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Introduction
The business plan idea I have is to be a sole trader and run a social enterprise coffee shop. The coffee shop will cater for a wide variety of needs for the local and surrounding community, and specifically for those that are not normally catered for on the high street due to disabilities or special needs.  I would like this to be a social enterprise because it will be unique and different to the normal mainstream business of a coffee shop. I have done some in-depth research and believe I can establish a business that is community focused and who’s location can truly serve the community.  

[bookmark: _Hlk47899935]Aim of the business
The aim of my business will be to deliver a product and service not only to the wider community but also to those who would not normally be able to access such a business not just because of having a disability but due to having hidden disabilities like anxiety, sensory and mental, This is important to me as I believe that many types of hidden disabilities are so often overlooked when designing and operating this type of business.  I myself suffer with anxiety and from experience I know how hard it can be going to new places and dealing with crowded and disorganised spaces, this can bring on panic attacks and makes me avoid such places when looking to go out to meet friends and family socially. I also have friends that are not able to enjoy going out for coffee and a chat with friends as they have children that are either autistic or have sensory disorders and are not able to find an establishment that they can relax in that will be safe and welcoming for their children to also enjoy themselves. I would like to develop a business that allows everyone to enjoy the experience of going to a coffee shop and socialising with friends whilst enabling them to feel relaxed, happy and make them want to return.  
When I employ my staff I intend where possible to employ people who have seen and unseen disabilities, and with a full training program and ongoing support it would allow them to gain experience and qualifications that they would not normally have the confidence to achieve. I have researched the support and training available for people with disabilities and there are organisations that offer funded training. This would allow them to gain confidence and know that are part of a team that is supporting the wider community.  As a social enterprise I would be looking to put 30 percent of the profits back into the local community. I would also help by hosting charity events and coffee mornings to raise funds to assist in local projects and causes, an example of this would be safe play areas for local children. 
My aim is to have an established and successful business so that I can eventually branch out into other areas with the same ethos.  If the business model is highly successful then it is possible to become a social franchise with the view of having a chain of businesses around the country thus helping other people start-up a successful business under a franchised name which in turn will help their local community.
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Service and unique selling point.
My business concept will be a coffee shop with a broad appeal to a variety of different groups within in the community. We will offer a range of unique selling points while still focusing on a solid well-run hospitality business where customer service of the highest level will be merely a starting point on which the business is built. Customer service will obviously be at the forefront of our business along with creating loyalty though our unique offer, as well as loyalty incentives that will reward regular custom. We will also be looking at offering special discount schemes for companies or organisations that help groups or individuals with disabilities 
The premises will be laid out into different areas to provide a variety of different experiences for our guests. For example, a kid’s zone/family area, providing a safe interactive zone for children to play and learn while their parents can relax in the surroundings with a peace of mind that their child/children are safe and secure while being engaged in stimulating activities. 
There will be a calming sensory zone for those that have sensory disorders and unique needs, there are many different types of sensory disorders such as touch, sound, smell and sight. The area would try and cater for all of these by being away from the main area to try and avoid the noise and smells but set out, so the customers don’t feel segregated. It would have easy access to the food and beverage products, have neutral lighting, flat surfaces and soft soothing sounds to try and help the customers relax and enjoy the visit. 
Other areas will include a reading area where you can sit and relax in comfy chairs and choose from a variety of materials to read while having a drink.  An area that will be a little more formal for individuals or groups that wish to work or meet or study with everything required to enable them to do so. 
Also, a cosy relaxing environment offering every creature comfort expected at any popular coffee house. 
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The food offering will be a good range of simple but organic foods and cater for all needs. All ingredients/products will be sourced locally where possible from suppliers who have a similar ethos to ours. 
Food will be freshly prepared to order, and will be presented in a simple way, while comprising of healthy food, fresh sides and garnishes.  We will ensure to cater for all dietary needs this will include, cliental that have specific needs as well as people with sensory disorders that limit what they can eat due to the taste, smell and texture of certain foods. We will also want to work with food nutritionist to help us deliver a service especially for those with special dietary requirements. 
We will endeavour to cater to all dietary needs with a range of dairy and non-dairy products with our coffees, as well as ensuring those with special dietary needs, for example celiac will also have an interesting, and tasty range to choose from. 

Beverages
The supply chain I will be using for of coffee, tea and soft drinks alike must also share the same approach in ethically sourced and distributed in an environmentally friendly way where possible. We will endeavour to produce fresh smoothies, juices and shakes by using ingredients that are free from any artificial additives.
 
Operations of the business
Regarding the operation of the business as well as being a coffee shop creating a welcoming environment, we will be producing high quality simple organic homemade food in a friendly environment that will cater for everyone.  Depending on the location of the business, we will be looking to be able to open at least six days a week, from 8am to 5:30pm. We would also investigate operating outside of these hours for groups with special requirements, which would normally prevent them from being able to socialise. My aim is to have all staff trained to same level so they are not restricted on the role they play and can carry out any role within the company, they will all be encouraged to ensure the successful day to day running of the business thus building on their confidence.

Initial Start-Up Costs
The start-up costs will comprise of the premises, stock and equipment as well as staff training.
Funding
There are many different ways of financing the start-up for the business and after researching all the possible financing options which includes personal loans, business loans, business start-up loans and grants, I have decided the best option is to apply for a small business start-up grant, a business loan and to use savings to fund the initial start-up costs, associated with securing the premises, and to pay for the initial stock, training, furniture and equipment and the initial day to day running costs.   


Premises
The location of the premises is a very important aspect of the business as this will enable the business to deliver a service in the ways outlined in my plan. I intend to approach the council with the proposal for a social enterprise-based business. There are many potential sites the council will have, that are ideally suited for the needs of my business and I will look at leasing the premises from the council. I will also look to the council for funding that might be available for a social enterprise business as well as looking at government grants and start up loans to ensure the business gets a good start. Parking would need to be readily available, as well as enabling wheelchair access and catering for those who are physically and mentally challenged, we would need to ensure of a good catchment area to make sure the business is viable and sustainable. 

Stock
I will be looking to work with local suppliers and farmers to source stock locally where possible and this must be of the highest quality and be from ethical and sustainable sources as well as being organic, this is an important part of my vision for the business. 

Equipment
Looking into equipment there are companies who will lease coffee machines / grinders, and equipment required for a coffee business. They may also supply branded crockery for the loyalty of using their product. The cost of leasing the equipment will vary, but with a coffee costing approximately ten to fifteen pence per cup to produce, selling between five and fifteen coffees a day will cover the cost of running and leasing of the machine.  There are also companies that lease catering equipment on a weekly basis, by leasing the equipment it not only allows  the initial start-up costs to be much lower than buying the equipment but also means the equipment will be regularly serviced and replaced quickly in the event of a breakdown.

Training
I will endeavour to train staff in all areas of the business, they will be trained by a professional barista to make the perfect artisan coffee and be shown how to clean and maintain the equipment. Every staff member will also be trained in advanced food standards health and hygiene, first aid and mental health first aid.   When the staff are all fully trained this will give them the opportunity and confidence to showcase their skills which they might not have been able to do before, this will also allow them to be more productive in the workplace. Ongoing training will also be available for any employee that requires it.
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Marketing 
To market the business, I would look to social media, mother and toddler groups, community-based meeting places, example village halls, library and churches. I would also use local radio and publications as well as leaflets and posters
Also, I would try to show case prior to opening, by inviting different representatives from local councils, organisations and disability groups so they can see and experience what the business has to offer the local community and surrounding area.  
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