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Introduction

A business plan is a written document that describes in detail how a business usually start-up defines its objectives and how it is to go about achieving its goals. A business plan lays out a written roadmap for the firm from each of a marketing, financial, and operational standpoint.
Business plans are important documents used to attract investment before a company has established a proven track record. They are also a good way for companies to keep themselves on target going forward.
Findings 
Name of the business: The pancake dream, will be a sole trader. 

The aim of the business will be to serve comfort food that is consistently excellent in quality and freshness of the ingredients. In the same times I am thinking that I can start my business in a dedicated place in towns and cities, where street food business thrives, usually a local marketplace where a collection of stalls operating alongside each other competitively. 
As in all businesses, we have to consider competition before we are taking any actions, because a small business like a crepe van will be likely to be trading for a stall, so for that we need to check out the competition to make sure that there is no one else doing the same thing like us. Because it will be a mobile business my aim will be to travel around the country for parties, weddings and all other events. 

We will be serving different types of pancakes, our menu will be based on sweet pancakes, but we will have a variety of savoury pancakes, we will have a drinks menu which will include usual drinks like coke, sprite, Fanta and some hot drink like coffee, hot chocolate, late. 
Menu:

Sweet Crepes:

· Strawberry shortcake: Three buttermilk pancakes stacked and layered with fresh strawberries, whipped cream and graham pie crust
· Nutella and Banana: Three buttermilk pancakes stacked and layered with sliced bananas and Nutella sauce
· Buttermilk: Three buttermilk pancakes with a side of maple syrup
· Cherry crepe: Fresh cherries in sauce with cream cheese
· Hawaiian crepe: Mango and pineapple with coconut
· Waffle cone crepe: A crepe filled with banana, strawberries, chocolate, caramel and your choice of our gelato

Savoury crepes:

· Margherita (v): Tomato, mushroom, spinach and tomato and basil sauce
· Cheesy chicken: Chicken, cheese, mushroom, spinach, chilli/garlic sauce
· Egg and bacon: Egg, bacon and cheese
· Home speciality: Pepperoni, chicken, cheese, mushroom, chilli/garlic sauce
· Ham and cheese: Ham, cheese, tomato and balsamic vinegar

Drinks:

Soft: 
· Coca-Cola
· Fanta
· Sprite
· Spring/still water
· Nestea
Hot Drinks:
· Late
· Coffee
· Hot chocolate (white/milk) 
· Cappuccino
· Tea

All my products will be fresh, homemade and the quality will be the best. 
The van will be located in Swansea town, but I will be going around other towns some days, I will be going around UK for events, privet parties, weddings.
I will be mostly using LPG equipment, one because is more efficient and the second reason is because is cheaper.
I will start from buying my van and after looking for the rest of the equipment, I will need a fridge, water boiler, fryer, Griddle, crepe machine. The van will be fully refurbished.
In the beginning it will be me and one more employ, after the aim will be to get one more van and try to place it in another town, or maybe trying to open a proper restaurant where people will be able to come and sit or have their birthday parties or any other events. 
The employer will need to be a chef. They will need to be able to study the recipes, set up a menu, if required, to be able to prepare the high-quality dishes, should be able to ensure the meals are prepared in a timely manner and needs to be familiar with sanitation regulations. It will be an advantage if the person has experience with advanced cooking techniques and non-traditional ingredients as they will be able to handle situations better. 
The responsibilities of the employee will be to:
· Set up the kitchen with cooking utensils and equipment, like knives, pans and kitchen scales.
· Study each recipe and gather all necessary ingredients.
· Cook the food in a timely manner.
· Ensure appealing plate presentation.
· Slightly modify recipes to meet customers’ needs and requests.
· Monitor food stock and place orders.
· Check freshness of food and discard out-of-date items.
· Experiment with recipes and suggest new ingredients.
· Ensure compliance with all health and safety regulations within the kitchen area.
The individual will need proof of work experience as a chef through references of past employers. They need hands-on experience with various kitchen equipment, advanced knowledge of culinary, baking and pastry techniques, ability to remain calm and undertake various tasks, up-to-date knowledge of cooking techniques and recipes, culinary school diploma. 
The job will be advertised first on social media, because is one of the best ways to provide information on the services and offers and increase my company brand awareness. By providing the information online it can be a great way to share my knowledge of the industry. Followers on my social channels could end up becoming customers or an employ through job advertisements. Advertising job opportunities allow me to share the advertisement to a wider audience, also my staff will be able to share the social media posts and therefore reaching an even wider audience.   
The second time I will advertise my job on Jobsites like Indeed.com and Glassdoor. Both of them are offering paid programs to increase engagement and I may take in consideration industry or role-specific job sites to post a particular opening. Glassdoor also give you the opportunity to build out a company profile and gathers reviews from other people. The benefit of this is candidates like to do their research before jumping straight into something as serious as a job. 

One of the best marketing strategies is the position of the business, which in my case is one of the strengths, because as a van I can move around the town and see where the best place is. 
Packing your product is one of the most important marketing strategies, which in my case will include the basic logo design of my brand to the menu card and how it is presented on the table, because like the old adage will say, ‘’ A book is judged by its cover’’ in the same way a product is judged by its packing. 
Talking about marketing strategies I can’t ignore social media form advertising my business, that’s where all the so-called magic is happening. There will be posting all the offers/promotions, all products, all thoughts, all about our industry and services, in one word all that is relevant and useful, that would help my business to grow and give my audience a chance to learn more about my products. 
I will also create video tutorials which I will post them on platforms like Facebook, Instagram, snapchat or even twitter to communicate with potential customers, to develop the business and to get information that it may help in the future. 
Sales promotions have been used for decades with great success in most of the cases and, no matter about the industry or the size of the business. At the start of the business, I would like to use some of them like free samples, buy one get one free, cashback, flash sales and discounts, free delivery, joint promotion. After depending on how the business is working, I will try to implement some more and keep my customers happy. 
It is obvious that for the first step to lunch your business, capital investment is required, further, as we move up the timeline, getting materials, marketing and testing everything, would need financial management. Some of the money for the business will come from my savings, but most of it will come from a business loan. 
Even like that I need to monitor my financial position, have a clear business plan, ensure that the customers are paying on time, know all my day to day costs, keep myself up to date accounting records, meet tax deadlines, become more efficient, control stock, get the right funding’s, tackle problems when they arise. 

12 Months cash flow analyses
 
	The pancake dream, cash flow part 1

	
	January
	February
	March
	April
	May
	June
	July

	Cash at Start of Month
	6,000
	12.500
	11.250
	11.500
	10.500
	9.800
	10.000

	Cash Coming In

	Sales Paid (75%)
	5.500
	7.500
	6,500
	5,500
	4,500
	3,000
	5,000

	Collections of Credit Sales
	2,000
	2,000
	2,000
	2,000
	1,500
	1,300
	1.300

	Loans & Transfers
	     0
	0
	0
	0
	0
	0
	0

	Total Cash In
	13,500
	22,000
	19,750
	18,000
	16,500
	14,100
	16,300

	Cash Going Out

	Inventory
	4,500
	4,500
	4,500
	4,500
	4,500
	4,500
	4,500

	Rent
	1,000
	1,000
	1,000
	1,000
	1,000
	1,000
	1,000

	Wages
	4,000
	4,000
	4,000
	4,000
	4,000
	4,000
	4,000

	Utilities
	100
	100
	100
	100
	100
	100
	100

	Phone
	30
	30
	30
	30
	30
	30
	30

	Insurance
	1,200
	0
	0
	0
	0
	0
	0

	Advertising
	200
	0
	0
	0
	0
	280
	0

	Accounting
	130
	130
	130
	130
	130
	130
	130

	Miscellaneous
	0
	0
	600
	0
	0
	0
	0

	Loan payments
	160
	160
	160
	160
	160
	160
	160

	Total Cash Out
	11,320
	9,920
	10,520
	9,920
	9,920
	10,200
	9,920

	Cash at End of Month
	11,180
	10,760
	9,740
	9,320
	8,900
	6,300
	3,980



	The pancake dream, cash flow part 2

	
	August
	September
	October
	November
	December

	Cash at Start of Month
	5.000
	7.900
	3.555
	   6.000
	   4.950

	Cash Coming In

	Loans & Transfers
	0
	0
	0
	0
	0

	Total Cash In
	12,400
	10,500
	9,800
	11,500
	14,500

	Cash Going Out

	Inventory
	5,500
	4,000
	3,500
	5,500
	4,000

	Rent
	1,000
	1,000
	1,000
	1,000
	1,000

	Wages
	3,000
	3,000
	3,000
	3,000
	3,000

	Utilities
	150
	150
	150
	150
	150

	Phone
	30
	30
	30
	30
	30

	Insurance
	20
	20
	     20
	20
	       20

	Advertising
	50
	0
	0
	50
	0

	Accounting
	100
	100
	100
	100
	100

	Miscellaneous
	200
	0
	0
	100
	300

	Loan payments
	150
	150
	150
	150
	150

	Total Cash Out
	10,200
	8,450
	7.950
	10,100
	8,750

	Cash at End of Month
	2,200
	2,050
	3,550
	1,400
	5,750




Some strengths of the business are that it is new, creative catering service. It has a large target audience as it caters for all ages. By being positioned in a van and not a building then it reduces costs on rents and bills. There will be a wide social media marketing scheme to promote and advertise the business. 
The business will be new and therefore will have to first build a customer platform and therefore needs a large amount of advertising. The van may cost a lot in petrol. Pancakes may not be seen as a traditional snack and therefor people may have a biased opinion of them. 
There are many opportunities to grow and expand the company. There are no other pancake vans in the area so as the business grows so can the number of vans. There will also be more job opportunities. There is a possibility to rent a space and open a restaurant and could also then offer a larger menu choice. 
Pancakes are a new type of snack so to minimise the threat of not selling them. The van could offer free samples before opening to advertise. The van could also offer special prices and deals to attract customers. 

Conclusion 

Growing a business isn't easy. First, you need a viable idea. From there, you need to discover a profitable niche, define a target demographic and have something of value to sell them. Whether you're peddling products, services or information, getting the word out has become increasingly burdensome. And without the right marketing strategies to fuel your growth, churning a profit and staying afloat is virtually impossible.
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