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Overview of the Business Idea
Business Name: Mother’s Food
Product/Service Offering:
Mother’s Food will be a small Ukrainian restaurant offering traditional homemade-style Ukrainian dishes. The restaurant will serve meals such as borscht (beet soup), pierogi (dumplings), holubtsi (stuffed cabbage rolls), chicken Kyiv, and sweet varenyky. All food will be cooked using simple, traditional recipes to make customers feel like they are eating warm and comforting home food.
Target Audience:
The main customers will be families, local workers, students, and anyone interested in trying Ukrainian food. We will also attract customers who enjoy homemade meals and new cultural food experiences.
Management Structure:
The management team will include:
· Founder/Owner: Responsible for planning and overall management.
· Head Chef: Specializes in Ukrainian cooking.
· Operations Manager: Handles daily running of the restaurant.
· Marketing Manager: Manages social media and promotions.
· Front-of-House Staff: Servers, hosts, and cleaners.
Legal Format:
The restaurant will be registered as a Limited Liability Company (LLC). This protects the owner’s personal finances, allows easier borrowing, and gives flexibility for future growth.

4. Environmental Analysis (PESTEL)
Political:
· Local council food safety rules must be followed.
· Hygiene inspections will be required.
· Immigration policies can affect hiring international cooks.
Economic:
· Customers may spend less when the economy is weak, affecting restaurant sales.
· Food prices and wages continue to rise, so cost control is important.
Social:
· People enjoy trying international food, which helps promote Ukrainian cuisine.
· Many customers want healthy or vegetarian options, so the menu can include these.
· Families look for warm, friendly places to eat.
Technological:
· Online ordering and delivery systems help reach more customers.
· Social media is important for marketing, especially food photos and promotions.
· Modern kitchen equipment saves time and reduces food waste.
Environmental:
· Using local ingredients can reduce environmental impact.
· Customers appreciate eco-friendly packaging for takeaway orders.
· Energy-efficient equipment can lower utility bills.
Legal:
· The restaurant must follow food safety laws, allergy information rules, and employee rights.
· Business insurance is required to protect against accidents or damages.

5. Marketing Strategies
Brand Image:
Mother’s Food will present itself as a warm, friendly place offering comforting, traditional Ukrainian meals. The atmosphere will feel like eating at home.
Online Presence:
· A simple website with menu, photos, and online ordering.
· Social media accounts on Instagram, Facebook, and TikTok showing food photos, cooking videos, and special offers.
· Google Maps listing to help local customers find the restaurant easily.
Local Marketing:
· Collaborate with local food bloggers and student groups.
· Offer free tasting samples during the opening week.
· Partner with Ukrainian cultural groups for events and food nights.
Customer Loyalty:
· A loyalty card such as “Buy 9 meals, get the 10th free.”
· Birthday discounts for returning customers.
Promotions:
· Discounts on Ukrainian holidays such as Ukrainian Independence Day.
· Weekend family deals to attract groups.
Customer Experience:
Good service and fresh, homemade food will encourage customers to recommend the restaurant to friends and family. Word-of-mouth marketing is very important for small restaurants.

6. Funding Requirements and Sources
Total Funding Needed: $200,000
This funding will cover the restaurant setup, equipment, staff, and marketing before and during the first month of operations.
Funding Sources:
1. Founder’s Personal Savings: $50,000 — Shows commitment to the business.
2. Bank Loan: $100,000 — Helps cover equipment, renovations, and first-month expenses.
3. Private Investors (Angel Investors): $50,000 — Investors who support new food businesses and cultural restaurants.





Main Startup Expenses (First Month)
	Expense Category
	Estimated Cost

	Lease and First Month Rent
	$15,000

	Renovation and Interior Setup
	$30,000

	Kitchen Equipment
	$40,000

	Food Ingredients & Supplies
	$15,000

	Staff Salaries for First Month
	$30,000

	Marketing and Advertising
	$10,000

	Licenses, Insurance & Permits
	$10,000

	Total Estimated Expenses
	$150,000


The remaining amount from the $200,000 will be used as working capital for the next months to ensure smooth operations.
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