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[bookmark: _221tk6l5zdf6]1. Introduction
Being in the lively Food entrepreneurship industry, I dream of creating an unprecedented pizza shop where we will offer fresh ingredients, unique creations, and a real focus on community engagement. The idea is to open a pizzeria where people will be able to taste homelike, individualized pizzas as well as spend time with their close ones. If £25.000 is contributed initially, I can make a reality of this concept and make it profitable and sustainable in the relevant market. The sale plan of this business aspect of this company consists of legal formation, management plan, positioning strategy, and forecasting budget analysis.


[bookmark: _ly1z864ttyde]2.  Overview of the Artisan Slice
Artisan Slice is a restaurant specializing in pizza, to be more precise, in handmade, high-quality pizza in a casual setting with input elements of artisanal work. Situated in a largely populated area, our business targets to provide good quality food that incorporates fresh and organic produce from local farmers together with quality customer relations. The core idea is based on making gourmet pizzas and the choice of crusts to suit everybody: Neapolitan, deep-dish, gluten-free. Besides pizzas, we have a list of secondary dishes which includes salads, appetizers, and desserts as well as those in pizzas that meet certified quality standards. All menu items will be both customizable and identifiable, with our normal options offering the customers freedom as the specialized recipes will be easier to market (Nguyen, 2015). Artisan Slice also endeavours to ensure community attachment through procurement from local suppliers and through raisins such as pizza-making demonstrations, and charity dinners. Alongside serving good food it also aims to rise as a social Forum for the community. We will also join forces with food delivery services, which are currently famous among the audience, including Uber Eats and Deliveroo (Ruma, 2023). Having focused on the key strategic approach to providing exceptional quality pizza, highlighting the customer experience, and preserving the communities’ values, Artisan Slice will seek to become the place pizza lovers will turn to as well as going out of the way to ensure that it is a sustainable business model that can be scaled up.



[bookmark: _nipjpf6hbcnk]3. Legal Format of the Startup Company
In order to successfully form this company a solid legal format is required to be formed. This decision is made with the reasoning that LLC offers several benefits, especially to the food service business. The format which is chosen for LLC also involves personal liability shielding where my personal property cannot be seized in case of business legal suits or business losses. This is especially important in an industry that is rich in risks and contingencies.  This being the case, management, and taxation flexibility are also gaining registrants make when forming an LLC (Sheehan, 2014). The major advantage of the business structure is that I will be the sole owner or sole member of the LLC and am taking advantage of the single-member LLC and pass-through taxation where income earned by the LLC is taxed to me personally. It is well structured in a way that, in the future as the business expands, getting into new investment opportunities or partnerships becomes easier (Saxena et al, 2022). To form this kind of business, I will be required to deposit some papers to a regulating authority like Articles of Organization. Business and health safety requirements will be observed and followed because it places the business on legal ground for practices; also, standard hygiene practices in food preparation served at Artisan Slice. 

[bookmark: _774ycdmwqqbg]4. Management of the Company
The organizational management of Artisan Slice that will be implemented will guarantee efficacy and effective demonstration of the company’s quality and Customer Service. In this capacity as the owner and operator, I will be in charge of the formulation of the firm's vision, generation of financial solutions, marketing of the firm's products, and overall management of the firm (Suganda et al, 2021). Management education and experience along with a passion for the gastronomical domain would be the driving force for the right decisions to serve and build a profitable restaurant business. Employees at the front end will be involved in the sale of meals and in giving the customers their best experience of the restaurant. Candidates who possess the shop’s values and work ethic and any candidate who has prior experience in the food service industry will be given preference. Specifically, I will look for other professional services in addition to those of my core team members (Firdaus and Kanyan, 2014). This is a breakthrough and requires hiring an accountant to oversee the financial aspects of issues to do with cash and tax. Also, I will consult with professional marketers so that while marketing the brand we use the right strategies as we try to get to the right people. Thus, by constructing a powerful management team and using outside talent, Artisan Slice will be ready to effectively compete against other pizza shops and offer not only job satisfaction for its employees but pleasant and exciting experience for its customers.



[bookmark: _j1hyl4gpuv46]5. SWOT Analysis
[bookmark: _7msqqwwqfney]Strength
The major asset is the pledge to use quality fresh and locally sourced ingredients that set Artisan Slice aside from massive pizza franchises and ensure success amongst calorie-conscious clients. Personalization of pizzas, letting the customers build their own pizzas from a selection of dough sauces and toppings, will improve customer satisfaction since it creates meals that reflect individual taste buds and dietary restrictions including gluten and vegetarian (Abdullah and Kanyan,  2013). By establishing an inviting ambiance in the shop, along with an open kitchen, the shop will reign in the trust and loyalty of the customers. Furthermore, focusing on events and cooperation with other companies from the local area will help us to create a loyal customer base in the surrounding region. 

[bookmark: _6vki4587ftb0]Weakness
Thus, on entering the marketplace, Artisan Slice being a niche product player in a highly competitive environment will have to struggle with problems of low customer awareness and customer traffic. The use of good quality raw materials and highly qualified personnel may increase the operational cost, especially during the period when the customer flow is still building up (Hanaysha, 2022). However, achieving some balance of these costs with the advent of maintaining competitive price levels could be detrimental to the business’s profitability. Also, I will be fulfilling the duties of an owner and the operator, which are not without their flaws, more so in case of inadequacy in staffing, during busy hours, or if there is an unexpected circumstance that arises.

[bookmark: _r33cblqjdyzp]Opportunities
The continually growing trend towards consumers that understand the value of artisan established products, sourced locally and improving their health through healthy diets is a plus for Artisan Slice (Gurl, 2017). It means by identifying and focusing on this trend, it will be easier to attract a plurality of clients interested in comprehensiveness, quality, and the company’s environmental responsibility. As the business enlarges there is a potential to geta other sources of revenue such as through the sale of foods for events, organizing special events, and finally opening franchised outlets in other areas.
[bookmark: _ds1kl12l0yre]Threats
The competition that threatens Artisan Slice comes from already-established pizza chains and other local businesses. Lacking adequate market power for price competition, marketing communications, and promotions may pose a difficult threat to the following competitors (Sheehan, 2014). Another disadvantage is that occasional shifts in economic trends and decrease in the people’s average cheque may also affect the business, as usually people change their habits and preferences and turn to consuming ready meals outside dining homes. Finally, there may be increases in the price of raw food products and some interruptions in supplies that can put a lot of pressure on our operating expenses given the focus on quality and local producers.

[bookmark: _48wf6c7sg7dl]6. Implementation of 4P Marketing Method
[bookmark: _7azs5s6o06d8]Product
At Artisan Slice, it’s less about the product, which is pizza, and more about what we offer in terms of quality, unique aspects, and the atmosphere of the restaurant. Our menu includes Neapolitan thin crust, deep-dish pizzas with the toppings of the freshest local produce available. We also have side dishes like garlic bread, fresh salads, and desserts to balance up our meal offerings to meet the needs of most customers (Alipour-Hafezi et al, 2013). Further, we offer options for gluten-free diets as well, vegan, and vegetarian, ensuring to meet everyone’s dietary preferences. 
[bookmark: _lbydbqef6me1]Price:
Regarding the price policy, we try to combine quality and reasonable prices to offer our customers a product that will meet their expectations and has excellent quality ingredients. Sizes of individual pizzas will cost between £9 and £15 depending on the order’s complexity and size (Firdaus and Kanyan, 2014). To serve the purpose of affordability, while remaining truthful to the causation and technique used in local artisanal products, we offer our products at differential price points. Sales promotions and short-term campaigns will ensure that business is made during the off-peak times.

[bookmark: _7ulypimbwpc7]Place:
The establishment of Artisan Slice will be undertaken in a busy part of the city where there is plenty of pedestrian traffic to allow for both eat-in service, take-away, and deliveries near business premises, schools, and residential areas. To ensure optimum coverage, we will use food delivery applications that can make pizzas reach customers who order food to be delivered to their homes. The decor of the shop will be such that people will be comfortable when they choose to eat in rather than carry along. Accessibility will therefore be a crucial factor of our location to appeal to both the residents within a particular region and people who pass by the area.

[bookmark: _pby85ct8imbm]Promotion:
Since forming an online presence for PizzaPlace is part of our promotional strategy, we plan on using Instagram and Facebook to help connect with our customers through images and videos of our pizzas and the Dynamics of working at Pizza Place (Suganda et al, 2021). Also, our activities will include the establishment of friendly relations with the community by conducting such events as making pizza, the constitution of the charity organizations, and cooperation with local companies. Community involvement and customer satisfaction shall also therefore help fuel word-of-mouth marketing for Artisan Slice.



[bookmark: _ptar2145e14r]7. The Cashflow Forecast for the First 12 months
To review the financial feasibility of Artisan Slice, I have developed the following cash flow for the first twelve months of operation:

[bookmark: _1es0gwx2694w]Budget Breakdown
Staff wages: £4,500, Equipment: £10,000, Licenses and permits: £2,500, Marketing and branding: £3,500, Initial Rent: £3,000, Utilities ant other expenses 1,500.




[bookmark: _rxgtu0c5hpen]Monthly Operating Expenses: 
Rent: £1,500, Utilities: £500,  Salaries: £4,500,  Ingredients: £2,500, Marketing: £500 and  Miscellaneous: £80


[bookmark: _u4y82l34xdqb]Revenue Projections
Average Daily Sales: £500  
Monthly Revenue: (£500 x 30) = £15,000 
Cash Flow Overview: 
Total Revenue in Year 1: (£15000 x 12 months)= £180,000  
Total Expenses in Year 1: (£9580 x 12) = £114,960
Net Profit: (£180,000- £114,960 ) = £65,040 


The cash flow forecast shows that Artisan Slice will be in a good cash position during the entire period of analysis and that the company could be profitable during the first year of operations. To minimize risk as far as possible, I will pay particular attention to cash management together with control over all possible expenses besides ensuring that the right pricing models are used for the business.










[bookmark: _s7s7nvqgq9l0]8. Conclusion
Artisan Slice can be a wonderful business venture that would enable the development of a novel dining culture among people. The utilization of high-quality ingredients, the aim at customization, and the right marketing strategies are the main reasons why I believe that success can be achieved. That is why, investing 25000£, I will create the appropriate base for the business to develop and gain a stable consumer demand.
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	12-MONTH CASH FLOW FORECAST
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 

	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 

	 
	 
	 
	MONTHS
	 

	Cash in
	Description (as required)
	Starting point
	1
	2
	3
	4
	5
	6
	7
	8
	9
	10
	11
	12
	TOTAL

	Loan- start up capital
	 
	£25,000
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£25,000

	Sales (total sales of product and/or services)
	 
	£0
	£15,000
	£15,000
	£15,000
	£15,000
	£15,000
	£15,000
	£15,000
	£15,000
	£15,000
	£15,000
	£15,000
	£15,000
	£180,000

	Other
	 
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0

	Total cash in-flows (A)
	£25,000
	£15,000
	£15,000
	£15,000
	£15,000
	£15,000
	£15,000
	£15,000
	£15,000
	£15,000
	£15,000
	£15,000
	£15,000
	£205,000

	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 

	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 

	 
	 
	 
	MONTHS
	 

	Cash out-expenses
	Description (as required)
	 
	1
	2
	3
	4
	5
	6
	7
	8
	9
	10
	11
	12
	TOTAL

	Rent or premises costs
	 
	 
	£3,000
	£1,500
	£1,500
	£1,500
	£1,500
	£1,500
	£1,500
	£1,500
	£1,500
	£1,500
	£1,500
	£1,500
	£19,500

	Utilities (gas, electricity, water)
	 
	 
	£500
	£500
	£500
	£500
	£500
	£500
	£500
	£500
	£500
	£500
	£500
	£500
	£6,000

	Telephone and internet
	 
	 
	£80
	£80
	£80
	£80
	£80
	£80
	£80
	£80
	£80
	£80
	£80
	£80
	£960

	Marketing and advertising expenses
	 
	 
	£3,500
	£500
	£500
	£500
	£500
	£500
	£500
	£500
	£500
	£500
	£500
	£500
	£9,000

	Equipment purchase or leasing
	 
	 
	£10,000
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£10,000

	Professional fees (legal, accounting etc.)
	 
	 
	£500
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£500

	Cost of sales (Cost of product)
	 
	 
	£2,500
	£2,500
	£2,500
	£2,500
	£2,500
	£2,500
	£2,500
	£2,500
	£2,500
	£2,500
	£2,500
	£2,500
	£30,000

	Staff wages
	 
	 
	£4,500
	£4,500
	£4,500
	£4,500
	£4,500
	£4,500
	£4,500
	£4,500
	£4,500
	£4,500
	£4,500
	£4,500
	£54,000

	Total cash out-flows (B)
	 
	£24,580
	£9,580
	£9,580
	£9,580
	£9,580
	£9,580
	£9,580
	£9,580
	£9,580
	£9,580
	£9,580
	£9,580
	£129,960

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 

	
	Your net cash flow (A-B)
	£25,000
	-£9,580
	£5,420
	£5,420
	£5,420
	£5,420
	£5,420
	£5,420
	£5,420
	£5,420
	£5,420
	£5,420
	£5,420
	£75,040



