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1. [bookmark: _Toc212398565]OVERVIEW

[bookmark: _Toc212398566]My business idea – Ecuadorian restaurant “Naranjilla” 

[image: A colorful restaurant with tables and chairs

AI-generated content may be incorrect.]I would like to open an Ecuadorian restaurant, where people it will find warm and delicious food. The objective will be feeding hungry people with a different Gastronomy. 
It is going to be called “Naranjilla”, this is a fruit where it can be found in Ecuador and related to their people and the Ecuadorian culture. (Torres-Navarrete, Vargas-Burgos,2018) a name reminds us of home for Ecuadorians, and different for other possible clients.
My message is the food can be healthy, cozy and fun.
It is all about the quantity and quality. 
The layout of the place it must be as Ecuadorian call “Huequitas” A cozy place for having typical traditional dishes. Also, these dishes are fast to eat. This will be minimalist easy to order and easy to find sit and eat as addition it will be the options for order online. In the other hand the walls it will be with colourful stuff to catch the attention of the customers. In addition, a colourful with bright colour. (Song, Yang, 2023)
It will be located in Burton upon Trent 
As a minority in Uk, you can find the most Ecuadorian people in London with 8,657 for overall of Latin Americans 138,197 in London in 2011(Mcllwaine, Bunge 2016)
In recent years there has been consumer interest in experiencing ethnic and traditional cuisines, driven by the globalization and the search for new sensory experience. (Arviv, Shani, 2024)
As the uniqueness of the Ecuadorian cuisine and the underrepresent of South American food. For giving variety to the market.

2. [bookmark: _Toc212398567]Legal Format 
For my business idea I have choose is Limited Company.
This legal structure offers several advantages that make it suitable for a small to medium-sized family-run business while providing professional credibility and financial protection.
[bookmark: _Toc212398568]Reason for choosing a Limited Company 
1. Separate Legal Entity 
A Limited Company is treated as a separate legal entity from its owns (shareholders). This means the business itself can own assets, enter contracts, and incur liabilities independently. This separation protects person assets and ensures the business has its own legal identity
2. Tax Efficiency 
Limited Companies benefit from corporation tax, which is often more favourable than personal income tax rates. Profits can be reinvested into the business, and dividends can be paid to shareholders in a tax-efficient way.
3. Company Pension Schemes 
Being a Limited Company allows the business to provide professional pension schemes for its employees, including the owner. This enhances employee benefits and contributes to long-term financial security for staff.
4. Limited Liability 
Shareholders of a 	Limited Company have limited liability, meaning they are only responsible for company debs up to amount they invested. This significantly reduces personal financial risk if the business encounters financial difficulties. 
5. Professional Status 	and Credibility 
Operation as a Limited Company enhances the professional image of the business. Suppliers, customers, and potential investors often perceive limited companies as more reliable and trustworthy compared to sole traders or partnerships. This can support business growth, partnership opportunities, and customer confidence 
[bookmark: _Toc212398569]Summary 
Choosing a Limited Company provides a balance of legal protection, tax efficiency, professional credibility, a long-term growth opportunities, making it an ideal structure for a small family-owned business

3. [bookmark: _Toc212398570]Management structure 
[bookmark: _Toc212398571]Management Structure Table 
	Position/Role
	Name/Person responsible
	Key Responsibilities

	Owner/ General manager
	Myself 
	· Oversee overall business operations and finances
· Manage staff, suppliers, and daily workflow 
· Ensure High standards of services, hygiene, and quality 
· Lead Marketing and strategic planning 

	Head Chef
	Myself 
	· Plan and develop menus
· Supervise kitchen staff and food preparation 
· Maintain food quality, presentation, and safely standards 
· Manage stock and kitchen supplies 

	Chef/Cook assistant 
	Sister #2
	· Assist in cooking and food preparation 
· Maintain Kitchen cleanliness and organization.
· Support Head Chef during busy hours
· Follow food safety and hygiene practices 

	Front-of-House Supervisor 
	Sister #1
	· Manage customer service and dining area
· Supervise service staff
· Handle booking, order, and customer feedback
· Ensure smooth front-of-house operations


	Service Staff
	Myself 
	· Serve food and beverages 
· Keep dining area clean and well-presented
· Provide friendly and efficient customer service.
· Provide friendly and efficient customer service.
· Support FOH Supervisor as needed 

	Part-Time Marketing/ Administration Assistant 
	Sister #3
	· Manage social media and marketing activities 
· Desing and post promotional content 
· Handle basic admin task (scheduling, record keeping).

	Support Staff
	Myself & All Three Sister
	· Assist across all areas as needed 
· Cover shifts and help during busy times
· Collaborate on business improvements.
· Maintain teamwork and communication 



An effective management structure establishes accountability and ensure coordination across all levels of the business (Daft, 2020)




4. [bookmark: _Toc212398572]Pestel Analysis 
[bookmark: _Toc212398573]Pestel Analysis for Naranjilla 
A PESTEL analysis helps businesses understand the external environment and plan for future opportunities and threats (Gupta, 2013) 
	P 

Political
	Government policies on small businesses, food safety regulations, and employment law can directly affect operation. For example, adherence to local health and safety regulations, is mandatory to avoid fines. Political stability ensures predictable business planning.

	E

Economic
	Economic factor such as inflation, interest rates, and consumer spending influence profitability. During periods of economic growth, customers are more likely to dine out, whereas a recession may reduce discretionary spending. Tax policies and business rates also impact financial planning.

	S

Social
	Changing consumer lifestyles, health trends, and dietary preferences affect menu planning and marketing. For instance, increased demand for vegan or gluten-free option requires menu adaption. Local community engagement and family-friendly services can enhance brand loyalty.

	T

Technological 
	Advances in Kitchen equipment, point-of-sale systems, online ordering platforms, and social media marketing can improve efficiency and customer experience. Technology adoption can streamline operations and increase reach.

	E

Environmental 
	Environmental concern such as waste management, sustainable sourcing, and energy efficiency are increasingly important. Using eco-friendly packaging, sourcing local ingredients, and reducing food waste can improve reputation and reduce cost 

	L

Legal 
	Compliance with labour laws, food safety regulations, licensing requirements, and GDPR for customer data is crucial. Failure to meet legal obligations can results in penalties, legal disputes, or reputational damage.






5. [bookmark: _Toc212398574]MARKETING STRATEGIES FOR “NARANJILLA”

Adopting a well-round marketing strategy enables small hospitality businesses to build strong relationships with customers, enhance brand visibility, and maintain competitive advantage in the local market (Kotler & Armstrong, 2020).
1. Social Media Marketing 
Naranjilla will actively promote its products and services on social media platforms such as Facebook, Instagram and TikTok.
Regular posts featuring attractive food photos, special offers, and behind the scenes videos will help engage followers and showcase the restaurant warm, family-friendly atmosphere. Social media interaction will also allow for direct communication with customers and help build a loyal only community.

2.Local Community Engagement
 Participating in local events, sponsor community activities, and collaborate with nearby schools or charities. Also hosting small event such as “coffee mornings” or “family brunch days” to strengthen the presence in the local area and customer loyalty.

3.Word of Mouth and Referral Incentives
Positive  word of mouth will be encouraged through excellent service and consistent quality.  Introducing a referral discount program where customers who bring new guest receive a reward or discount on  future purchase. This strategy leverages personal recommendations to attract new costumers while rewarding loyal ones.

4.Online Presence and Google Business Listing 
A Google Business Profile will be created to make easy find it online. It will include the menu photos, reviews and contact details. Maintaining a positive online reputation through good customer feedback and prompt responses to reviews will enhances credibility and attract more visitors.

5.Promotions and Loyalty Programs 
Running regular promotions and loyalty programs such “buy 5 meals, get one free” or seasonal offers during holidays. These strategies help retain regular customers, increase sales, and encourage repeat visits during quieter times.

6.Customer Relationship Management 
Providing friendly, personal service is key to maintain strong costumer relationships. In addition collecting feedback through suggestion cards and online surveys to continuously improve the customer experience. 


7.Collaboration with Food Delivery Services
To reach a wider customer base, the restaurant will partner with local food delivery platforms (such as just Eats or Uber Eats). Reaching customers who prefer convenience and online ordering.

[bookmark: _Toc212398575]Target Market 
Understanding the target market allows to tailor its products, pricing and promotional activities to meet customers needs effectively and build lasting relationships (Kotler &Keller, 2016).
The target market consist primarily of local residents, working professionals, students and families who value high-quality, affordable food and friendly, welcoming atmosphere. This restaurant will appeal to costumers who enjoy freshly prepared meals, specialty beverages, and a comfortable environment for dinning socialising or working.
I. Local Residents and Families 
II. Working Professionals
III. Students and Young Adults
IV. Health-Conscious Consumers
V. Tourists and visitors
[bookmark: _Toc212398576]
6. Funding
A diversified funding strategy allows small businesses to balance financial risk, maintain operational control, and ensure long-term sustainability by combining personal, family and external financial resources (scarborough,2016).
I have chosen, three types of funding such as:
· Personal Investment
As the business owner, I will contribute personal savings to fund the initial set-up costs (£10’000)
· Family Contributions
Since this is family run enterprise my sister and I will contribute financially and supporting in areas as labour and marketing assistance (£5’000)
· Small Business Loan 
Applying for a small business loan through my local bank or credit union to cover additional costs. Choosing a low-interest loan (£30’000).
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CASH FLOW

MONTH

Cash in 1

Loan- start up capital

£30,000

Sales (total sales of product and/or services)

£600

Other

£15,000

Total cash in-flows (A) £45,600

MONTH

Cash out-expenses 1

Rent or premises costs

£10,000

Business rates for your business premises

£1,200

Utilities (gas, electricity, water)

£1,500

Telephone and internet

£1,500

Marketing and advertising expenses

£2,000

Equipment purchase or leasing

£15,000

Transport and delivery

£2,000

Professional fees (legal, accounting etc.)

£1,200

Cost of sales (Cost of product)

£3,500

Staff wages

£3,500

Contigent Fund 

£3,500

Total cash out-flows (B)

£44,900

Your net cash flow (A-B)

£700


