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The Right Way Butchers is a modern butcher shop in Birmingham who cares about the local community. I am confident to sell top-quality meat that comes from local farms. My shop has old-fashioned butchery skills with friendly service and wellbeing for the environment. My goal is to be the first choice for people who want good meat, reasonable prices, and welcoming service. I want to help people enjoy real, high-quality meat and support farmers who keep animals well. We believe in hard work, honesty, and working all together with local people. My dream is to be famous all over Birmingham as a trusted butcher shop with amazing products, skilled butchers, and a commitment to use good, sustainable sources. Fresh cut beef, lamb, and chicken special meats that change with the seasons, homemade sausages, burgers, and marinades. Custom cutting and packaging to suit customer needs, meat boxes for families Weekly and monthly, wholesale supplies for restaurants and chefs   
I will be different because I will buy from local farms, so my meat is always fresh and easy to trace. My butchers will be skilled and friendly and love giving cooking advice too. We care about environment and use ecofriendly packaging. Also, our shop is bright, tidy and clean which attract customers, and they feel welcome. People buy from us because local families want fresh and tasty meat. Also, restaurants and shops nearby buy meat from us and sometimes families tell us to make special meat and chicken cuts for barbecue and parties at home.
We will spend our money firstly on rent or purchase of the building and the cost would depend on location and size of the property, once we get the property then on its plumbing drainage flooring walls and hygiene friendly material and after that on tools and equipment mainly fridges, knives, cutters, storage boxes, freezer room, counters, lights, fans, and daily basis thing to keep the shop clean and tidy and then renovating shop and getting official licenses to legally work and then well advertise for our shop. And lastly n signs and branding like exterior signs shop name boards and logo design to make it look attractive. Once all of this will be done then on buying stock initially for shop to sell like meat lamb chicken etc.
Makos. J (2024) states that Politically the UK law ensures that strict hygiene, standard and safety is followed by businesses. Butchers should know where all off the meat comes from, from the farm to the shop they should have the data and take accountability. Brexit may have impacts on this due to import and export rules. Ensuring I follow animal welfare regulations. Consistent increases in the national living wage have also raised functional costs. Also, policy changes can affect the cost of imported meat or animal feed. Which sometimes leads to a shortage of animal stock as well.
Economically some things that could affect the business economically will be if there is fluctuation in supply, high competition or economic downfall that can affect customers’ spending. The cost of lamb, beef and other meats might surge due to reasons like less domestic cattle farms but high international demands for them. Also, national living minimum wage and employer national insurance expenses are eating the margins for the businessman.
Socially customers’ preferences may change, more customers may be more concerned with animal welfare and refuse meat. Where some people are becoming more health concerned choosing thinner meat cuts or completely organic meat, however a growing number of consumers are reducing red meat intake due to health and environmental reasons. Lastly the daily increase in plant-based diets affects overall meat consumption and sales. 
Technologically Adding online ordering and delivery services. Usage of electronic/social platforms for advertisement and client assistance. Use New and latest fridges and freezers with visual temperatures and control panels who will help to keep meat fresh and safe. Use the latest meat slicers and grinders who will help us save time and produce more production. There’s growing potential for automation and smart technology to enhance efficiency in meat processing and handling.
Environmental Meat production significantly affects the environment through greenhouse gas emissions and high resource consumption. There is a stronger push toward adopting sustainable and eco-friendly production methods. The industry is also focusing on cutting down waste and encouraging recycling initiatives.
Legal, Businesses must follow strict food safety and hygiene laws to ensure product quality and consumer protection. Label meat with production date, so it should be used within the validity of date. Ensure prepacked meat is sealed properly so there are no health and safety issues. Regularly inspect flies and insects and inspections for pests to prevent any health or safety problems. Proper labelling and packaging regulations need to be observed to maintain transparency. Future changes in employment laws or industry regulations could impact on how businesses operate.
For marketing ill Ensure I have an eye-catching store front by making it colourful, bright, big logo and discounts e.g. 20% off. Having promotions on such as family deal or seasonal offers for celebrations. Low-cost delivery options for local customers. to further boost sales. Sampling events offer tastings of high-quality meat pieces occasionally to advertise. Sending out leaflets to local community and homes will also help to boost and increase advertisement of the new business and partnerships with local restaurants, cafes, and grocery stores for promotion of the business.
Now how the Business funding will take place in the first month suppose the business got £95,000 from a loan to help it start up, and it earned another £45,000 from selling its products and services. Altogether, that made £140,000 coming into the business in total in end. But we also have to spend money on lots of things to keep the business running. If we pay £1,250 for rent and £430 for gas, electricity, and water. Insurance cost £85 and spend £47 on the phone and internet. For advertising and marketing, we use £150, and vehicle running costs came to £285.We also have a big expense of £35,000 to buy or lease equipment, and smaller costs like £80 for postage and stationery, £160 for transport and delivery, and £120 for legal or accounting fees. The cost of making our products is £35, and the owner paid themselves £22. The staff wages were £28,000, and we spent £120 on staff meals. The card machine fee was £155. When all those expenses are added up, the total money spent is £37,842. After paying for everything, the business still has £102,158 left over. That means we earn more than we spend, which is a good sign. It shows the business is going to do well and managing its money properly. Thats why I must make sure to make a good marketing strategy and see business potential before investing my time and money into it. But after all hard work always pay off if I have aim and dedication. 
To sum up, this butcher shop will always provide fresh and halal meat and chicken to local customers, families and restaurants. I will always ensure my delivery options are available so that no customer feels left out. I will also make sure to follow environmental law and ensure that I am up to date with the new changing economy and social behaviours. 
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