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Ewa Kowalewska
Polish Taste Pizza and Takeaway Business Plan
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[bookmark: _Toc76893419]Introduction 
	
This particular essay will conduct my Business Plan. It will be done through explaining step by step my chosen business and why I have chosen to do it.  I will then outline my market and how my business is different to any other existing in the area, also I will be covering my advertising and promotion strategy as well as my financial forecast. I will also describe the key people that will be needed within the operation of the business. Next, I will cover the practical issues that might come along the way and ways those issues can be prevented. The process will be explained through table form. Then I will present my overall financial findings providing a breakdown of how much everything will cost and how I will be able to afford it and still make profit. At the end of my Business Plan, I will provide CVs of those interested in applying for my business and why. 


[bookmark: _Toc76893420]Executive Summary

	This is a business plan for Polish Taste Pizza and Takeaway. Polish food is quite popular around the world so it would be a promising idea to introduce this type of food in Swansea, Portmead area especially in pizza form, which is already successful in Britain. The takeaway service will increase profit and will make access easy for potential customers. Polish Taste Pizza will offer very high-quality pizzas, made fresh from scratch with free delivery within five miles radius. The meals will be made with fresh ingredients using home recipes with secret spices and sauces as well as including a variety of choices. Polish Taste Takeaway gives individuals the chance to order based on location, by phone or online. Any delicious pizza over £20 in value will come with free drinks.

[bookmark: _Toc76893421]Business/Industry Overview

	I would like to open a small family takeaway business, with the help of my partner who will also be my business partner. I will use his experience and knowledge in running this type of business in Swansea High Street area. The business will be in Portmead area in Swansea, the reason behind it is we have done marketing analysis in the surrounding area and we conclude there is no such takeaway within the area. Two of the closest takeaways with some similarity is found about 1.2 miles away in Fforestffach area, which is Domino’s Pizza and the Indian Kitchen located about 1.7 miles away from where we are planning to open our delicious and one-of-a-kind takeaway. Even with these two nearby locations there is not many varieties to it as they seem to lack freshness and produce that we have to offer. Our business will be offering homemade fresh ingredients pizza. 
	Me and my business associate will be co-owners of the business. The company will be registered as Polish Taste Pizza and Takeaway Ltd, registered with the company house. My partner and I previously worked in a few different gastronomy companies and takeaways in the past, so we have experience and knowledge of how this type of business works and runs. In the near future we would like to run our own website and become more active on social media platforms, which will help the business grow even further and draw more attention from potential customers within the area. The Polish Taste Pizza and Takeaway will be open from 15:00 to midnight seven days a week.
  
Financial Information estimated: 
· Renting premises for the business: £1,300 monthly

· Electricity and Gas:  £1,100 monthly 

· Waste collection: £300 monthly 

· Insurance: £900 monthly which will include employers and public liability insurance, product liability and business equipment insurance, car insurance.






[bookmark: _Toc76893422]Market Analysis and Competition

	To analyse our competition in the surrounding area, we first look at their opening times. Domino’s Pizza which is located about 1.2 miles from our chosen location, operate from 17:00 till 23:00, with last orders being taken 30 minutes before their closing time. Our takeaway, in this case will offer customers longer delivery times which will be from 15:10 till 23:45. The other potential competition in the area is Indian Kitchen which is located about 1.7 miles away from our location, which is open from 17:00 till 22:00, which means we will serve the customers sooner and for longer hours as well with the different choices of meals. Overall, our main strength compared to those two locations is fresh product variety, which include vegetarian and vegan pizzas. We will be serving our product to everybody regardless of age, religion, or origin. The research also shows that Portmead residents are of ages between 18-65, including families with children and in which case our takeaway will offer children sized pizza and family deals.  Our most unique selling point (USP) of the business is that every meal provided to our customers is made from fresh and wholesome natural products. We will also provide student discount offers (10%) and sale discount of 18% for any two pizzas for people over 65.






[bookmark: _Toc76893423]Sales and Marketing Plan

The plan for advertising the business for the first three months from the opening date will be door-to-door leaflets twice a week, which will continue throughout the business running at least once a week. After I have checked with the local council, it seems there is no need for permission to distribute leaflets in the area or any printed materials as they will be delivered through the letterboxes. The Polish Taste Pizza and Takeaway will also have a special offer, from Sunday to Wednesday we will offer our customers buy one pizza get one half price. On top of that, from Thursday till Saturday we will offer our customers to buy any size pizza and get one free, this offer will apply for collection only.
Within Swansea town there are a few similar takeaway places but none of them are located in the Portmead area. Our chosen takeaway location will be on the main road which will make our business much more visible and in addition, our chosen premises has access to free parking. Recently within the Portmead area there has been the construction of two new housing estates which will help open up the business potentially to more customers in the near future. The market analysis shows there is no such business in the local area, there is in fact Domino’s Pizza in Fforestffach area which is 1.2miles away and Indian Kitchen which can be found 1.7 miles away from our chosen location. Beside those two places nearby there is serious lack of choice for customers. Worth mentioning is, that delivery times being extended from one to two hours from ordering, especially during weekends (which tends to put customers off). Overall, with them not offering a wide range of choices like our company, means that we have more opportunity to stand a better chance. By keeping our business local we give our customers a chance to order and enjoy our meals much quicker and without additional cost compared to other places that are located further away. 

Our takeaway will be able to offer a variety of different foods this being pizza, burgers, and kebabs within Portmead area. On top of all the brand name is already established and known, as well as having good reputation which makes the start much easier. The other closest takeaway from the chain can be found in Neath which is 16 miles from Portmead. Neath location is only able to deliver within 7 miles radius, opening the takeaway in Portmead area will fill the gap and we be able to expand the delivery range up to 20 miles. We will also consider the opening times from the two other nearby locations which is 17:00 till 23:00 and last order being taken 30 minutes before closure. We will be offering customers longer opening hours with last delivery order taken just 15 minutes before closing time (midnight).

Pizza is the most universally liked food by most individuals with choices like beef, lamb, chicken, and even vegetarian options within our offered range, we are able to satisfy a wide range of customers regardless of race, age, or religion. The map of Portmead shows that over 9,000 people live within the area which are between 18-65 years of age, which is not including the new residents that are being relocated into the area within the new estates. Furthermore, the Portmead area is right next to the M4 which might make younger people traveling to work as well as just passing by notice the takeaway and help in bringing more exposure. 



Analysing the socio-economic statistic in Portmead area the graph above shows that there is a lot of unemployed individuals living within the area, but more of them come from social class which means they will be more likely spending money on ready meals or takeaway food. Above all there are a few Primary Schools around as well as one Comprehensive school which appeals to families living in the area with children that can make the Polish Taste Pizza and Takeaway more attractive for dinners and after school meals. To take our business even further we planning to build our own Polish Taste Pizza and Takeaway phone app which will allow our customers to order faster and easier. 

[bookmark: _Toc76893424]Pricing Strategy

	I will only have one source of income which will be the takeaway sales of product and all the profits from the company will be split into two ways in 70/30% split in which I will earn the 70% and my business partner 30% of the profit. 

Ingredients in quantity, unit, and total cost. 
Sauce:
	Quantity 
	Unit price
	Total £

	Tomato sauce (10kg)
	£0,096
	£24,00

	Sugar (1kg)
	£0,012
	£1,00

	Parsley (0.5kg)
	£0,024
	£3,00

	Basil (0.125kg)
	£0,008
	£1,00

	Oregano (0.100kg)
	£0,016
	£2,00

	Vinegar (0.3kg)
	£0,005
	£1,50

	Total
	£0,161
	£32,50

	Dough: 

	Flour (20kg)
	£0,190
	£20,00

	Salt (0.625kg)
	£0,004
	£0,50

	Sugar (0.625kg)
	£0,005
	£0,65

	Yeast (0.0175kg)
	£0,004
	£0.58

	Total
	£0,203
	£21,73

	Cheese 

	Cheddar (5kg)
	£0,128
	£16,00

	Mozzarella (5kg)
	£0,16
	£20,00

	Total
	£0,144
	£36,00



	The total pizza product will cost £0,508 to which we possibly need to add about 50-100g of any meat or vegetable chosen by the customer, which will add approx. cost of £0,50- £0,80. With this calculation the cost of pizza including two types of meat of any choice and three types of vegetables, the total cost will come to £1,95. 
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	Our plan for the beginning of the business is to deliver leaflets to the local households informing individuals about the opening of the new takeaway in the area. We plan to deliver them at least twice a week in the morning, so it does not overlap with our time working in Polish Taste. Alongside of the leaflets, we are planning to launch profiles on social networking sites such as Facebook, Instagram, Twitter as well as Just Eat, to inform users about promotions on a regular basis which will hopefully draw more attention to our business. To start with we will offer 15% off on orders above £20. All promotion and advertising costs have been included in operation cost which we will use wisely. Our vision for future development of our business if the financial forecast succeeds are extending the working hours, hiring additional staff like a chef and delivery drivers.  

	Our marketing objectives will include being active on social media platforms. In the online profiles we will be informing our customers of our opening times any additional information like feedback from existing customers and our telephone number. To bring more attention to our online profiles and the takeaway itself we will regularly post pictures of our freshly made meals and any offers of price cuts and promotion deals. Considering the “loss leader” with some food making more profit than others, we believe the discount will attract new customers and benefit our business in the long run by gaining new customers to try our food and spend less money. The offer we will launch from day one will be 10% off and a free drink within orders over £20 and it will be continuously updated.
[bookmark: _Toc76893426]Ownership and Management Plan
	 
Myself and my business partner will be the co-owners of the registered company as Polish Taste Pizza and Takeaway Ltd. As the Limited Company the finances will be spread from our personal finances (life time savings). Profits will be split in 30/70% in which myself taking the 70%. To manage the company finances we will hire an accountant which will cost £1,500 in 12-month period. This takeaway will be a fully family run business which means the employees will be: 
· Cousins as kitchen helpers and pizza makers.
· Owners will answer phone calls to take orders and also will work as the delivery drivers. 
Orders can be made via the telephone or at the location, additionally we will use the Just Eat app. The business will be fully registered with the local authority within 28 days before opening in total cost of £0. In full hopes of achieving the highest Hygiene Standards Agency of five stars which will make it easier to gain our customers trust in our food and interest more people to try our delicious pizza. The food Hygienic Standards are extremely important for our business to be accepted by Just Eat app as their terms and conditions clearly state that restaurants and takeaways that they are willing to work with need to have a rating of no less than 3 stars (in which maximum is 5 stars). The additional skills that I can use to support our business to be successful is the course in Essential Hygiene and Chemical Safety- Food, Level 2, Food Manufacture and Food Safety, Level 2&3. Those qualification can help us with stock management which is key for this type of business. With the above skills I can effectively manage and rotate products to ensure minimum wastage. While running our business, it is extremely important to implement the Digital Food Safety Management HACCP, Good Manufacturing Practice (GMP) and Good Hygiene Practice (GHP). 
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The business premises are located in the Portmead area, in the north side of the town where around nine thousand people live. The surrounding area is Fforestffach, with a population of around ten thousand people which makes the takeaway well needed. From our calculations and consolation with other industries with similar types of business we are able to produce around seventy pizzas within one hour of work. 
Investment cost
· Work clothes, kitchen work clothes, aprons, t-shirt with company name printed around £200.

· Kitchen equipment one fridge, two freezers, kitchen knives, cutting boards, plastic, and steel containers, salad bowls. Approximate cost £2,500.


· Cash register £200.

· Other kitchen equipment including a pizza oven and the grill is in the possession of rented premises which costs £1,300. 


· Computer and delivery vehicle (in excellent condition owned by owners).
Total cost: £4,200. (Estimate investment cost).

Operation cost:
· Renting premises, gas and electricity and waste collection £ 2,700.

· Food produces £2,000.

· Advertising in leaflets and Just Eat/ Facebook etcetera advertising £200.

· Napkins, disposable packing and pizza boxes £300.

· Insurance £900.

· Salaries £4,800.

Operation monthly estimate cost in total £10,900. 

The supplies that will also be required to run the business:
	Chicken, halal ham, halal peperoni, lamb, beef, halal bacon, mushrooms, onions, mix peppers, ketchup, BBQ sauce, sweet corn, chilli sauce, tomato sauce, garlic sauce, fresh tomatoes, fresh oregano, basil, lettuce, paprika, mayonnaise, vinegar, yeast, flour, mozzarella and cheddar cheese, cucumbers, jalapenos, pineapple. 
Our takeaways will also sell cold drinks which will be required as following:
Bottled water in small and large bottles, small can drink Coca-Cola, diet Coca-Cola, Pepsi, Pepsi Diet, Fanta, 7up, and as a kid’s choice flavour fruit shoots (apple, blackcurrant, strawberry).

	To operate with full potential, we need staff which will include: 
· Kitchen Chef
· Kitchen helping staff
· Delivery driver 
· Person responsible for taking orders from telephone, computer, or on location.



 	Limited companies pay Corporation Tax on their profits without any reliefs they can claim. The current rate is 19%. The earning of our business will be taxed, in that case we will need to complete many orders to be able to stay open as those percentages (19%) will be deducted in tax. The amount taken might vary depending on the area the business is based in and the size of the business.
     	
	It is important to complete a risk assessment when the business first opens. The risk assessment must be done for the company with five or more employees to show issues that might come along the way and how they can be prevented. We decide to do the risk assessment even if within the beginning of running our business we do not plan to employe more than four people. Our business has a potential to grow, and we will be prepared.  Appendix A.
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	Strengths:
· Fast and free delivery.
· Secret sauce and spices.
· Strong management team.
· High quality produce with low cost of manufacturing.
· Experienced staff and friendly service. 
· Easy access with car park. 

	Weaknesses:
· Lack of interest in new business.
· Lack of research to grow further. 
·  Technologies.  
· Administration including finances.
· Higher price for better and fresher ingredients 
· Lack of capital. 
· Lack of beneficial reputation on the opening date.



	Opportunities:
· New customers due to the growth of population by 5 % each year.
· Little competition.
· Direct sales and online service.
· Consideration of religion and origin food culture. (Halal, vegetarian, vegan).
	Threats:
· Financial issues.
· Law regulations.
· Growth of competition.
· Reputation.
· Quality of produce.
· Poor service. 
· Uninsurable risk.
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	Strengths:
· Determination.
· Family support.
· Organisation skills, good self-discipline, and enthusiasm.
· Ability to work alone and as a team member.
· Able to manage the risks and control quantity. 
· General management skills.
· High hygienic standards.   
	Weakness:
· Administration and payroll handling.
· Lack of flow planning and finances. 
· Books keeping.
· Taxes and law regulation knowledge.

	Opportunities: 
· Enthusiastic.
· Fast learning of new skills.
· Training courses for the highest standard.
· Use of the newest techniques and marketing analysis to promote the business. 

	Threats:
· Lack of talent and poor work habits.
· Lack of knowledge and education.
· Lack of networking and advertising. 
· Lack of customers and customer needs. 
· Lack of relevant experience in running the business. 
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	PEST(LE) Analysis is a process to identify the political, economic, social, and technological factors that affect supply chain both locally and globally. 


Effect of Politics on Business:
Introducing new state tax policies which means small businesses will not be able to exist due to high tax rates.  With its main objective of liquidation small business in favour of big and influential chains. Law update and government regulation to impact the foreign business owners.

Effect of Economic on Business:
Change in tax rate from 19% to any higher for small companies which will cause the decrease in profit to becoming unprofitable.

Social effect on Business:
Sudden change in lifestyle (healthier lifestyle) in population which will cause decrease in sales and might lead to business failure. 

Technical effect of business: 
Requirement of full automated process of any production. This might disqualify many small businesses in terms of cost for modernisation and introduction of innovation. Small businesses will not be able to apply for full automation due to excessive cost.

Effect of Environment on business:
Changing the law and regulation regarding pollution and recycling which will significantly increase the cost of waste collection and maintenance cost. 
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	Sensitive analysis is a model that determines how target variables are affected based on changes in other variables.

	Problem:
	Description:

	Suppliers’ failure.
	If for any reason the supplier fails to deliver the ingredients it is important to have a backup supplier company. (Especially in the first few weeks of opening the business to maintain the cost and income losses). 

	Staff absent.
	If it occurs within the first weeks on opening it will affect the smooth operation of the business which might lead to loss of customers.

	Losses of 10% incomes from expected calculations. 
	The business will still be profitable, but the income will be much lower than expected. 
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	To open up our dream business we need around £16,000 with the consideration of no profit or income in the first month of operating. Within our first month from opening, we plan to serve around 1350 customers which is around 45 people a day with an average order for £11.00, which gives us an amount of £14,850 a month income. This amount will be enough to cover the cost of the premises and employee’s wages. In the following three months, we are planning to increase the number of served customers to around one hundred per day, which is around 30% of the residence in the area at the moment, which might slightly increase due to new built houses in the estate. When we look at the orders of the minimum amount as above (£11.00) per customers on average, it gives us the amount of £99,000 in which the monthly market of £33,000. When we achieve our plan of serving the 30% of residence, this will give us a profit of around £22,000. Furthermore, we plan to expand even further in the next six months to approximate customers per day to 160 residents. Which is around 55% of Portmead community and if we only maintain the same amount order of £11.00, it will give the amount of £316,800 within the six month (£52,800 per month) to £633,600 in a year, which means even if the operation cost increases by 50% the takeaway can remain in profit of the estimate amount of £36,450 per month. Analysing the financial forecast, we assume that after the period of twelve months the numbers of daily orders will remain at the level of about 160 customers which is more than enough to satisfy us to carry on with the business and fully secure us financially.
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	What are the hazards?
	Who might be harmed and how?
	What will be done to control the risk?
	What further action need to be taken to control the risk?
	Who need to conduct the action?
	Done/ Date.

	Contact with steam, hot water/oil, or any hot surfaces. 
	Kitchen employees and food servicing staff could suffer with burn injuries or scalding.
	All employees to be trained/retrain how to manage hot oils and cleaning the equipment without any risk. Staff to be trained in handling the steam, also, we will provide tap mixers to minimize the risk of burn injuries.
	Show all staff how to safely use all of the machines and oven and make them aware of potential risks and ways of preventing them. Print out leaflets with training reminders. 
	Managers, Owners, any staff members that might come in contact with this hazard.
	In the first two days of opening the business. September 2021.

	Manual Handling of heavy items such as flour bags meet boxes etc.
	Kitchen staff and food service staff might suffer with injuries such as back pain bruising or muscle pain.
	The ingredients need to be bought in smaller sized packages to be easier to carry. Handling aids provided for employees to help with the heavy weight. Training in safety handling. 
	Ensure that no more than 15kg is being picked up by one employee. Use teamwork in handling heavy items.
	Managers, Owners, or any staff on the shift.
	In the first week of opening: September 2021.

	Slips and trips.
	Kitchen staff and any other staff members. Costumers or visitors. This can occur when we spill any liquid or objects being left in the wrong place.
	Ensuring quality housekeeping on premises. Always store goods and equipment organized and in place. Kitchen Equipment serviced and managed to high standards to prevent any leaks on the floor. Any equipment that is faulty to be reported to managers immediately. Staff to clean any spills immediately and dry the floor. Suitable cleaning materials available in visible areas with signs to make other users aware.
	Remind staff to maintain the best standard of housekeeping. Consider employing additional staff that will maintain the place in the best shape. Regular inspections to be made by staff to keep the good standards throughout all times.
	Managers, Owners, any staff or customers that might witness the incident.
	At all times since the business opens. September 2021.

	Knives and any sharp objects. 
	Kitchen staff and anyone involved in food preparation. Could suffer from cuts or serious blood loss.
	Training in proper knife handling. Suitable storage for sharp blades and knives. First Aid provided and maintained to be displayed always on site.
	Provide training for staff.
	Every person that is working in the kitchen and involved in food preparation, as well as staff members that ae using knives.
	Day one from opening. September 2021

	Electricity 
	All employees can be at risk of serious injuries as a result of electric shock. 
	Visual inspection from managers every day. System inspected and tested by electrician every two years. Staff trained to check the equipment before use and to report any defects immediately. Staff to be told where fuse box is in case of emergency to switch power off. Plugs and socket suitable for commercial kitchen.
	Managers and staff to inspect everyday. Electrician to inspect the equipment every 2 years.
	Managers and all staff that come in contact with any type of electric fault.
	From day one of operating the business. September 2021.



That is our basic risk assessment check but due to Covid19 we planned to do additional risk assessment. It will help our company manage the risks associated within our industry. 
· Social distancing signs on the door and inside. Within the shop space there will be only one customer served at one time. Some individuals unfortunately will have to wait outside in which case we will provide roof extension on the front door.
· We will use protective screen in front of the counter to minimize the direct contact between staff and customers. 
· Hand sanitizers provided before the entrance and on the counter.
· Mask and gloves for employees to be worn at all the times.
· Ask customers to use contactless payments method when possible. 
The above risk assessment shows to our employees, customers, and suppliers that we have taken every step to ensure everyone is safe within our premisses. That all our staff are fully aware of the results of risk assessments, and also that we follow every possible hygienic procedure in place and in line with government guidance. Overall, we have done everything possible to keep customers and staff 2 meters apart from each other to prevent the transmission.
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	[bookmark: _Hlk55665555]What is the goal?
	What do I have to do?
	What support and resources will I need?
	How will I measure success?
	Target Date for Review
	SMART Goal.

	Be the highest standard and best pizza takeaway in the area.



	Work hard. Keep the highest standard of ingredients and housekeeping.
	Support from my family. 
	Excellent reviews, high profits and great reputation.
	December 2021.
Review date: November 2021.
	

	Increase the number of customers serviced per day.

	Attention to details.  Keep ingredients fresh. Outstanding customer service. Advertising on social media and leaflets. 
	Support from the family and employees. 
	Increase of customers from 100 to 160 per day.
	January 2022.
Review date: December 2021

	

	Employing additional staff.  Creating our own website with phone app.


	Work hard to increase profit. Attend additional courses in computer web site design. 
	Support from existing employers. Studying books and magazines, follow the latest trends. Book course online for website design.
	Hiring 2 or more additional employers. Launch the web site with honest reviews and recommendations. 
	February 2022.
Review date: January 2022.
	








CV’s
 Chef: 

Karol Kowal
2 Beryn Road
Swansea Portmead
Contact number: 07865486541

Professional Summary:
	Experiment chef with over 5 years work experienced in Italian Restaurants around the Swansea area. Comfortable and confident in making pizzas from scratch and to the house recipe. Can work in fast paced and I am a good team worker. I have a good understanding of stock management and am able to prevent massive food waste. Certified in Food Hygiene.

Skills/ Qualification.
· Five years’ experience as a chef.
· Food Hygiene certificates.
· Good collaborator.
· Stock checking and maintenance.  
· Clean driver licence. 
· Work experience with best Italian chefs in Swansea. 

Education:
· Tycoch Collage  
· Swansea University 

Kitchen assistance:

Marta Chajcko
45 Eden Terrace
Swansea  
Contact Number: 0763241785
Professional Summary:
	Hardworking and ambitious personality. Always happy to learn more. Excellent team player. Have experience working in the takeaway service in Swansea. Confident to work under pressure. I also have the ability to learn and adapt quickly. 
Skills/ Qualification: 
· Good communication skills.
· Short experience as kitchen assistant. 
· Good team member. 
· Certificate in Food Hygiene.
· BA in Business Management.  

Education:
· Gorsenion Collage.
· University of Wales.




Co- Owner/ Delivery Driver.
Octavian Mafei
30 Greenwood Terrace
Swansea
Contact number: 07898675630

Professional Summary:
	I am a driver with over 15 years experience with a fully clean license. I have good knowledge of surrounding areas and street names in Swansea. I enjoy working as part of a team but also, I am fully motivated to complete tasks on my own. I have over 7 years of experience with running the takeaway business. 

Skills/ Qualification:
· Full UK Driver License
· Owner of a Takeaway business in Hight Street Swansea
· Good collaborator.
· Food Hygiene certificate.

Education:  
· Targoviste College in Romania
·  Degree from Bucharest University in Business Management.


Conclusion 

	This essay has conducted a Business Plan of my choice name Polish Taste Pizza and Takeaway. Throughout this assignment I have conducted a variety of research in order to see if my chosen business can be successful. I have contacted my local council to gather some needed information about how to open the business in the local area.  To proceed with my financial and operational costs I have asked the local business to help me with the calculations. The great friend of mine is running this type of business in the surrounding area, in which case I had a chance to do some work experience with him and see the operation from the inside. I also have contacted the local Cash and Carry for needed suppliers. To analyse my marketing I have been reading online articles of todays trends and how to become successful in marketing. I also conducted the SWOT Analysis for the business as well as my Personal SWOT Analysis which let me see clearly all positive and negative impact. A great deal of details has been provided in order to ensure that my business plan covers every aspect and is realistically possible to succeed, which include Sensitive Analysis, PEST(LE), USP, Risk Assessments and SMART Objective. Lastly, I have added CVs of those interested working with me in my Polish Taste Pizza and Takeaway.
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