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Executive Summary
The primary objective of this report is to create a consultancy report for the client organisation. Wild treats food truck limited is a new business that will be establish in Swansea city, United Kingdom. The business will try to create a new exciting food menu delicacy using unusual and nutritious meats such as ostrich, boar, and the possibility of using additional exotic meats such as kangaroo and crocodile in the future, with all these options being lower in fat and higher in protein than conventional meats such as chicken, turkey, and beef. Combining Southeast Asian cuisine from the Philippines with an exciting and healthy option, they give their customers a whole new perspective on street food by introducing them to these fine new and exquisite Asian tastes and side dishes, as well as giving them a lot more options for fillings and toppings. Plant-based products have been around for years, but the team at wild bites wants to give this already existing product a huge boost not only in popularity but also in taste. Plant-based products are made from plants – grains, legumes (like soy and lentils), and a variety of healthy and nutritious vegetables. Plant-based products have been around for years, but the team at wild bites wants to give this already existing product a huge boost not only in popularity but also in taste. True Risen's consultancy entire study will be focused on conducting an extensive analysis to identify the challenges impacting the growth and development of Wild Treats' food truck business, as well as its overall operation. The research developed various suggestions and recommendations based on the concerns that will support the organization's future growth. As a management consulting firm, our focus should be on the development of the business and its improvement by assisting it in identifying the issues that it will face. Wild treats limited is a new food truck company organisation that primarily engages in the food industry and brand creation. It also works in many places around the United Kingdom, assisting the venture in establishing a favourable and distinct business reputation in the hospitality industry. This report will include a consultation with business owners as well as potential challenges. In this regard, the SWOT and PESTEL tools should be used to assess the internal and external environments of the food truck company industry.
True Risen will take part on survey and developing an advance strategy to help Wild treats analyse to pursue the business, the latest technology will be taking advantage to bring the business at the new level. Marketing strategy, network and other factors will be considered as well to make the business to be successful. Installing software and technologies, on the other hand, that will assist the organisation in protecting financial and confidential data from hackers and viruses. Installing updated technology will benefit the organisation in areas such as providing personal data privacy for both customers and the owner. As a final note to the report, it was determined that if the recommendations are followed and the business strategy is followed, the organisation will be able to face a note of growth and improvement in terms of customer satisfaction in the near future. As a result, the action plan and recommendations must be strictly followed.

Introduction
The goal of this project is to create a consultancy report on behalf of TRUE RISEN Consulting Group of Company for the Swansea new opening of Wild Treats Food Truck. TRUE RISEN Consulting Group of Company is located at Morriston, Swansea, United Kingdom, and has been successfully operating as a consultancy firm for several years. Given the firm's reputation and record of accomplishment, Wild Treats Food truck may expect efficient and prompt service depending on the client's concern, the report will focus specifically on the marketing and competition of food truck services. Wild Treats Limited is a food truck company that specialises on providing healthy and nutritional alternatives to popular foods. When starting a food truck, make sure to give your customers two things: incredible food and a memorable experience. There is only one goal for us, we will help you run a successful, productive, and efficient business. TRUE RISEN collaborates with your team to assess business requirements and identify the finest industry solutions. TRUE RISEN's approach focuses on business processes, allowing our clients to accomplish their company goals and project deadlines. TRUE RISEN follows industry best practises and employs a proven project approach. With our implementation strategy, you will be able to see every step we take as a team, and you will have a clear picture of what is expected and what is accomplished (Cloud ERP Consulting, 2021).
Wild treats limited food truck business uses unusual meats like ostrich and wild boar to replace typical meats like beef, pork, and chicken. The menu is also influenced by popular Filipino cuisine, and it intends to break into the European market. The company also caters to people who follow this popular nutritional choice by supplying vegetarian items. TRUE RISEN consulting group of company will help wild treats limited to analyse the market research that will be conducted by the TRUE RISEN consultancy firm. The firm will reveal the growing popularity of food truck and street food businesses in UK specifically in Swansea city to differentiate itself from the competition and to confirm the depth of this analysis, the report will employ two distinct rules, SWOT and PESTEL, which will focus on niche markets of unusual products. TRUE RISEN will evaluate the next business plan focuses on identifying the surrounding market and competition in order to attract potential investors. Wild Treats Limited will discovered a niche market in a thriving city, according to an internal and external examination of the company and its chosen site Swansea utilising SWOT and PESTLE studies. 







This business plan finishes by outlining the company's extensive back-up plan in the event of unforeseeable events that have a considerable influence on business operations, with particular attention paid to the issues of Brexit and the current Covid-19 pandemic. It will also offer a full explanation of its marketing strategy, which focuses on the usage of marketing platforms such as social media. Food trucks, on the other hand, are just as prevalent as many of the highest quality restaurants, gastropubs, and wine bars that you see on the high street these days, and people are actively seeking them out for a dining experience like no other. It is no surprise that many people want to start their own street food business (Starting a Street Food Business: A Step-by-Step Guide, 2021).
The owner of Wild Treats food truck will be managed by three people Tom, Lisa & Gabriel who had been a best of friend for more than 15 years and decided to create a business that can take them to another adventure in their life. The leader of the group will be tom have 18 years of catering and hospitality experience, 5 of which have been a second chef and 4 of which have been a head chef, working in several types and styles of kitchens ranging from branded kitchens to fine dining, working, and learning from so many chefs. Lisa has worked in the hotel industry for more than seven years in Germany and the United Kingdom. Since she was sixteen years old, she has worked for the family business, which features a Bavarian cuisine restaurant in Munich, Germany, that also offers home delivery. In addition, the family business runs a mobile food stall at the local market that sells our homemade items, which is how she first became acquainted with the world of food trucks. Lisa has overseen our family's social media accounts, including Facebook, Instagram, and Twitter, for five years. This has given her valuable experience in company marketing and advertising. Lisa wanted to incorporate a vegetarian element to our business because she has been a vegetarian for over eighteen years and the vegetarian diet has become a popular trend in recent years. As a result, Wild Treats Limited also caters to vegetarian customers. Gabriel Working for a well-known fast-food company in the Philippines. For three years, he was the Executive Chef of Chow King Restaurants. Assistant Head Chef of Jollibee, the Philippines' number one fast food competitor to McDonald's. Gabriel worked as a supervisor at Grandma's Restaurant for two years after receiving a degree of Bachelor of Science in Commerce with a major in Management. Cooking traditional Filipino meals and catering for large groups and Gabriel will the assistant head chef of Tom. Remember that since the business is mobile, the clients will learn about you from their friends, co-workers, and family, thus the stories they hear about your food truck from their friends, co-workers, and family should be as unique as possible (How to Start a Successful Food Truck Business, 2021).



Scope & Analysis
Food truck business are disrupting Food & Beverage industry according to Food and Agricultural Organization (FAO) Over the last decade, the food sector has seen a constant increase in competition in a context of constant and rapid change, including changes in people's lifestyles and eating habits. This is evidenced by the growing popularity – and success – of food truck business. As previously said, the global food truck sector has grown in the recent decade. Indeed, the food truck industry in the United States has grown in strength over the last five years, and it is now one of the best performing segments in the broader food-service sector (Anenberg and Kung, 2015).
Food truck industry will provide a direct evidence on how the information through technology can complement the consumption a variety of cities depending on the space and the local produced goods. Food trucks use the technology to overcome an occupying space information conflict. Using the mobility to respond to consumer demands and a positive impact of the business to the people, in this way the increase of customers who will be creating a meaningful success to the business. The focus of this report to make an idea generate a successful food truck business in Swansea City, United Kingdom. As more people embrace today's fast-paced culture, the food truck industry will be able to meet their demands. The food truck will serve a range of precisely crafted, delectably created high protein, high carbohydrate, and energy-dense dishes in medium-sized quantities. Our motto is "sustainable meat, lots of green," and "all energy." (Analysis, 2021).












Business Plan & Objectives
Passionate owning their own business with an entrepreneurial itch may not be able to afford to open a traditional restaurant, but they may be able to open a food truck. Wild treats limited got this quality of desire to start this business and make it successful food truck business in the future. True risen will assist and will provide a business plan that will support the Wild treats limited to achieve their mission and goals in life. A food truck is a large vehicle equipped with a kitchen to prepare and serve food. They are becoming increasingly popular and are gaining popularity all over the United Kingdom. Many entrepreneurs choose a food truck because purchasing a restaurant location is expensive, whereas food trucks are much more affordable. Then there are the ongoing expenses like payroll, equipment rental, credit card processing, and, of course, fuel. Every new food truck business must also obtain the necessary licences and permits, which vary by location. According to Food Truck Empire, when starting a food truck business, you may anticipate paying the following additional beginning costs: 
· Insurance costs between £1,500 and £3,000 each year.
· Initial product inventory is between £700 and £1,500
· Processing fees range from £140 to £700.
· Fees at the commissary range from £280 to £1,700.
· Permits and licences cost between £70 and £355.
While the cost of starting a food truck business varies depending on your specific situation, costs to get the business started can range from £20,000 to £81,000 (Peek, 2020).
The focus of the Wild Treats Limited is to explore and encourage other people to change the meat that they are eating innovative and interesting street food venture that transforms unusual meats into mouth-watering burgers. Wild Treats will have three main selling points, first using unusual and nutritious meats such as ostrich, boar, and the possibility of using additional exotic meats such as kangaroo and crocodile in the future, with all these options being lower in fat and higher in protein than conventional meats such as chicken, turkey, and beef. Second Combining Southeast Asian cuisine from the Philippines with an exciting and healthy option, giving the customers a whole new perspective on street food by introducing them to these fine new and exquisite Asian tastes and side dishes, as well as giving them a lot more options for fillings and toppings. Finally, the homemade plant-based burger, made from grains, legumes (like soy and lentils), and a variety of healthy and nutritious vegetables, will be the vegetarian option. Plant-based products have been around for years, but the team at wild bites will give this already existing product a huge boost in popularity and taste. 





The Food Truck model has become popular among the Swansea community, thanks to an increase in young spending, middle-class purchasing, conscious consumerism, mobile lifestyles, and the need for food on the go. The food truck industry's future appears bright, with projected revenue growth of 3.7 percent over the next five years. If things go as planned, the industry's total revenue will reach $1.7 billion, a huge increase for a newly launched industry. (The Restaurant Times, 2021).
Market Specialization
Wild treats limited unique selling point is that attractive and exotic burger meats like wild boar and ostrich are low in fat and high in protein when compared to other healthy meats like chicken and beef. These alternative meats are a terrific substitution with the added excitement of being distinctive and out of the ordinary, especially with so many healthy options available today. True risen consulting firm will also advise that offering some unique vegetarian options by creating their own plant-based burgers and unique yuca topped fries that are made from a cassava root and are higher in calories, protein, and carbs which can be good for athletes and active individuals will make a big hit to the market, combining these new and exciting foods and meats tastes and side dishes. Information regarding your potential consumers' key demands (the food you offer is not already being offered in this location), the degree to which those needs are (or are not) already being addressed, and the demographics of the group are all examples of these qualities. The geographic location of the target market, as well as any seasonal changes that may affect the industry or business (for example, selling ice cream in colder climates tends to slow down in the winter). Market test outcomes include the potential customers' market being called, any information or tastings that will be provided to prospective customers, and the target market's desire to purchase the product at various pricing levels. (Myrick, 2021).









Social Media Influence
The marketing and branding strategy should be an important aspect of the business plan. A strong brand will help you stand out from the crowd, which is vital not only for drawing clients but also for securing venue locations. The marketing and branding strategy should be an important aspect of the business plan. Securing a pitch is more about who you know, especially in the more established street markets, and a strong social media presence or positive press coverage can assist improve your reputation and persuade venue owners that you are a reputable business. According to Atholl Milton cautions, "You can't just ignore social media; it's the most crucial thing." “We've discovered that a nice shot of the dish produces a lot of attention online, so I'd recommend using a lot of photography.”(Milton, 2019).
Wild treats limited can use social media as an advantage to promote the product and the place where they are located, create awareness and updating the progress of the business. 52% of people who use social media believe that they have a positive influence. Social media should obviously be a big part of Wild treats limited branding and having a strong Twitter and Facebook presence may help to build an army of online followers who can help to disseminate the business messages. At the very least, having own website will address prominently displayed at the events so that customers can learn more about your company (Startups.co.uk, 2014).













Finding & Results
A consultancy statement is a summary that intends to investigate and analyse a client's accessible data in order to make recommendations for their future development by identifying issues that are influencing their operations and functions. Following the completion of this research, various conclusions were reached that can aid in the development of an action plan for the client organisation as well as the formulation of recommendations for future implementations. The following table summarises the findings and outcomes:
	Areas of Concern
	Potential Impact
	Recommend Solution

	Electricity Capacity
	The payload capacity of an electric vehicle is frequently limited due to substantial components such as batteries. High weights, hard driving, and use in chilly weather can all reduce the range available.
	In the United Kingdom, there are 20,000 public charging points, and many homes and businesses have their own. Although the number is steadily increasing, there are still gaps in the UK, particularly in rural areas, and you cannot always rely on finding a charging place when you arrive at a facility such as a motorway service station. Operating costs are lower. Due to the lower cost per mile of electricity, electric vans are much less expensive to operate than diesel vans. Citroen estimates that its Berlingo Electric costs just 2-3p per mile to operate, or less than £2 for 40 kilometres.

	Permits & Regulations
	Failure to obtain the necessary permits or certificates might result in fines and potentially the closure of the food truck.
The health department's certification
Permission granted by the seller
Permits and licences for your food truck (registration, inspection, etc.)
Insurance against liability
Food safety awareness (Barbara, 2019).
	Complying all the essential permits or certificates of the UK government will make give a peace of mind running the business. A solicitor to understand and avoid unnecessary fines and the worse shutting off the business. Solicitor will explain all the essential documents that will help Wild treats limited to have a straightforward operation in the business.

	Location
	Food truck cannot park wherever they want. Wild treats may be needed to lease a location, and food truck parking may be limited. Unique events, such as fairs or farmers' markets, are likely to have waiting lists. It is never easy to find a safe location.
	Finding the right place or a good spot for a food truck business needs some experimenting and strategic location. Proper coordination with event organisers will be a good start. Send a "staging car" ahead of your truck to get a nice parking location before another vehicle does. If you have discovered a successful site, chances are that other food trucks will be aware of it as well. To guarantee your premium parking place, send a car to your target location hours before mealtime. The use of social media to inform customers about the location is effective. Your food truck competitors can use social media as a gigantic billboard. A fantastic parking spot with plenty of foot traffic and hungry consumers is not going to stay hidden for long. Consider informing your consumers when you plan to advertise your location, then go to park your food truck and inform your consumers. (Restaurant Engine, 2014).

	Inventory & Menus
	Inventory is one of the critical parts of the business and a menu is being fine-tuned by food truck owners. Food trucks are not built to store substantial amounts of food. Going to the market on a regular basis is a persistent source of frustration and a waste of time
	It is preferable to have bulk food storage space in your house or another secure location. Purchasing in bulk always saves your company money. Wild treats limited owner may rest easy knowing that they will not run out of food ingredients if they use a food truck inventory management system because they have a proper record of them immediately. Technology also can give a powerful help. (Alois, 2017). 



Food trucks has a bright future in growing United Kingdom, according to the profit graph. If revenue growth continues at its current rate, there will be great scope and growth prospects for entrepreneurs who are already in the food truck sector or who want to get into it (The Restaurant Times, 2021).
A much newer food truck would have a tough time getting the same bargain; the meat manufacturer just does not have as much incentive to lower its pricing. Furthermore, because the food truck pays more for its ingredients, it makes a less profit on each dish it sells. (Understanding The Disadvantages of Food Truck Ownership, 2021).














Action Plan
	Number
	Problem
	Solution
	Desired Outcome
	Time Scale
	Completion date
	Planned Budget

	1
	Marketing Strategy
	Social Media, Business Website & Free foods sample & Flyers
	Wild Bites Limited will use major social media platforms including Facebook, Instagram, and Twitter to build profiles. This stage seeks to appeal to a wide range of people and keep a diverse consumer base. The business website, which will go live before our social media profiles, aims to serve as an information and e-commerce platform. Passers-by in Swansea city centre will receive free bite-sized sampling of our cuisine from Wild Bites Limited. This is intended to appeal to people who have never tried the products on offer before.
	2 months
	08/23/2021
	£5,000

	2
	Financial & licensing management
	Food truck and mobile kitchen owners must understand their markets to avoid failure. A good business strategy is a fantastic place to start, but it is also crucial to understand the company's issues. Complying regulations, permits, certifications, and insurance requirements (lavu, 2021).
	Starting the food truck business by completing the necessary requirements and proper implementation of financial strategies, the business will expect an effective progress in terms the productivity of the business which will eventually turn into gaining a profit & easy flow of operations.
	1 month
	20/07/2021
	£14,000

	3
	Business plan & Technology advancement.
	The financial analysis of the business conduct is one of the most crucial aspects of your business strategy. You must mention predicted income predictions in this area. You could also want to include a cash-flow analysis, earnings estimates, and planned expenditure (Blog, 2020).
	A complete package that will guide a business to be a successful one in the future. A food truck business venture requires a detailed business strategy. A business plan will aid in the mapping out of the company's path. Market research and planning: Analyse your industry's market, including your target market and competitors. Also, include a description of your marketing approach (Coverwalllet, n.d.)
	1 month
	28/07/2021
	£6,000

	4
	Consultancy fees
	--------------
	--------------------
	----------
	-----------
	£25,000



















PESTEL ANALYSIS
After all, everyone needs to eat! The food industry is definitely one of the most powerful in the world. Indeed, there are some fascinating factors at work in this market, such as rising labour costs, which make it difficult to predict how lucrative food firms will remain. We will look at the political, economic, sociocultural, technological, legal, and environmental factors that influence the food industry in this PESTLE analysis, with a focus on how current trends may affect both restaurateurs and food distributors (Bush, 2021).
	Political

	
Directives from the government, Impact on employment contracts, the tax system, and the supply chain after Brexit (transition period ends December 31, 2020). The effects of the new political environment on the General Election (2 May 2024) (Brexit & Covid-19, 2021).

Governments all over the world have extensive regulatory frameworks for every aspect of the food industry. This encompasses commercial kitchen sanitation, produce storage and transit requirements, and even food sector labour needs. (Bush, 2021).


	Economic

	
Reduced business due to low client numbers with lower disposable income, high unemployment rate, worldwide GDP predicted to improve by 4.2 percent in 2021 owing to vaccination (OECD, 2020), more taxes projected once pandemic is over (OECD, 2020).


	Social

	
Swansea is a university city with a young, international, and culturally varied population that has been lured by social media marketing ; the surrounding populace has also been attracted by social media marketing is attracted by activities such as the Swansea Air Show.


	Technological

	
Instead of expensive and unsustainable office environments, an electric food truck and Microsoft Teams staff meetings are used. 


	Legal

	
Guidelines for the Environmental Health Office, fire safety, health and safety, staff training, employment legislation, consumer law, trade regulations, council approval, and the Food Standards Agency


	Environmental

	
Low emissions are achieved through the use of an electric food truck, plant-based foods, and recyclable/biodégradable/plastic-free containers.




The change of every system of the government will be affect to economic downturn so it must be understood and be prepared the situation that the food truck business is facing as the uncertain happened, it could be a disadvantage or advantage depends to the situation. Economic cycles can be volatile and unexpected. Because economic problems may not manifest for months, it is critical to understand how business cycles can affect the mobile food business. Successful food truck sellers recognise that, regardless of the economy, gaining an advantage over the competition necessitates a concerted effort, managerial skills, and leadership. (Mobile Cuisine 2021).
The supply and demand will be based on the production that been sold in daily operations. The impact of Covid-19 made a significant difference in every business, the effect was so fatal that make a totally stop the whole operations of the food truck business. The preparation and confidence must be restored as the government give their sign to bring back the hospitality in business. The official UK symbol indicating that a tourism and hospitality business has worked hard to fulfil Government and industry COVID-19 requirements and has a strategy in place to maintain cleanliness and facilitate social distancing is "We're Good to Go." (Were Good to Go, 2021).
Food trucks business must be flexible in all department specially in challenging times like Covid-19 and must be ready for the recovery and new strategy to be made to bring back the business alive again. While the consultancy report is being created with a focus on the function of the food truck business develop through profit reason the most principal factor to consider is to establish the business on a positive way by increasing using the advance of technology and social media advantage. Food trucks are fast moving beyond typical social media channels like Facebook and Twitter. They are quickly integrating Instagram, Snapchat, and Tik Tok in order to maintain and expand their consumer base, which is heavily dependent on the youth. Food trucks can also use social media to publicise their whereabouts and hours to frequent consumers (Linchpin. SEO, 2021).





True risen consulting company will analyse and explain to Wild treats limited to make them understand that some business owners find themselves in legal trouble because they need to obtain loans or take out mortgages on their homes to start a new venture. While a food truck may still be less expensive than renting a building and operating a restaurant, it may still cost up to £70,000 to get started in the food truck industry. Supplies, permits, licences, communication with clients and vendors, and any other items not considered, such as personnel and insurance coverage, may or may not be included. All expenses are important considerations that the Wild treats as limited and that they may need to calculate before pursuing their mission and goals. In competition, some legal difficulties arise. These issues can arise because of violations of safety and health, food contamination, sabotage by other restaurant or food truck owners, or unfair competition in the local market. A slew of legal issues might stymie the company's ability to compete with other food vendors and owners. To avoid breaches and to communicate a pleasant and amiable relationship with other owners, the owner of the food truck may need to consult a company lawyer. This might enhance revenue for everyone, keep market pricing in check, and encourage more business in the area (Hg.org., 2021).

















SWOT Analysis

	Strengths
	Weaknesses

	
· Unique menu
· Flexible & experienced cook
· Skilled driver
· 100& homemade dishes
· Market knowledge
· Minimal competition
· Traveling to festivals and food shows is made possible by mobility.

	
· Supply chain inadequacy 
· Unknown product
· Mechanical breakdown
· No fixed locations 
· Limited Variety of meals 
· Current cash flow 
· Lack of capital  
· Beginning with the Covid-19 pandemic

	Opportunities (present or future)
	Threats (present or future)

	
· Expansion into additional cities and locations New emerging food truck market
· Own branding
· Franchising
· Home delivery service
· Increase speed of service
· Stock market
· Adding crocodile and kangaroo meat to menu
· To begin a meal and drink package, a collaboration with a neighbourhood bar was established.
	
· Covid-19 (financial support, customer numbers)
· Brexit (work contracts, supply chain, tax system)
· Demand & Supply
· Similar businesses adapting and selling same product 
· Lack of government support  
· Future higher tax & business rates  
· Previous drop in demand for ostrich meat (WalesOnline, 2005)








Experienced personnel imply professional drivers and a versatile cook. Because this is a mobile food business, the cook must be adaptable in order to produce meals in a small, mobile kitchen without sacrificing the quality or taste of the dish. The mobile van driver must be familiar with the route and be aware of numerous public business locations where additional revenues may be generated. A food truck is an amazing approach to acquire people's trust and develop a reputation for the best of your organisation. Wild treats can easily achieve a huge market share by providing a high-quality service at a cheap price, as a result, they cook and serve food simultaneously, with little space for storage. People can enjoy freshly prepared meals. Because customers will not be able to wait hours for food to be prepared, Wild treats will need to think of new ways to cook and display meals in the shortest amount of time possible. Food trucks are mobile, allowing them to move about and do business in congested areas. Take the business wherever the clients are (Ali Shaw, 2020).
True risen consulting group of company will foresee the weaknesses of the food truck business in order to give Wild treats limited a precaution and time to make up some ideas to overcome all the necessary obstacles that they will encounter while running the business in the future. A company's weaknesses are the areas where it might even improve to get more popularity and customers. The restricted variety of dishes available on food trucks is one of the industry's flaws. Customers always find a wide selection of options to be highly appealing. In this type of business, the cook works from the inside of the truck, thus there are not many dishes provided on a daily basis. The menu is limited and may be missing some popular specialties. On weekends, when the truck is stationed near the city's major parks, where there are a lot of people with children, desserts may be a high-income alternative (Studycorgi.com, 2021).
The opportunities section is crucial to the growth of the mobile food truck business because it supports in the discovery of new methods to improve. Discovering business prospects based on the strengths and weaknesses that have already been identified. Internal opportunities include pointing up that hiring a pastry chef with formal expertise in dessert creation would minimize one of your disadvantages. The future goals you adopt are based on opportunities (dummies, 2019).
The market for food truck businesses have grown increasingly competitive because of the strong demand. One of the most difficult aspects of launching a food truck business is standing out from the crowd without losing the options that customers want. People in the United Kingdom are becoming more health conscious. Investors should expect to see more healthier options in the food business, such as light sandwiches, veggies, and healthy service. Food truck businesses who jump on board with the healthy food trend today will be able to profit from the movement's popularity (Franchise Direct, n.d.).




Every business, including the food truck industry, encounters its own set of problems. Before you consider starting a food truck business and creating a business plan, be aware of these issues. When beginning a business, red tape is inevitable, and as a business owner, you must be aware of it. Buying a food truck, insuring it, and cooking and serving delicious cuisine is not all there is to it. Some permissions and licences, such as health department licences and inspections, food safety training for you and your employees to avoid food contamination, insurance, and some mobile device permissions and licences, may be necessary. Acquiring toilets, some places require you to have a bathroom nearby if you plan to operate your food truck business for an extended period. Wild treats must be aware that they cannot just drive up in the food truck, park it anywhere, and start selling food. Most of the time, whether permanent or temporary, they will need to rent a space. If the business intends to operate at unique events, you must pay a vendor fee and sign a contract. Also, be aware of what you agree to in those contracts. Wild treats must be aware to all the threats that can affect the business-like food storage, weather, maintenance of food truck, payment methods using Wi-fi must be considered (CoverWallet, n.d.).
















Recommendations
Wild treats limited must first identify a target market and then create a food and environment style that is appropriate for that market. Create an identity that will stand out in the market and ensure that it is reflected in the menu. Wild Treats must first establish a demand for their cuisine as well as the ability to capture some market share before opening their doors and continue to analyse the direction of consumer demand after opening their service window and make any changes or adjustments as needed. Making informed business decisions is impossible without this fact-based market knowledge. A business plan is a written guide that outlines what they want their mobile restaurant to be and how they intend to achieve this goal. It requires the company to plan of time, consider the competition, develop a marketing strategy, define the management structure, and plan the financing, among other things. It becomes the Wild treats' limited success road map. Unexpected and unforeseen events occur daily comparison to the restaurant industry, the mobile food industry is known for having low entry and exit points. As a result, most food truck owners attempt to enter the industry with little capital. As a result, most people enter this industry with just enough money to get started but not enough to make it through the first few months especially in the food truck industry. Wild Treats needs to create a good objective for their business in order to invest enough capital to keep the company afloat for at least a year while they establish themselves in the market. Hosting a grand opening event allows the business to identify itself as a member of the local community right away. Rather than opening their service window and waiting for customers, host an event that will encourage first-time visitors to become repeat clients. Wild treats must prepare for the audience, expect the unexpected, and carefully time the event is just a few of the mistakes to avoid while preparing a food truck grand opening. It is critical that the food truck's identity be maintained consistently after the company has created one. Customers should receive the same meal quality and service every time they approach the service window. On any given day, it should not matter whose chef oversees the kitchen. Establishing a regular consumer base requires consistency. Managing a customer's expectations is a vital component of running a food truck and offering the same high-quality product on a constant basis can determine whether it succeeds or fails. Food is a mobile bistro's single largest expense, aside from the upfront funds required to purchase the food truck. One of the most crucial aspects of running a successful food truck is the ability to manage food prices. Maintain a healthy obsession with the quality of the products and services. Wild treats must keep an eye on what the consumers think of the food and employees. Inquire about the customers' issues, or even go as far as to inquire about how they your business to become their favourite food truck. Do not be a slacker business owner. Business owners must expect to work in a food truck if you want to operate one. Investing a considerable amount of time in your own business, both physically and mentally, is the only way to keep familiarity with it (Myrick, 2021).




Conclusions
Wild treats limited food truck business will be a successful business in the future as long they will follow the business plan created by TRUE RISEN consulting group of company, especially the food truck business has become so profitable and popular that many cities are scrambling to adopt new mobile kitchen legislation to make operating a food truck within cities more feasible. Other towns and cities in United Kingdom have dedicated food truck parks where licenced vendors can set up shop and serve tourists and locals with unique food service options. The food truck industry is thriving because customers are willing to queue for food truck cuisine. While mobile food service is not a new concept, food trucks have formed a unique and trendy cultural identity in Wales. Not only are they quick and easy, but they also give you the chance to try scratch-kitchen quality entrees that are one-of-a-kind, often ranging from fusion to rich international flavours (Miami beef, 2018).
The popularity of food trucks has never been higher than it is now. They have undoubtedly been seen at festivals, birthday parties, weddings, and other unique events. Furthermore, many consumers have decided to eat from food trucks rather than restaurants since the COVID-19 outbreak began. (Fora Financial, 2021). Starting and operating a food truck is often easier and less expensive than opening and operating a restaurant, Wild treats limited will achieve their success, it takes time and teamwork for the partnership of the business. Understanding and making a fair schedule of responsibilities will make the business smooth and easy to operate, full cooperation to everyone and performing the duties and tasks assign will give a massive impact to the successful food truck business to the Wild treats limited entrepreneur. Wild treats limited has a unique and exciting street food business transforming unusual foods into mouth-watering burgers, using these unique ideas will give an excitement to the consumers and will take them to the new adventure that they are craving to taste for.
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