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Script part A:
[bookmark: _Hlk75633987]Hello, my name is Yulianna Daykin and this is the digital entrepreneurship module task 2A. My startup will be Fakeaways and cookies which is a restaurant of healthy food.

Startups theory
Graham (2012) suggests that a start-up must make a product or service that a large amount of people want and be able to serve those people. Fakeaway and cookies restaurant could be identified as a start-up due to being an innovative idea that is designed to scale and serve a large amount of people.
Hall and Woodward (2010, p.1163) pinpoint that entrepreneurship is risky and startups are regularly financed by the entrepreneurs, their family and friends. The restaurant is financed by the founders with a very low debt percentage to attract potential investors.
Nanda and Rhodes-Kropf (2013, p.403) suggest that venture capital-backed startups that obtain their investment in favourable markets are prone to become insolvent. With covid-19, there is an unfavourable market for a new restaurant.
Bednár and Tarišková (2017, p.238) highlight that 90% of start-ups fail. Also, there are three factors that might indicate future start-up failure. These are an improperly defined product and its solution, an inaccurate estimation of customers and market potential and an inexact establishment of the business model. These factors have been addressed in the upcoming analysis.

[bookmark: _Hlk75633994]Lean startup
The main purpose of lean principles is to increase efficiency by reducing any waste, whether that could be in resources, in unnecessary activities or even in space (Müller, and Thoring, 2012, p.151). The greatest waste is developing a product that customers do not need (Müller, and Thoring, 2012, p.151). Design thinking is described as a creative method that allows people to redesign (Razzouk, and Shute, 2012. p.330).
Müller, and Thoring, (2012, pp. 155-158) describe a comparison between lean startup and design thinking in terms of approach, goals, processes and methods. Both are innovation focused and user-centred, which means that the perception of the product in the customer is the most important. Also, they encourage test prototypes. 
The main disparities are the scope, lean startups are focused on startups and design thinking is based on innovations independently of the business stage. Lean startups start with an idea whereas the design thinking starts with a problem. Design thinking utilises broad research and lean startups use the product vision of the entrepreneurs. Design thinking utilises traditional ideation tactics such as brainstorming and lean startups do not.The lean startup utilises Osterwalder’s business model which aids to associate the customers, value proposition and costs for a startup business model. The lean startup principles are the ones that have been utilised for Fakeaway and cookies.
[bookmark: _Hlk75634002]
Idea generation:
Barringer and Ireland (2018, p.66) highlight that there are 3 ways to detect opportunities which are: examining trends, resolving a problem, and discovering gaps in the market.
a) [bookmark: _Hlk75634012]Examining trends: Customers are more informed, and nutritional aware about what they want and they are requiring more nutritional information from restaurants (Din, Zahari, and Shariff, 2012, p.413). Presenting healthy options in a restaurant to health-conscious customers results in a positive view of the restaurant (Jin, Line, and Lee, 2017, p.2104). Jin, Line, and Lee (2017, p. 2115) state that beyond presenting healthy food it is critical to include health in the marketing message. Health allegations boost purchase intention (Annunziata, and Pascale, 2009, p. 13)
b) Resolving a problem: Lack of healthy and fast-food options (Kroese, Marchiori, and de Ridder, 2016, p.133), lack of time and convenience to prepare food.
c) Gaps in the market: Access to healthy food and healthy desserts in supermarkets is restricted (Walker, Keane, and Burke, 2010, p.876).
[bookmark: _Hlk75634044]Feasibility analysis:
This entails the procedure of deciding the viability of a business idea (Barringer and Ireland, 2018, p.99). This process contains 4 stages which are:
a) Product or service feasibility: Nobel (2011, p.1) highlights that start-ups fail due to wasting time delivering the incorrect product before noticing the correct value that should have been delivered. Healthy foods produce a return of € 5.7 billion in Europe (Annunziata, and Pascale, 2009, p. 13). 
· Business concept statement: 
· Product: Fakeaways and cookies will sell healthy takeaways and desserts to health enthusiasts. The food will be sold via a restaurant and the app Just Eat. The foods were created by chef and bodybuilding champion John Branson. Prices of the meals will be between £7-20£. 
· Target market: UK millennials and Gen Z individuals that exercise. In the 5 years of operation the company intends to develop 2 restaurants in different cities in the UK with the profit of this start-up.
· Why this new venture? The industry in the UK continues to grow with 47% of the UK population concerned about weight gain and health (Mintel, 2021a). This was influenced by covid-19.
· Special feature: Other health restaurants do not focus on low price and speed.
· Management team: It will be led by John Branson as executive chef and Yulianna Daykin, a business manager with 12 years of experience.
· Online value proposition: The main online value proposition will be co-creation. The customers will rate the fakeaways on the app and the company will rotate the foods until the most popular dishes are chosen (Doligalski, 2010, p.18).
b) Industry feasibility: Healthy versions of takeaway food appeals to 72% of UK population (Mintel, 2021b). A survey in the UK indicates that 40% of population follows a healthy diet. Nevertheless, only 10.28% of people consumed healthy food in 2019 (Statista, 2020).
c) Organisational feasibility:
Baloff (1970) affirmed that inappropriate management can lead to losses in productivity in startups. The lead organisational manager has 12 years of experience in the restaurant business, a bachelor’s degree in business and an MBA. The human resource will be both founders, 2 sous chefs, 1 kitchen assistant and 3 part-time waiting staff in the first 5 months and adjusted accordingly to organisational needs.

d) Financial feasibility: 
Raw materials: £2000, labour monthly: £6,000, rent and equipment: £3500, marketing: £1000, app costs: £500, various: £500. Total cash spent a month: £16,500.  The business is currently debt-free, with 6 months’ worth of savings in start-up money and an investment of £50,000 done by each founder. The company is searching for 2 potential investors in the fitness industry.

In comparison to Chipotle, which is a company that sells healthy food, their healthier menu decreases their profitability in comparison to McDonalds. Also, fast food chains serve pre-packaged foods instead of fresh as the company does not freeze their meats, which affects costs (Veneziano, 2013, p.15-16). Fakeaways and cookies will not be focused on grass-fed and organic foods as Chipotle to keep the costs down, the meat will be frozen to increase profitability. This report indicates that prices will not be as competitive as those from unhealthy restaurants.
Business model:
Chaffey, Hemphill, and Edmundson-Bird (2018, p.56) affirm that the business model canvas was created by Osterwald and Pigneur (2010) as a structure to synthetise a business strategy to improve competitive advantage. 
The key parts of the model applied to the business proposal include:
1- Value proposition: Delicious healthy food that is ready fast. A “fakeaway” meal that will be customizable to appeal the health-conscious and the not as conscious client.
2- Customer Segments: Health-conscious individuals, athletes, families with healthy habits, dieters, gym goers.
3- Customer relationships: Online and in person.
4- Channels: social media, website, fit influencers.
5- Key partners: Suppliers, local farmers, supermarket, uber eats, restaurant app platforms such as just eat.
6- Activities: Marketing and sales, branding.
7- Resources: Chefs, a high emphasis on social media branding, co-creation from the public, start-up money.
8- Cost structure: cost of raw materials will be 35%, cost of labour will account for 30%, rent and equipment will be 10% and Marketing will account for 20%, 5% for miscellaneous.
9- Revenue stream: Product sales.
  
Limitations of the BMC:
Coes (2014, p.85-86) argues that the limitations of the business model canvas are: unsuitability for businesses which main purpose is not profit generation, exclusion of competitors’ advantage and omission of environmental factors. Joyce, and Paquin, (2016, p.1) created a triple layered business model canvas that adds economic, environmental, and social factors into the traditional business model canvas which address these concerns. Also, this model can be applied to businesses after the initial business canvas is employed to avoid overcomplicating startup development.
Conclusion:
90% of start-ups fail. Therefore, we will work with a high safety net of cash to attract 2 investors. The investors must be in the fitness sector with an investment of £60,000 for 30% of the business.
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Script 2B:
My name is Yulianna Daykin and this is the presentation of the crowdfunding video for my new venture Fakeaways and cookies.
Marketplace: 
Finder (2021) affirms that veganism increased 40% in the UK in 2020 mostly in Gen Z individuals and millennials. Jamal (1998) outlines that the older generation prefers traditional food, whereas the younger generation was not interested. Story et al (2008) describe that customers are eating out more often as the norm is long hours of work. Also, nearly half (48%) of food costs are done eating out. 
One could argue that millennials and Gen Z individuals are increasing health awareness, demand variety, and are still interested in eating out to cope with longer work hours.
Trends:
With covid-19 and local lockdowns, delivery and takeaway became the norm in the restaurant industry (Jarvis, 2020). Also, customers demand digital convenience, low waiting times, and freshness in delivered products. The takeaway model needs to be the main way to deliver products to customers to avoid being highly susceptible to lockdowns. Ibisworld (2021) states that the pandemic decreased revenue in the industry this year by 0.1% to £18.7b. The lockdowns and the cease of football matches reduced takeaway profits. However, time-poor customers have demanded quick and convenient food. Similarly, health awareness will increase due to fears of covid-19 in the population. Therefore, high-calorie options are likely to decrease.
Problems:
The main excuses when it comes to eating healthy are: “I don’t have the time” healthy food is boring” “I can’t afford to eat healthily” “I prefer to order a takeaway” and so on… (Albers, 2011)
Fakeaways and cookies came from the inspiration of making unhealthy staples healthy and lower in calories, you can eat ice cream, cookies, pizza, curries, burgers, quickly at an affordable price, whilst still having that takeaway convenience that some of us seek every Friday night.
Other healthy restaurants are highly expensive and focused on boring salads.
We need 2 investors in the health industry to provide £60,000 for 30% of the business to scale this idea further to strengthen our online services whilst keeping attractive cash flow to help mitigate macroenvironmental uncertainty.

Porter’s value chain:
The value chain involves activities that support the value creation process. These include nine generic types (Koc, and Bozdag, 2017, p.561). Primary activities are:
Inbound /outbound logistics: These would be handled by the administrator and executive chef of the business.
Operations: This is developed by the chef, the sous chef, and the cooking assistants in the restaurant.
Marketing and sales: Fakeaways and cookies will use Facebook and Instagram and fit influencers for advertising (Neal, 2017). A strong social media campaign will be developed in the local city with local influencers. The investment is to create an app instead of using Just Eat and Uber eats to decrease costs.
 Service: Fakeaways and cookies would emphasise the use of their app and convince the public to vote for their favourite with food discounts and special offers. This will increase co-creation.
 
Support activities:
1. Procurement (purchasing): This will be executed by both the administrator and chef to local farms, supermarkets, and suppliers.
2. Technological development: High emphasis on technological tools such as website and social media platforms over strong staffing levels.
3. Human resource management: These activities will be performed by the administrator.
4. Firm infrastructure: The planning will be completed by the administrator and the accounting will be outsourced.

 The 7p’s of Marketing entail: product: unhealthy food made healthy, vegetarian, vegan, and healthy desserts. Price: Affordable, cost leadership generic strategy. Place: City Centre location. Promotion: social media, fitness influencers, and Google ads. People: Qualified staff with a professional bodybuilder and chef as executive chef. Physical: Highly hygienic with a peaceful style. Process: Transparent processing of food, videos via social media.

Hanlon (2016) presents the 6c’s of online customer motivation created by David Chaffey which help to identify the online value proposition.
Content: Healthy foods, fitness, and wellness posts.
Customisation: Advertisement paid for local cities only.
Community: Forums on the website to extract as much info as possible from clients.
Convenience: 12h of operation at the start, then might increase depending on market needs.
Cost reduction: Use of Ubereats until the business can have its delivery platform (Jarvis, 2020), low staffing levels but high efficiency.
Choice: Emphasis on most popular meals from customers’ feedback.
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