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Essay- Business Model Canvas for Food Truck
Customers are beginning to prefer healthy food trucks because of their cost and ease of use. More than three-quarters of consumers (63%) agreed that they would like to alter their diet for a better one. Of these, 68% said they would like to eat more fruits and vegetables and 61% said they would like to cut back on their calorie intake (Food Standards Agency, 2021). A healthy food truck is a food truck that travels and serves filling meals at reasonable costs. There are several options available from these trucks, including as vegetarian, vegan, and gluten-free food. Compared to conventional fast-food establishments, the menu items are healthier because they are made using fresh ingredients. Furthermore, they are frequently found in places with little to no access to wholesome dietary options. For people who wish to eat healthily without having to spend a lot of money or effort cooking, these trucks provide an alternative (P&P, 2024). Food truck owners can benefit from this industry's flexibility and mobility by operating their vehicles in various places. With their distinctive external and interior decorations and innovative cuisine, food trucks offer patrons novel and unique dining experiences. Because food trucks are typically found in busy places and have lower wait times than traditional restaurants, customers also view them as a quick alternative to those establishments (Choi et al, 2020). 
This food truck's intrinsic promise of benefit to its patrons or staff is known as its unique value proposition. The standard way to quantify that value is "benefit minus cost." Comparing options is a major factor in figuring out value. In a manner distinct from that of the rivals, a unique value proposition highlights the special value the truck can bring to the market (Myrick, 2020). Modifying portion sizes gives consumers value and aids in inventory management for operators, particularly in the event of supply chain disruptions. 72% of adult patrons of the restaurant stated they would probably buy smaller quantities if they were offered at a cheaper price. According to research carried out by National Restaurant Association (2023), almost eight out of ten respondents in the millennial and Gen Z generations said they would accept such an offer of quality food over quantity. Customers also love food cooked over charcoal because it is much more fresh and tastier than food cooked in convectional ovens. Love 2 BBQ (2023) published in an article that in a recent study by Alfresco, 72% of respondents stated they would rather use a charcoal barbecue, while only 24% said they would rather use a gas grill. Excellent charcoal products are available from some wonderful, sustainable British (and non-British) companies. It allows people to clear the garage trash from the forecourts offering sustainability.
Creating a mental image of your typical consumer is the first step in identifying your target demographic. This entails assessing their preferences, purchasing patterns, and the distinctive selling features that draw them in (Truckster, 2020) Examples of this is Age, Education, Income, Job status, Location, Religion, Values and Interests and lifestyle. EU Business News reported in 2021 that currently there are more than 7,000 food service establishments operating in the UK at stadiums, markets, and festivals, and their number is steadily increasing by 20% year. Recently, office workers at business estates around the nation have become accustomed to eating from mobile food trucks, which were formerly only popular during leisure events (EU Business, 2021). This opens up a huge scope for business in the market. Students in high schools also look for quick and convenient food due to limited lunch time. Everyone likes to spend quality time with families during events and parties, hired catering allows the host to spend time with loved ones rather than wasting time cooking. 
Customer relations are very important for all businesses because their loyalty is what brings the main revenue to the business. Customers are encouraged to return and make purchases through a loyalty program, which contributes to the development of a consistent and dependable consumer base. In-depth information on consumer preferences and purchasing patterns can also be gathered, allowing for more focused and successful marketing campaigns (Gawkowski, 2024). Giving away free stuff to winners who follow the business account, tag friends in the comments section of the giveaway post, and share the giveaway on their own social media accounts. This will encourage people to interact with the business (Traylor, 2022). The food truck can offer a loyalty card, which offers a free hot drink with every 3rd purchase from the truck.
Food trucks have specific locations where they serve patrons; these are sometimes found in busy streets, carnival grounds, and festival grounds. To draw clients and inform them of their presence, they make use of social media updates, word-of-mouth recommendations, exclusive media channels, and collaborating media organizations. To aggressively encourage and draw clients to actively seek out their brands, they employ the pull marketing method (Svarghess, 2016). Food trucks use a lot of images to draw in consumers. Having a food truck business Instagram page is a terrific way to interact with consumers by posting images of your menu items, answering comments, and providing your location so that followers can locate you. Another very popular platform for food trucks is TIkTok. According to a recent survey, 36% of TikTok users have gone to a restaurant after seeing an advertisement for it on the app. These two platforms might be an excellent starting point for social media marketing as they allow you to identify your target demographic (Legions, 2023). In addition to that putting posters and pictures of the food on the side of the van, promoted the food offered by the truck. 
The business's success is largely dependent on important alliances with nearby farmers and suppliers who give us access to fresh, regionally sourced food. These collaborations are crucial to maintaining the calibre and flavour of the food while bolstering the regional economy (Webstaurant, 2023). Online food ordering service is also another key partner in delivering the food to more customers in the area. Just Eat requires a one-time joining fee of £650 (VAT excluded) and the commission on each Just Eat order you accept is 14% (VAT excluded). Thus, their commission on an order of £20, for instance, would be £3.36 (commission of £2.80 plus 56p VAT) (Hickey, 2022). This is a good service which the food truck can use in order to deliver to offices and residential estate. Bio packaging suppliers will also benefit from the business because food need to be packaged and delivered correctly keeping in mind to reduce the carbon foot print and trading eco-friendly. Suppliers of beverages are also a partner who will benefit from this because everyone needs a drink with their food. 
A business must carry out Key Activities in order for its business model to succeed. For a Shawarma Van, this would include making meals, setting up a website, recruiting staff, delivery driver/ online food partners, and obtaining the freshest ingredients at the lowest cost (Spacey, 2023). Food trucks have unique codes for health inspections. You can obtain a comprehensive list of regulations by contacting your local department of health. These codes will differ based on the business and its location (Furgison, 2023). Promoting the business and putting the business out there will be priority to attract more customers and to build up the excitement before the launch. 
The resources might be classified as financial, intellectual, human, or physical. A list of the vendors, along with the services they provide and their costs. Including a list of the suppliers of the furniture and other equipment (Cusson & Bottorff, 2023). Sourcing an eco-friendly van that is environmentally friend, reducing the emission polluting the environment. 
The cost structure entails many aspects such as startup cost, initial finance, promotion and advertising fees. A food truck can be started from anywhere between £30,000 to £200,000 on average, with certain vehicles costing considerably more. This covers the price of the truck as well as accessories, insurance, permits, licenses, and initial inventory (Jones, 2023). An approximate estimate for the cost of converting a street food vehicle is between £20,000 and £30,000. The average cost to source a car for conversion is between £5,000 and £20,000. It would not be difficult to pay more than £60,000 if you needed all three of these services (Weber, 2023). After further research, it was found that for a food truck, total ongoing expenses will be just under £8000.00 per month (Ballard, 2019). The cost of the main ingredient chicken, which can be sourced fresh from The Village Butchers, their produce is from their own farm and all products are free range. 5KG of Chicken breasts for the shawarma costs £32.95 (The Village Butchers (2024). The number of staff hired and payroll will also need to be accounted for when planning the cost structure. 
The revenue stream is where the revenue will be generated from. The main revenue will come from selling food at retail parks, office areas and schools during lunch hours. Revenue can also be guaranteed for catering gigs, making sure the food you are offering is too good to refuse, and making a pitch that closes (Food Truck, 2016). The sale of beverages like soft drinks, water, beer and hot drinks will also generate revenue.
The unique selling point of the food truck is offering healthy food at an affordable price, in a convenient place, anytime and anywhere. It is very clear from the business model canvas that the food truck is far more profitable and cost efficient in comparison to opening a restaurant with seating capacity. 



Reflection
Recently, I took a test on how entrepreneurial I am using the Get2 Test for Enterprising potential. The test asked questions about my personality and attitude towards business. I agreed and disagreed to statements such as whether I am willing to take risks on setting up a business. At the end of the test, my results were 59%, which indicated I am ‘Occasionally Enterprising’. This meant I am not sure about taking risks and I worry about losing money, I would much prefer to stay employed or may be take on small project which involve less risk and money.
I was shocked by the results because I always thought I have all the attributes and skills required to become a good entrepreneur. This made me feel very sad and made me think again about my future goals. I now think I need more knowledge on how to set up a business and I am glad I am doing this course because it will give me the skills and knowledge required to be a good entrepreneur. Also, now that I know how my mind is working, I think I know which areas of my personality I need to work on in order to achieve my future goals. It has motivated me to keep learning and complete my course. 
The positive outcome from this test is that it has given me an over view of how I am currently working and what my mind set is. It has also encouraged me to work harder and gain more knowledge on how to set up my own business and how to assess the risks involved. It does worry me that I may not be ready to achieve my future career goals and I feel like the time scale I am working on has just extended because there is so much more to learn. 
I believe I only scored 59% because I assumed being employed and working as a manger is almost the same as being the entrepreneur. I didn’t realise that being an entrepreneur means analysing the future of the business, realising that taking risks comes naturally and being prepared that it may not go as planned. As an entrepreneur, sometimes you will be required to make decisions that may have a success chance of 50/50. It can either go really well and you may hit the jackpot or on the other it may be a complete failure and may lead to a complete loss. 
In the future I need to prepare myself and think from a professional level. I need to prepare a business plan and carry out researches before I decide to start up a business. I also need to build up my confidence level and may also need to take a course on entrepreneurship to understand the values and aspects of it. This test has questioned my ability but also motivated me to work on myself to achieve my future goal. I have one more year left of my degree, by the end of it my aim is to become a good entrepreneur and have all the knowledge required to be successful business owner.  





Appendices
Appendix 1- Business Model Canvas
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Appendix 2- Get2 Test Results
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The overall GET2 test score of 59% suggests that you are likely to have strengths in some of the
enterprising characteristics and may be enterprising in some contexts. At this time in your life you may
find that you are content to work on a limited number of projects and may be happy to be enterprising
either within employment as an intrapreneur, or in your leisure time through voluntary community
projects. However, if you have ambitions to have an innovative growth business, there is much you can
do. Several universities, such as the Open University offer free courses online which may help you to
build up your business knowledge and skills (see http://openlearn.open.ac.uk). There are also many
MOOCs (Massive Online Open Courses) freely available on the FutureLearn platform
(https://www.futurelearn.com) to help you to learn about technology, business and the economy, learn
languages and so on. If you have never set up an enterprise before you might consider starting a small
project in your community that represents a minimal risk to your time and money, to build up your
experience and expertise.




