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Overview of Business plan for 
Howitt Taste

My startup business I will be offering is homecooked authentic West Indian food that is both affordable and accessible. Since relocating to Stratford Upon Avon from Birmingham, my family and I miss the diverse food culture that we were once used to. Cuisines from cultures all over the world were practically on our doorstep. Upon living here for nearly two years we have spoken to a lot of the local people, and they have found the same problem. There is no authentic west Indian food within 20 miles of where we live.  With them mostly located within a ten-minute drive to Stratford town centre. Meon Vale is a small but vastly growing village, which is growing in diversity. We believe there is a big gap in the market here. There are also plenty of constructions workers who have been here for the past 8 years plus and continue as they build more houses on the estate.  This would also be another revenue to consider. Starting off with a food van would be a practical approach in taking a baby step towards my end goal. Starting off small can work to your advantage as you can build close relationships with people and offer a more tailored service. 
The type of food we would be serving would be fusion wraps, curries and rice, burgers, toasties and all-day breakfast. It's all about keeping it simple yet memorable. Ensuring the price is affordable.  People want value for money without neglecting the quality of what their buying. Having a variety of options that can cater to more people is also something important, we try and cater to all. 
Our unique selling point would be locally halal sourced ingredients, with our unique menu and sustainable packaging delivering a fast and reliable service. My goal is to launch within 3 months and to break even within 12 months. Upon this being successful we hope to expand to events and festivals in year two. With our long-term goal, we would like to open something in a fixed location or expand with more food vans. 














Legal Format and Management Structure 

Sole trader – Howitt Tastes

The legal format I have chosen for my company is Sole trader. There are many advantages in choosing this format. For example,
·  It's easy and inexpensive to create compared to other business formats. 
· You can almost start trading straight away. 
·  Allowing us full authority and control over any business decisions that need to be made. 
· It is the least regulated form of business ownership meaning less paperwork. Another thing to bear in mind is that after paying tax, the remaining profit goes directly to us. Also being taxed as an individual rather than a company can help reduce costs. 
· There is more financial privacy unlike limited companies as you are not required to publicise any information. 
· There is more flexibility when it comes to any changes that we may need to make. For example, pricing, work hours or a change in the menu.  We have full control over all bases.


There are some disadvantages which should be kept in mind
· You can get insurance however the business owner has full liability.  
· Raising funds can be challenging however I do feel that there are more innovative ways nowadays in which you can try to raise money whether it's through charities or crowd funding.  People want to support their local small businesses. 
· Retaining high calibre employees can be difficult and maintain. This is important as it helps to run the business, so we need to make sure people are honest and reliable. 
  














PESTLE Analysis – Howitt Taste

Political 

· Government Policies - Stability and changes in local and national policies that affect mobile businesses.
· Public health iniatives - Regulations or campaigns that might influence food safety standards. 
· Grants and funding - Availability of any governments grants for small businesses. 

Economic 

· Inflation – The impact of rising costs of fuel, ingredients and supplies can have on our business. 
· Consumer spending – Discretionary spending power of customers. Setting a minimum average spend for a customer buying a meal and a drink and compare to our local competitors. 
· Interest rates - Affects the cost of any business loans or financing. 
· Local economic conditions – Health of the local economy in the area where the van operates. 

Social

· Dietary trends – a growing demand in specific cuisines, vegan/vegetarian options or healthy food.
· Local events – Opportunities to operate at festivals, markets or private events. 
· Demographics – the make-up of the local population and their preferences 
· Consumer habits - changes in how and when people eat out. 

Technological
 
· Online ordering and payment – use of apps for orders, delivery and payment options 
· Marketing and social media – Different ways in which the business can attract social media
· Equipment advancement – New and modern equipment that could improve time, efficiency and food quality. 





Legal
 
· Health and safety regulations – Laws regarding food preparation, hygiene and waste disposal. 
· Licensing and permits – Rules for operating in specific locations.
· Employment law – Regulations related to hiring staff.
· Traffic and parking laws – Restrictions on where and when the van can park and operate. 

Environmental
· Weather conditions – Impact of rain, heat or cold on customer traffic and sales. 
· Sustainability – Customer demand for environmentally friendly practices in sourcing and packaging. 
· Waste management – Local regulations and the cost of waste disposal. 
· Climate change – Broader impacts of a changing climate on local events or regulations. 

























Marketing Strategies 

Meon Vale is a growing community with further housing developments under way. It has some of the main local amenities, a local shop, leisure centre, school, pathways and green spaces. A local area insight shows that people aged 20-39 are at 39% and working families at 51%. In a nearby postcode the household income is estimated at 50,4000 per annum (above UK average) in area CV37 8QR. 
My target audience would be families, builders, young working adults maybe commuters or residents who want convenient tasty food options. Catering to local tastes, a fair price but good quality food choice. Marketing should emphasise convenience and community. An outdoor/green vibe since the surrounding areas is mostly countryside. 

Location and timing 
· Choosing high footfall times - For example near the leisure centre, school pick up and drop off times, community events, weekends when families are out. 
· Mobile but consistent schedule – If we can stick to a regular day/time (for example evenings after work) at a known spot in Meon Vale we can build regular customers. 
· Leverage green spaces and walking/cycling routes – Since Meon Vale has walking/cycling greenway links to Stratford. Perhaps position us near or close to those paths or when events/walks finish. 
· Pop up at local events/holiday times – Whether summery evenings with families, special community gatherings or even a breakfast/lunch on your break. Be visible and part of the action. 

Branding and offers
· USP. Unique selling point. - Locally sourced produce. West Indian cuisine with a healthy twist on family meals. 
· Menu simplicity and quality – Having a focused menu, and to do few things extremely well and then slowly expand over time. 
· Family friendly and kid friendly options – Good family profile in Meon Vale and surrounding areas. 
· Promote ‘local fresh ingredients’ Residents appreciate quality and convenience.
· Visual appeal and ‘experience’ - We want our customers to enjoy their experience when they come to us. It's not just about the food but the vibe as well. Good signage and lighting (for the evenings) and maybe live music on special nights. 
· Loyalty/ return visits - we could offer a club loyalty card, and discounts for families. Kids eat free on certain days or during holidays. 



Community and relationship  
· Engage the local community – Participate in local community events, Meon Vale Residents group, to help in getting word of mouth out there.
· Partner with local businesses - For example the local convenience store, leisure centre, schools and local business. Offering a business discount. 
· Feedback loop – We could do a survey asking what residents want and try and test new menu ideas  
· Build personal relationships – As a van we can be visible, friendly, and customers will want to come back not just for the food. 

Digital and Offline Marketing 
· Social media presence – Instagram/Facebook/TikTok/ Snapchat. Showing our updated menu along with the specials, a little behind the scenes, and happy customers.  Maintaining an active online presence. 
· Location updates – Making sure our customers have our location so they can receive updates.  Announcing any changes early will draw more customers. 
· Local advertising – good old fashion handing out flyers to local areas. Posters at leisure centre, community gatherings etc. 
· Online reviews – encourage people to write reviews on Google/TripAdvisor/ FB reviews. 
· Promotions – launch offers. For example, the first ten customers get a free hot drink. Midday deals and family deals. 
· Signage and lightening – make our van eye catching and something people will look twice at. 

Seasonal strategies 
· Summer BBQ style, autumn warm comfort foods, and wintery soups. Festive specials.
· Themed nights – Taco Tuesdays, Burger Fridays, Sunday brunch. 
· Healthy/eco angle – Given the green space and nature focus in Meon Vale, we could emphasise on ecofriendly packaging, vegan/vegetarian and gluten free options 
· Mobile catering for events – We could offer our services for birthday parties, football matches or other sports events at the local leisure centre, the summer and Christmas Fete etc. 
· Tracking and analytics – Keep a track of our best-selling items, busiest times, customer feedback to better refine our strategy. 










Financial Expenses 

Start up/ One off Costs – 
· Vehicle and fit out. £5,000-£7,000 
· Equipment/ Kitchen fit out (fridge, cooking equipment, sink, extractor etc) - £10,000 – £15,000 
· Branding/ signage. Vehicle wrap.  - £500-£2,000 

Ongoing monthly expenses
The regular monthly costs I would expect to incur are as follows 

· Food business registration (normally free) but you must register at least 28 days prior to trading.
· Street trading licence/pitch permission depending on  Stratford Upon Avon Council the price can range from £200- £900 
· Insurance – Vehicle, public liability, product liabilty. £50 - £200 depending on coverage.
· Initial food stock, packaging, disposables £500 - £1500 depending on menu
· Maintenance, Repairs and servicing  £300
· Marketing admin £100
· Fuel, Utilities £300
· 

A modest street food van in Meon Vale might see the startup cost in the £10,000 - £25,000 roughly. 

The total ongoing monthly expense = £3,300 
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