer on the day of what they feel like eating. The chip shop is usually open later in the day whereas the van will be open earlier attracting customers for the breakfast and lunch period. Our biggest selling point is nowhere in the village or surrounding areas sell Gourmet Burgers.

[bookmark: _Toc518914979]
Sales and Marketing
[bookmark: _Toc518914980]Product Positioning
[bookmark: _Toc518914981]We will be providing locally sourced quality meat for a local farm; it will be cooked on a flamed grill in front of the customers and will be a family run business. The price of a gourmet burger with chips and a drink in our van will be similar in price to a portion of fish and chips with a drink. We have also looked at other burger vans and takeaways prices to figure out what our prices will be. Obviously, prices will be slightly more than the average burger van due to the quality of meat and the standard of burgers being provided. You pay for what you get. We will be pricing our products at cost plus 100% and then adding price for packaging, electric used etc. 
 
Marketing
[bookmark: _Toc518914982]We will be promoting our business through social media; we have set up a Facebook page ready for when we know an opening date. We are going to share our page on the local community group and set up a competition for someone to win a free meal deal by liking and sharing our page. We will be printing of our menus and placing them in the local shop and pub windows. We would like to deliver our menu around the village houses. There will be signage going up on a board near the van once we have an opening date also.

Sales
[bookmark: _Toc518914983]To help actively sell our food we will be offering both cash and card payments, customers will be able to telephone the van to pre-order their meals in advance to save waiting around especially if they are on a break from work or they can order over the app. I personally do not feel it will be very difficult to attract new customers as there has already been potential customers talking about the type of food being sold when it opens just through people’s hearsay and their response being positive.  The local pub has asked us to cater for events that they hold as they don’t serve food. This will be a great way to promote our business and get our name out there. Also, the local farm that will be supplying our meats have a very good reputation and their customers travel over an hour just to buy food from them. They have said they will advertise the van for us for using their produce.  Once we find our feet with the business, we will also be registering with Just Eat so that customers can order online and have it delivered to their home address.  On average Just Eat orders boost your custom by 4,000 a year.


Management
[bookmark: _Toc518914984]
Key Personnel
[bookmark: _Toc518914985]The two key individuals in the business will be myself and husband. My husband used to be a chef and manage a café. I used to run a snack bar in the local university and have worked in a Star Bucks coffee shop. We both have experience with working with the public and within the food industry. It will be a family run business which we are both fully committed to and are excited to see what this opportunity brings. We have both spent a lot of time planning what the structure of the van is going to entail, a lot of thought and research has gone into making the logo and menus. Also, a lot of research on good, reliable food suppliers. We both have our Level 2 Food and Hygiene Certificates and have also got our Covid-19 certificates to show our understand of the virus.  See CV in appendix A.

Advisors and support services
[bookmark: _Toc518914986]Where our business is going to start of small, we will be taking control of the accounts ourselves. We have family members with their own businesses for advice and support. We have had a lot of support from our meat supplier. They have offered to show us their best method of cooking their meats to get the fullest flavour and most tender textures.  They have also offered to help with the paperwork needed to be done before opening day.
Operations
[bookmark: _Toc518914987]
Premises and Equipment
[bookmark: _Toc518914988]The van is located on private land. The land belongs to the village pub, our electric and water comes from the pub and we pay the landlord rent and for the electric bill on a monthly basis. The location we feel is beneficial. It is next to a main road connecting two towns which is busy throughout the whole day. It is opposite the village park and rugby /football field, there is also a rugby club which does not serve food as well as the pub next to the van which doesn’t serve food. 
We have got most of the equipment that is needed; Fridge for the raw meat, fridge for prepped vegetables and salads, display fridge for drinks. There is a hot plate grill, chip fryers, utensils, food containers/storage. Next on our list to buy is a jacket potato oven, a flamed grill for the burgers and signage for the van. 


Employees
[bookmark: _Toc518914989]To begin with the van will be run by myself and my husband. We want to eventually give up or current jobs in the NHS and both work full time in the van. When we find our feet and put the business on to Just Eat, we will need a delivery driver. They will need their own car and will need to have business insurance. 

Suppliers

All our meat will be supplied by a local farm called Rhoysons. Our frozen produce, drinks etc we will be getting from our local cash and carry Castell Howell. Both offer a business account in which we can pay for monthly. There is another cash and carry we can use if any of the products become unavailable.
[bookmark: _Toc518914990]
Financial Forecast
[bookmark: _Toc518914991]Sales
[bookmark: _Toc518914992]I think our biggest sales will be on the gourmet burgers. Its different and contemporary. As time goes on and we sign up with Just Eat, I expect our sales to rise. In the next year we are hoping to have longer opening hour as we would give up our current jobs to concentrate on the van. 

Cashflow
[bookmark: _Toc518914993]We will be starting off at £0 as we won’t be out of pocket. Any money we make will be instant money to the business which will be put straight back in for equipment and food. Customers will be paying at time of purchase so there will be no waiting to receive payments. Due to not taking a wage at first the business should make enough money to survive. 

Profitability
We expect to be at a low amount of for the first three months. Due to being gifted money to start up we will not be at a loss at the start. By month four we are hoping to start making more profit as we would like to sign up to Just Eat at this point. This profit we will be putting straight back into the business if needed or into an account as back up money if any equipment breaks down or needs replacing. Once we are making enough profit which we are expecting to at around month eight, we will then begin to take a small wage. Due to both already having an income from other jobs we do not need to rely on the business’ income to pay for personal things such as bills and shopping. By one year we are hoping to finish in our current jobs, and both work full time in Scoffs in which we can have longer opening hours. In the first month, we need to sell approx. 57 meal deals in a month to break even which is approx. 14 a week. We need to be making over £3500 profit for the business to be sustainable and for both my husband and I to resign from our current jobs.  See Appendix B.

[bookmark: _GoBack]Financing

Due to a family member gifting us money to start up the business we did not need to worry about expenses. However, to see how much the start-up cost was see Appendix D. Our initial set up before buying food and stock was £5875. We have worked out all the food stock and drinks will be approx. £400. By not needing a wage it takes the extra pressure off the income as long as the income covers the rent, electric and enough to restock the food hopefully the profit will increase each month. We have opened a business bank account where the income will be going into which has a £500 overdraft limit for if we do not make enough income in the first month or so. 



	Financing
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Appendix B

Curriculum Vitae 

Kirstie Scott
36 Coedyclun Trimsaran, Kidwelly, SA17 4BH
Mobile: 07450217882            Email: Kascott92@hotmail.com

I have 10 years’ experience working in the food and catering industry from cooking in a busy student union snack bar, to serving coffee in Star Bucks. I have worked in the NHS serving food and hot beverages to patients.

Education
2019 – Skills for the Workplace UWTSD CertHe Level 4 
2009 – English Language/GCSE   QE High School   Grade B
2009 – Mathematics/GCSE QE High School Grade B
2009 – Welsh/GCSE QE High School Grade B
2009 – Child Development QE High School Grade B

Training Courses
2012 Food and Hygiene Level 2
2016 Skills to Care Hywel Dda Health Board
2018 Food and Hygiene Level 2
2020 Food and Hygiene Level 2
2020 Serving Food during Covid-19 Pandemic 

Employment History
2012 – 2015      Cook at UWTSD Student Union
2014-2018         Barista at Star Bucks
2015 – 2020      Hotel Services Assistant

Skills and Achievements 
Communication – I can communicate well with people I do not know. I can make easy conversation and can make light heartedness of awkward situations making people feel at ease.

Leadership – I can take lead in intense situations. I work well under pressure and delegate work fairly. 
Teamwork – I work well as part of a team; I can take lead of a group but also can take instructions.

Interests
Being a mum of two my interests involve spending quality family time, going for walks, family holidays and camping trips. Keeping active and well socialised has been a great interest of mine. I have always been passionate about starting my own food business and being able to work around family and occasions. 

References 
Available on request.
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Scoffs
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*Add chips £1+  *Meal deal £1.50¢
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Scoffs

+ OPEN MON - FRI 8AM - 2PM -

+Jacket potatos*
= = All served with salad e
Choice of fillings 1filling 3.00- -2fillings 4.00- -3 fillings 5.00

-Cheese- -Beans- -Tuna mayo- -Ham-
-Coleslaw- -Coronation chicken- -Prawn mayo-

+Other-
Add chips €1 Add chips & drink £1.50-
'SOUTHERN FRIED CHICKEN STRIPS 3.00 4.00 5.00 SAUSAGES 3.00
o
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: MIXED BOX 600
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*Extras / drinks:
CHIPS 1.50 POT OF BEANS 1.00 TEA 100
CHEESY CHIPS 250 POT OF CHEESE 100 COFFEE 150
G v i dddr
VOIARELASTIONS g5 "OTOFCOUESLAW 100 HOT CHOCOUTE 150
) POT OF CURRY SAUCE 150 CANS 100
LR e 1 POT OF GRAVY 150 BOTTLE OF WATER 100
*Kids meals*

FOUR CHICKEN NUGGETS, CHIPS AND DRINK 3.00
'THREE FISH FINGERS, CHIPS AND DRINK 3.00
TWO SAUSAGES, CHIPS AND DRINK 3.00
‘TWO MOZZARELLA STICKS, CHIPS AND DRINK 3.00
*Freshly baked baguettes daily*
*Homemade desserts daily*

*Specials announced on FB page*
All subject to availability

US ON FB @SCOFFSBURG
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12-MONTH CASH FLOW FORECAST UP LOANS

Kirstie Scott
| These cells auto-calculate and
[Femis |are locked so you can't edit
0812020 Insert your own texvnumbers into|
il these cells as relevant.
Select your starting month: 1 September

H
I
q -
2
-
2
H =
2
g
2
g

Total anticipated sales £0 £1,000 | £1.000 | £1200 | £1,500 | £1500 | £1,500 | £ £23,400
Value of your Start Up Loan £0 na na na na na na nja na na na na na £0
Other sources of cash or equity £0 £1,000 £0 £0 £0 £0 £0 £0 £0 £0 £0 £0 £1,000
Existing assets for business purposes £0 £2,000 £0 £0 £0 £0 £0 £0 £0 £0 £0 £0 £0 £2,000
[Enter other £0 £0 £0 £0 £0 £0 £0 £0 £0 £0 £0 £0 £0 £0
[Enter other £0 £0 £0 £0 £0 £0 £0 £0 £0 £0 £0 £0 £0 £0
[Enter other £0 £0 £0 £0 £0 £0 £0 £0 £0 £0 £0 £0 £0 £0
[Enter other £0 £0 £0 £0 £0 £0 £0 £0 £0 £0 £0 £0 £0 £0
Total cash in-flows (A) £0 £4,000 | £1,000 | £1,200 | £1,500 | £1,500 | £1,500 | £1,500 | £2,000 | £3,000 | £3,000 | £3,000 | £3,200 £26,400
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Cash out-flows

Description (as required)

Starting point

MONTHS

Total anticipated cost of sales £0 £400 £300 | £400 | £400 | £300 | £400 | £450 | £450 | £500 | £500 | £500 | £510 £5110
Existing assets for business purposes £0 £2,000 £0 £0 £0 £0 £0 £0 £0 £0 £0 £0 £0 £2,000
Rent or premises costs £0 £60 £60 £60 £60 £60 £60 £60 £60 £60 £60 £60 £60 £720
Business rates for your business premises nia nia nia nia nia nia nia nia nia nia nia nia nia nia
Utities (gas, electricity, water) £0 £20 £20 £20 £20 £20 £20 £20 £20 £20 £20 £20 £20 £240
insurance £0 £15 £15 £15 £15 £15 £15 £15 £15 £15 £15 £15 £15 £180
Telephone and internet £0 £20 £20 £20 £20 £20 £20 £20 £20 £20 £20 £20 £20 £240
Marketing and advertising expenses £0 £0 £0 £0 £0 £0 £0 £0 £0 £0 £0 £0 £0 £0
Vehicle running costs nia nia nia nia nia nia nia nia nia nia nia nia nia nia
Equipment purchase or leasing £0 £0 £0 £0 £0 £0 £0 £0 £0 £0 £0 £0 £0 £0
Postage, printing, stationery £0 £30 £0 £0 £0 £0 £0 £0 £0 £0 £0 £0 £0 £30
Transport and delivery nia nia nia nia nia nia nia nia nia nia nia nia nia £0
Professional fees (legal, accounting etc ) nia na na na na na na na na na na na na £0
Your salary (if PSB is in deficit)® nia nia nia nia nia nia nia nia nia nia nia nia nia £0
[Your salary (over and above your PSB needs)* nia na na na na na na na £800 | £800 | £800 | £800 | £800 £4,000
Staff costs nia nia na na na na na na na na na na na £0
Start Up Loan monthly repayment - First Loan nia nia nia nia nia nia nia nia nia nia nia nia nia £0
Just Eat sign up nia £0 £0 £0 £300 £0 £0 £0 £0 £0 £0 £0 £0 £300
[Enter other £0 £0 £0 £0 £0 £0 £0 £0 £0 £0 £0 £0 £0 £0
[Enter other £0 £0 £0 £0 £0 £0 £0 £0 £0 £0 £0 £0 £0 £0
[Enter other £0 £0 £0 £0 £0 £0 £0 £0 £0 £0 £0 £0 £0 £0
[Enter other £0 £0 £0 £0 £0 £0 £0 £0 £0 £0 £0 £0 £0 £0
[Enter other £0 £0 £0 £0 £0 £0 £0 £0 £0 £0 £0 £0 £0 £0
Total cash out-flows (B) £0 £2545 | £415 | £515 | £815 | £415 | £515 | £565 | £1365 | £1415 | £1415 | £1415 | £1,425 £12,820
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Your net cash flow (A-B) £0 £1,455

Your monthly opening business bank
£0 £0
account balance

Your closing cash position £0 £1,455

£585 | £685 | £685 | £1,085 | £985 | £1,235 | £635 | £1,585 | £1585 | £1,585 | £1,775 £13,880
£1455 | £2,040 | £2725 | £3,410 | £4495 | £5480 | £6,715 | £7,350 | £8,935 | £10,520 | £12,105 £13,880
£2,040 | £2,725 | £3410 | £4,495 | £5480 | £6,715 | £7,350 | £8,935 | £10,520 | £12,105 | £13,880 £13,880

OUR NOTES OR COMMENTARY

Use this space to explain any of the information you have provided in the fields above.

[We have been lucky enough to be gifted money o get up and running therefore a loan was not needed
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Scoffs Start Up Costs

Burger Van £2,500
Wayney Edge Wood £700
Wooden Framework £300
Flamed Grill £550
Jacket Potato Oven £400
Utensils £150
Packaging £90
Cups £50
Hot Water Earn £60
Signage £130
Menus £30
Fridges x 2 £200
Freezer £80
Cooking Equipment £85
Electrical Work £550

Total £5,875




