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Mission statement 
[bookmark: _Hlk74035455]Backstreet secrets is a new and imaginative food truck company specialising in bringing high quality freshly prepared street food at reasonably priced prices using organic and locally sourced ingredients. Providing the most excellent fresh street food for our village and surrounding areas.
Our aim is to become a regionally recognised brand by capitalising on the food industry tremendous expansion and popularity seen over recent years.
Introduction
Within a village full of Chinese, Indian and kabab shops after a year of lockdowns restricting locals in the community to a limited choice of takeaways. Backstreet secrets was formed consisting of exciting homemade recipes a welcomed change in cuisine for the locals. Providing breakfasts, lunch and evening meals with a twist.
Over the last six months in preparation for the grand opening of Backstreet secrets the team behind this small business has been using social media to their advantage for free marketing and posting  their creative meals in order to generating excitement and suspense within the local communities and surrounding neighbourhoods. 
 Creating polls, questionnaires and asking for opinions to get to know their market has also been a great benefit in preparation for opening. 
This has furthermore been a superb tactic to conserve money on advertising and marketing this small business. 
Our approach on keeping it local has also been wildly welcome by the community, strengthening the local economy therefore creating more jobs and opportunities for locals. Combined with helping the environment by reducing carbon foot-print. 

Smart goals
Specific- The specific objective of this small business is to obtain a pitch and promote freshly prepared street food using imaginative recipes to create meat, vegetarian and vegan selections for breakfasts, lunch and evening low cost meals for the community. There are no competitors within the area offering this type of cuisine.  
Start-up costs are estimated to be between £7000-£9000. 
A number of licenses and certificates within this industry are required to attain before trading. Along side stock, utility and rent.
Creating targets and budgeting goals to ensure this small business is profitable.
Measurable- This is measurable because a local central pub has consented to enable Backstreet secrets to trade within their premises while also allowing customers to be seated in the outside dining area.
Budgeting for expenses alongside creating realistic goals and profit targets will enable this business to become profitable.
Using social media to promote and target customers inside the community will guarantee that marketing costs are kept a minimum allowing profit margins to increase. 
Offering incentives such as loyalty cards or a free item when spending over a certain amount will encourage customers to return.
Achievable- The cuisine offered by this business is unique to the area, not only since its street food at this present time there is no restaurants or takeaways offering a selection of vegetarian or vegan meals. 
Realistic- 
Time- Due to gaining experience working within local restaurants and takeaways, having obtained knowledge on what days are busy periods for business, Backstreet secrets plan to open Thursday-Sunday mornings-afternoons 8am-2:30pm and evenings 5pm-10:30pm. 

Marketing strategies
The seven P’s
 Product-
Being sustainable along-side use of recyclable food storage products. For example, the use of wooden forks and biodegradable food containers, minimising single use plastic is not only beneficial for the earth, community but creating an earth friendly brand is also appealing to customers.
Make Use Of technology for customers such as websites or apps to place orders online for their convenience. 
Promotion-
Creating a social media business across platforms such as facebook, Instagram and snapchat for the business will enhance brand recognition leading to boost in generating sales and engagement with customers in turn increasing profits.
Price- 
Personalised discount codes for clients on each social media platform will also assist us in determining what social media engagement is generating the most business. Assisting in establishing what is best social platform to advertise and engage on.
Rewarding loyal customers with the use of loyalty cards will also encourage customers to return. 
Place- 
Backstreet secrets food truck will be located in a prime position at a local pub, enticing regulars to purchase as well as bringing business to the local pub, something the owner of the pub is looking forward to after being forced to close for the majority of the last year due to covid. As a result of this the owner and landlord has agreed to a discount in rent for the first 12 months of business.
People- 
This business will be owned and managed by myself as well as an assistant with kitchen experience and correct certificates will be required to help at peak times. Although full training will be given on site to ensure the employee.
One – Two delivery drivers will also be required; satnavs will be provided on the job this is to ensure maps are kept up to date in order for drivers to locate customers houses in a timely manner.
Process- 
Along with taking delivery orders via the phone, JUSTEAT will also be a distributer for the company. 
Backstreet secrets will provide adequate food bags to ensure there is no cross contamination and food is kept warm for customers. Food will be delivered within a three mile radius of trailer location and aimed to be delivered within a timely manner. 

Physical- 
As mentioned above in products using sustainable packaging is vital to the brand. 
Using locally sourced organic meat, veg and other produce is also important to the brand, not only supporting local small businesses and putting money back into the community, but this also aids in helping reduce carbon footprint.
Physical resources 
Due to the location of the pitch the food trailer will benefit from being connected to the pub for energy. Therefore, making it eco-friendly not relying on use of a generator.
All food will locally supplied from farms and butchers it will then be prepared onsite,  

Financial resources 
A business loan of £10,000 was acquired by the bank in order to cover initial start up costs.
Although the pitch will be rented off a local pub the food truck is owned by myself.
 The truck was purchased for £5000 and I have £2000-4000 budgeted for start-up costs.
 These costs include attaining the correct paperwork needed to comply with all rules and regulations.
 Stock intake has also been budgeted for.
 Repairs to the roof and materials for inside to ensure the van complies with fire safety laws. 
Two months rent  has also been paid upfront.
Creating spread sheets to manage incoming and out goings expenditure along with setting realistic goals and targets will aid the business into being profitable.


Human resources
Managing human resources is one of the more difficult components of running a food trailer, they are however critical. Employee salary and benefits are accounted for a portion of the trailer’s operational expenses. 
Four members of staff will be employed at the company In order to ensure operation’s run smoothly providing the greatest customer experience.
Two members will be required in food preparation and serving, while two others will be required to deliver food within a three mile radius.
Unfortunately, the trailer has not got adequate facilities to for someone with physical disabilities therefore unable to employ those with these disabilities.
Swot analysis 
Strengths-  
· Low rental and running costs compared to restaurants 
· Fresh homemade meals using local organic produce
· Incentives such as loyalty cards to encourage customers to returning
· Offering a unique cuisine to the community and surrounding areas
· Due to being located at a pub customers have the opportunity to enjoy their meal in the outside dining area
· Start up costs relatively cheaper than a fixed building

Weaknesses-
· Lack knowledge in running a successful business 
· Inexperienced within the food industry
· Malicious reviews left online by unsatisfied customers deterring others from purchasing  
Opportunities-
· Central location outside local pub
· Food delivery service 
· Online presence offering exclusive discounts for customers
· Loyalty cards to entice customers to return
· Use of Social media platforms for free advertising 
· Catering to dietary needs such as vegetarians and vegans
· Presence on Just Eat delivery with reach a wider range of clientele 

Threats-
· Ensuring van companies with health and safety regulations 
· Negative feedback left online by unsatisfied customers 
· Just eat takes around 15-20% commission from each sale




