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Executive summary

In today’s business plan we are going to introduce the idea of a mobile ethno kitchen. It will serve dishes from Bulgaria, Romania and Macedonia while moving from location to location so it will catch as more customers as possible. In this report we are going to present more detailed information about the business as marketing strategies, managing decisions and plans, human resources challenges and how we are going to deal with them, production and logistics will be explained in detail as well as how we are planning to make our business more sustainable and to reduce the carbon footprint. At the end you will be able to see some detailed financial data, that has been gathered from different sources and similar businesses that already exist. As a new business owners, we have gathered data from different businesses that are similar to ours, because of that all of the data is presumption of a real situation. 











Table of contents:
1. Cover Letter (Violeta Kadieva)…………………………………………………………………4
2. Introduction (Mariana Golemanova)…………………………………………………………...5
2.1. Business description and history…………………………………………………………….6
2.2. Aims and objectives…………………………………………………………………………...7
2.3. Mission and vision……………………………………………………………………………..8
2.4. Business structure……………………………………………………………………………..9
3. Products and marketing description (Mark Zankov)………………………………………….10
3.1. Products that we will offer……………………………………………………………………..10
3.2. Why we decided that mobile kitchen is successful idea?................................................11
3.3. SWOT analysis…………………………………………………………………………………11
3.4. PESTEL analysis………………………………………………………………………………14
4. Advantages, operations and technology plan (Akos Molnar)………………………………..16
4.1. Operational plan……………………………………………………………………………..…16
4.2. Technology plan………………………………………………………………………………..18
4.3. Advantages of mobile kitchen………………………………………………………………...20
5. Human resources explained (Sara Petrova)……………………………………………….....23
6. Social Responsibility and sustainability (Violeta Kadieva)…………………………………..32
7. Financial data (Violeta Kadieva)………………………………………………………………..34
8. Conclusion (Violeta Kadieva)…………………………………………………………………...41
9. References……………………………………………………………………………………….42
10. Appendix 1: PowerPoint………………………………………………………………………44







Cover Letter


To Barclays Bank PLC
Dear Barclays Bank plc, please find attached the business plan for Friends Mobile kitchen ltd, we choose you as a main lender for our new business as the conditions of your business lending and especially the ones for new businesses lending options are the most suitable for us at the moment. 
Friends mobile kitchen is a mobile kitchen business that will serve ethno food and specifically food from the Balkan peninsula. More specific Bulgarian, Romanian and Macedonian traditional dishes.  
At the moment we are at the stage where we have bought the actual kitchen. We will need an additional £100 000 so we can buy the appliances, make our kitchen more Earth friendly and sustainable the business during the development stage.       
We are looking for an unsecured business loan. We chose this option as most suitable for us, because the fund is released in a very short period of time after approval. Also, we can apply for six months repay holiday at the start of the loan, as that will give us some time to build up regular customers and of course made up with the costs of the business in the first months. 
Our company have a very simple idea of delivering traditional, sustainable and affordable food for Balkan emigrants in London. We plan to acquire some of the natives in the areas where we will deliver, as we made a discovery during our research that a lot of people are willing to try new foods and experiment in that area. Because of that we are sure that with the delicious food that we are going to offer, we will have minimum problems in finding clientele. 
We well be very glad to receive an offer from you about the amount of the loan we are seeking. We can be easily reached on email manager@friends.uk or phone 088 88888


Introduction 

This Operational Business plan is made to thoroughly describe our business outlines, the products we offer, our targets and strategies; it includes our management team, financial requirements, income and growth forecast, risk analysis, and so on. It is my privilege and honour as a General Manager to introduce to you the business plan of my team. To better understand who we are and how the idea was born, I will start our history with the fact that we are five people from 3 different countries living and working in London. The most important – with excellent food taste and experience in food serving industry. We could see that living in a cosmopolitan city like London is challenging to find traditional dishes. My previous professional area was managing restaurants, so talking with my friends about that and realising that we could be successful due to the specific personal skill of every one of us, the idea was born. We have common or similar national characteristics as food lovers. Our specific ethno food delivery could be unique and competitive as we have an excellent plan to implement it. I am very proud to share our management strategies and expectations for the next few years with you. We can formulate that the business we have created is our plan for a better future, and we believe we can achieve it. In this internal planning document, we will demonstrate the value of our business idea and will engage you to support it with a business loan. 
In addition, I can say that we have chosen the best for us, natural way to offer our products and services, namely the mobile kitchen. That gives us the chance to arrange our activities better and provide an opportunity for our clients to order both in-person and online. Also, we maintain a piece of safety food equipment in line with UK Government regulations and requirements, not at the last place supporting our employees at their daily duties. We will observe the available locations very carefully, covering most of our target market more closely and giving a chance to order in person. In the following stages, we will explain why we preferred that trading method for the start-up instead of a traditional restaurant.
Before I continue with the next steps in our plan, I would like to give some examples of why we chose this specific online business. Our research on the food industry market found out that the increase in online demand last year is impressive, and we could take a bit of a place in it with our non-usual suggestions. We will be more effective in closely monitoring and assessing our business to satisfy our clientele. The statistics show that Covid transformed food retail – " The dynamic of UK fine food market shifted dramatically from March 2020 as the Pandemic began. With Government guidance to stay at home as much as possible, along with widespread caution around visiting busy places, such as shops, it is no surprise that demand for online food shopping surged (Speciality food, 2021)." The magazine "Speciality food" describes the new situation and explores the newly available opportunities. And we will maximise the chance using the impact of the Pandemic on online food orders. We believe that statistic levels will keep up with growing food demand. And now it is time to present our business in detail.



Business Description and History

   We will start with more details on how our friendship became a Limited Company contract. My friends and I decided to agree on a partnership to go into business to make a profit. We share the decision-making, profit or loss, and responsibilities. The organisation we created will generate more money than it expends, using a variety of tactics to make a profit. We will use different managerial tools and styles to increase motivation and satisfaction to improve productivity, calculating return on investment.
   We will move away and explain some reasonable factors to believe that we can afford our dream. First of all, we know the specific actions we will take because of our perfect knowledge of the restaurant business and positive practice. To do a better job, we divided the responsibilities equal between us related to the professional skill of everyone. The next point I would like to make is that we are all open to new pieces of knowledge and never stop searching for the best opportunities to show our potentials and talents.
   My part of our business is Managing the Company as a CEO. We had to find the best name, and actually, it came from itself – FRIENDS. As we know and trust each other, it was accessible to delegate the tasks, combine our finances and create our future together.
  The next step was to choose the profile of our food delivery and the included menu. So, the decision was made to present three traditional cuisines specific to our countries' dishes.
   Many restaurants are running online services, so we found the most creative way to be competitive, to provide our dishes via a mobile kitchen. That will give us a chance to move around the city and places with a concentration of our target customers. Online delivery companies, in partnership, will deliver our plates. Different daily menus will be presented, and we will take orders for catering for group events. Every business is unique and needs lots of kinds of products delivered and supported by an experienced, reputable and professional supplier; in order of that, we choose big companies to contract for the main vegetable and meals to receive better discounts and calculate lowest prices.



Aims and objectives

Our main aim is to develop ideas for and run a successful business – innovative mobile kitchen and food delivery, making most of the scope to grow the results, having our ideas on how to act and the motivation and ability to put it into practice. We found a way to cooperate and encourage us to work in a team. My entire role is to take the chance and convince my colleagues that we really can give the best of us to achieve the goals.
    Entrepreneurship is an activity that leads to creating and managing a new organisation designed to pursue a unique, innovative opportunity (Hindle & Rushworth, 2000). It is about using enterprise to develop new businesses and 'can-do' organisations and services (Nixon, 2004). Our company is a clear example of how one small idea will increase in a big successful business, supporting families in receiving warm homemade food to their homes at the busy weekdays' schedule. Our goal is to deliver fabulous dishes and increase the clientele to have the chance to open an authentic restaurant. Satisfying the needs of our customers aims to increase the target of our clients to achieve the highest incomings. To cover that, we will make online feedback services checking our quality. Also, we will provide a loyalty programme for our clients, promotions and discounts. Our unlimited enthusiasm will support all our aims as much as the experience and professional skills. We believe that our unique idea will win an entire targeted market and make more than enough profit to afford your loan.





Mission and vision

        The most important part of managing our business is schedule planning. So, to afford the best results, we have done profound research on the online food delivery market and found out our place in it. We marked every step and separated the tasks into the related departments. We traced our roots to the traditional cuisine. Choosing the most popular kind of national food dishes gives us a chance to operate mainly to make a profit or earn an adequate return to the investment made. 
        For our company, the most important is the quality of our products and providing them as fresh as possible to consumers. The business we present is to attract more loyal buyers, and for us, good feedback matters.
We want this company to become a successful business with great ideas and satisfied customers. We will need to deliver perfect qualified service and excellent communication skills to profit. We have many ideas to grow and will do our best for seeing our goal come true. The ability to create and build something from practically nothing is initiating, acting, achieving and building an enterprise, rather than just watching, analysing or describing one.
The vision of online catering looks excellent because of modern lifestyles and full-time working families. So, we believe we will be successful in that business because we have the required skills to do it. We built a founding team to complement our skills and talents. A significant part of our start-up company as a trader is that we are all involved in the idea. So, we will continue receiving our main incoming from the previous jobs, sharing our free time volunteering. Saving salaries for our duties at the beginning of our business will give us the chance to invest the most of our finance into practical inventories and employees. Another part of our saving plan is to use our memberships on every social media group, a potential target for us.
    At the end, I can say that the willingness to take calculated risks, personal and financial, and then to do the best possible to get odd in our favour is that we are precisely planning. We will remarkably follow the academic education we received and put it into practice as a well-done job.



Business Structure

   To achieve the goals, we need lots of skills, for example - research and analysis, communication, networking, financial literacy, leadership, negotiation and many others. Every team member in our company is an expert in his area and contributes to the common aim with full personal potential. We have covered seven positions, including CEO, Financial Director, Marketing Director, Operation Manager, also Human Resources Manager. In addition, we have two chiefs and two cooks. Every department takes place in the whole organisation with a particular action. Every one of the management team will be replaceable when is needed as a part of our partnership. The first six months will be free and out of any incoming or salary for the board of Management.
 Our HR Manager will forward explain the detailed role of everyone.
We aim to develop, enhance skills and motivation to work more creatively. We believe we can adequately respond to unexpected events, and our critical thinking skills will afford every struggle on our way to proceed with our goals.
All our functional areas within our business must work together to achieve our objectives. Each department relies on the others to complete its specific professional activities. 
We have explained the Management part of the business; the next stage is to execute our products and marketing strategies that will increase most effectively our sales.










Products and Marketing Description

Products that we will offer

•	Bulgarian Kitchen
Breaded Peppers: Bell peppers, Ground meat (pork + beef), Rice, Carrots, Onions, Tomato, Sour cream, salt and pepper 
Lamb with Liver: Lamb liver, Garlic, Onions, Butter, Carrots, Paprika, Salt, Pepper 
Beans with Sausages: Beans, Sausages, Onions, Sunflower Oil, Tomatoes, Salt, Pepper, Paprika 
Moussaka: Potatoes, Minced beef and pork, Onions, Carrots, Eggs, Salt, Pepper, Baking soda 
•	Romanian Kitchen
Sarmale: Sour Cabbage, Beef minced, Risotto rice, egg, carrot, onion, tomato paste, smoked bacon, bey leaves, peppercorn, salt 
Balmos: Cornmeal, Water, Salt 
Mici: Beef, Pork, Lamb, Thyme, Garlic cloves, Paprika, Black pepper, Salt, Soda water, baking soda 
•	Macedonian Kitchen 
Turlitava: Pork, Green beans, Eggplant, Okra, Zucchini, Green peppers, Tomatoes, Potatoes, Carrots, Onion, cloves of Garlic, Oil, Cup water, Black peppers, red peppers, Bay leaves, Vegeta 
Monastery Roasted Carp: Carp, Carrots, Onions, Lemons, Parsley, Garlic, White wine, Tomato sauce, Olive oil, Salt, Black pepper, Paprika, Basil, Thyme.




Why we decided that mobile kitchen is successful idea?

According to the latest studies there are around 80 000 Bulgarians, Macedonians and Romanians living in London
1.	30,000 Bulgarians live permanently or temporarily (as students and workers) in the capital London alone
2.	3000 Macedonians are permanently or temporarily (as students and                     workers) in the London alone
3.	And last but not the most of us are Around 47,000 Romanians 
Based on the statistics annual growth of the food industry is 3.7% and growth of the online food ordering is 20% per year. 
For example: 
Just eat made 588 million deliveries in 2020 alone.
Deliveroo key statistics shows that they generated £1.2 billion revenue in 2020, a 54 percent increase year-on-year Deliveroo also reduced its net loss in 2020, from £317 million in 2019 to £223 million in 2020. There are six million Deliveroo users, mostly in the UK.
Uber Eats generated $4.8 billion in revenue in 2020, a 152 percent increase year-on-year Internationally, Uber Eats is the most popular food delivery service, with 66 million users Uber Eats is available in 6,000 cities, with 600,000 supported restaurants.



SWOT analysis

Our SWOT analyse shows more about our qualities for example:
Strengths: 
Location – Mobile kitchen which is good because we can try new areas and we can find where, are the best spots to sell more and make best out of it. 
Uniqueness – our ethnic food is good choice because we believe there are many families that would like to eat some food from, home but they don’t have the time to do it and also there are not many places that have delivery as an option 
Strong management – In our team we are in good relationship with each other so we believe it will work out for us if we keep the bond strong 
Advertisements – We are currently planning to start with some advertisements in the social platforms like Facebook, Instagram, TikTok and other places and I will give you some more information. 
Facebook – Facebook daily active users: Right now, 1.9 billion daily users access Facebook’s platform, a 6.89% increase year-over-year MAUs – Facebook monthly active users: Right now, 2.9 billion monthly users access Facebook’s platform, a 7.18% increase year-over-year.
AVERAGE COST OF FACEBOOK ADS- For instance, the finance and insurance industries have the highest average Facebook advertising cost at $3.77 per click. Thankfully, not all industries have such a high average. Apparel ($0.45 per click), travel and hospitality ($0.63), and retail ($0.70) have the cheapest Facebook advertising costs.
4.2 Instagram - On average, Instagram advertising costs between $0.20 to $6.70, depending on the bidding model. For CPC or cost-per-click, advertisers pay $0.20 to $2 per click. For CPM, or cost-per-impressions, advertisers pay $6.70 per 1000 impressions.
4.3 TikTok – TikTok become very popular for the last years and almost every person is having it, so this are the prices for in-feed ads: In-feed adverts are more accessible. They’re biddable with a minimum spend of $50 per campaign and $20 per ad group. Digiday reports TikTok CPMs “as low as $1.” And this experiment resulted in a cost per click (CPC) of $0.19 and a cost per thousand (CPM) impressions of $1.82.
Website- One of our things that we are currently looking forward to make is our own website with which we are going to try running orders and meanwhile we are going to try taking a lot of good review with which are going to help us to improve and get more popular 
Our Weaknesses:
Lack of capital – it is our biggest weakness because most of our initial capital will come from loans and investments  
Lack of reputation – because we are just starting with our business, we actually don’t have any reviews and reputation yet, so we are looking forward to building the reputation and also to establish ourselves as a good place to order tasty food 
Lack of experience: In the beginning of every business there will be lack of experience so we will try to hire people with good CVs lot of years in practice maybe some certificates would help us as well to get the business in the way we would like it to go 
Opportunities:
Constantly growing market – One of our main opportunities is the constantly growing market in a city as London. Working families and children are our potential customers, as this is a growing population both in numbers and their choice of convenient food, especially two income families have less and less time to prepare some of the food that we have in our menus.
Threats:
Competition – In city like London there are way too many choices from where you are able to buy food and most of the people already have favourite places from where they usually buy food 
Initial mistakes can discourage customers: As a new business we are going to make mistakes that’s for sure so we are going to try to avoid as much as we can but here are some examples of what can happen : The most common mistake is that we might get the order wrong like miscommunication in the team , another one is too much salt in the food or spices and the customers might not like it and never comeback  which is not going to be good for the business 
One of our biggest Threats currently is the situation with the Covid 19 because every day there are new changes and new restrictions with which we can`t fight and we can`t change it and for the small and new businesses like ours it might be crucial, and many people are forced to close their own business and also for some close their own dream.





Pestle Analysis

Political - Every company must be very flexible with the changes and regulations given from the government, especially in the food business. Some of the regulations, minimum wage, food transportation system, food storage regulation, expiration date, and cleanliness of the kitchen.
Economics – Regarding the economics, according to some statistics companies the global revenue from the food industry in 2021 will be over 8 billion dollars with a growth rate of more than 3%
On the other hand, increased labour cost leads to losses for the business. the increment in salaries is good for the employees. but it`s not good for the food businesses, because they have to give up their profit and couple of months later when the business doesn’t go as expected they have to give up and close the business.
Sociological – From the sociological point of view, we must consider couple of things and first that will be that nowadays, many people have become cautious about their diet, and they avoid salty, spicy, oily and sugary based food. Because it causes diseases like diabetes, higher blood pressure, and other health issues. That’s why food and beverage businesses should research their customers preferences. But busy lifestyle increases dependence in modern people of ready food 
Technological – Technology is the future in that sense the food industry must follow, many people from the millennial and generation Z prefer online shopping. accordingly online food ordering and innovative software are the future in the business. 
Legal – Food companies must follow very strict food safety and other health protocols. For instance, they have to clarify the amount of oil and salt they are using, the right temperature and rightly grilled, food storage system, expiration date (First in First out), and food transportation. That’s why food businesses must conduct their operation according to health and safety regulations.
Ecological – The meat industry is leaving a very deep carbon footprint on the environment. It`s because the meat farmers are expanding their farms in order to feed their animals. It has led to the destruction of the forests. That’s one of the reasons for more people to turn into vegetarians and vegans or start getting into that sort of food. Either way it does not impact the food businesses, but they should be aware of the impact that their business would have on the environment and work with government and non-government organisations to reduce the carbon footprint. Also earth friendly and non-toxic detergent can be used with the same success as some others.
 Food, energy and water: this is what the United Nations refers to as the ‘nexuses of sustainable development. As the world’s population has expanded and gotten richer, the demand for all three has seen a rapid increase. Not only has demand for all three increased, but they are also strongly interlinked: food production requires water and energy; traditional energy production demands water resources; agriculture provides a potential energy source.
This article focuses on the environmental impacts of food. Ensuring everyone in the world has access to a nutritious diet in a sustainable way is one of the greatest challenges we face. We cover the human aspects of food and nutrition in various entries, including hunger and undernourishment, micronutrient deficiency, food per person, diet compositions and obesity.
What are the environmental impacts of food and agriculture? 
The visualization here shows a summary of some of the main global impacts:
Food accounts for over a quarter (26%) of global greenhouse gas emissions.
Half of the world’s habitable (ice- and desert-free) land is used for agriculture.
70% of global freshwater withdrawals are used for agriculture.
78% of global ocean and freshwater eutrophication (the pollution of waterways with nutrient-rich pollutants) is caused by agriculture.
94% of mammal biomass (excluding humans) is livestock. This means livestock outweigh wild mammals by a factor of 15-to-1.4 Of the 28,000 species evaluated to be threatened with extinction on the IUCN Red List, agriculture and aquaculture is listed as a threat for 24,000 of them.







Advantages, operations and technology plan

Operational plan

Operations indicate the activities that will be done in functioning the business. In our business plan, we will have to go with several operational activity, and these are described below -
Contract with a Supplier: The very first step, we need to involve in operations, is to contract with a supplier. Since we will offer a wide range food item, we need raw materials, such as - chicken meat, beef meat, bread, butter, flour, sugar, milk, egg etc. That is why; we need to contract with a supplier first for getting these raw materials. We will communicate several suppliers who can provide us these raw materials. Then we will evaluate who can give us the best quality raw materials in a reasonable price. After this evaluation, we will make contract with the one who can provide us the best quality raw materials at a certain price.
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Figure 1: Contact with the suppliers

Mobile Kitchen: After contracting with suppliers, we will arrange a van to set up our mobile kitchen. We will arrange a medium sized van that will be able to cover our kitchen and a space for sitting a person who will be responsible to collecting bills and overseeing the activities. As well as we will be conscious about the van that can be moved from one place to another easily. We will observe various categories of medium sized vans and then choose any one specific category of van that will fit best with our requirements and wants. Then we will decorate our van to start our business.
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Figure 2: Mobile kitchen floor plan
Contract with Delivery companies: We will also enable home delivery options through delivery companies. Since we will offer a wide range of food items, it can be imagined that these will be covered and demanded by a lot of people. Those who will be unable to buy food from us in person, they will be able to order on online and get foods by home delivery. We will make contract with delivery companies, such as - Just Eat, Deliveroo, Uber Eat and other companies so that they can deliver our food to customers. This feature will also help us to increase our sales.
Building Own Customer Portfolio: Customers are required to earn profit. In any kind of business, customers play the most vital role. That is why, it is highly important to build a strong customer base (AKGÜN, and ZERENLER, 2021). In operational activities, we will target to attract customers through several offers, deals and discounts in first 2 months. We will also be conscious on offering quality foods that will satisfy the customers. Satisfied customers will become loyal to us and help us to get more customers. So, we will target first to attract customers, then satisfy them with our offerings and then generate new customers in reference to them. That is how we can build our own customer portfolio. 
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Figure 3: Customer retention strategies
Constant Training and Maintaining Teamwork: Since we will start our business with 4/5 employees, we need to develop high cooperative mindset into them so that they can help other in any situation. When employees will be cooperative, the business will be more efficient. That is why; we will focus on training our employees so that their activities are compatible with overall activities and ensuring teamwork to build helpful mindset into them.



Technology plan

Technology plan is required to make the business modern in digital era. For our business, we have also involved technology plan in our overall business plan. We believe, our technology plan will able enough to benefit us and increase our capability to serve. Now, the things that we involved in our technology plan are mentioned below -
Online Food Order: The people of UK are highly familiar with online food order. Even most people, especially youths and busy people prefer online food order more than in person order (Chandrasekhar, Gupta, and Nanda, 2019). Since the demand of online food order is high here, we have also included this service in our plan. Along with traditional order, we will take food orders over online too. We will make this feature available in our social media page and there will be a hotline too which will be used in taking orders online.
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Figure 4: Order model
Pay Online: We will also make the online payment option available in our business. Many customers don't like to carry cash in modern era and want to pay online (Liao, and Ho, 2021). Since then, we will enable online payment option in our business so that our customers can pay us over online. As well as, for cashless delivery, online payment option is required. That is why; we will make this option available in paying bills. Our customers will be able to pay us on online via credit card, debit card and PayPal.
Your Opinion: Customer’s opinion is highly important. Customer’s opinion helps executive to know about the perspective of customer toward the business or any specific product. We will enable this option too in our business operations to know about their thought for us. We will use an email account and posts in social media sites to collect our customer’s opinion for our business or any specific product. This will help us to understand their preference, thought and wants from us.
Food Delivery option: Food delivery companies are required to deliver the foods that ordered over online. We will enable online order option and ensure proper food delivery options for us to serve the customers. We will contract Deliveroo, Just Eat, Uber Eat and some other delivery companies so that they can deliver our foods to the customers. We will ensure the orders we get must be ranged within 3 kilometres from our location as we are highly conscious about the taste and quality of food we serve.



Advantages of mobile kitchen

Mobile kitchen is a type of kitchen that is not stable at a particular place, which means; it can be moved and placed one location to another. Mobile kitchen has lots of advantages than any traditional kitchen. Some of the key advantages of mobile kitchen are discussed below -
●	No Rent: To operate a mobile kitchen, one doesn’t need to pay any rent. If one takes rent any particular place to establish a kitchen, he/she needs to pay rent for that particular place to any specific one. In context of mobile kitchen, one just needs to manage a van and establish a kitchen into their which can be moved and for which no rent is needed to pay (Sheth, Karami, and Murphy, 2019). It is a key advantage of mobile kitchen. Since there is no rent needed to establish a mobile kitchen, a good amount of money is getting saved which usually used in paying rent.
●	Limited Employees: To operate a mobile kitchen, only limited numbers of employees are required. In any traditional restaurant and cafe business, good numbers of employees are required to maintain the business. For example, minimum 4/5 employees are required in cooking and other kitchen activities, 4/5 employees for serving people, 2 employees in accounts section. Around 10/12 employees are required if one wants to establish a medium sized traditional restaurant. On the other hand, if one wants to establish a mobile kitchen-based food cart, only 3/4 employees are required. 2 employees are needed for cooking and kitchen activities, 1 employee for taking orders and serving customers and 1 employee for taking bills and managing associated activities. So, it leaves no room to deny that mobile kitchen helps to save a lot of money which could be used after 10/12 employees.
●	Lower Maintenance: A mobile kitchen doesn’t need a longer time to get maintained. One can easily maintain a mobile kitchen if he/she just gives 40/50 minutes daily. In any traditional kitchen restaurant, one needs to give adequate time to maintain the restaurants. One has to give minimum 1 hour in maintaining kitchen, 2/3 hours in cleaning and maintaining tables and floors, and 1 hour in maintaining other things every day. On the other hand, a medium sized mobile kitchen-based food cart needs only 40/50 minutes in maintenance. As well as the cost is also saved here as it doesn’t need to much maintenance. In addition, it needs less people to be maintained, which made it as a key advantage for the owner and manager (Kirchner, 2020). So, it can be said that a mobile kitchen needs lower maintenance which is less time consumed.

Along with these key advantages, mobile kitchen has some other advantages too, which are -
●	Kitchen Movement: A mobile kitchen can be moved from one place to another which is not possible for a traditional kitchen-based restaurant. Since mobile kitchen is a type of food cart that operate business in a particular van, it can be moved which is a major advantage in the business (Ghimire, and Aryal, 2019). For example, if a mobile kitchen owner doesn’t find adequate customers at a certain place, he/she can move the kitchen and take that to any crowd place which will help him/her to get adequate customers. As well as, if a place gets unfavourable for the business, the kitchen owner can move the mobile kitchen and shift it in an appropriate place. On the other hand, there is no such opportunity for traditional kitchen-based restaurant owners to move their kitchens and shifted desirable place if those find any difficulty in the places where the restaurants are located. So, it can be said that the opportunity of moving the kitchen is a major advantage here.
●	More Attraction: Mobile kitchens are not available in every place. If a mobile kitchen is decorated in such way and the owner can offer such kinds of dishes that attract customers, it can run profitable business. In a traditional kitchen-based restaurant, a decoration is used too but it often gets covered which is ignored by customers. On the other hand, if a mobile kitchen-based food cart is decorated properly and placed in a crowded place, it will be able to generate more attraction from people which will turn them into customers of that kitchen. In addition, if the kitchen also offers delicious foods and the food items that are in demand, it will help the kitchen to generate more attraction. 
●	Less Risky: A mobile kitchen-based food cart is less risky. Restaurant business doesn’t run in the same way in every situation. In some situations, restaurant business run in full stack, where in some situations, the business doesn't go well. In a mobile kitchen-based restaurant, the owner can run the business in a flexible way. When the situation is favourable for the business, the owner can run the business. When the situation is unfavourable, the owner can stop the business for a particular time. There will be no additional cost if the kitchen remains closed. On the other, a traditional kitchen-based restaurant has to be opened in every situation otherwise it may incur lots of cost. As well, a mobile kitchen-based food cart gets lots of flexibility in business which is questioned for a traditional kitchen-based restaurant or cafe. That is why, it can be said that mobile kitchen is less risky.























Human resources explained

Recruitment and selection

Recruitment and selection of suitable candidates for certain job roles for the enterprise are vital responsibilities of the human resource manager. Among numerous applications, the HRM chooses the eligible candidate. Firstly, the human resource manager must be well aware of the visions and goals of the enterprise, and then they will be able to appoint the candidate who has the qualities to achieve the purpose of the enterprise. The recruitment and selection processes are different, and both the methods are described below (Daniels, 2021).
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Figure 5: Recruitment versus selection (Source: Daniels, 2021)
Recruitment:
The recruitment process is defined as attracting eligible candidates for certain job roles in an enterprise. The first step of recruitment is to post the notice of vacancy for jobs in a detailed manner. A detailed job description helps the applicants to understand the qualities that the job demands from them. Hence it becomes easier for the candidates to decide whether to apply for the job or not. The process of application for the job roles should be simple. Candidates may feel discouraged if the application process is complicated. The notice of vacancy for job roles must be posted on various social platforms as well as the official website of the organisation. The HRM scrutinises the resumes of the applicants and schedules interviews with the potential candidates (Mura et al., 2017). This ensures that the right employees have been hired for the overall process. The organisation can also enhance its overall productivity with the help of highly skilled employees. The recruitment method is one of the most important functions that the Human Resources Manager carries out. They can test the abilities of the individuals before hiring the employees for the vacant job role. 
Selection
Selection is when the right candidate is appointed for the right job role in an organisation. The human resource manager carefully checks the candidates' resumes applying for the job. The candidates who are not eligible for the job role are rejected, and the qualified candidates are shortlisted. After that, the candidates attempt tests of intelligence, aptitude and personality and those who pass the tests are further interviewed by the human resource manager. The selection process includes different steps which are important for the overall organisation. The selection process consists of preliminary interviews.
Further, the receiving and the screening of application is also included in this particular selection process. This ensures that the HRM can review the different applications they receive, and among them, they can conduct the employment steps with the shortlisted candidates. After the individuals can pass the test, the verbal interview is conducted with them to properly perform the overall research so that they are properly tested for the job role for which they will be assigned.



Performance management

Performance management is one of the crucial duties of the Human resource manager in an enterprise. The performance of the employees helps in achieving the goals of the enterprise and thus impacts the growth of the enterprise positively. Human resource managers monitor the employees' performances and take needed steps to enhance the performance of the employees for the benefit of the organisation. Some methods to manage the performance are explained below (humanresources, 2021).
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Figure 6: Performance management (Source: Leonard, 2019)



Performance planning

The human resource manager communicates with the employees and sets a specific goal. Developing the employee's purposes in alignment with the organisation's goal is beneficial for the company's growth. The plan should be realistic so that the employees can follow the procedure and attain their personal goals on time. This plan will allow the individuals to gain solutions regarding the issues they are having within the organisation. In this way, the organisation will be able to utilise all its resources in an effective (toppr, 2021).




Training

The human resource manager evaluates the performance of the employees regularly. Different employees have different areas of expertise, and they lack knowledge in certain areas. The human resource manager should support the employees and provide them with training opportunities to develop their efficiency and skills. Efficient employees will positively impact the growth of the organisation. This is one of the effective ways the individuals are given proper knowledge regarding their job role, and they can ensure that the overall project is accomplished efficiently. Further, in this way, the employees' skills will also be upgraded, and they will be able to perform effectively in the overall competitive environment (iedunote, 2021).



Performance review

The performance of the employees is reviewed annually, half-yearly or quarterly. The HRM gives feedbacks and discusses the positive attributes and negative sides of the performance elaborately. After receiving constructive criticism, the plans are prepared, and the required training is given to enhance the performance and skills of the employees. The development in the workforce's efficiency helps develop the enterprise. The feedback session with the employees will ensure that they can make the required improvements within the overall work and perform effectively within the general job. This is one of the significant factors that help the employees realise the mistakes and ensure that they are not repeating them.



Learning and development

Learning and development are essential duties of a human resource manager. In this era of competitiveness, efficient and skilled full employees are very important to run a successful enterprise. HRM enhances the workforce by providing the employees with proper training. Some methods of learning and development are explained below:
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Figure 6: Learning (Source: Vulpen, 2020) 
Coaching
Coaching is the method in which the human resource manager helps the employees develop their skills. The training is given in both formal and informal methods. In the traditional process, instructors or professional trainers give lectures in classrooms (Vulpen, 2020). Learning by watching videos, reading educational blogs on the internet are informal ways of training.
Mentoring
Mentoring refers to how a junior employee works under the guidance of a senior employee. The junior employee learns a new skill and, thus, contributes more effectively to the work's development, which benefits the enterprise.
Workshops
The human resource manager organises workshops that give the employees to connect and learn from each other. Through this method, the employees gain new perspectives, which help them understand their role better and solve problems more efficiently. This increases the productivity of the employees and positively impacts the organisation's growth (Billett, 2020).
On the job training
Employees who receive technical training often come across on-the-job training as it is very helpful in practising the skills learned during training. This helps the employees understand the application of the skills. Thus, through on the job training, the human resource manager helps the employees to gain practical knowledge and enhance their productivity.



HR data and analysis

Recruitment and hiring:
The human resource department plays a vital role for an organisation as it allows them to recruit the right and skilled employees. Along with that, the HR of an organisation stores all the information of the employees and analyse that information when it is needed. HR analytics helps to run the hiring process in a smooth and systematic way (valamis, 2021). At the very beginning of the recruitment process, HR sends an email to the employees who are selected for the assigned job roles. It allows the employee to recognise their responsibilities that results in enhancing the overall performances of the organisation. HR data helps to collect information that improves the hiring process effectively.
Remove employee turnover:
With the help of HR analytics, the organisation is able to make the right decisions that allow them to implement new ideas within the workplace. So, basically, HR analytics is referred to as the method that allows the organisation to improve its workforce performance. This type of data analysis helps the organisation to meet its objectives effectively. Effective HR analytics allow the organisation to manage the people at work. It also helps the organisation to look at the professional life of an employee through analysing and tracking their performances. In this way, the organisation is able to identify the weak areas of the employee (Reddy and Lakshmikeerthi, 2017, pp.23-34). It allows the employee to improve their weak areas and also helps to avoid their mistakes as much as possible. Effective recruitment strategy helps the organisation to reduce employee turnover rate so that the organisation is able to retain their experienced employee. Through this manner, the organisation is able to increase its productivity as well as profit margins. 
Improve employee experience:
With the help of HR analytics, the organisation is able to recognise what kind of talent is important or the organisation is looking for. This talent allows the organisation to enhance their overall performance. Along with that, HR analytics provide all the information to the employee so that they are able to understand their roles. Effective HR analytics helps the employee to stay engaged within the workplace that increases the potential customer base (Mohammed and Quddus, 2019). 
 
Compensation and benefits provided by an organisation
Employee benefits are the benefits that cover the initial and the indirect pay on the employee's workforce. Moreover, an organisation must provide some compensation as allowances and other benefits to ensure a smooth workflow (Simpson, et, al., 2017 pp. 111-160). The compensation and the benefits act as a motivation to the employees which boost their efforts to work harder for the organisation to achieve future benefits. If a new organisation is established, then the management must structure an effective plan in order to maintain the decorum and the employee which will help him to reach its profitability goals. Some of the compensation and the benefits which an organisation can provide in order to ensure a smooth workflow are discussed below:
1. Structure- The management of a newly established organisation must prepare an effective structure in which, he should state the duty hours, the break times, and must maintain the internal atmosphere in a pleasant manner (Wooll, 2021). Various kinds of compensations should be provided to meet the daily expenses incurred by them for being a part of the organisational activities. 
2. Food and Beverage- The other benefit which the organisation should provide is free food like tea, coffee, fruits, lunches etc., as they are a part of the organisation and thus, the management must take care of their health (Quinby, et. al., 2020 pp.469-509). As an added bonus, the provision of free foods and beverages are also a good way in promoting a healthy habit of intake. 
3. Employees activities and gifts- An organisation should be familiar with their employees from the first day when it was being established. This will result in creating trust and belief towards the management and the organisation and will motivate them to work harder and stay loyal with their works respectively. Moreover, various activities should be performed like secret Santa, game nights, anniversary gifts etc., which will enable them to treat the workplace as a part of their family (Leonard, 2019). 
4. Health and illness- An organisation must take special care of their employees. As the business had developed by utilising their effort and so, the management must provide compensations and allowances for ensuring proper health (Budd, et, al., 2017 pp. 160-192). Medical facilities must be provided to the employees for their safety. Various health development programs must be promoted by the organisation to support the meatal as well as the physical care of the employees.
HR plays different kinds of roles in an organisation like recruitment and selection, performance management, data analysis, learning and development etc. Further, HR introduces a reward system within the workplace that helps the employee to stay motivated. Moreover, it allows the organisation to enhance their overall performance as well as productivity.




















Social responsibility and sustainability 

Social responsibility and sustainability take a very high place in the mind of the modern people when shopping, or even when ordering food. We all have a responsibility to make sure that we do everything possible to keep the Earth a good place to live. The first step that Friends Mobile Kitchen managers are going to take in that direction is the use of reusable containers. While most of the containers on the market are made of plastic and huge part of them as marked as recyclable it is easier and cheaper for the companies to just buy new containers than recycled one (Ambrose, 2019). Also, unfortunately in the United Kingdom a lot of recycling rubbish ends up rejected because of contamination, either a non-recyclable item has been put in the recycling or food container have not been washed and still have food residue that cannot be reliably processed. This way sometimes a whole load of recycling is rejected. Our idea of avoiding this problem is using bamboo food containers that can be reused, we can use a designer for the purpose and make our container more attractive for the customers, so they will not just end up in the bin. Also, the bamboo containers are compostable, so we tackle just a bit of the plastic problem around our city. 
All that said, we also plan to use all sorts of recycled and non-plastic equipment in the kitchen, for example bamboo utensils instead of plastic ones, recycled napkins, the menus can be printed on recycled paper. We are going to use earth friendly pans, pots, for example the ones with stone coverage instead of Teflon and others. 
The biggest concern together with the usage of plastic is the carbon footprint. According to a recent study a quarter of gas emissions comes from food and agriculture. From these 31% comes from meat and fish producers, 27% comes from crop producers and 24% comes from usage of the land (Ritchie, 2020). Seeing these numbers, we realised that at least at the beginning of our business we cannot do much about. As at the start we are going to look for discounts from the bigger suppliers we cannot insist on responsibly sourced produce, but as soon as possible we plan to change that and instead take our products from small farms that are as well vigilant about tackling the climate change. 
The last step that we plan to take at this moment so that our business will be more socially responsible is mounting solar panels at the roof of our kitchen. This way we can use the energy produced for cooking and sourcing some of the appliances that we will use. This way we also safe from electricity bills as well the use generators to produce electricity. 
Finally, we know of the very strict regulations, especially when producing food and how important is everything to be sparkling clean, in that order we decided that we can use Earth friendly and non-toxic detergents that pass all the test for cleanliness but at the same time are not toxic and corrosive. This way we will also protect our staff as well as ourselves from use of toxic chemicals constantly. 
We plan to put all those steps as soon as our business start, as we realise how important it is for the customer as well as for ourselves that we do everything possible to live in a better, cleaner, and sustainable city.





















Financial Data

As for the financial part of the business plan, we have to say that we are going to have a £50 000 initial investment in the business, which is £10 000 per person, from every one of the owners. We are looking for an additional £100 000 that will cover the first year of opening our mobile kitchen. We are also going to use part of this money to buy all the equipment needed for the kitchen as well as make some innovations on the vehicle. From the data gathered is clear that usually it takes about two to three years to get to the breakeven point for most of the new businesses (Alisha Coster, 2021). Initially at the start of the business and for the purposes of the loan application we have prepared some data that may be useful. First of all, we must mention as the manager earlier cleared that we would keep our regular jobs for as long as possible in this order we do not have to use any ‘personal survival budget’ means all of the profits will go back in the business for as longest time possible or until is needed. As it can be seen from the figure below, our current salaries are sufficient for our expenses, and we will also put aside funds if needed for the business as well.
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Figure 7: Personal Survival Budget (Source: Moodle)
In the next figure it can be seen our sales assumption for four of our products. We assume lower levels of sales for the first year, as well as we considered summertime and Christmas (Easter) times with even lower sales as the main body of our clientele will be back home to their families or taking a holiday during those times.
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Figure 8: Sales assumptions (Source: Moodle)	
From this we can assume our sales and costs per day and if needed we can make some changes to the prises at a very distinctive sense. Looking at this figure we must not forget that this figure includes only four of our products and we assume the same number for the rest four of the products we must double the numbers. 
In the next figure can be seen our Cash flow forecast which again as above includes four products as an example:
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Figure 9: Cash flow forecast (Source: Moodle)
Here can mostly be seen the expenses that we will have during the first year of business and also, it can be seen at the bottom of the table that our closing balance at the end of the first year is a good positive number, which means simply said that if we have made the correct assumption at the end of the first year we can see some moving in the right direction for the business as well as for us as a managers. 

Next figure will show in detail our cash flow statement where you can get a clear picture of the predicaments we have made for the next year:
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Figure 10: Cash Flow Statement (Source: Moodle)
From this figure can be seen that for example, our total expenses for 2022 will be £146 312 while total cash in will be £285 641 which puts us in a good position for a breakeven point before the end of the two-year period. 
The next figure will show our balance sheets and predictions for the next three years:
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Figure 11: Balance sheet (Source: Moodle)
Here can be seen that except the initial loan of £100 000, we are keen not to look for other investments and the business to be self-sufficient as fast as possible. 
And the last figure here will show the breakeven point for our mobile kitchen:
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Figure 12: Break even analysis (Source: Moodle)
As seen here, to reach a breakeven point we have to make a sales for £742 857. With expanding our clientele and we believe that because of all the qualities that our business has that can easily happen in the two-year period as mentioned earlier.











Conclusion 

Thank you for taking the time to read our business plan. As new business owners we are convinced in our idea of mobile kitchen services and more to that, because of the low level of other businesses serving our specific type of food we are sure in success of the business. We know of other restaurants serving Balkan Peninsula food in London, but the difference with us is that they are situated is specific regions, while our idea is to serve food where needed when needed. We put all our energy in serving delicious food at a reasonable price, for all customers without all the cooking and extra time for preparing everything. To add to that, with the ideas that we have for a sustainable service we are going to get even more appreciation from the clientele as in the modern world, saving the planet, reducing the carbon footprint and reducing the use of plastic takes a big place in every person life. We are convinced we can succeed in the business and with the help of your loan we can make London food industry better.
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1. Product breakdown

Product/ Service 1 Product/ Service 2 Product/ Service 3 Product/ Service 4
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1 £972.80 £582.00 £1417.50 £1,519.00 £4,49130 £149.71
2 £1,164.70 £65400 £124750 £124950 £431570 £14386
3 £80110 £501.00 £1.22250 £164150 £434610 £14487
4 £1,06020 £762.00 £1,587.50 £187950 £5,28920 £17631
5 £1,388.90 £1,04100 £1,790.00 £2,376.50 £6,596.40 £219.88
5 £1,25400 £856,50 £221000 £1,72550 £6,046.00 £20153
7 £982.30 £64950 £1,205.00 £1519.00 £4,356.80 £145.19
8 £896.80 £50550 £1,197.50 £1,267.00 £3,956.80 £13169
9 £1594.10 £538.50 £133750 £1,463.00 £493310 £164.44
10 £1,480.10 £74550 £1547.50 £153650 £5,309.60 £176.99
1 £1,40030 £630.00 £1,96750 £1,62400 £5,621.80 £187.39
12 £174800 £71550 £2.28250 £1939.00 £6,685.00 £22263
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Balance Sheet

FY-2023 FY-2026

Asset Type First Year In Three Years
Current Assets 7 o r 7,000
Fixed Assets o 4,800
Other Assets o o
Current Liabilities 74,100 136,000
Long-term Liabilities o 0
Owner Equity 0 4,215
Total Assets 150,000 160,800
Total Liabilities & Stockholder Equity > 74,100 > 140,215

75,900 20,585
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Assets

FY-2023 FY-2026

Asset Type [~ Description - |First Year [~In Three Years
Current Assets Cash 50,000 150,000
Current Assets Investments 100,000 0
Current Assets Inventories 4 5,000
Current Assets Accounts receivable : J J
Current Assets Pre-paid expenses : 0 1,000
Fixed Assets Property and equipment 4,800
Fixed Assets Leasehold improvements 0 0
Fixed Assets Equity and other investments. 0 0
Fixed Assets ‘I;::::)ecumulﬂm depreciation (Negative
Other Assets Charity

Total Assets 150,000 160,800
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Liabilities

FY-2023 FY-2026
Liability Type [~ Description - In three Years

Current Liabilities Accounts payable 12,000 o
Accrued wages 57,600 115,200

Accrued compensation 500 800

Income tax payable 4,000 20,000

Unearned revenue 0 o

Long-term Liabilities Mortgage payable 0 o
Owner Equity Investment capital 2,000
Owner Equity Accumulated retained earnings 2215

Total Liabilities & Stockholder Equity 74,100 140,215
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BREAKEVEN ANALYSIS

VARIABLE COSTS COST PERCENTAGE
Cost of Goods Sold 25.0%
Inventory 12.0%
Raw Materials 5.0%
Direct Labour (Includes Payroll Taxes) 30.0%

Total 72.0%
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BREAKEVEN ANALYSIS

FIXED COSTS COSTS
Salaries (Includes Payroll T
aries (Includes Payroll Taxes) £100,000

Supplies £10,000
Repairs & Maintenance

£1,000
Advertising

£15,000

Car, Delivery And Travel

Accounting And Legal

Rent

£20,000
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Telephone

Utilities
£5,000

Insurance
£2,000
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Taxes (Property etc.)

Interest

Depreciation

Other (specify)
Miscellaneous expenses £5.000
Principal Portion Of Debt Payment

Owner's Draw £50.000
Total £208,000‘
BREAKEVEN SALES LEVEL £742,857





image21.png
+ |Prifysgol Cymru
'Y Drindod Dewi Sant
Q) University of Wales

< Trinity Saint David

Mariana Golemanova — 2030688

Mark Zankov — 2030454
Akos |Ludovic Molnar —2030659
Sara Petrova — 2030506
Violeta llieva Kadieva — 2030487

Trawsnewid Addysg; Trawsnewid Bywydas B-
T yming Education; Transforming Lives Qo





image22.png
Table of Contents

1.INTRODUCTION

2.BUSINESS DESCRIBTION AND HISTORY

3.AIM AND OBJECTIVES
4.MISION AND VISION
3.BUSINESS STRUCTURE

6.PRODUCT OR SERVICE DESCRIBTION
7.MARKETING ANALYSIS AND TRENDS

8.SWOT ANALYSIS
9.PESTLE ANALYSIS
10.0PERATIONS

Prifysgol Cymru

20.THE END

11.TECHNOLOGY PLAN

12. HUMAN RESOURCES AND
ORGANIZATION

13.S0CIAL RESPONSIBILITY AND
SUSTAINABILITY

14 FINANCIAL DATA
13.PROFIT AND LOSS ACCOUNT
16.CASH FLOW STATEMENT
17.BALANCE SHEET
18.CONCLUSION
19.REFERENCES





image23.png
Introduction

> WHO WE ARE?

> HOW THE IDEA WAS BORN?
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Business Description and History

> ONLINE FOOD DELIVERY

» THREE TRADITIONAL CUISINES

> EXPERIENCE IN MANAGING
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Mission and Vision
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Business Structure
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Products
> BREADED PEPPERS £4.90
> LAMB WITH LIVER £8.90
> BEANS WITH SAUSAGE £4.50

» MOUSSAKA £4.90
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Products

> SARMALE £8.50
> BALMOS £6.50
> TURLITAVA £9.50

> MONASTERY RECIPE FOR
ROASTER CARP £9.90

> MICI £3.00
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Marketing Analysis and Trends

> 80 000 POTENTIAL
CUSTOMERS

> ANNUAL GROWTH OF THE
FOOD INDUSTRY IS 3.7%

> ANNUAL GROWTH OF THE
ONLINE FOOD ORDERING IS
20%
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SWOT Analysis
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* LOCATION - MOBILE KITCHEN * LACK OF CAPITAL
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* STRONG MANAGEMENT
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= CONSTANTLY GROWING MARKET = COMPETITION
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PESTLE Analysis
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Operations

> CONTRACT WITH & SUPPLIERS

* 10-15% DISCOUNTS ON ALL PRODUCTS

> MOBILE KITCHEN

* DIFFERENT LOCATIONS AT DIFFERENT TIMES

> CONTRACTS WITH DELIVERY COMPANIES

+ DELIVEROO, UBER EATS, JUST EAT ETC.

> BUILDING OWN CUSTOMER PORTFOLIO

> CONSTANT TRAINING AND MANAGING
TEAMWORK
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Advantages of moblle kltchen

> NO RENT
> LIMITED EMPLOYEES

> LOWER MAINTENANCE
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Technology Plan
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Human resources and organization

GENERAL MANAGER

> CREATIVE ACTIVITIES

> COMMUNICATION WITH ALL THE
DEPARTMENTS

> DEVELOPMENT STRATEGIES

> DELEGATE RESPONSIBILITIES

> PROVIDE OVERSITE AND
DIRECTIONS

> MEETING THE GOALS-
SUCCESSION PLANNING
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Human resources and organization

MARKETING DIRECTOR

» PUBLIC RELATIONS
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> IT

> CONTENT DEVELOPER

» DIGITAL STRATEGIST
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Human resources and organization
OPERATIONAL MANAGER

> LOGISTICS

> DELIVERIES

> TECHNOLOGY PLANNING

> FORMULATING STRATEGY

> IMPROVING PERFORMANCE

> PRODUCING MATERIALS AND
RESOURCES

> SECURING COMPLIANCE

»> MENTOR TEAM MEMBERS
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Human resources and organization

HUMAN RESOURCE MANAGER
> REQUIREMENT AND SELECTION
> PERFORMANCE MANAGEMENT
> LEARNING AND DEVELOPMENT
> HR DATA AND ANALYSIS

¢ > COMPENSATION AND BENEFITS
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Human resources and organization
FINANCIAL DIRECTOR

> PAYROLL

> ACCOUNTANT

> BANKING

> DEVELOPING CASH FLOW
STATEMENTS

> FINANCIAL REPORTS

> PROJECTING PROFIT

> MANAGING CREDIT

| > BUDGETING
. > PROVIDING ADVICE IN MAKING
FINANCIAL DECISIONS
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Social Responsibility and
Sustainability

» REUSABLE CONTAINERS
> RECYCLABLE MATERIALS

> MINIMALIZE CARBON FOOTPRINT

> SOLAR ENERGY USED ON THE KITCHEN
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Financial Data

> INITIAL INVESTMENT - £50 000

> FIRST LOAN - £100 000

BUSINESS%
FINANCE
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Profit and Loss Account
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Balance Sheet

Balance Sheet

FY-2022 FY-2025

Asset Type First Year In Three Years
Current Assets 4 o 7,000
Fixed Assets 0 4,800
Other Assets 0 o
Current Liabilities 74,100 136,000
Long-term Liabilities 0 0
Owner Equity 0 2215
Total Assets 150,000 160,800
Total Liabilities & Stockholder Equity i 74,100 > 140,215
Balance 75,900 20,585
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Conclusion

> TRADITIONAL BALKAN FOOD SERVED ON
DEMAND

» GOOD POTENTIAL OF INCREASING NUMBER
OF CUSTOMERS
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