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	Critical Reflection on Developing ShiftPlate Kitchen Ltd



In his Reflective Cycle, Gibbs (1988) considers experience reviews through the description, feelings, evaluation, analysis, conclusion and action planning phases. I used this model to reflect on developing ShiftPlate Kitchen Ltd.
Description
I began with a general concept for a healthy meal delivery service. The market already had Prep Kitchen, Frive, Deliveroo and HelloFresh. Therefore, I used the opportunity-recognition and feasibility concepts and narrowed down my thoughts to a problem. Working hours are frequently long, with rotating or night shifts across the workforce in social care and the NHS, and they may have limited access to healthy food out of working hours. This resulted in low-cost chilled meals being collected from areas around work using a 24-hour fridge to collect meals.
Feelings
Initially I was confident as the concept was simple and I knew what it was. However, I became less certain after comparing it with big competitors. They offered some insight into my proposal through their brand awareness, multiple menu options and means of delivery. Financial forecasting was difficult as the price of ingredients, pricing and sales volume had a significant impact on profit due to the small amounts. So that prompted me to challenge my thinking.
Evaluation
The most successful element of what worked was the skinning down of a target market. Sometimes segmentation was useful to relate the service to aspects of behaviour such as getting up at night, short breaks and eating outside of the usual meal time. The SWOT and the competitor analysis benefited the USP. I learned that offering “healthy meals” was not enough because competitors already made similar claims. A stronger value proposition was 24/7 local access, rota-based flexibility and affordability.
Some areas were weak. The primary source for most evidence was collected from websites of competitors and published reports on the internet, and not by conducting direct customer research. Therefore, the plan identifies a possible need but does not confirm willingness to pay.
Analysis
I developed a new approach to entrepreneurship through the process. Now I see it as less the act of being creative and taking risks and more the act of learning and being disciplined in doing it in an environment of uncertainty. Barringer and Ireland (2010) point out the need to do it first, ‘before putting too many resources into it '. Ries (2011) encourages you to 'perform small experiments to validate assumptions'. These concepts were the basis for beginning precariously with one kitchen and one collection site.
Conclusion and Action Plan
Before developing ShiftPlate further, I would conduct a concept test with at least 100 shift workers and interview hospital wellbeing, facilities and procurement staff. I would then spend a minimum of four weeks on a pilot before spending money on a smart fridge. Assumptions for repeat orders, waste, the cost of meals and customer acquisition would be replaced with data that makes the business model more credible.
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