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    1. Executive Summary
Company Name: FOOD FOR YOU
Founders: 1. Ekaterina Rudakova
                 2. Ivan Parvanov
                 3. Natasha Nothando Tshili
                 4. Gabriele Certini
Address: London, UK
In this business plan,we will create a web platform with the name of “ FOOD FOR YOU” for the people of London who do not have time  to cook food at home.Like nothing else on the market today,FOOD FOR YOU is the next step in food-related mobile applications.This app’s objective is to save users time,reduce food waste,and encourage them to eat healthier.Anyone may use and appreciate this web platform since it is simple.
The mail goal of our business project is to ensure fast and high quality food delivery service in London to people who do not have time to prepare food,taking in consideration their tastes,diets,and religious.Fast tempo of life,as well as irregular schedule, forces people to reduce time spent on cooking.This is the main reason for the rapid growth in demand for food delivery services.Moreover,one our of working time is often much more expensive than a lunch or dinner delivery service.Demand  for food delivery is growing at a rapid tempo,which leads to a demand that remains unsatisfied in terms of both as quantity and quality  of food delivery service provided.
Internal prerequisites to realise our project there are a low level of investment in the project,simplicity of organizing and conducting our business.Because the delivery service will work with many London establishments,the clients will be able to order the food from several restaurants at the same time.
The main advantages of starting our business
1.High demand for food delivery in London from people who do not have time to prepare food.
2. Delivery service is a separate business subdivision in collaboration with other structures.
3.The service will have many cuisines and thousands of dishes an affordable price.
4.Quite easy conducting of business because all processes are debugged and spelled out.
The introduction such subdivision as a food delivery service in a structure of a restaurant or café would be costly for the owner to increase sales,because it involves serious time and financial investments.In addition to this,additional costs inevitably arise in the process of work,because often the delivery service does not pay for itself,because can be very few take-out orders,but the employees should be paid daily.For this reason many restaurants and cafes refuse to provide these services to their customers.This leads to the fact that they automatically lose potential customers who do not have enough time ot opportunity to come to the establishment.However,the number of such clients is increasing every day.
Special attention of conducting our business is given to cooperation with large companies and with catering establishments.Collaborating with us,restaurants and cafes will receive a number of advantages such as,no costs for maintaining their own delivery service,attracting new the consumers,free advertising on the site.
The total profit will consist of the cost of delivering food to the clients and of the percentage on the order received from the catering establishments.That is why we will develop cooperation programms with restaurants and cafes.
Definition of Our Target Customers
1.Wealthy people of London being the greatest target category-food delivery 7 days for week
2.Office workers-food delivery 5 days for week
[bookmark: _Hlk81301522]3.People that frequent gyms,who missing time for cooking-food delivery 5 days for week
4. Students-food delivery 3 days for week
We plan also to include people wi with special dietary needs such as diabetics,glutene free eaters.
About competition
We intend to beat competition by offer flexible system of discount sand rewards to permanent clients,ensuring a high quality of food provided.We will introduce the innovations. Constant 
Financing Needed
We will start with getting £20,000 pounds.Each of the four founders has agreed to an investment of £ 5000.We will also be getting a £ 50,000 business loan.£50,000 pounds at a1,5% interest rate.We will be able to pay the loan back in 5 years ( 60 months).
Constant Advertising Campaign
As permanent promotional activities we will use social media promotion,and SEO of our web site.
We will start with Company Profile,Market Analysis and then have some views about customers demand what they want to eat.

 2.Company Profile
We are represented by  simple and handy manner system for clients to order food online,while not having to visit the eating place.Time saving is one of the major contributory factors that influence behavioural intention to people to purchase online (Khalil,2014).FOOD FOR YOU intends to be advanced in multiple directions and we aim to revolutionise how our clients find and use recipes.Our company has the goal to provide clients with an easy-to-use software and a large variety of opportunities.Combning time saving with fast delivery of fresh,healthy,well-prepared,and packaged food we ensure our clients to be satisfied and they will order food again.Moreover,we create a friendly environment for our clients,helping them to minimise waste and  save money.We will use recycle materials as much as possible for our packaging.
The firm adds value to clients by providing high-quality food and beverage services,as wellas a variety of other services.As for the organisation,its goal is to generate profits by providing the finest choice for the client,which offers each consumer value and pleasure (Savu,et al.,2016).In addition,all workers and suppliers must work together to achieve better customer service and satisfaction.
  2.1 Product or Service Description
FOOD FOR YOU will be a new business that aims to capitalise on on the booming restaurant industry.A mix of outstanding and high-quality food and bevereges at a reasonable price will be offered to clients in a friendly setting where they will always feel welcome (Rahman,2018).In addition,the firm will provide outstanding customer service.Its primary goal is to achieve economic success,which is defined generating a respectable profit from any product or service offered. 
  2.2 Business Stakeholders
Google and Apple are expected to be our first significant partners.These partners would provide a distribution strategy that is easy and successful for FOOD FOR YOU.These partners would provide a straightforward and effective subscription fee collection system.Supermarket chains would also be important partners,as this is where the app’s users would purchase their ingredients (Lau,2019).The fact that we have a tight working relationship with these partners allows us to give our clients the most comprehensive range of ingredients and deals imaginable.A greater knowledge of what grocery companies’ customers want will be gained at the same time.
We will need a few critical resources to keep FOOD FOR YOU running smoothly.As an example,computers may be used to update and maintain the application.An Internet connection will be necessary to distribute the programme through the various application shops.One of our staff members has a technological background,therefore he or she will be in charge of developing and maintaining the application (Mattila,2020).Three members of our staff are highly educated about food nutrition.However,it is possible that if the programme grows and more people contribute their information,extra dietitians will be needed to handle the demand.
  3.Market Analysis
To obtain a competitive advantage over other service providers,we first conducted market research surrounding the place where we planned to open our firm.A second conclusion that emerged was that for our start-up,any predicted effects were entirely due to the external environment,not our own business practises (Sabioni,2013).The interior environment,because of this,has been deemed practically unimportant.For market analysis,we will conduct SWOT analysis.









  3.1 SWOT Analysis
	Strengths
· Service available 24 hours a day,7 days a week.
· Location in proximity to business areas in London.
· Home-prepared cuisine that tastes like it came straight from the kitchen (Lau,2019).
· It is cost-effective to utilise a subscription-based approach.
· Changing menu.
	Weaknesses
· Starting with insufficient space or interior is a common problem
· There is no opulent interior design as in restaurants (Savu,2016).
· Several competitors in the same area
· The real estate partners have no long-term contracts.
· Due of the variety and personalization options,the meal has an inconsistent taste.

	Opportunities
· Trends such as working from home will attract many early adopters and cause their behaviour to change.
· A vertically structured business provides direct and immediate exposure to large number of clients (Savu,2016).
· Since real investors are open to making design modifications,there is a significant likelihood that they will accept the concept.
	Threats
· In the residential sector,food sellers that have expertise serving in commercial locations can begin.
· Currently there are several strong food delivery competitors (Lau,2019).
· Near housing complexes,there are several restaurants.
· Street food and tea vendors might also pose a threat to our business.

	
	








4. Market Research
FOOD FOR YOU outlets are in high demand in the chosen area,according to a market analysis.As part of the advertising campaign,a social networking site on the internet,as well as leaflets and posters,will be used.Our clients will now be able to get high standard registration papework on the internet.With the use of segmentation,the web platform will develop business models that are compatible with shifting marketing trends in today’s worldwide environment.A competent marketing and sales training programme will be provided to staff in line with the environment (Isabelle,2018).At some time,the online platform will be ready to diversify its sales to keep up with customer desires.All of the items supplied will come with excellent services,including fair prices and suitable packaging.Management staff must be capable of conducting marketing strategies,as well as building internal cohesiveness,in order to improve the quality of food supplied.
  4.3 Marketing Strategy
Product promotion through social media marketing is encouraged in the present corporate environment.Wealthy people of London being the greatest target demographic,little expenditures in social media sites will have a huge impact on product sales (Oncini,2020).For one thing,it is easy to get started with online marketing and it is very affordable compared to other types of advertising these school athletic activities will be used by the online platform to promote its food goods.FOOD FOR YOU success will be determined by its ability to create a loyal client base,increase sales within its market,and provide consumers with immediate and appropriate responses.
Restaurants must provide perfect delivery services to retain consumers in state where meal delivery is growing increasingly popular.While the in-house delivery option allows for greater control over the client experience and fewer communication difficulties,it is difficult to manage the logistics of delivery to maintain smooth operations and pleased consumers (Kedah,2015).Because 92 percent of customers read online reviews,there is a large danger of inefficiencies that might negatively damage the business’s reputation or brand.Third-party delivery system ,on the other hand,allow restaurants to focus more on the product,giving more value to consumers,while losing control over the customer experience by relying on the quality of service provided by the chosen third party.Restaurants are often forced to cut prices in order to survive in a competitive market because of the severe competition (Dsouza,Parappagoudar,2021).A third-party provider frequently demands a large percentage of the order price,with margins ranging from 25 to 35 percent.
 5. Customer Profile
FOOD FOR YOU IS A London -based delivery business that provides assistance eith food delivery.Many people do not have enough time in the day to accomplish all their goals.For the most part,families must make breakfast,pack a lunch,and prepare dinner.Because of this,FOOD FOR YOU is here to assist you.Restaurants that you choose to eat at will deliver to you via FOOD FOR YOU (Dr.S,Rohini,2018).Restaurants classified as fast casual are considered upmarket quick service restaurant (QSRs) because they offer more service,higher quality food,and a bigger check average than other fast food concepts.
  5.1 Target Marketing 
It is probable that the app will be used by a variety of different sorts of consumers. Students and busy businesspeople who do not have a lot of free time will be the initial target market. Eventually, we hope to broaden the client categories to include people with special dietary needs, such as diabetics or gluten-free eaters. FOOD FOR YOU would want to extend its dinner party menu offering. Dinner is the most frequent meal people prepare at home, according to our market research, thus FOOD FOR YOU’s content will focus on this meal (Dsouza,Parappagoudar,2021).There will be various strategies to preserve customer ties with the company. First, by allowing users to quickly post and share their own recipes and score other’s, the app will foster a deeper feeling of community. The second way is to offer consumers unique deals, such as a free upgrade to the premium service, money off their favourite grocer, or even coupons for dinners out. To get additional discounts and deals, users must use the app more often, either by purchasing their weekly groceries or by posting their own content (Isabelle,2018).As a last measure, the app includes a celebrity chef area.
For the app user, we would provide them with many high-quality recipes at a far lower price than they would pay for a traditional recipe book such as for Jewish, Muslim, vegan, vegetarian people. In addition, the app has several unique features not available in other mobile recipe applications, such as the option to enter multiple items and the app will return recipes that use as many of those components as feasible, among others (Kedah,2015). Saving money through reducing wastage and reducing costs to the end user.If a user loves a recipe, they may add the items immediately to their basket.
  5.2 Market Potential
As for the supermarket, we will focus on monthly users who are eager chefs who are looking to try something new. Customers will be more informed about what supermarkets should stock because of supermarkets being able to reach closer to them. Supermarkets will have a simple and inexpensive option to advertise the current food and beverage offerings (Lau,2019). We will maintain a close check on the app’s up keeper and future development at FOOD FOR YOU. We will make sure it continues to work correctly and is bug-free. Using the application will be enhanced as a result. In addition, since users will be able to contribute their own material, we would want to have these recipes display nutritional information, such as how much fat, salt and so on, in the dish. It is possible that the app’s users do not know this information. FOOD FOR YOU will update and preserve this material for its users. Customer loyalty may be rewarded by allowing them to post their own content and utilise the money they earn to buy their weekly groceries (Mattila,2020). To do this, we will need to be on the lookout for new ways to reward our consumers, heather it is a free app membership, restaurant, supermarket coupons, or anything else.

       6. PRODUCT AND SERVICES
  We think that real and quality food is the key to a happy life. Therefore, we have chosen to offer on the London market, delivery of a box with specifically sized prescription organic products. We called it FOOD FOR YOU (FFY BOX).                                                                   Food For You delivers fresh, completely sized ingredients so you have just what you need for a recipe. This lowers food waste and the removal of half-empty packaging and leftovers that you cannot use in recipe. “I do not have time” is perhaps the most common thought that come to our mind almost always when it comes to shopping and deciding what to cook. When we are busy, we effortlessly forget to eat, or we do it with compromise to the variety and quality of the food.                                                             FOOD FOR YOU promises you complete nutrition and fun time for several reasons:
· Motivates you to cook, easy and convenient.
· You do not waste time in the supermarket.
· All products are organic and supplied from local farmhouses.
· You get the right amount of ingredients- neither less nor more.
· No more food waste
· Food tailored to every taste and religion 
FOOD FOR YOU offers original recipes, quick and easy to make all created with organic products in a variety of options such as:
· Vegetarian
· Meat
· Fish
· Fitness 
· Keto 
· Hallel
· Kosher
You can order a box, which we called FFY BOX, and cook it at home, using the painted steps in the box or watch the video in our web site FFY.UK. We trying to make your life easier and your food tastier and healthier. It is tastier because you cook, it is healthier because our products are organic and with precisely checked quality and it is easier because we deliver to you all products you need.
Here is how it happens:
1. You choose a recipe box tailored to your taste, religion, current diet, according to the season and the time you have (all this is happening on our website FFY.UK)
2. We deliver the products in a box, sized and ready for cooking.
3. You cook with pleasure in precise and detailed steps prepared by our chefs.
Choose a box with a recipe from the various and delicious options, tailored to the season and suitable for everyone. You will always find easy and fast solutions and those for special events. 1 box of recipe contains 2 servings, and the price will vary (delivery included).

         6.1. RECIPE BOX EXAMPLE
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Description automatically generated]Golden salmon with honey, mustard and salad with apples, vinaigrette and almonds. 
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· The box contains: 2 servings 350-400 grams per serving 
· Time: 25-35 min
· Difficulty: Easy
· Allergens: mustard, nuts, fish.
· Nutritional energy value per serving: 775 kCal, protein 53 gr, fat 55 gr, carbohydrates 17 g.
6.2 DELIVERY
1. Make a schedule for receiving your FFY BOX.                                                               Plan what to cook for the week ahead. We will delivery the boxes of recipes you have chosen, each on the day and time of your choice. 
2. Order today, get it tomorrow.                                                                                         Order today by 5 PM to receive you FFY BOX tomorrow. The delivery will be in the time intervals showed below.
· 11.00 am – 1.00 pm (lunch time interval)
· 4.00 pm – 7.00 pm (dinner time interval)
Delivery is free and is performed every day from Monday to Saturday.

      7. OUR GREEN MISSION
    Your FFY BOX with less plastic, a step towards change for a cleaner planet!
From the beginning of operation of our company we try to reduce the use of plastic and disposable box to an absolute minimum. We do not wrap the individual products in a foil and them in the box directly when possible. We do not use plastic boxes for our vegetables. Some products, such as purees and condiments, which will be mixed in recipe, come to you already mixed in a single package.
   Sadly, our service cannot exist without the availability of disposable packaging and the question of how to remove them has bothered us already. We decided to replace the disposable boxes with composting ones (made by organic/biodegradable products). Most of the plastic packaging in your FFY BOX has now been replaced with compostable material. Once you use and cook them, you can throw them directly in the trash and they will decompose within 3 months.
       8. STRUCTURE AND MANAGEMENT
   8.1. WEBSITE
    The website will be the main body of our business organization. It will be the online platform where the orders will be collected, the virtual business card and payment acceptance source all rolled into one. FFY.UK will work as catalogue of recipes divided by sections also outline our services, mission and all about us. Each online recipe will contain full nutrition and allergy information as well illustrated guide “how to cook” plus video instructions. The customers will use the website to customize their boxes, to chose subscription and to pay MasterCard, American Express, VISA and cash with delivery.
     The website will be developed with the technical resources of a local web design firm. They have designed websites for over 500 business. They are designing database interface which allow to adjust the schedule and easily update box offerings. As the website development progress, they have come up with logo and graphics. 
   8.2. MANAGEMENT
     The management team will consist of the owners themselves. We do not anticipate the need to hire anyone else in the management team, because all the services that normal small business needs will be covered from us. These services include accounting, marketing and legal services. However, we need to employ professional chef, who will be responsible for creating the recipes and seasonally update them. We do anticipate the need to hire 8 drivers and 3 people who will be arranging the boxes. 
We going to run our business from warehouse in Central London. There will be a storage space so we can keep our products fresh. There also will be a space arrange to function as a kitchen so the workers can prepare nicely our FFY BOX`s. This space will be the picking up point for the drivers. There is second floor which we will use as a office and place for meetings with current and future partners. 
     9.0 Market Analysis and trends
The meal box online service business has managed to enter the homes of millions of people worldwide. The main business proposition is that it avoids people wasting time in supermarkets, queuing at the checkout, and wandering around supermarket departments undecided about what to buy or eat. Overall, the business will have surpassed £ 1.5 billion by 2022, with most of the developed world starting to do more online shopping for meals with families wanting to continue to cook at home.
During the lockdown, people spent more time together in the kitchen with the average family spending almost 7 hours a week cooking a meal. Most people say they enjoyed cooking, with 89% saying they will continue to do so, even post lockdown.
Our business will enter the expanding new field of the online meal box service with a strong focus on the use of organic products, selections of specific nutritional menus and about respecting different religious cultures.
With regards the other consideration in this area, the sustainability commitment aspect, in terms of waste, meal kits need to be more environmentally friendly than grocery stores. Our business will also use all new corn bioplastic packaging which will decompose completely in a period of 8-12 weeks. We have asked ourselves how we can remove any part of our packaging which would not be environmentally friendly. It is essential as a core business differentiation element that at the start of our business, we reject the cheaper offering of disposable packing. Hence, we have decided to replace them with a composting (made by organic/biodegradable products) equivalent. Therefore, we can be carbon neutral and environmentally aware which will appeal to our customers.
From a social advertising perspective, we need to reach out and establish a partnership with a popular social influencer. Research shows that Instagram influencer marketing in the food industry incentivizes an engagement rate of 7.38%.  It is important that we know what demographics they influence and ensure they want to be fully engaged with a partnership with us. We can then put together a business contract and set them milestones (number of retweets/positive endorsements) to hit to trigger agreement payments. This partnership helps us to be socially visible through credible profiles and help improve our Return on Investment (ROI) by limiting expensive advertising campaigns. In addition, looking at overall ROI, we plan to reinvest all our profits back into the business to keep it growing. It is essential we pay ourselves a living wage so that we allow the business to expand.
   10.Market Environment 
The UK environment for marketplace for home -meal delivery service is becoming increasingly positive for existing companies and potential new market entrants. This is being driven against a background of increasing government and consumer attitudes and actions that are heavily supporting this relatively new business proposition.  Using a PESTLE analysis, we can see that 
Politics  The government has started to put in place strong business incentives for new entrepreneurs companies that want to launch into expanding industry with support including grants, loans, expert advice, recognition awards and finance  https://www.gov.uk/business-finance-support . 
This has been in parallel been part of their Health policy to encourage consumers to live a healthier lifestyle with the strong focus on them eating more sustainable sourced products such as organic food, fruit and vegetables. Their aim is to keep reducing the consumers reliance on fast fatty food (McDonald, KFC, fish, and chips etc.) which contributes to the nations increasing obesity and co-morbidly problems like diabetes and heart disease. Against a background of food health scandals (salmonella in eggs, Mad Cow disease-BSE, horse meat in consumer ready meals) there is also a strong focus on making sure food safety is not compromised.   https://www.verdictfoodservice.com/insight/food-scandals-foodservice-industry/

Economic The rise of the green economy (ethically and locally source, no food waste, reduction in food air miles) has helped to create a new dynamic and competitive marketplace. Showing that sustainable products /meal ingredients are locally sourced with fair trade values for the producers has driven a strong divide between this business model and the other vast consumer / supermarket driven meals model.  

Social    From the generally young (18-40) customer perspective, they are looking for a healthier lifestyle. They have more disposable income (in relation to their parents) and are actively making choices to make sure the meals and food they consume are ethically sourced. They are only more environmental conscience, so they want reduced and recyclable packaging with the premise that they become more carbon neutral. 

Technology With the rapid rise of smart phones using apps that are designed to make life simpler and more convenient (Banking, news updates, holiday bookings), the consumer expects to have home meal delivery services readily available on their phones. They want the faster technology that will make their life choices in theory simpler.

Legislative The introduction of new laws to support the political decision making, has driven businesses to be more aware of using recycled materials and to ensure food has a lower calorific value (e.g., Sugar Tax on fizzy drinks). Food safety, traceability and hygiene have also seen an increase in legislation. 

Environment With climate change becoming more important to everybody, environmental credentials are being carefully scrutinized by consumers and environmental groups, to ensure they are reducing their business impact on the global resources.
  
SWOT Analysis
The SWOT analysis establishes our strengths, our weaknesses, our opportunities that we can find on the market and the possible threats
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Strength-wise, we will be a locally sourced organic produce with a wide selection of food choices that will please people with different lifestyle choices such as vegans or have distinct religious views. Our meals will allow people to have more time with their family as they will be fast, convenient, and seasonal
From the point of view of weakness, we are a new start up, we also see it as an opportunity with a small, dedicated team working together. We face the challenge of using new suppliers and launching ourselves into a dynamic environment, but we appreciate this challenge
There are many opportunities for us as the market is ever expanding and growing with people craving affordable food based on their lifestyle or religious choices like Kosher or vegan
Like all businesses, there are threats to our success such as existing competition making it a very dynamic market, but understanding these potential threats helps us mitigate them such as having seasonal meals where some foods may not be available due to growing seasons.

     11. Market research 
The popular demographic for our meal delivery services ranges from 18/45, living in London including college students and young adults with office jobs who live hectic lives. With an active social life and new careers to think about, they don't have time to waste time shopping and prefer to delegate this to someone else. Here we come in to support them as we can provide a fast and functional service for their lives by providing tasty recipes and with simple instructions.
Working professionals, particularly men, are the largest customers/consumers of meal kit delivery services, according to Time.com, with 23% of men claiming to have used a service compared to just 15% of women. After a long day at work, there is nothing better than receiving home delivery of dinner kits. In addition, our service is also useful for young families who have a long list of daily commitments, perhaps with small children to care for. It will offer them the opportunity to cook good food with their children, without leaving home to go shopping, transforming cooking into a beautiful family experience.
Let's analyze in detail who buys the meal kits and why they buy them.
Consumers typically have a high salary with 59.2% earning more than £ 60k per year and 57.3% have a degree or above. About 65% are full time or self-employed, and only 12% have a family with children under 5 years of age. These last two categories use the meal box as a time-saving option.
Preparing different types of food with different varieties of food makes the buyer happier to try their hand at cooking, making this a happy time saving experience. Some look for quick and easy solutions, others like to build great recipes and plan meals, others admit they need help via chef designed recipes.
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[bookmark: _Hlk81512473]It is easy to consider that time savings and food variety are the main reasons for purchasing meal kits.
43.4% of people surveyed say meal planning is the main reason for using this service, however 36% are motivated by saving time in shopping. It is interesting that 33% want to be better cooks and try exciting new recipes.
With the occurrence of the lockdown there has been a change in trend in the selection of a person's meals. Before with the hectic and always on the go lifestyle, people chose a quick and simple meal, regardless of the nutrients and their health, commonly choosing a fast-food delivery service or drive through. With the lockdown and restrictions, people have begun to choose healthier options, avoiding fast food and ordering meal boxes, with organic or special diets, using the time to cook together with the family.
 
 12. Market potential
By reporting data and research carried out by our main competitors, we can establish that before the lockdown, the business was 62.5% profitable. With the arrival of the lockdown, data on new meal box consumers increased by profit increase of 452%. The meal kit delivery services market could reach nearly $ 20 billion by 2027, according to a new report from Grand View Research, Inc. This is a compound annual growth rate of 13%. Beyond an ever-wider choice of cook and eat in favour of heat and eat. The meal box business, during the lockdown, saved many families from the food emergency, especially those people who have always relied on restaurants or takeaways. With the restaurants closed they had to divert the choice into easy meal boxes, such as an effortless way to cook. Despite some research from The Wall Street Journal, which has shown that some companies are down 6% since the vaccine started getting rolled out causing people to return to restaurants, we believe that expansion of the meal kit service will keep expanding.
    13. Pricing strategy 
Our pricing strategy is based building on the loyalty of our customers who order from us because they want a significantly better and simpler lifestyle.
Our box meal contains 2 servings 350-400 grams per serving at a cost of £32, this includes a delivery charge and a service which is available from Monday to Saturday.
We will deliver the boxes of recipes they have chosen, on the day and time of their choice. All they must do is choose in the Delivery Notes field, which box they want to receive on which day.
Each box option will have a recipe from the various and delicious options, tailored to the season and suitable for every taste and diet. Customers will always find it easy and fast including those meals for special occasions at an acceptable price point.

Distribution, Advertising, and Promotion 
We want to care about containing our advertising and promotional costs. As already described above, we want to use the figure of a food influencer, to help us limit costs escalating and reduce our overall profit. Being a company with a limited budget, we will focus on advertising on social platforms, as Twitter, Facebook, and Instagram. Our web designer will create a unique and attractive online presence including a website, with simple steps for the purchase process.
Being in London, a metropolis with millions of inhabitants, we would like within 1-2 years, to be able to use banners on the underground and bus signage which is currently out of our budget.
We will also focus on the return of feedback, through questionnaires, for each consumer who buys our product to help us improve promotion.

The promotions available for consumers are the possibility of 10% off if you order 2 boxes, 20% if you order 3 or more. We will have promo codes located on online sites used by our partnerships with the possibility of a free meal if you recommend our product to a friend or family member via a monthly draw.

 14. Competitive market
This relatively new meal box marketplace was driven by Hello Fresh, and this company remains our key competitor. The company does its marketing campaign around how quick, easy usage and cheap its proposition is, but they have poor range of menus for people with special diets (gluten or allergen-free meals) or religious needs (Halal or Kosher)
As for Gusto, this company has many positive and similar aspects to our business mentality as it serves quality products with various offers for specific diets.
The weakness for them but one of our key strength and opportunities is that Gousto uses a lot of plastic packages, of which some are disposable which are not recyclable and therefore not good for the environment or consumer choice. Other competitors have some delivery areas additional costs, and some have expensive meal options. In addition, with some competition they need to automatically be registered for their first few meals which will limit the freedom of the consumer.
With our business, consumers will find a perfect balance between the ethical needs and convenience /time saving the customer wants. First is the selection of 100% organic products, the choice of products for special diets and religions. Our delivery is totally free, with no additional costs for any meal options. Secondly our friendly planet business ethics with our totally biodegradable packaging, made with corn, is an aspect that shows how much our product will be able to differentiate itself on a dynamic and expanding marketplace.

      15. Start Up Costs
       We have a few startup costs as we operate as an online business, we will need a website designed which will cost about £1500. We are going to contract a Head Chef to curate our recipes and he will charge us £3000. He will return quarterly to update recipes with new seasonal ingredients, at a rate of £2000 per quarter. Given the nature of our product we had to get a warehouse facility to comply with the Food Standards Agency regulations. We found a warehouse just outside London with a rental rate of £3500 this is inclusive of rental rates payments. We must purchase office equipment namely 4 PC’s,2 laptops, desks, chairs  and 2 printers for £1500. For our warehouse equipment we already have sanitation installed in the warehouse, we will only incur an expense for shelving to store ready-made kits and worktables to create an assembly line of the kits. We will also pay insurance for the warehouse for £800 and cover utilities such as water, electricity, gas, sewer and trash for £1000. We will also give our marketing department a start-up boost of £2500 for our initial marketing campaigns, you can refer to the marketing section for details.

	Start-up costs
	

	Website Design
	£1500

	4 motorcycles with trailers Honda PCX
	£8000

	Head Chef (recipe curator)
	£3000

	Rent
	£3500

	Office Equipment 
	£1500

	Warehouse Equipment
	£2000

	Insurance
	£800

	Utilities
	£1000

	Marketing 
	£2500

	TOTAL
	£23, 800





 16. Employee Costs 
     For employee costs we have 4 executives who earn a flat salary of £2000 per executive, as we start-up and that will be reviewed after the first year to reflect business growth. We decided to hire 3 box packers to prepare the meal box kits and they earn £8.21 per hour, and they work 8-hour days, 6 days a week. For our motorcycle deliveries we plan to hire 8 drivers to work 5-hour morning and 5-hour afternoon shifts. Each driver will earn £11 per hour, working 7 days a week, with a daily 5-hour shift. We also need to make sure we have an accountant who reviews our books monthly, we pay £1200 for the service. We also have a head chef who will curate our recipes at the start of our business who we will pay £3000 initially and he will return quarterly to update recipes and he charges a £2000 rate per quarter. These are the overall employee expenses. We plan to maintain these number of employees, however with growth we plan to double meal packers and add 4 more drivers to keep up with the growth. Please refer to the table below for the monthly salaries for our employees.


	Employees Expense per month
	

	3 Box Packers
	£4728.96

	4 Executives
	£8000

	Accountant 
	£1200

	8 Drivers
	£12,320




17. Production Costs
  The price of each meal kit box is £32, and the marginal cost is £10 pounds accounting for the variable and fixed costs of production. We will be ordering ingredients from local farms and spices from markets, this will account for an estimated £7 of the kit cost and £3 will be allocated to the transport, labour, and operating costs of production. In the future we will consider purchasing land to produce our own ingredients to improve quality control and it will reduce our cost of ingredients. This will drive up our profits and increase our customers faith in the quality of produce they receive. We expect to sell 2016 kits per month, which could see us receiving revenues of £64,512 monthly with costs of £20,160, we forecast gross profits of £44,352 per month.

18. Marketing Costs
For our marketing department we have allocated £2500 for our initial campaigns and there will be a monthly allocated amount of £1150 given to the department to pay influencer fees and other running marketing costs. Per annum we will increase marketing costs by 50% as the business expands, to increase our reach on social media to influencers.
  19. Financial position and Financing Request
Each partner in the business will contribute £5000 towards the start-up costs. We are looking for a £50,000 loan/investment at an interest rate of 1.5% per annum with a 60-month repayment period. We will start with £1000 monthly payments in the first year. Then there after we will increase payments to £3000 monthly payments, through our second year of business and into the third year as you can see on the cash flow forecast. We will finish making payments in our third year of business. The term we are looking for is 5 years, to keep us covered in case there are any set back in the business to ensure we do not default on the loan. However, we plan on paying if off in advance to reduce the accrual of interest. 




[image: ]

20. Taxes (domicile United Kingdom)
Our tax domicile will be the United Kingdom as we will be operating our business out of London. We will have UK Corporation Tax at a 19% rate per annum. In our first year our cashflow forecast estimates that we will earn a revenue of 774,144 and our cost of goods sold will be 241,920. So, this would be calculated as (Revenue – Cost of goods) excluding the Annual Exempt Amount, which is £12,300 , multiplied by 19%. 

For our first year our calculation based on the cashflow forecast will be:

Revenue= £774,144
Cost of Sales= £241,920
Profit = £774,144 - £241,920 = £532,224
Annual Exempt Amount= £12,300
Taxes = (£532,224 - £12,300)*0.19= £98,785.56   

21. Break-even Analysis (with chart)
   We are expected to breakeven within our first year of business as there is a high demand for our product based on market research. We will breakeven within the first 6 months. We will need to sell 2862 units at £32 per kit. We are predicting monthly sales of 2016 kits per month, which average out to about 72 meal kits sold per day. This is easily achievable with our intensive marketing campaign we set out to start with, which includes social media influencers, we are likely to even accelerate the time we reach our breakeven point, if our business takes off faster.




22. Cash flow forecast 
     As you can see with a bank loan of £50,000 and our owner’s contribution of £20,000, we will have sufficient funds to pay our startup costs and start operating and paying salaries and wages. We also will use this money to pay in advance for ingredients for ordered kits as we do not want to have a back log of accounts with our suppliers. At the turn of the first year, we expect a closing cash balance of £140,788, with the help of our business loan and the sales generated. As a result, in the second year to the fifth year, we are planning for the following changes in our business.

1. A 30% increase in Sales per annum, from the prior year.
2. A 30% increase is Cost of Sales per annum, from the prior year.
3. Purchasing 4 motorcycles in year 3 and 4 more in year 5. Which 
4. A 20% increase in Utilities.
5. A 50% increase per annum in our Marketing expense for 5 years.
6. A 30% increase in staff per annum to keep up with increased production

	
	Year 1
	Year 2 
	Year 3
	Year 4
	Year 5

	Cash in-flows
	2022
	2023
	2024
	2025
	2026

	Total anticipated sales
	£774,144
	£1,006,387
	£1,308,303
	£1,700,794
	£2,211,033

	Value of your Start Up Loan
	£50,000
	
	
	
	

	Owner's Equity
	£20,000
	
	
	
	

	
	£844,144
	£1,006,387
	£1,308,303
	£1,700,794
	£2,211,033

	Cash out-flows
	
	
	
	
	

	Cost of Sales
	£241,920
	£314,496.0
	£408,844.8
	£531,498.2
	£690,947.7

	Motorcycles (4)
	£8,000
	0
	8000
	0
	8000

	Rent and Rates
	£45,500
	£45,500
	£45,500
	£45,500
	£45,500

	Utilities (gas, electricity, water, sewer, trash)
	£1,000
	£1,200.0
	£1,440.0
	£1,728.0
	£2,073.6

	Insurance (Warehouse)
	£800
	£800
	£800
	£800
	£800

	Telephone and internet
	£3,900
	£3,900
	£3,900
	£3,900
	£3,900

	Marketing and advertising expenses
	£16,300
	£24,450.0
	£36,675.0
	£55,012.5
	£82,518.8

	Vehicle running costs
	£6,500
	£6,500
	£13,000
	£13,000
	£26,000

	Warehouse and Office Equipment
	£3,500
	£2,000
	£2,000
	£1,000
	£3,000

	Head Chef
	£11,000
	£8,000
	£8,000
	£8,000
	£8,000

	Website design 
	£3,300
	£1,800
	£2,500
	£1,800
	£2,500

	Professional fees (legal, accounting etc.)
	£14,400
	£18,720.0
	£24,336.0
	£31,636.8
	£41,127.8

	Staff costs
	£335,236
	£435,807.42
	£566,549.65
	£736,514.55
	£957,468.91

	Taxes ( UK Corporation Tax) (19%)
	£98,786
	£129,122
	£168,560
	£219,829
	£286,479

	Start Up Loan monthly repayment - First Loan
	£12,000
	£36,000
	£3,511
	£0
	£0

	
	£703,356
	£1,028,295.8
	£1,293,616.6
	£1,650,219.4
	£2,158,316.0

	
	
	
	
	
	

	Your net cash flow (A-B)
	£140,788
	-£21,908.55
	£14,686.78
	£50,575.02
	£52,716.72

	 
	
	
	
	
	

	Your annual opening business bank account balance
	£70,000
	£140,788
	£118,879
	£133,566
	£184,141

	 
	
	
	
	
	

	Your closing cash position
	£140,788
	£118,878.97
	£133,565.75
	£184,140.77
	£236,857.49



Scale the business

Scale using retained earnings we plan on making the following changes to ensure the business progresses and scales. In the next 5 years we plan to buy more motorcycles, increase staff to keep up with the business increase. In the long term, we hope to purchase land to start growing our own produce and purchase a warehouse cash to reduce expense on rentals. 
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