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  Introduction
My report is reflecting the business plan for Mama's Kitchen. We are Five sisters and we planned together to open a restaurant named Mama's Kitchen in London UK. To develop the business plan I would reflect upon discussing the operation and management plan. The assignment would provide an operational and a management plan that focus on the current restaurant and food industry within the UK. Thereafter, it would shed light on the operational and management plan, This will effectively help the business to understand the valuable insides of the restaurant, regarding the menu, the Food preparation and purchasing power determination, the potentially of Mama’s kitchen, Describing the process for food procurement, Evaluating the requirements of effective staffing ,distinctive operating system , interaction process within the company with the customers, social and technological factors , and Social Responsibility and Sustainability for our business . 
Overview of the business
Together with my 4 sisters we have focused on establishing a new restaurant in the London named Mama's Kitchen. The aim of the business is to introduce versatile food cuisine in the finest way, planned to set beautiful and attractive dining for the customers in a relaxed environment for enjoying special occasions and important days. To prepare dishes our company would use the finest ingredients that would be collected from the local suppliers of the UK, this ingredients will make the taste of the food unforgettable and the customers would be pleased by the our services. Our restaurant planned to offer Sunday lunch, Saturday lunch and Cocktails. On our  main menu, we  would offer a variety of foods and cocktails , that included Forest fruit gin, and a variety of dishes with ,pigeon, chicken, pork, squash, Tuna, carrot, Hogget, fish and chips and various types of desserts like Panna cotta, Custard, pudding, hot chocolate, fruit cake etc. Mama's Kitchen has mainly targeted those customers who are foodies and love to taste different Cuisine of food, Mama’s kitchen focuses on positioning the business at the point from where it would be able to provide high-quality products at a low price to its customers. This will attract the customers to taste their food.
Determining the menu for the restaurant
Mama’s Kitchen needs to understand the preference of the customers and make their food menu according to that significantly.  It should be mentioned that the restaurant business is not only associated with the foods rather than that it is also related to the presentation process along with the choices of the food of the company in the competitive environment. Our organization needs to focus on the interests of individuals as well as the tastes such as whether they prefer spicy, salty, or sweet dishes. The UK customers mainly concentrate on the starter dishes and medium spicy food items distinctively. Moreover, our company needs to impose versatile food items within our menu so that every type of customer will be attracted distinctively. Now more than ever, customers want fun, innovative meals, customer need ingredients that they can serve all day long, using this ingredients in our food menu will dramatically decrease the chance that any food goes unused. That’s why we chose to have a versatile menu, so that every customer is satisfied with what we offer.




Describing the process for food procurement
Our company needs to concentrate on the quality of the foods that will not affect the health of the customers as well as will help them to maintain a healthy life. Additionally, we do not need to use canned or packaged foods within our food menu as people are able to get those items outside of the restaurants as well   In addition to this, we also need to be more focused on the ingredients of our foods that we will use to prepare our food items. These ingredients should be fresh in nature so that there will be no trust issues among the customers regarding the food quality of the customers so that the brand image can be enhanced within the competitive worlds .Using simple, easy-to-prepare ingredients not only provides consumers with opportunities to customize but also helps reduce food waste at the same time. 
Food is an important element of the body's health. Pollution, hereditary factors, noise, the environment in which we are born do not depend directly on us, but we will always be able to decide which products to eat and which foods not to consume. Given that people’s concern for a healthy and nutritious diet has been growing in recent years, MAMA’S KITCHEN IS the restaurant business with this specific. Our main objective is to fully satisfy the gastronomic demands of the clients with the help of the best quality products.
Evaluating the requirements of effective staffing
Recruitments and hiring are the most effective processes for our organisations to enhance the success rate in the highly competitive business world effectively. The employees are the essential pillar of individuals that can help us in managing our operations in a disciplined way effectively. In our restaurant, it is an effective strategy to understand the requirements and interests of individuals and their choices for tastes efficiently. The size of the organization affects the recruitment process. 
However, in analysing the characteristics of the staff it should be mentioned that the staff needs to acknowledge the trends and cultures of the customers. They need to greet their customers respectfully and also maintain a positive organisational environment that will make people comfortable efficiently. The people we hire will determine the culture of our company. We are a small company, a newly established restaurant and we face the lack of knowledge, resources In order to hire, Therefore, being 5 sisters we share the responsibilities of the company between us, We also have a few employees, 5 in number, they help us in the kitchen and in serving the customers.










Distinctive operating system
The company needs to be vastly concerned regarding the operations of the companies in the competitive environment effectively. The potentiality of Mama’s Kitchen can be enhanced while the organisation is able to serve people as soon as possible so that the customers will not feel frustrated within the company (Mamas-kitchen, 2021). The service flow of the restaurants should be disciplined and efficient in its nature so that they can provide the orders of the customers within given times distinctively. Returning customers are the best example of customer service. A customer who leaves us happy and satisfied will only spread good words. As you well know, a good voice can be heard far away. Hearing about the fast and excellent services we offer, people will want to try these products or services and be convinced that we really are at a high level. Words spread easily and further, and in this way we will begin to have satisfied customers who will return to us with great pleasure.

Interaction process within the company with the customers
Communication is one of the most effective skills that the staff should have within themselves as this is the only medium for our company to build up relationships with our customers. Customers want their questions answered as quickly as possible and in a polite manner. Doing this shows that your company appreciates their business. In recent times, the online platform has made the processes easier for organizations to interact with their customers over these platforms (These platforms are also used to resolve the problems of individuals and provide authentic information regarding their services. Mama’s Kitchen needs to acknowledge social media platforms to communicate with their customers where their customers will be given efficient opportunities so that they can mention their experiences within those platforms .This process helps the organizations to enhance their establishment. To attract the customers from the social media platforms like Facebook, Instagram, the Mama’s Kitchen page should be well maintained and active so the customers will get the every update, discount and the offering of the organization. Thus, our organization will have more customers from market and more reviews.








Food preparation and purchasing power determination
The purchasing power of the customers can be enhanced with the help of the services of the company to their customers distinctively. Thus, the selling process is directly related to the purchasing power of the customers distinctively). The company needs to establish affordable prices for the enhanced quality of food products distinctively. On the other hand, while an organisation like Mama’s Kitchen can produce hygienic services and hygienic food items, the satisfaction level of the customers can be enhanced (Mamas-kitchen, 2021). So, according to my studies, but also my observations, a customer who enters a new restaurant for the first time, in a place where he doesn't know anyone, expects in a statistical proportion of 90% to be fooled, in a one way or another: that the food is not as presented in the menu, but  when he see  "everything is very fresh with us, made with organic products", "all our food is very good and very healthy  the customer will come back and purchasing power increase.
Social Responsibility and Sustainability
As a responsible corporate citizen, Mama’s kitchen must always act with honesty and respect, with the communities in which they operate. Gaining the members of the team, and the community's trust, and consumers, as well as the obligation to contribute to making the world a better place, is an important element in this business. As per our view, the projects may vary and the focus may alter, but at the centre of it all is a dedication to do the right thing and to be focus in the important things. 

Conclusion
After the overall discussion, it can be concluded that choosing to open the business Mama's Kitchen in the UK it was one of the best options. There are various advantages, the business would gain from the country, as it is a technologically advanced, politically stable, diverse and advanced economy, skilled and low rate of human resource, environmental advantages, well-educated, high population and many more. Reflecting upon the comparative analyses there are many competitors operating in this market.
Therefore, while starting the business Mama's Kitchen should consider the customer's choice and preferences and develop a strong brand image in the market through using social media platforms. The company should focus on improving its product promotion to attract more and more customers by providing quality products product at a low price. These activities will help the business to become successful in the UK market and become profitable sooner. 
At the end it can be said that this business plan of Mama’s kitchen will be helpful for the readers to get depth knowledge of the requirements for the successful establishment of a new business. The above business plan will help business organisations to get future perspective of a new business.
From the report, it can be said that for an efficient business, the use of the online platform together with the quality of the food, the correct hygiene, the good employees and the affordable prices, are the essential assets for success.
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