Individual Business Plan
Business Name
Prep & Plate
1. Business Idea
Executive Summary
Prep & Plate is a small meal preparation company that offers busy people ready-made meals that are fresh, healthy and reasonably priced. The company caters to families, working professionals, students and gym users who want wholesome meals but do not always have the time to prepare them.
The business offers a range of freshly prepared meals, including vegetarian options, family-sized meals and high-protein meals. Customers can purchase individual meals or weekly meal plans that are packaged safely and delivered locally or collected. (Statista, 2024).
Prep & Plate will begin as a home-based business to minimise start-up costs. Orders will be placed through WhatsApp and social media platforms such as Instagram and TikTok. Customers will order in advance so that only the required meals are prepared, reducing food waste and unnecessary costs (Food Standards Agency, 2024; GOV.UK, 2024).
Prep & Plate’s aim is to encourage healthier eating by offering customers a practical alternative to takeaway food. The business hopes to build a loyal customer base and become a recognised local meal preparation company by providing fresh ingredients, affordable prices and excellent customer service.

Business Aims and Objectives
Prep & Plate’s overall aim is to build a successful and sustainable business while providing convenient, affordable and healthy meal options.
Objectives
· Sell at least 30 meal boxes per week within the first three months.
· Build a strong presence on Instagram and TikTok.
· Achieve high customer satisfaction and repeat business.
· Become profitable within six months.
· Reduce food waste through a pre-order system.
· Expand the menu by introducing family bundles, fitness meals and seasonal specials.

Products and Services
Prep & Plate will offer a variety of freshly prepared meals made using quality ingredients.
Products
· Grilled chicken with rice and vegetables
· Creamy chicken pasta
· Peri-peri chicken wraps
· Beef burrito bowls
· Salmon with roasted vegetables
· Vegetarian pasta dishes
· High-protein gym meals
· Family meal bundles
Prices
· Single meal – £6.50
· Three-meal bundle – £18
· Five-meal bundle – £28
· Family meal bundle – £35
Meals will be packaged in recyclable containers with clear ingredient labels, allergen information and storage instructions (Food Standards Agency, 2024).

Target Market
Prep & Plate mainly targets busy adults aged 18–40 who value convenience.
The main customers include:
· University students
· Office workers
· Gym members
· Busy parents
· People looking for healthier meal choices
Many people struggle to find time to cook healthy meals during the week. As a result, there is growing demand for affordable meal preparation services that save time while encouraging healthier eating habits (Office for National Statistics, 2024; Statista, 2024).

Market Research
Research shows that more customers are choosing healthier lifestyles while looking for convenient meal options. The growing popularity of meal preparation services shows there is increasing demand for businesses that provide freshly prepared meals (Statista, 2024).
Customers also value businesses that offer:
· Affordable prices
· Fresh ingredients
· Flexible meal choices
· Reliable delivery
· Healthy options
Prep & Plate will meet these expectations while remaining competitively priced.
Before launching Prep & Plate, research will be carried out to understand local demand and customer preferences. Online surveys will be shared through social media to ask potential customers about their favourite meals, preferred prices and how often they would buy meal preparation services. This information will help create menus that meet customer needs and encourage repeat purchases.
The business will also monitor competitors by comparing their prices, meal options, delivery charges and customer reviews. This will help identify gaps in the market, such as larger portion sizes, halal meal options or more affordable weekly meal plans. Regularly reviewing customer feedback and market trends will help the business improve its products and remain competitive (Office for National Statistics, 2024; Statista, 2024).

Competitor Analysis
Prep & Plate will compete with local meal preparation businesses, supermarkets and takeaway restaurants.
Although competitors provide convenience, they may not always offer fresh, flexible or affordable meal options.
Prep & Plate will stand out by offering:
· Freshly prepared meals
· Affordable weekly meal plans
· Student discounts
· Halal meal options
· Vegetarian meals
· Friendly customer service
· Flexible ordering
These features will provide customers with greater value than many existing competitors (Statista, 2024).

Marketing Strategy
Marketing will mainly focus on social media because it is a low-cost way of reaching the target market.
Marketing methods include:
· Instagram food photography
· TikTok cooking videos
· Customer reviews
· Promotional offers
· Student discounts
· Referral rewards
· Partnerships with local gyms
· Flyers at universities and workplaces
Professional branding, attractive packaging and regular social media activity will help build a strong reputation and encourage repeat customers (Statista, 2024).

Operations Plan
During the first year, Prep & Plate will operate from a registered home kitchen.
Daily activities include:
· Purchasing fresh ingredients
· Preparing meals
· Packaging customer orders
· Responding to customer enquiries
· Delivering meals locally
· Promoting the business online
Food safety will be a priority. The business will register with the local authority, complete food hygiene training and follow all food safety regulations to ensure meals are prepared safely (Food Standards Agency, 2024; GOV.UK, 2024).
Financial Plan
Estimated Start-up Costs
· Kitchen equipment – £150
· Ingredients – £200
· Packaging – £80
· Branding and labels – £40
· Marketing – £50
· Food Hygiene Certificate – £20
Total estimated start-up cost: £540
If the business sells 30 meals each week at an average price of £6.50, weekly sales would be approximately £195. As the number of customers increases, weekly profits are expected to grow steadily. A pre-order system will help manage stock, reduce food waste and improve cash flow (Office for National Statistics, 2024).
Estimated Monthly Business Expenses
	Expense
	Estimated Monthly Cost

	Ingredients
	£800

	Packaging
	£200

	Marketing
	£150

	Transport
	£180

	Utilities
	£120

	Miscellaneous
	£100

	Total
	£1,550


Risk Management
Like any new business, Prep & Plate may face several risks during its first year. One risk is rising food prices, which could reduce profit margins. To manage this, the business will regularly compare suppliers to find the best prices while maintaining quality ingredients. Buying ingredients in bulk and using seasonal produce will also help reduce costs (Office for National Statistics, 2024).
Another risk is receiving fewer customer orders than expected. To overcome this, the business will use promotions, loyalty discounts and referral schemes to encourage repeat purchases. Customer feedback will also be collected regularly to improve the menu and ensure meals meet customer expectations.
Food safety is another important risk. Meals will be prepared in a clean environment following food hygiene regulations. Ingredients will be stored correctly, equipment will be cleaned after every use and meals will include allergen information. This will help protect customers and maintain the business’s reputation (Food Standards Agency, 2024).

SWOT Analysis
Strengths
· Low start-up costs
· Healthy and affordable meals
· Strong social media marketing opportunities
· Flexible menu options
Weaknesses
· Limited production capacity during the early stages
· Reliance on one owner
· Strict food hygiene requirements
Opportunities
· Growing demand for healthy convenience foods
· Expansion into office catering
· Partnerships with local gyms
· Family meal subscriptions
Threats
· Rising food prices
· Competition from supermarkets and takeaway businesses
· Changes in customer spending habits

Customer Service and Future Growth
Providing excellent customer service will be one of Prep & Plate’s main priorities. Customers will be able to contact the business through WhatsApp or social media to ask questions, place orders and provide feedback. Responding quickly and professionally will help build trust and encourage repeat business.
As the business grows, there will be opportunities to introduce breakfast meals, healthy snacks and desserts. Prep & Plate may also partner with local gyms, offices and sports clubs to supply regular meal packages. In the future, the business hopes to invest in a commercial kitchen, employ additional staff and expand deliveries to neighbouring towns. These developments will allow the business to increase sales while maintaining the quality and freshness of its meals.

Sustainability
Prep & Plate aims to operate in an environmentally responsible way by using recyclable or biodegradable food containers wherever possible. Customers will also be encouraged to recycle their packaging after use.
The business will reduce food waste by preparing meals only after receiving customer orders through the pre-order system. This means fewer ingredients will be wasted compared with preparing large quantities in advance. Ingredients that remain suitable for use can also be incorporated into future menu items.
Prep & Plate will also aim to purchase ingredients from local suppliers whenever possible. Buying locally helps support small businesses and reduces transport emissions. As the business grows, more sustainable packaging and environmentally friendly delivery methods may also be introduced (DEFRA, 2024).

PESTLE Analysis
Political
Prep & Plate must comply with UK food safety regulations, food hygiene standards and local council requirements before operating (Food Standards Agency, 2024).
Economic
Inflation and rising food prices could increase operating costs. However, demand for convenient and affordable meal preparation services continues to grow (Office for National Statistics, 2024).
Social
More people are choosing healthier lifestyles while looking for convenient meal options. This creates opportunities for meal preparation businesses (Statista, 2024).
Technological
The business will use Instagram, TikTok and WhatsApp to advertise products, communicate with customers and manage orders.
Legal
Prep & Plate must comply with food hygiene legislation, allergen labelling requirements, health and safety regulations and data protection laws (Food Standards Agency, 2024).
Environmental
The business will reduce food waste, use recyclable packaging and source ingredients locally where possible to reduce its environmental impact (DEFRA, 2024).

Conclusion
Prep & Plate has the potential to become a successful local business by providing affordable, healthy and convenient meals. Operating from home keeps start-up costs low while meeting the growing demand for freshly prepared meals. Through strong marketing, excellent customer service and high-quality food, Prep & Plate aims to build a loyal customer base and continue growing in the future.

