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Executive Summary:

This business plan is for GreenFuel, an eco-friendly smoothie bar I want to open in Birmingham near New Street Station. I picked this location because I go there every day for university and there are no healthy food options. The business will sell smoothies, protein shakes and snacks. What makes it different is the sustainability aspect — compostable cups, discount for bringing your own cup, and donating leftover fruit to a foodbank. I will use Instagram and TikTok for marketing, and also flyers. I need £8000 to start which i will get from a Start-Up Loan and my own savings. The aim is to break even in the first year.
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1. Overview of the Business Idea.

My business idea is GreenFuel, a smoothie bar on Stephenson Street in Birmingham city centre. I chose this location because I commute through New Street Station every day and I have noticed there is a lack of healthy food options. People are always buying meal deals and energy drinks because there is nothing else quick and healthy.

GreenFuel will offer fresh fruit smoothies, protein shakes, and healthy snacks such as oat bars and fruit pots. I will source in ingredients from local suppliers where possible, including Birmingham Wholesale Market for fresh fruit. This reduces transport emissions and supports local businesses over which makes it a win-win situation is important for the sustainability angle.

The main selling point of GreenFuel is its commitment to sustainability. I will use compostable cups made from plant starch offer a 20% discount to customers who bring their own reusable cup, and donate any leftover fruit to Birmingham Central Foodbank at the end of each day. These features are not just add-ons but are central key to the business model. Smith (2022) pp. 55–70 argues that customers are increasingly loyal to businesses that demonstrate genuine environmental responsibility rather than just making claims about it. I want GreenFuel to be a business that people trust because it actually follows through on its promises rather than falling through with it .
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2. Legal Format & Management Structure

I have chosen to operate as a sole trader. Jones (2021) states that this is the simplest and most cost-effective legal structure for small businesses in the UK, as it involves minimal paperwork and no registration fees. This format is suitable for my business because it allows me to make decisions quickly and retain full control over operations.

However, there are disadvantages to this structure. As a sole trader, I am personally responsible for any debts incurred by the business. This means that if the business fails, my personal assets could be at risk. To mitigate this risk, I am keeping startup costs low and including a £600 contingency fund in my budget.

I will manage the day-to-day operations myself, including preparing smoothies, ordering stock, serving customers, and handling finances. This hands-on approach will allow me to learn the business thoroughly before considering expansion. During busy periods, specifically lunchtime (12pm–2pm) and the after-work rush (5pm–7pm), I will employ one part-time staff member. I have already spoken to a friend who works in the hospitality sector, and she has agreed to assist during the initial months. She already holds a Level 2 Food Hygiene certificate, which reduces my training costs.















3. PESTEL Analysis

Political
Food businesses in the UK must comply with strict rules and regulations. I will need to register with Birmingham City Council before opening and will be subject to regular inspections by environmental health officers. The Food Standards Agency (2023) provides guidance on food safety standards, including requirements for food handling, storage, temperature control, and allergen management. I have budgeted £200 for my Level 2 Food Hygiene certificate and council registration. Failure to comply with these regulations could result in the business being closed before it has properly started, so this is an area I am taking very seriously.

Economic
The current cost of living crisis affects consumer spending patterns. I have priced my smoothies at £3.50 to £4.50, which is competitive compared to existing options such as Boost Juice Bar, while still allowing for a reasonable profit margin. The UK healthy food market is valued at over £100 million and continues to grow (Statista, 2024), indicating that consumers are willing to spend on health products even during economically hard times. My strategy is to position GreenFuel as an affordable health option rather than a premium luxury brand.

Social
There is a clear social trend towards healthier eating, particularly among younger consumers. The NHS (2023) reports that younger generations are increasingly adopting plant-based diets, reducing waste, and supporting local businesses. I observe this trend regularly on social media platforms. GreenFuel deals with these consumer preferences.

Technological
Social media platforms, specifically Instagram and TikTok, are essential platforms for reaching my target market. According to Statista (2024), over 80% of UK adults use social media regularly I will also develop a simple website with a pre-ordering function to improve customer convenience. I have prior experience with Wix and can build this myself, avoiding additional costs.

Environmental
Sustainability is the core principle of GreenFuel. Using compostable cups and reducing food waste benefit both the environment and the business. Smith (2022) found that businesses with genuine environmental commitments develop stronger customer loyalty. I will also prioritise local sourcing to minimise transport emissions. This approach will be communicated transparently to customers through social media and in-store signage.

Legal
In addition to food safety regulations, I require public liability insurance to protect against customer accidents. I must also comply with the GDPR when collecting customer data for marketing purposes. Employment law will apply to my part-time staff member, requiring me to pay at least the minimum wage, provide appropriate breaks, and ensure a safe working environment. The Food Standards Agency (2023) guidance covers most requirements, but I intend to consult a local business advisor to ensure full compliance.
















































4. Competition

My main competitors are Boost Juice Bar in Grand Central, Pret A Manger on New Street, and independent cafés along Corporation Street. I have visited each of these establishments personally to assess their offerings.

Boost Juice Bar is my closest competitor, offering a similar product range. However, their smoothies are priced at approximately £5.50, and they continue to use plastic cups and straws. In my view, this is a missed opportunity given their resources. Pret A Manger offers smoothies, but they are not a primary focus of their menu, which is dominated by sandwiches and coffee. Independent cafés provide a pleasant atmosphere but are generally slow and expensive, catering to customers who wish to sit down rather than purchase food on the go.

GreenFuel can compete effectively on price, speed, and values. I am cheaper than Boost, more health-focused than pret. and faster than independent cafés. However, I recognise that Boost has significant brand recognition and marketing budgets. Rather than trying to match their spending, I will differentiate through superior customer service. I will try to remember the names of regular customers and their usual orders. These small personal touches build loyalty that cannot be bought.
From observing small businesses in Birmingham, I have learned that being cheaper or more environmentally friendly is not sufficient. The business must also be genuinely pleasant to interact with. This is my primary focus.



























5. Marketing Communications
My marketing strategy will be cost-effective and targeted, as I do not have big funds for large-scale advertising.

Social media: Instagram and TikTok will be my main channels. I use both platforms regularly and understand what content performs well. I will post daily behind-the-scenes content, including footage of fruit preparation, new flavour testing, and donations being delivered to the foodbank. This approach humanises the brand. I will also run "Smoothie of the Week" polls, allowing followers to vote on new flavours. This increases engagement and makes customers feel involved in the business. Statista (2024) confirms that visual content performs particularly well on Instagram, which is ideal for a food business.

Physical marketing: I will distribute A5 flyers at three specific locations: PureGym on New Street, the Birmingham City University student union, and office buildings on Colmore Row. I have selected these locations because I have observed other local businesses using them successfully, and I know my target customers frequent these areas.

Website: A simple one-page website will display the menu, prices, opening hours, and location. The key feature will be a pre-ordering system that allows customers to order in advance and collect without queuing. I will build this using Wix.

Risk management: If Instagram's algorithm changes and reduces my organic reach, I will reallocate £100 of my marketing budget to Google Ads targeting "healthy food near me" searches. I will not be relying on a single platform.


6. Financials

The business requires £8,000 in funding. This will cover equipment such as blenders, a fridge, and a counter. Funding may come from a Start‑Up Loan or personal savings. The money is needed to secure the premises, buy supplies, and pay for marketing.

First‑month expenses include rent, utilities, insurance, marketing, staff wages, and the cost of fruit and packaging. The cash‑flow spreadsheet provided will help estimate monthly costs and income.





	CASH FLOW
	

	
	

	
	MONTH

	Cash in
	1

	Loan- start up capital
	£8000

	Sales (total sales of product and/or services)
	£1200

	Other
	£0

	Total cash in-flows (A)
	£9200

	
	

	
	

	
	MONTH

	Cash out-expenses
	1

	Rent or premises costs
	£800

	Business rates for your business premises
	£0

	Utilities (gas, electricity, water)
	£150

	Insurance
	£50

	Telephone and internet
	£40

	Marketing and advertising expenses
	£200

	Vehicle running costs
	£0

	Equipment purchase or leasing
	£1500

	Postage, printing, stationery
	£20

	Transport and delivery
	£0

	Professional fees (legal, accounting etc.)
	£100

	Cost of sales (Cost of product)
	£300

	Wages your own
	£0

	Staff wages
	£440

	Any other
	£0

	Any other
	£0

	Total cash out-flows (B)
	£3500

	
	

	Your net cash flow (A-B)
	£6380
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