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Birchgrove, Swansea


This particular essay will carry out a Business Plan, this will be done by explaining my chosen business, what it is and why I choose to do it, I will then go onto describe and outline my overall target market and how business is different from all of the other ones out there and why I want there to be this particular business within my local area, and the other competition that stands within my local area, I will then go on to describe the key people that will be needed within my business and why each of these peoples roles play an important part to my business, I will then go onto describe how my market business is important and how I plan to make sales showing an overall breakdown of how this will done. Next, I will identify any key practical issues that may play a part to my business and ways these can be prevented, this will be done using a table format. I will then present my overall financial findings providing a breakdown of how much everything will cost and how I plan on being able to afford everything whilst still making a profit, I will summarise what will be needed in total and present the CV’s of those that are interested in apply for my business and why.





Executive Summary

This is a business plan for Pepinos Pizza take away. Pizza is one of Britain's most popular meals, so there could be room for Pepinos Pizza available delivery in Birchgrove area in Swansea.
I believe that by having this as a local takeaway is a great idea.
Pepinos Pizza offers very good quality pizza fast and free delivered pizza that is within a 5 miles radios. The pizza itself is made with a home recipe from scratch and uses secret sauces as well as including a vast variety of  different toppings, for selection.
Pepinos Pizza Takeaway gives individuals the chance to order based on location, by phone or via online. Any delicious pizza comes will come with a free cold drink.
Introduction:
I wish to open a small family food takeaway business, with the help of a  great friend of mine who would also be my business associate, this is due to them already having the knowledge of running such a business in the Swansea, Penlan, Gorseinon and Ammanford area.
The business will be located within the Birchgrove area, after running a market analysis on the surrounding area we came to the conclusion that there isn't a takeaway like this within this particular area. Two of the closest takeaway locations with some similarity are Domino's Pizza in the Clydach area which is 3.0 miles away as well as Diplu's Indian takeway which is 0.5 miles away.Even with these two locations nearby, there still is not that much of a variety along, as they all seem to be lacking the kind of products that we have to offer. Our business will be offering delicious homemade pizza.Along with this, the business will already be established as well as having a good reputation, which we assume will make this much easier. The previous locations are located in Penlan which is 5 miles away from Birchgrove, as well as in Ammanford which is 10 miles away from Birchgrove. Both of these locations are able to deliver within 5 miles. Which would mean that opening a new location within the Birchgrove area would fill in that gap by expanding their market area allowing them delivery within 30 miles.
Myself and my business associate will be co-owners of the business, the company will be registered as Pepinos Pizza Ltd Company, registered with the Company House.My family and I have worked before with a few different food companies, and also within takeaway restaurants so we have the experience in how these type of businesses work.In the future I want to build my own business website too, as well as becoming active on social media which will help the business to take off and draw in more attention.The takeaway shop will open from 16.00 to 23.00 seven days a week.
Financial Information:
Rent Premises - £1.500 monthly.
Electric, gas - £1.000 monthly.
Waste -  £400 monthly.
Insurance- £800 monthly (public liability insurance, employer’s liability insurance, product liability insurance, business equipment insurance).
The premises is in Birchgrove area, Swansea. It is the back of Swansea, where around 8.000 people live. The surrounding areas being Clydach and Skewen. As well as being capable of producing 80 pizzas within an hour of work. 
Analysis of investment and operating costs.
Investment costs:

- Purchase of kitchen equipment, 1 fridge, 2 freezers, kitchen knives, cutting boards, salad bowls, containers for finished products (steel and plastic), approx. £3,000.
- Worker clothes, aprons, kitchen work clothes, shirts with company print, around £200.00.
- cash register, around £200.00
- Other kitchen equipment like pizza oven, grill, is in the possession of the rented premises, the price for rent is £1.500.
- computer (owned by the owner).

Total cost: £4,900
Operating Costs: (Month).

- Rent for the premises, electricity, gas, garbage - £3,000
- Advertising (leaflets, fees for advertising on Facebook, fees for Just Eat- £200.
- Employee salaries - £4.800
- Purchase of food products -£2000.00
- Purchase of napkins, disposable packaging, pizza boxes -£ 300
- Insurance - £800.00

Total: £11,100

Financial forecast: 

	To open a business we need £16,000 and we need to consider the first month without income or profit. In the first month of activity, we plan to service 1,000 people, which is about 15% of the Birchgrove population, which gives 40 people a day, with an average order amount of about £11, which gives an amount of £ 11,000 per month.
	This amount will cover the costs of maintaining the premises and employees. In the next three months, we plan to increase the number of serviced to 100 per day (about 30% of the residents at the moment, and yet new residents of the built housing estates will arrive)) which with only a minimum order amount of £11 gives the amount of £82,500, which gives a monthly market of £27,500 monthly, which means that with operating expenses that will increase by around 30% and will be around £ 10,500 a month, it means that the profit will be around £17,000. In the next half of the year, we plan to increase the number of daily orders to approx. 160 (which is only 55% of the Birchgrove community), which while maintaining the same order amount, £11 gives the amount of £44,000 a month (£264,000 for six months, £528,000 for a period of twelve months), which means that even if the operating costs increase by 50%, the profit that will remain is about £25,000 per month. Analysing the financial forecast, we assume that after a period of twelve months, the number of daily orders should remain at the level of about 160 people per day, which is quite enough and satisfied us as conducting gas astronomical activities. It also provides us with full financial security.



Marketing:
As for initial advertisements, these will be done through door-to-door leaflets, twice a week, for the first three months of the business being open and then continue with door-to-door leaflets once a week.After a check with the local council we don't need permission about distribute leaflets or any printed materials because they will be distributed throughout letterboxes.Our takeaway will offer special offers, from Mondays to Thursdays meaning that we will offer to our public a buy one pizza and get one free, for collection only.Also on the weekends we will offer buy one, get another for half price, for collection as well as delivery.
Within Swansea, there are a lot of similar takeaway places, but none of them are located in the Birchgrove area, there are also no major big shops within this area, the closest one being 3.0 miles away, the only shops being small corner stores. The chosen takeaway location will be on the main road which will enable people to spot it easily. Prior to this the building has been vacant and there was no business carried out in it.Recently within the Birchgrove area, there was been construction of two new housing estates which will help to open up the business to more customers.After the market analysis, in this area there is no such business in the local area. There is in fact one Domino's Pizza in Clydch which is 3.0 miles away as well as a Diplu's Indian takeaway which is 0.5 miles away.
Besides these two places there is a serious lack of choice, also with delivery times being long for people especially over the weekend, at times even up to an hour. Also with them not even offering a wide choice of variety like our company means that our company stand a better chance. Any delivers from places further away comes at an even longer delivery times or even an additional cost. 
Our takeaway will be able to offer a variety of different foods, this being pizza, kebabs, and burgers within the Birchgrove area.Ontop of all of this the brand name is already established and known as well as having a good reputation, which I can easily assume will make the start of this business much easier. The other takeaways from the chain are located in Penlan which is 5.0 miles from Birchgrove as well as Ammanford which is 10 miles away. Both of these locations are only able to deliver within a 5 miles radius, opening the takeaway within the Birchgrove area will enable us to fill in that gap. With this Pepinos Pizza will be able to expand their delivery range to 30 miles.
Pizza is the most universally liked food by most individuals, with their also being chicken, lamb and even vegetarian options being offered, we are able to satisfy a wide range of customers regardless of age, race or religion.
A map of Birchgrove shows that a total of over 8,000 people  that live within the area, with the people in the area being in the age range of 18 - 65, there will also being new residents from the two new estates being built. Ontop of all of this, the Birchgrove area is right next to the M4 which might make younger people, people travelling to work as well as people passing by to stop and notice the takeaway giving it more exposure.
After all the socio-economic statistic graph shows that there are a lot of unemployed people living within the Birchgrove area but a lot of them are from a social class, meaning that they won’t mind spending money on ready meals or takeaway food. On top of this there is also a Primary as well as a Comprehensive School in the area which appeals to families with children to move into the Birchgrove area.
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BIRCHGROVE
Community in Wales
Population:
The population development of Birchgrove show the grow area population (Wikipedia, Google, images).
	Name
	Status
	Population
Census
2001-04-29
	Population
Census
2011-03-27
	Population
Estimate
2018-06-30

	Birchgrove
	Community
	5,805
	7,392
	8,042

	Area: 9.07 km² – Density: 886.2/km² [2018] – Change: +1.17%/year [2011 → 2018]
 Birchgrove: village and community in Swansea


	Wales (Cymru)
	Constituent Country
	2,903,085
	3,063,456
	3,138,631
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	





Further information about the population structure:
 
	Age Groups (E 2018)

	0-17 years
	1,948

	18-64 years
	4,998

	65+ years
	1,096


 
 Referenced from:
https://www.citypopulation.de/en/uk/wales/admin/swansea/W04000561__birchgrove/

PEST(LE) Analysis:
Effect of Politics on Business:
Introducing new state tax policies accounting for small businesses ( e.g. under seven employees), with the main objective of liquidating small businesses in favour of big and already existing chain businesses.
Effect of Economics on Business:
Changes in interest TAX from 19% to any higher for small companies, which will cause a decrease in profit, leading to the business becoming unprofitable.
Social effect on business:
Sudden change in lifestyle in residents for a more healthy lifestyle, which will cause a severe decrease in profits for businesses and leading to the business becoming unprofitable.
Technical effect on Business:
Requiring a fully automated process of production, which would disqualify a lot of small businesses in terms of cost for modernisation and introduction of innovation. In the case of small businesses it wouldn't be possible to introduce automation due to the cost.
Effect of Environment on Business:
Changing laws and regulations regarding pollution and recycling which will significantly increase the company's maintenance costs.



Sensitivity Analysis:
	Problem:
Situation when sales fall by 10% from expected.

	Description:
Business is still profitable, but the income is much lower

	
Situation when an employee is dismissed
	If this happens in the first three months of operation, it can significantly affect the way it works.


	Problems with the supplier

	
If for some reason (bankruptcy) suppliers occur in the first three months of operation




Business SWOT Analysis:
	Strengths:
· Unique recipes and secret sauce.
· Fast free delivery.
· Highly efficient, low -cost manufacturing.
· Personal relationships with customers.
· Perfectionism.
· Strong employee attitude.
· Experienced staff, nice service.

	Weakneses:
· New place.
· Administration.
· Lack the resources to grow.
· Self - critical /sensitive.
· A specialized product means a high- price point (higher cost for ingredients due to better quality product).
· Technology.


	Opportunities:
· Little competition within the area.
· Online Referral service.
· Direct selling.
· Mobility barriers.
· Political factors affecting.
	Threats:
· Open another similar business in that area.
· Knowledge.
· Customer Perceptions, customer needs.
· Financial issues.
· Law regulations.
· Broad economic uncertainty.
· Cyber, computer technology risks.
· Medical cost inflation.
· Reputation.
· Quality.
· Uninsurable risk.



Personal SWOT Analises:
	Strenghts:
· Ability to work alone.
· Discipline, patience, enthusiasm.
· Determination.
· Ability to work with and manage others.
· Ability to deal with failure.
· Family support.
· Ability to manage risk, work long and hard.
· Good organisation skills.
· General management skills.
· Fax, email experience.
· Computer skills.
· Ability to motivate staff.


	Weaknesses:
· Payroll handling.
· Administration.
· Lack of cash.
· Cash flow planning.
· Bank relationships.
· Book keeping.
· Benefits administration.
· Taxes.

	Opportunities:
· Potential new uses of products and services.
· Use of marketing or promotional techniques to boost the business.
· Passionate.
· Matches individual skills.
· A new role that forces to learn new skills.
· Training courses.
	Threats:
· Negative personal characterises and poor work habits.
· Lack of talent.
· Lack of knowledge.
·  Lack of work experience or relevant experience.
·  Lack of education.
· No network or a small one.
· Customer needs.



Revenue and Pricing Strategy:
I will only have one form of income stream which will be from all sales of product from the takeaway business and all the profits from the business will be split two ways in a 70-30 split, with myself taking 70% and my business partner taking 30%.

Ingredient: 
Dough:
	Quantity
	Total cost
	Unit cost

	Flour 20.00kg
Salt 0.625kg
Sugar 0.625kg
Yeast 0.0175kg
	£20.00
£0.50
£0.65
£0.58
	£0.190
£0.004
£0.005
£0.004

	Total:
	£21.71
	£0.203



Sauce:
	Quantity
	Total cost
	Unit cost

	Tomato sauce 5kg
Parsley 0.5kg
Sugar 0.312kg
Vinegar 0.3kg
Basil 0.125kg
Oregano 0.100
	£12.00
£3.00
£0.32
£1.00
£1.00
£2.00
	£0.096
£0.024
£0.002
£0.008
£0.008
£0.016

	Total:
	£4.32
	£0.034



Cheeses:
	Quantity
	Total cost
	Unit cost

	Mozzarella 5kg
Cheddar 5kg
	£20.00
£16.00
	£0.16
£0.128

	Total:
	£36.00
	£0.288



Total pizza production cost is £0.525. To which you have to add 80-100g ( cost  £0.50 each) of each type of meat as well as extra vegetables 40-50g ( cost £ 0.15 each).
Total cost of the pizza, including two types of meat as well as three types of extra vegetables comes out to £1.975.
Operations:
Myself and my business partner will be co-owners, the company will be registered as Pepinos Pizza Ltd Company, registered with Companies House.As the Limited Company its finances are separate from our personal finances.Profit from the business will be split two ways in a 70-30 split, with myself taking 70%.
The company will have to hire other people to manage some of these things in the day-to-day such as accountant (cost of £1500 a year). 
This will be a family business, in which the workers will be: Sons as pizza makers and kitchen helpers, owner as the person who receives phone call/in person orders as well as partner as the delivery driver. Orders will be able to be made over the phone, through the JustEat app as well as at the location.The takeaway business will be registered with the local authority 28 days before opening ( Free). In the hopes that we will receive the maximum stars (five) from the Hygiene Standards Agency as my business partner has them already, which is easier for customers to trust our food and makes more people want to order from you.Also Just Eat doesn't accept any takeaway stores onto their platform that have a Hygiene rating of less than three.I will use the same suppliers as my business partner.
I have completed courses for Essential Hygiene and Chemical Safety- Food, level 2, Food Manufacture level 2, and Food Safety for Manufacturing level 3, so that will help me with the stock management which is also key for a takeaway business. I will make sure that we have an efficient process for managing and rotating products to ensure minimum wastage of foods.While running our business we will have to remember to implement  Digital Food Safety Management HACCP as well as Good Manufacturing Practice (GMP) and Good Hygiene Practice (GHP).
These are some of the supplies that are going to be required:
Chicken fillets, lamb, ham, pepperoni, bacon, beef, mushrooms, mix onions, mix peppers, pineapple, jalapenos, sweet corn, mayonnaise, ketchup, BBQ sauce, chilli sauce, tomato sauce, meatballs, cherry tomatoes, garlic, onion, flour, salt, sugar, yeast, vinegar, mozzarella cheese, cheddar cheese, fresh basil, fresh oregano, fresh tomatoes, cucumbers, lettuce, paprika.
Cold drinks- Pepsi, Pepsi Diet, Coke, Diet Coke, Fanta, Vimto, 7UP, Bottled water in smaller and bigger sizes.
Description of the planned employment of staff:

Because initially we plan that takeaway be open from 16.00 to 23.00 we need the following positions:
· A Chef
· A Person to help
· A Person to use a computer and be able to do telephone orders (owner).
· A Person delivering – courier.




Outline marketing plan:

At the beginning, we plan to deliver leaflets to the surrounding houses informing individuals about the opening of this new takeaway twice a week in the morning.
	At the same time, we plan to launch a profile on social networking sites such as Facebook, Instagram as well as an update on the Just Eat profile to inform users about promotions on a regular basis which hopefully will draw more attention.

	To start with, a 10% discount will apply if you order over £20.
It has been included in the investment costs to buy Facebook and Just Eat ads to help to promote the business even more, we plan to allocate an advertising budget included in operating costs.

Description of the vision for further development of the company:
· Lengthening working hours, hiring another chef and a second delivery person.
· If the forecast financial forecast will work, we plan to do it after the first three months.

Competition Analysis:

	Domino Pizza in Clydach is open until 22.45, but the last delivery order is 22.00. Our takeaway will be open to 23.00 and the last delivery will be to 22.45.

	The Diplu Indian take away is open from 17.00 -22.00, so we will be open sooner than them and be open for longer as well.

	We will be serve our products to everybody, regardless of origin, age or religion. Pizza is a product that everyone likes, especially will vegetarian and veganpizza also being in the offer.

As market research shows, most people live in the Birchgrove district, aged 18-64, including families with children, so pizza is a good solution, especially since we also offer sets for children.

USP (Unique Selling Point):
	The concept of this businesses is that everything provided on the menu is created from wholesome natural products. We will offer more, all day every day any pizza size "buy one get one free" collection only.
Marketing objectives:
We will be on Facebook, Twitter, Snapchat, andJust Eat. We will offer throughout our profiles any information that a customer might need to know about our takeaway- opening hours, prices. We will post pictures of food regularly and often.
The more attention that we can get for our takeaway business will mean that we will then be able to offer regular cut-price deals.  Even having a "loss leader"- some food that will make more of a profit that others - will benefit us in the long run by getting more new customers to try out our foods. Also, we will offer 10% discount over £20 order.
In the future we want to build our takeaway app.
Limited companies pay Corporation Tax on their profits (minus any reliefs they can claim). Currently, the rate is 19% meaning that 19% off our businesses earnings will be taxed, which means that our business will need to make a lot of orders in order to be able to stay open as a percentage of this money will be taken away via taxes, this tax percentage may very depending on the size of the business and area it is based in.

Appendix
SMART Objectives and goals:
· Be the premier pizza delivery takeaway with quality menu items.
· Build my own business website - (December 2021).
· Increase to number of services to 100 people per day (after three months of running business) - (October 2020).
· Employ another chef and delivery person, as if the business were to take off more staff would be needed. - (December 2020).
When the company first opens, we will not need a risk assessment. The Risk assessment must be done for the company if we in the future have more than five staff but, because we plan grow up, and know our business will take off myself and my co-worker willmake arisk assessment planready for all staff members.
Risk assessment for Pepinos Pizza:

	What are the hazards?
	Who might be harmed and how?
	What are you  doing to control the risks?
	What further action do you need to take to control the risk?
	Who needs to carry out the action?
	Done/Date

	Slips and trips

	Kitchen/food staff members and customers. This could be done due to spillages or objects being left all over the floor.
	Good housekeeping – work areas kept tidy, goods stored suitably etc.  

Kitchen equipment maintained of a high standard to prevent leaks onto floor. 

Equipment faults, which could  lead to leaks which must be reported to the manager immediately. 

 Drainage channels and drip trays provided throughout kitchen where spills more are most likely to happen. 

Staff must clean up spillages immediately using suitable methods and leave the floor dry.  

Suitable cleaning materials available along with signs so other users are made aware.   
	Consider whether it is appropriate to change floor surface with a better surface.

Remind staff to maintain a good standard of housekeeping.

Regular inspections to ensure the place is kept to a high standard at all times.
	Manager.

Any member of staff that experiences or witnesses the incident. 
	August 2020 – as soon as business opens.

	Manual Handling,   heavy items such as flour sacks, Ingredients, Boxes of meats, Trays.

	Kitchen staff and food service staff may suffer injuries such as bruising or strains from handling heavy/bulky objects
	 Ingredients bought in package sizes that are light enough for easy handling. 

Commonly used items and heavy stock stored on shelves at waist height.
 Handling aids provided for movement of large/heavy items. 
Staff trained how to lift safely.
	Ensure team working is used for moving heavier items.
	Manager
Any member of staff that experiences any issues with Manual Handling. 
	August 2020 – as soon as business opens.

	Contact with steam, hot water, hot oil and hot surfaces
	Kitchen staff and food service staff may suffer scalding or burn injuries.
	Staff trained in risks of hot oils and on duty for emptying/cleaning fryers.

Staff trained for releasing steam.

Water mixer taps provided.
	Show staff member how to safely use water so that they are made aware.
	Manager.
Any staff member that comes into contact with steam, hot water or hot surfaces.
	August 2020 – as soon as business opens.

	Knives
	Staff involved in food preparation and service could suffer from cuts from contact with sharp blades.

	Staff trained to handle knives.
Knives suitably stored when not in use.
First aid box provided and nominated first aider always on side
	Tell staff members how to safety  use knives, provide extra training if needed.
	Manager and all staff members that are using knifes.
	August 2020 – as soon as business opens.

	Contact with bleach and other cleaning chemicals
	Prolonged contact with water, particularly in combination with detergents, can cause skin damage.
 Staff cleaning premises risk skin irritation or eye damage from direct contact with bleach and other cleaning products.
	 All containers clearly labelled. 

Long-handled mops and brushes.

Strong rubber gloves.

Masks.



	Staff reminded to thoroughly dry hands after washing.  

Provide non-taint, nut-oilfree cream for staff to apply regularly to replace the moisture ‘stripped’ by frequent washing. 

Remind staff to check for dry, red or itchy skin on their hands and to tell manager if this occurs.
	Manager and staff member must come forward immediately if they suffer with any problems with regards to cleaning product.
	August 2020 – as soon as business opens.


	Electrical
	Staff could suffer serious/fatal injuries as a result of electric shock
	Manager visually inspects the system once a year and is competent to do so.

System inspected and tested by an electrician every five years.
Staff trained to check equipment before use and to report any defective plugs, discoloured sockets or damaged cable and equipment.

Staff know where fuse box is and how to safely switch off electricity in an emergency.

Plugs, sockets etc suitable for
kitchen environment.

	Manager to inspect plugs, cables etc regularly.

Get electrician to inspect electrical equipment and advise on how often these should be inspected and tested.
	Manager
Any staff member or member of the public that comes into contact with any type of electrical fault.
	August 2020 – as soon as business opens.



With there now being coronavirus, if I did want to open my business a risk assessment would need to be completed. This will help my company manage the risk associated within our industry.
Coronavirus risk assessment for Pepinos Pizza:
· On the door we will have a sign to say"Working safely during coronavirus ".
· Social Distancing- with our shop is small one person at a time will be able to make an order with a 2 meter distance meaning that some individuals may have to wait outside. 
· Protective Screens- Acrylic screens are in high demand and waiting times can be lengthy. These can be in the form of screens that surround the till area so that food can be protected as well as those items that are on display.
· Hand Sanitizer- Provide hand sanitizer for all employees and customers.
· Masks and gloves for employees to wear at all the time.
The risk assessment shows our employees, suppliers and customers that we have taken every reasonable step to ensure:
· We have carried out a risk assessment and shared the results of it with our workplace.
· We have cleaning, hand washing and hygiene procedures in place and in line with guidance.
· We have done everything to prevent transmission risk were people cannot be 2m apart.
CVs:
Pizza Chef,  Brian Wujcikowski, 29 Parc YrHelig Road, Swansea, Contact Number: 07545827022.
Professional Summary:
After one year working in a cafe, I was employed at on Italian restaurant and began to specialise in pizza. I am  comfortable making dough from scratch to the house recipe. I can make classic as well as more, unusual sauces, and prepare and add toppings quickly, without waste. I am used to being responsible for the station, from opening to closing.I have a good understanding of stock rotation and of how to minimise waste. I have attended a food hygiene and received certification.
Qualifications:
· Two years’ experience as a pizza chef.
· Food hygiene certificate.
· Clear driving licence.
· Experience: 2018 -  to present, chef , Amore Di Pizza, Cardiff.
· Able to make pizza dough, Prepare ingredients, Create saucesPreparing and cooking.
· Responsible for new any chefs.
· Making and presenting sandwiches.
· Stock rotation.
· Stock checking and placing orders.
· Education - Tycoch College - Maths, Science and Social Science.

Kitchen assistant: 
Denis Wujcikowski, 29 parc Yrhelig Road, Swansea, Contact Number: 07546827023
Professional Summary:
Hardworking and ambitious who can work under pressure and is a team player, communicates well with staff members and customers. 
Qualifications:
· Good team player.
· Short experience as kitchen assistant
· Education - University of Wales- Business Management (BA).
Driver:
Piotr Kowalski, 3 High Street, Bristol, Contact Number: 07545837066.
Professional Summary:
I am a driver with a great deal of  experience. I have the ability to learn on the fly and adopt to different scenarios. I am familiar with many areas of the United Kingdom and I am happy to take on more responsibilities as the company may see fit.  I enjoy working as part of a team and am fully motivated to approach tasks alone. I believe that any professional car driving firm should boast a sense of cohesion and I hope to encounter such a role in the very near future.
· Full UK Driving Licence.
· Experience - 2016 - to present, driver at BOA Company Ltd, Bristol.
· Driving vehicles on scheduled routes to deliver stock.
· Driving in heavy traffic and unsociable hours.
· Driving safely whilst obeying all traffic laws and regulations.
· Education: St. Kopinski - Home Economic, Poland.
[bookmark: _Toc44515555]Conclusion:
This particular essay has carried out a business plan of my choice, this being Pepino’s Pizza. Throughout the essay a large variety of research was undergone in order to see if my chosen career choice could be successful. This was done by firstly planning out the type of business that I would like to make a reality, I then had to step by step look it from a financial point of view and work out how much everything would cost this being the ingredients needed, the basic things such as gas and electric to keep the place running, along with other minor things such as: rent premises, insurance, what deals would be available to the public and how my business would be advertised in order to draw attention to the public eye, what risk assessments had to be carried out, the types of people that would be needed in order to make my dream business a reality, the area of which I would like my business to be in and why I felt it would be successful, my marketing plan of how I plan to sell my business in a way that will want to draw people in, multiple tables were used throughout this experiment which show the SWOT Analysis and Risk Assessments that would need to be carried out in order to keep the business safe and up and running. A great deal of detail has been carried out in order to ensure that my business is covered for everything so that people can enjoy some tasty pizza, lastly attached above are the CVs of the individuals that I felt fitted the business best who I would want to hopefully be apart of the team.
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