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Introduction 
The aim of the reflective account is to share the personal experience that was influenced through the awareness and knowledge learned during the team business plan interactions. The team business plan interactions help evolve the entrepreneur inside me. These series of communications helped in developing my skills, loaded by mind with innovative and creative ideas which helped me in starting up business of my own. 
Gibbs’ reflective cycle will be used to model the reflection. This cycle was designed by Graham Gibbs back in 1988 it has six stages namely; description of the experience, feelings and thoughts regarding the knowledge, evaluation, analysis to evaluate the outcomes, conclusion and revised action plan to do better next time. (Husebø et al., 2015)
Literature review
 This includes the previous researches done the business of catering and its increasing demand with respect to books, journals, magazines and different report, these primary sources were utilized to analyze the current market for the appropriate startup.
According to, Filimonau (2017) states the fact that that food feasting in Europe is increasing and catering business is a form of promising business opportunity. This study reports comprises of a qualitative research which gives a clear picture of increasing demand in the coming years as per conducted surveys in UK. It also deduced that people like to dine out and prefer readymade food whether in family or professional gatherings. 
According to Cheung (2012), this article revolves around the assessment of consumption of Chinese food around UK, it deals with the information of thriving Chinese food consumer sector. The key findings of this research are Chinese competitive business running in parallel and what unique selling point should be incorporated to thrive in the Chinese food catering sector. It provides the insight of how Chinese diaspora is being run successfully despite having cultural and ethnicity differences among the employees.
According to the valuable research by Carey (2016), this study on Bristol, UK, was done with collaboration of the RUAF Foundation and along with Food Business Knowledge Platform; they collectively deduced the market for catering businesses and developed the understanding of growing catering and food chain business. It also discusses the contribution of existing private food system working locally. 
                                                             Discussion
 Description 
The understanding of the business plan and the journey from idea to product or service was so clear in my mind that I came up with an idea of starting a catering company with the name of “Feed ME”. Which will serve delicious readymade and homemade food for lunch and dinner for the various events like wedding, funeral, college parties, graduation celebrations; it also extends its catering services to office premises. Food meal boxes are supplied to different organizations daily for their employees on contract basis. Food is ordered through a mobile application which needs to be installed for use, every employee has an opportunity of selecting their lunch as per their mood, as per the package selected by its company. Comfort and customer satisfaction are both met, as food is ordered just by a few taps that too of your choice. (Pasqua et al., 2012)
Feeling 
At first, I felt nervous and anxious about starting my own business as I have always been working under top-managers, getting instructions about the formulation to carry out work, in case of any difficulty I used to consult them for guidance. But starting my own business was a whole new responsibility where I have to act as the top management, take important right decisions. Later after the complete understanding of establishing the foundation of the catering business, various discussion among the business plan group, it enabled me address my nerves and made me become more confident, dedicated and self-reliant.
Evaluation 
When I planned the things according to the deliverance, everything perfectly set into the place, I started to get a lot of appreciation from my business plan team besides from my family and friends, they all played  vital role in boosting my morale and motivating me in working tirelessly to achieve my  catering service goal.
Analysis 
The decision of starting up a catering business “Feed ME” was made on the diverse analysis of the growing market, high demand, and extensive existing customer base. Establishing a business without detailed research on existing market is a failure so I performed a deep research of market dynamics after which a strategy was built to start a catering business as it has a growing market.  Catering business has a wide range of customer base it is divided in to different sectors of types of cuisines. In this scenarios the competition rate is very high because catering service providers already having an established business has developed their reputation in the market and in the minds of customers, and trying to take over the market as soon as the brand is launched, it is nearly impossible and such a thing can happen only in dreams. Donkor, E. (2012). However, accommodating all the famous cuisines in the catering business seems to be a good idea but this will need more professional and skilled chefs and kitchen staff to be able to fulfil customer requirement. The idea of starting off with two to three cuisines like Chinese, Indian and Italian will help focus on quality of food and it will require less initial investment. Ordering food by a mobile application is evidently the easiest method of fulfilling the cravings. According to a research done by “Just Eat”, people belonging to the age group of 20 to 35 years, living in a metropolitan city, are more likely to have craving to eat readymade food, which signifies that the  so called console generation is the main target market, who are always using their phones all the time. (Linko et al., 2018)
Practical application and deployment 
Practical application of “Feed Me” requires a good software development team that is able to make a user-friendly interface for ordering food online, generating a quote for organization those wish to take catering services on daily basis, different packages tab to be incorporate having various deals to meet customer requirement.  There is a main menu option and an option of daily menu which will include the dishes/ meals available for delivery. Order would be place after the personal details that are; the name of the person ordering, the address on which the meal is to be delivered, two contact numbers for assistance in any case of query. The mobile application “Feed ME” just need to be installed and food can be easily ordered.  Office workers usually are not able to dine out for either lunch or dinner due to work load, hence “Feed ME” will help them eat freshly readymade food of their own choice, or friends hanging out at someone’s place can order food, families having a get to gather at their place or for any celebrations like wedding, graduation party and much more.  Everyone with a mobile phone will be the potential customers of “Feed ME” (food catering app) which is a significant feature for a successful start-up, (Zahidi, et al., 2018)
 Although developing mobile application for ordering food service is going to cost more than an app but its estimated that 65 to 85% people give preferences to mobile application hence spending on the application cost will help not losing the 65 to 85% of market, furthermore, according to Nation’s Restaurant News report “every order made through the mobile app is about $4 more in profit than as compared to the orders made by phone call or in a restaurant directly”. Hence spending on the mobile application is worthwhile as it will generate compatibly more revenue annually. (Xu et al., 2019)
The other resources needed for the practical deployment is a space for kitchen, essential utensils and crockery, materials and raw materials needed for cooking meals and the delivery meal boxes with expert chef who is capable of making all three cuisines assisted with kitchen staff.
Skills for Professional Practice and Attributes in professional practice
The skills required to start a successful business starts from the determination and consistency for working hard in the domain until the business is well established and even after that timely improvements need to be made to keep it running successfully. I personally got the motivation and determination from the colleagues of business plan team, after which performing sufficient research on the market made me select a specific business. Furthermore, the attitude in the professional practice should be optimistic, ready to learn new things from all aspects. The learning from the business plan team helped me working closely in collaboration with my software development team, chef as well as the kitchen team. This creates a sense of belonging to the employees which is needed to attain job satisfaction. (Xuan &J., 2014)
The method used for the for-media representation is social media, where sponsored advertisements will be upload so that as soon as the application is launched it get to the users as fast as possible, on the other hand will be available on Google play store for android users and apple app store for the apple users. Secondly, promotion methods through bloggers and public influencers will also be adopted to reach the customers efficiently. Furthermore, promotion through brochures will be done by setting up stall in famous shopping malls and grocery stores. (Kimball &C., 2016)
Conclusion 
In a nutshell, this report concluded that having sufficient knowledge of market and developing an appropriate market strategy along with an innovative idea, which has a unique selling point (USP). The implementation of such an idea as a start-up, in practical life is always successful. Good innovative idea should always be backed up a good plan that can reach the practical implementation; it is an art to drive a raw material to its final product and then making it into a recognized brand/ start up. Idea must be unique, attractive and must fulfil the un-catered demand of public. That is, it should be in accordance with the need and demand of the customer, clear sense of targeted market is essential for the growth of business.  The idea to be implemented should meet some fundamental/basic need of the market. It is evaluated from this report that it is very important to have a systematic approach and deep understanding. (Lum &B. W. 2017).  
Action plan 
In future, I definitely plan to create a liaison among the other entrepreneurs and have beneficial conversations regarding the techniques of stress handling and strategies to tackle difficult situation which will give me inspiration. I further plan on launching a restaurant for which I might look for people who are interested in creating a joint venture.  
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