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Executive Summary


​ Atlas Heritage Kitchen is a UK delivery-only cloud kitchen serving authentic North African cuisine. Using a Lean Startup model, it minimizes upfront risk via shared kitchen facilities, delivery aggregators (Deliveroo, UberEATS), and a flexible 6-member team.

  
​Incorporated as a Ltd under the UK Companies Act 2006, equity is split between the Founder & CEO (51%) and Co-Founder & Culinary Director (49%) to balance leadership and operations.


  
​Initial capital is £25,000, funded by a Start Up Loan (60%), government grant (20%), and equity (20%). Selling 40 meals/day at £13.50 over 26 days (1,040 meals) yields £14,040 in Month 1 gross revenue. COGS and delivery commissions are capped at 25% each (£3,510).

  
​Month 1 cash outflows total £30,120 (including kitchen setup £10,500, app development £4,500, and staffing £3,300), retaining an £8,880 net cash buffer for liquidity and UK market scalability.
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[bookmark: _Toc243388696][bookmark: _Toc243145199] 1 Business Overview  
[bookmark: _Toc243145200]1.1 Core Business idea & Service Offering:
​Atlas Heritage Kitchen is a UK delivery-only cloud kitchen blending traditional Moroccan heritage with sustainability and health-conscious dining. Operating without a physical dine-in space, orders are fulfilled via digital platforms (Deliveroo, UberEATS) and a custom app.
​The menu features authentic Moroccan staples (Tagines, Couscous) tailored for vegan, vegetarian, high-protein, and gluten-free diets (e.g., Organic Teff Couscous, Plant-Based Tagines). Combining authenticity with nutritional transparency, it targets busy professionals, students, and health-focused consumers (Williams et al., 2021).
​Location Strategy: Located in Selly Oak / Edgbaston, Birmingham, the site provides dense access to core targets—students, healthcare workers, and young adults—ensuring rapid delivery via Deliveroo and UberEATS
[bookmark: _Toc243145201]1.2 Market Context & Industry Statistics:
​ Driven by changing consumer habits and delivery-only models, the UK food service sector has grown structurally. According to the Department for Business and Trade (DBT, 2024), SMEs in food services boost regional economies, led by rapid digital delivery adoption. 
The UK foodservice market is projected to exceed $110 billion, with delivery growing at a 7.11% CAGR. Additionally, over 30% of UK online food consumers prioritize healthy, plant-based, or ethnic cuisine (Mintel, 2023). Independent cloud kitchens represent nearly 75% of market operations due to lower entry barriers and adaptability to localized niche diets (DBT, 2024; Mintel, 2023; Mordor Intelligence, 2026).



[bookmark: _Toc243145202]1.3 Environmental Sustainability & Community Support:
​In alignment with modern environmental sustainability principles, Atlas Heritage Kitchen embeds green practices into its operational framework:  
Eco-Friendly Packaging: All orders utilize 100% biodegradable, compostable, and plastic-free packaging to minimize solid waste footprint.
​ Ethical & Local Sourcing: Fresh produce is sourced from UK regional suppliers to limit carbon miles, while authentic spices are ethically imported through direct-trade cooperative partnerships in Morocco.  
​Food Waste Reduction: Kitchen prep operations are managed using demand-forecasting tools to minimize food waste, with unconsumed daily surpluses donated to local food banks. (Jones and Smith, 2022).



[bookmark: _Toc243145203]1.4Entrepreneurial Opportunity & Unique Selling Proposition (USP):
Atlas Heritage Kitchen capitalizes on a high-potential market opportunity by bridging the gap between heavy, traditional takeaway options and plain, flavour-lacking health foods.  
Unique Selling Proposition (USP):
Our core advantage lies in the seamless fusion of authentic Moroccan heritage cooking with modern nutritional customization and sustainable, delivery-only logistics.
By offering fully transparent, health-focused Moroccan meals (gluten-free, high-protein, plant-based) delivered through a low-overhead cloud kitchen infrastructure, Atlas Heritage Kitchen achieves higher operational margins while capturing the underserved demand for ethical, healthy ethnic cuisine in the UK delivery ecosystem. (Williams, Brown and Davies, 2021)

[bookmark: _Toc243145204]
[bookmark: _Toc243388697]2 legal format and Management Structure

[bookmark: _Toc243145205]2.1Legal Format of the Startup Company: 
Atlas Heritage Kitchen will be incorporated as a Private Limited Company (Ltd) via Companies House under the UK Companies Act 2006. This structure provides a distinct legal personality separate from its owners, allowing the business to own assets, enter contracts, and hold legal liability independently (Johnson and Scholes, 2020). 
Choosing a Ltd structure over a Sole Trader or Partnership offers key strategic advantages:
  
​Limited Liability Protection: Financial risk for shareholders is limited to invested capital or unpaid shares (Storey and Greene, 2019).
  
​Enhanced Credibility & Trust: Operating as a Ltd elevates reputation among suppliers, delivery platforms (e.g., Deliveroo, UberEATS), financial institutions, and landlords (UK Government, 2024).
  
​Tax Efficiency & Capital Growth: Offers superior tax efficiency via UK Corporation Tax rates versus personal income tax brackets (Johnson and Scholes, 2020).
2.2 Management structure and Shareholding Allocation:
To ensure operational stability, and strategic control, equity is split between two founding partners:  

​Founder & Chief Executive Officer (51% Majority Shareholder):
Oversees strategic planning, brand marketing, platform partnerships, financial administration, supply chain, and regulatory compliance.  

Co-Founder & Culinary Director (49% Minority Shareholder):
 Directs daily kitchen operations, menu engineering, quality assurance, health and safety, and dietary recipe adaptation.

Management Structure
  

  
[bookmark: _Toc243145206][bookmark: _Toc243388698]3. PESTEL Analysis for Atlas Heritage Kitchen

​This PESTEL analysis evaluates UK macro-environmental factors influencing Atlas Heritage Kitchen`s operations growth strategy. 
3.1 Political Factors.
​Government Support for Digital SMEs: The UK government supports digital startups via grants and regional development schemes (DBT, 2024). 
 
​Post-Brexit Trade Regulations: Tariffs and customs on authentic Moroccan ingredients require UK food import compliance and agile supply chains (Johnson and Scholes, 2020).

​3.2 Economic Factors.
​Cost of Living & Inflationary Pressures: UK inflation in energy and food ingredients impacts margins, but a cloud-kitchen model mitigates high rental   overheads versus dine-in restaurants (Williams, Brown and Davies, 2021). 
 
​Delivery Market Growth: The UK delivery market expands rapidly, driven by urban professional demand for convenient, premium meals (Mordor Intelligence, 2026).

3.3 Social Factors.

​Health and Wellness Shifts: Growing consumer demand for healthy, clean-label, high-protein, plant-based, and gluten-free diets aligns with our menu engineering (Mintel, 2023).
  
​ Ethnic Authenticity: Increasing UK interest in international cuisines, specifically North African Flavors, blends cultural authenticity with modern convenience (Mintel, 2023).  

3.4 Technological Factors.
​ Platform Integration: Partnering with delivery aggregators (Deliveroo, UberEATS, Just Eat) and custom apps enables seamless order fulfilment and tracking. 

Data-Driven Operations: Cloud kitchens use algorithmic demand forecasting and inventory tools to optimize prep quantities and minimize food waste (Williams, Brown and Davies, 2021).


[bookmark: _Toc243145207]3.5 Environmental Factors.

​Sustainable Packaging Mandates: Strict UK single-use plastics regulation require 100% biodegradable, compostable delivery packaging (Jones and Smith, 2022).

​Carbon Footprint Reduction: Sourcing UK produce locally minimizes food miles, meeting eco-conscious consumer expectations (Jones and Smith, 2022).

3.6 LEGAL FACTORS.
​
Food Safety and Hygiene: Strict enforcement of UK FHRS and HACCP standards across kitchen operations.

​Allergen & Transparency Laws: Legal requirements (such as Natasha’s Law) demand clear labelling of allergens and full ingredient transparency on all packaged meal orders (UK Government, 2024).

[image: ]
Figure1: PESTEL Analysis Framework for Atlas Heritage kitchen.

[bookmark: _Toc243145208][bookmark: _Toc243388699]4.Marketing Plan
​ As a delivery-only cloud kitchen operating via digital platforms and a custom app, marketing focuses on digital strategy, online engagement, and location analysis.
​4.1. Website and Custom Mobile Application.
​Seamless User Experience:
Design an intuitive, fast website and app interface to drive direct ordering and retention (Williams, Brown and Davies, 2021).
​Nutritional Transparency:
Display calorie counts and ingredients, highlighting healthy, vegan, gluten-free, and high-protein options (e.g., Organic Teff Couscous) (Williams, Brown and Davies, 2021).
​

Search Engine Optimization (SEO): 
Optimize UK search visibility using targeted keywords like "healthy Moroccan food delivery UK" or "vegan tagine takeaway" (DBT, 2024)."
4.2. Social Media Marketing Strategy:
​Instagram and TikTok:
Utilize visual content and short-form videos to showcase the aesthetic appeal of modernised Moroccan staples, Collaborate with UK-based health, fitness, and lifestyle micro-influencers. (Williams, Brown and Davies, 2021)
​4.3. Third-Party Delivery Platforms:
​Partnerships with Major Apps: 
List the menu on leading UK delivery platforms such as Deliveroo and UberEATS to instantly access a massive existing customer base.  

​In-App Paid Advertising: 
Use sponsored listings and targeted promotions on Deliveroo and UberEATS for high visibility during peak hours (DBT, 2024)."
[bookmark: _Toc243145209]4.5. Digital Loyalty and Direct Retention:
App-Based Loyalty Program: 
Implement a points-reward system and exclusive discounts in the custom app to encourage repeat orders and increase customer lifetime value.

​Targeted Direct Marketing:
Send weekly personalized emails and seasonal menu updates to be subscribed users to drive direct app sales (Williams, Brown and Davies, 2021).
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[bookmark: _Toc243145210][bookmark: _Toc243388700]Figure 2: Marketing Strategy Framework for Atlas Heritage Kitchen.


5.Funding and Expenses
​5.1. Required Funding Amount and Sources.
​To operationalize Atlas Heritage Kitchen as a lean, delivery-only cloud kitchen startup in the UK, the total initial capital required is £25,000. To avoid heavy debt burdens and align with UK enterprise support schemes, the business will utilize a multi-sourced, government-backed, and community-driven funding model (Department for Business and Trade, 2024; Williams, Brown and Davies, 2021). 
​

UK Government Start Up Loan (£15,000 / 60%):

​ Provides unsecured financing (up to £25,000 per founder) plus 12 months of free business mentoring to optimize efficiency and compliance in Year 1 (DBT, 2024).

Government Finance & Support Grants (£5,000 / 20%):

Sourced via UK Government portals, applying for West Midlands regional grants focused on sustainability, food innovation, and digital SMEs (e.g., green packaging incentives) (DBT, 2024).

​Reward-Based Crowdfunding Platform (£5,000 / 20%):

​                Raised through a campaign on leading UK platforms like Kickstarter or     Crowd cube.

5.2. Startup Expenses and First Month Operational Costs
​The initial budget allocation is divided into fixed startup expenses and expected operating costs during the first month of operations (Department for Business and Trade, 2024).
	
Expense Category
	
Item Description
	
Estimated Cost (£)


	
Kitchen infrastructure
 & Setup




	
shared cloud kitchen space deposit, commercial equipment, and health & safety compliance
	
£10.500


	
Technology & Digital Presence
	
Website design, custom mobile app development, and POS integration

	

£ 4.500



	
Licensing, Permits
 & insurance 
	
UK food hygiene certifications, commercial insurance, and legal registration


	


£ 1.200


	


Initial Inventory 
& Ingredients
	

Ethically sourced organic ingredients (Teff, chickpeas, spices) and eco-friendly packaging


	


£3.510


	


Marketing & Platform Onboarding 
	
Launch campaign (social media, influencer marketing, Deliveroo/UberEATS onboarding fees)


	


£2.800


	


Staffing & 
Management
Allowance


	


Flexible part-time wage
For 6 team members (founders’ allowance and operational staff)
	


£3.300


	
Delivery & Platform 
communication
	
Operational logistics 
Fees and delivery partner
Commissions (25% of
Gross sales)
	
£3.510



[bookmark: _Toc243145211]
	[bookmark: _Toc243388701]Utilities, Telecom & contingency
	[bookmark: _Toc243388702]Gas, electricity, water, high-speed internet, and miscellaneous buffer reserve.
	£1.100
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5.3 Revenue Model, COGS & Monthly Operational Overview:
​ Month 1 financial performance relies on precise unit economics and controlled overheads:
  
​Revenue & Sales Logic: Based on 40 meals/day at £13.50 over 26 operational days (1,040 meals), generating £14,040 in Month 1 gross sales (Osterwalder & Pigneur, 2010).
  
​Direct COGS: Ingredients and eco-packaging account for 25% of sales (£3.375/meal), totalling £3,510 (Ries, 2011; Williams et al., 2021).
  
​Delivery Commissions: Third-party app fees (Deliveroo & UberEATS) at 25% total £3,510 (Delivery Hero, 2022; Mintel, 2023).
  
​Recurring Overheads: Monthly overheads—kitchen rental (£3,000), utilities (£500), insurance (£200), telecom (£100), marketing (£2,800), professional fees (£100), and staffing (£3,300 across 6 roles)—total £10,000 (Williams et al., 2021; DBT, 2024).
  
Total Expenditure & Cash Buffer: Cash outflows for Month 1 total £30,120 (including COGS £3,510, commissions £3,510, overheads £10,000, equipment £7,500, app development £4,500, and contingencies £1,100). This maintains liquidity with an £8,880 net cash buffer by Month 1 end (Williams et al., 2021)."
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MONTH

Cash in 1

Loan- start up capital £20,000

Sales (total sales of product and/or services) £14,000

Other

£5,000

Total cash in-flows (A) £39,000

MONTH

Cash out-expenses 1

Rent or premises costs £3,000

Business rates for your business premises £0

Utilities (gas, electricity, water) £500

Insurance £200

Telephone and internet £100

Marketing and advertising expenses £2,800

Vehicle running costs £0

Equipment purchase or leasing £7,500

Postage, printing, stationery £600

Transport and delivery £3,510

Professional fees (legal, accounting etc.) £100

Cost of sales (Cost of product) £3,510

Wages your own £1,500

Staff wages £1,800

Any other £4,500

Any other £500

Total cash out-flows (B)

£30,120

Your net cash flow (A-B)

£8,880
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