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[bookmark: _Toc160129889]Component 1,
[bookmark: _Toc160129890]1, Name of Business and Type of Business Ownership 

The owner of the business would be Mr Soyful Islam Miah 

About Me, Mr Miah the Chef  
I was taught how to mix and blend herbs and spices by my mother, before I was shown how to mix colours by my teachers in school. I guess it says it all that from an early age I understood spices and I have been interested and passionate about creating unique and authentic dishes ever since. Over the years I have travelled extensively throughout the Sub-continent to find new and exciting spice combinations to excite and enliven the palate. I am forever on a quest to extend my repertoire of signature dishes.
Mama’s Indian kitchen will be the business structure of a Limited company by shares. The rationale   opted for in order to make Mama’s Indian Kitchen a limited company structure was chosen for three particular reasons. Firstly, it would be a fantastic way for it to be its own entity with limited liability. Secondly, monies are easily distributed in the method of dividends which is distributed amongst the shareholders. Thirdly, the tax method for a limited company is also the tax method of Corporation tax which is widely acknowledged as one of the most cost-effective ways of saving on taxes. Net profits are taxed with a limited company. 
Mama’s Indian Kitchen is the name given to the business as this name relates to my great grandmother, grandmother and mother who have all contributed to keep the same family recipes alive through generations. Mama has now lovingly passed down the mama’s family secret recipes to me to keep the tradition alive. My family had originated from India and decided to migrate to Britian in 1936, bringing their knowledge of Indian cooking to Britain. According to Butt Foods (2018), Indian food remains one of the Britian’s success stories and every week across Britain 2.5 million customers eat the Indian food which leads the Indian food industry to be worth an estimated £3.6 Billion. The kitchen is where I was taught how to cook food with rare Indian spices and by my grandmother and mother who would observe my cooking skills, my weekends are spent in the kitchen cooking with grandmother and mother. We all share our food palates and experiences of different blending technics with spices to discussing special family recipes, and for this reason the kitchen has always been a place of happiness and good memories. 
According to R, Craig (2024) A limited company is a type of business structure that has been incorporated at Companies House as a legal ‘person’. The limited company is separate to its owners and can enter contracts in its own name and this would mean that it would be solely responsible for its own actions such as finances and liabilities. The owners or owner of the company are protected by ‘limited liability’, which means that they are solely responsible for business debts up to the value of their investments or what they guarantee to the company which is commonly the figure of 1.00 GBP.
Pros of forming a limited company 
· Limited liability of the owners of the business  
· Ability to raise finance by selling shares in the business.  
· Employees can own a share in the business.  
· Suppliers are sometimes more willing to deal with a limited company.  
· Can continue to trade if one of the members leaves.  
· The company name is protected. 
 
Cons of forming a limited company 
· A wide range of complex and detailed legislation must be complied with, which is not applicable to sole traders and partnerships.  
· Compulsory disclosure of company information 
· Credit is more difficult to obtain (especially when the business is starting up)  
 
https://www.rapidformations.co.uk/blog/what-is-a-limited-company/


[bookmark: _Toc160129891]2, Mission Statement  

Mama’s Indian kitchen principal aim is to provide the consumer with authentic freshly cooked Bangladeshi food. The main objective is to use local suppliers which will help boost the independent business industry and ensure fresh sustainable local produce. The core of this business is outlined below: 
[bookmark: _Hlk159957149]I was taught how to mix and blend herbs and spices by my mother, before I was shown how to mix colours by my teachers in school. I guess it says it all that from an early age I understood spices and I have been interested and passionate about creating unique and authentic dishes ever since. Over the years I have travelled extensively throughout the Sub-continent to find new and exciting spice combinations to excite and enliven the palate. I am forever on a quest to extend my repertoire of signature dishes. 
[bookmark: _Hlk159957247]At Mama's we only use recipes that have been lovingly passed down through the generations from one mama to another mama to keep the tradition alive and the secret recipes the same. We aim to provide our customers with the most authentic and enjoyable experience of Bangladeshi/Indian/sub-continental cuisine. The emphasis is always on providing a welcome and at Mama’s we would like to welcome you and your family to join our Mama's family in sharing our mouth-watering and authentic dishes. These are prepared with love and care by our experienced chefs who work with the finest and freshest Indian spices from the heart of the subcontinent combined with freshly grown local produce that are destined to tickle and tantalise your tastebuds. 

[bookmark: _Hlk159879346][bookmark: _Toc160129892]3, Describe the product or service offered by your business

The business will offer authentic Indian Bangladeshi food that will be Specialise in vegan, fresh organic, Kosha and halal, catering to different dietary needs. Providing tasty food which is value for money “To feed Cardiff on a budget” is what we at Mama’s Indian Kitchen hope to achieve. Services provided will be taking telephone orders and delivery and pick up orders. There will also be a Mama’s Indian Kitchen website where the menu that can be accessed. According to Volpe, M. (2016) Having the option of a website service for a food establishment could help the establishment to promote the business. it can also give the customer an insight of what the quality that they can expect to receive whether it's ambiance or excellent food. 
The Mama’s Indian Kitchen app would be a success as from the research and data gathered from the public. There is a high number of customers who will access the menu via the app and place an order.  According to Srivastava, S. (2018) According to a recent survey that was carried out which had stated that approximately 1,500 mobile phone users and 81% of customers had reported that they would usually search for any food establishment using an app. On the other hand, there was a 92% of consumer that would complete their food ordering task by using the means of the mobile web.

[image: A white background with black text
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The use of package they will be eco-friendly as we aim to be environment friendly. The term biodegradable has been used really broadly for anything that is sustainable packaging material which would naturally break down – under any conditions and in an undefined amount of time.
https://tipa-corp.com/biodegradable-packaging/ 
Platforms such as Just-Eat, Deliveroo and Uber Eats are essential for the business as these three platforms boost revenue and bring in new consumers. By using services such as Just Eat, Deliveroo or Uber Eats, it will allow for a cut in cost such as mot and business insurance and wear and tear on my vehicle also they use environmentally friendly e scooters and are extremely reliable, whilst allowing for the staff to manage their time and productivity within Mama takeaway. The contract with Deliveroo would be charged annually ranging from £300 to £500 pounds. Deliveroo guarantee a specific time frame to reach the customer, whilst charging between 10% and 30% foe reach delivery.
https://cpdonline.co.uk/business-guides/setting-up-a-takeaway-business/
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In addition, the product and service offered for our business is better described using a simple form of market segmentation. Identifying key elements of the market that the business is aiming at i.e. Halal, vegetarians, fresh organic, local religious community groups, students, budgeting families and the specific dietary groups such as Indian food lovers, vegetarians, vegans, families, Muslims. Student community, vegan, and Muslim community. 
Market segmentation is the process carried out to of divide your target market into clearly defined subgroups of customers who usually common characteristics and priorities. When you are able to identify these segments, you can easily tailor your marketing strategy for you to be able to meet your customer's wants and needs.
https://www.mindtools.com/ao3jpz8/market-segmentation
There are already many Indian recipes that area already naturally vegetarian, so to convert dishes to veganized versions simpler. With less ingredient substitutions, veganizing many of our favourite Indian dishes is a lot easier (Nisha, 2021)


[bookmark: _Toc160129893]4, Physical location and equipment required
Local commercial premises in either Cathays or more specifically on Crwys Road Cardiff – due to good footfall and established student communities. 
A5 planning permission is required for the Use of Class as this used for hot food takeaways, where sale of cooked hot food is sold for consumption off the commercial premises. The following would require an A5 – our Fish and chip shops, Pizza shops, Fried chicken shops, Chinese, Indian takeaways, Kebab shops. 
https://www.plande.uk/sectors/a5-use-class-hot-food-takeaways/
Equipment that are required for the running and operation of the business are included as fitting and fixtures with the business. The premises is all equipped with the relevant equipment, and this is binding with in the contract of the lease.
The cost of equipment would base on the overall size or the premises and the type of equipment that would be require for the operation of the business. The larger the premises is the more food you would be required at one time.  You can choose to purchase less equipment initially and expand your equipment as your business grows. Equipment for your takeaway business can cost between £10,000 and £50,000.
https://cpdonline.co.uk/business-guides/setting-up-a-takeaway-business/

· Commercial cooker
· Microwave
· Chip Fryer
· Canopy Hood
· Deep freezer 
· Double breasted fridge 
· Hot plate machine
· Telephone
· Epos system 
· Single stand floor pot cooker
· Gas safety installation 
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[bookmark: _Toc160129894]5, Human Resources 

The business will source employees from a variety of sources. Key roles will be recruited from family and friends and specialist roles will be recruited from reputable employment agencies (Gold chef). Looking to cut cost our business will be looking for employees who can delegate several tasks. The business will need employees - a chef, which is myself, as this role is the costliest role for the business: Following the role of a tandoori chef who would be able to assist myself and vice versa. The delivery driver will take orders whilst he is free and there would be a packer who will make sure orders are packed and the front of house is attended. The kitchen porter would unnecessary due to the business working with disposable cutlery so there would be no work for a kitchen porter to carry out unlike an ‘eat in restaurant’. The human resources question has been significantly impacted by the ongoing cost of living crisis and including record headline rates of inflation and particularly on wholesale foods and ingredients and raw materials. According to The Guardian, 2021 The wholesale prices of spices such as cumin and coriander have risen by 50%, while the cost of garlic and ginger has soared.




[bookmark: _Toc160129895]6, Marketing Activities 

The market research carried out for Mama’s Indian Kitchen was a questionnaire sent out to friends and family through Microsoft forms. This questionnaire was sent to family and friends who thereafter sent the questionnaire to their friends, family, neighbours, and colleagues. I have also sent this questionnaire to the local Mosque as most of my halal customers would be from this community and group. The local university student unions have also filled out this questionnaire as the targeting consumers would be students because the majority of the public in the Cathays area are students. This information and market data have helped me form a picture of which days of the weekdays would be the busiest. These market activities are displayed in the graph below. A flyer and poster have been composed to hand out to customers. The flyer is for an open day to drum up the business and bring in walking trade. We have a poster where that offers are added and discounts as our market research. 

[image: A graph with red and blue squares
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The data in the graph above has indicated to me that the weekdays would be the less busy time of the week. I will advertise a promotional offer in this period to bring in the customers. As business revenue would be lower from Monday to Thursdays. I would need to prepare my food on a Thursday as the following days are the busiest days, and this would also mean extra staff unless I prepare my ingredients and products before business opening hours on a Thursday and carry on my tasks after business hours on the Thursday night for a shorter time frame. This will help me reduce my overheads and costs. 
[image: A green and orange flyer
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[bookmark: _Toc63253104][bookmark: _Toc160129896]7, Financial Resources
The financial resources for Mama’s Indian Kitchen will be drawn from immediate family members for £5,000 also the Mosque community fund will deposit the amount of £5,000 of borrowing, these two sources have both settled the period of the 2-year term to be paid back interest free (Halal).  I have savings of £10,000 that I will be investing in this venture. The development bank of Wales offers loans ranging from £1k to £10 Million over the terms of up to 15 years (development bank. Wales). 
https://developmentbank.wales/PPC-2-business-loan-Wales?gad_source=1&gclid=EAIaIQobChMIvNWx3_jQhAMVj1JBAh2gWAIpEAAYASAAEgJEJPD_BwE
Accounting (Banc,2023), the micro business loan of up to £25k will be available for start-up businesses but would have to meet the following criteria.
· Business plan summary
· Historic accounts (up to two years if available)
· Two years cashflow forecast for loans over £25,000 (One year for loans up to £25,000)
· Up-to- date management information
· Previous three months bank statements (personal if start-up)
· Statement of assets, liabilities, income, and expenditure
Banc (2023) states Banc work with the Welsh Government and can reduce the interest rates on their loans by up to 2% for businesses located in a Welsh enterprise zone or for those who are planning to relocate to one. 
[bookmark: _Toc160129897]Flexible business loans
If you're a business in Wales wondering how to get a business loan, speak to us today. Our loans range from £1k to £10m over terms of up to 15 years.
Finance for the business would also be accessible from a variety of zero percent interest credit cards which can be used for very short-term cash injection purposes where ordinary loans are not readily available. They can also be used for reserved option if required to pay for fuel and other small purchases. A leading financial advice website advises that these cards remain one of the least expensive ways of borrowing at 0% over a period of up to 21 months (Lewis 2024)  














[bookmark: _Toc160129898]8, Strengths, Weaknesses, Threats, and Opportunities SWOT


[bookmark: _Toc160129899]SWOT analysis
	Strengths
	Weaknesses

	· Food App MIK
· Direct access our service
· Family run
· Biodegradable containers
· Authentic and traditional
· Experience in the Indian food sector.
· Strong family support
· Family have been in the trade since 1975.
· Special recipes 
· Home cooked food 
· Contingency fund
· HFA – Halal produce (Animal welfare- superior quality produce)
· Reliable transport (eco-friendly)

	· Busy Friday, Saturday and Sunday prep would need to be done on a Thursday.
Extra staffing may be needed for this.
· Perishable food
· Absent staff
· Unreliable suppliers 

	Opportunities
	Threats

	

· To source and use fair trade produce.
· Once the takeaway is established, we will consider donating food to local charities within the community.
· Keeping up to date with technology such as social media and advertisement and different ways to access our services.

	
· Competition in the immediate area
· Cost of products and 
· Political effects with trade deals tax tariff. 
· Inflation 
· There are a lot of takeaways/restaurants serving food from the Indian subcontinent in the area.





[bookmark: _Toc160129900]9, 12 Month Cash Flow Forecast


	
	Jan
	Feb
	Mar
	Apr
	May
	June
	July
	Aug
	Sept
	Oct
	Nov
	Dec
	Total

	Income
	
	
	
	
	
	
	
	
	
	
	
	
	

	Sales
	12,000
	12,000
	13,000
	14,000
	15,000
	12,000
	12,000
	12,000
	13,000
	14,000
	16,500
	17,500
	£163,000

	Investments
	20,000
	
	
	
	
	
	
	
	
	
	
	
	£20,000

	Total Income
	32,000
	12,000
	13,000
	14,000
	15,000
	12,000
	12,000
	12,000
	13,000
	14,000
	16,500
	17,500
	£183,000

	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Expenditure
	
	
	
	
	
	
	
	
	
	
	
	
	

	Wages
	4227.
77
	4227.77
	4227.77
	4227.77
	4227.77
	4227.77
	4227.77
	4227.77
	4227.77
	4227.77
	4227.77
	4227.77
	£50,733.24

	Rent
	1234
	1234
	1234
	1234
	1234
	1234
	1234
	1234
	1234
	1234
	1234
	1234
	£14,808

	Elec/Gas
	1000
	1000
	1000
	1000
	1000
	1000
	1000
	1000
	1000
	1000
	1100
	1100
	£12,200

	Telephone/ 
Broadband
	51
	51
	51
	51
	51
	51
	51 

	51
	51
	51
	51
	51
	£612.00

	Water
	750
	
	
	750
	
	
	750
	
	
	750
	
	
	£3,000

	Insurance
	74
	74
	74
	74
	74
	74
	74
	74
	74
	74
	74
	74
	£888.00

	Vehicle Running Cost
	150
	150
	150
	150
	150
	150
	150
	150
	150
	150
	150
	150
	£1,800

	Equipment Purchased
	295
	
	
	
	
	
	
	
	
	
	
	
	£295.00

	Stationery/ Printing
	93
	
	
	93
	
	
	93
	
	
	93
	
	
	£372.00

	Accountant Fee
	299.00
	119.00
	119.00
	119.00
	119.00
	119.00
	119.00
	119.00
	119.00
	119.00
	119.00
	119.00
	£1,608.00

	Business Rates
	310
	310
	310
	310
	310
	310
	310
	310
	310
	310
	310
	310
	£3,720

	Materials
	1500
	1500
	1600
	1700
	1800
	1100
	1500
	1500
	1600
	1700
	1950
	2000
	£19,450

	Total 
Expenditure
	9,983.77
	8,665.77
	8.765.77
	9,708.77
	8,965.77
	8,265.77
	9,508.77
	8,665.77
	8,765.77
	9,708.77
	9,215.77
	9,265.77
	£109,486.
24

	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Net Cash Flow
	22,016.23
	3,334.23
	4,234.23
	4,291.23
	6,034.23
	3,734.23
	2,491.23
	3,334.23
	4,234.23
	4,291.23
	7,284.23
	8,234.23
	£73,513.76

	Opening
Balance
	£0.00
	22,016.23
	25,350.46
	29,584.69
	33,875.92
	39,910.15
	43,644.38
	46,135.61
	49,469.84
	53,704.07
	57,995.30
	65,279.53
	£0.00

	Closing
Balance
	22,016.23
	25,350.46
	29,584.69
	33,875.92
	39,910.15
	43,644.38
	46,135.61
	49,469.84
	53,704.07
	57,995.30
	65,279.53
	73,513.76
	£73,513.76











[bookmark: _Toc160129901]Component 2 
[bookmark: _Toc160129902]1, Feasibility and Critical Analysis
A businessperson who wants to go into business must be confident in their venture to become a successful entrepreneur. The business idea can be taken forward to experts who would be more than happy to coach you in and guide you in the right path. One can be confident and have faith that their business plan would be feasible and deemed as a success. This all to me depends on finance and experience and full dedication with a lot of commitment. The biggest strength for me is having experienced family member who have a vast set of skills and experience in the business sector. For myself I have vast skills and am more than passionate about cooking and sharing my food experiences with other members of the public. 
There would be a contingency plan where throughout the year there would be a pot where funds are deposited for periods of extreme hardship faced by the business. one should always be prepared for a temporary spell of a drop in the business. Having funds put aside in a high interest savings account this is beneficial to the business in difficult financial and unexpected circumstances. 
A lot the of expertise and experience and skills come from family and extended family members who can bring wealth and knowledge and guidance into my business. The family are knowledgeable on taxes and expenditures. Having a family who has been in the trade for a long period this gives me a window to assessing suppliers who have good produce and a very good rate on price. Relationship with your suppliers is key as this can help you buy produce on credit and help you source out the finished product. Wholesalers have been working with my family for many years and have trust and confidence that the supply chain would go ahead even if there was a spell of a period where the business had a shortfall. Having the skills of being a chef is a big bonus as I can delegate in other job roles such as having the skills for the tandoori chef (sue chef). If the Tandoori chef was sick or off work, then my skills would come in handy. I can take a lower wage as I am able to take less of a cut from the highest wage in the establishment which is the heads chef role. then my skills would come in handy. The Cathays area is populated with students.
[bookmark: _Toc160129903]2, What are the risks, threats, and weaknesses of your proposal and how do you propose to overcome them?
The business plan is strong; however, risks remain, and plans need to be put in place. Firstly, I can take a lower wage and make the books float. The staff could be on a zero-hour contract basis until the business has established itself and is able to balance the books. This technique would come in handy if the business went through a quiet period. This would involve streamlining the business and having family members to work during this period on a lower wage which would be something that I would consider. The threats are competitors surrounding the business and keeping a close eye on their menu and prices is something that I would consider a task that must carried out regularly. The business is in a busy area where consumers can be enticed to enter the business by spotting the poster that states 25% off on walk in orders. This will help generate more customers and walking pass trade to enter the establishment. Free samples which can be made from simple ingredients will also be trialled.  The gas and electricity would be taken to a cheaper tariff as this would help with costs. The rent can be negotiated to be put on hold for a month or two which would give the business some breathing space and help it to accumulate revenue. Freezing the interest on capital debt is an option that can be drawn forward to the bank and creditors. Consideration on closing the business on less busier days is an option, as this would help cut costs on produce, gas and electricity and water. Staff would be minimised for this period, and this would temporarily help with the cash flow process. 
Having the business opened just on the busier days for longer hours (the weekends – see above graph in C1) would enable a boost of revenue due to less bills being paid out over the quieter days. I would have a £9,000 contingency fund for unexpected expenditure such as shortfall of funds and replacement of equipment that needs to be replaced to keep the business running smoothly. Insurance would be set to be in place for such issues that might surface but due to the nature of insurance taking a vast number of weeks and even months to be dealt with, this could leave the business dependent on faulty and inadequate equipment. Revenue would be lost if the business is to rely on the equipment to be replaced. Having the funds set aside is always a brilliant financial plus, as this reduces borrowing and takes weight off the business to look for alternative funding in an emergency. 
As a business owner I would always put my effort into looking for cheaper tariffs on utilities. The key rule for me as an owner is to make sure that I am not taking all the profit and that I give back to the business and consumers. Business owners should have their finances watertight as this would help them in the longer term of the business. Having a successful business does not mean that you will always have endless success. I would always invest back into my business and customers, even if the business is to run successfully. However, at unexpected times the key to business feasibility is always to balance the finances which may mean that overall, there is no gain but neither a loss financially and having the doors opened for this period would be much more feasible than having a to close down the business permanently. 
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13. How would you like to order your meal?

More Details
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8. On which days of the week would you order a takeaway?

More Details
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9. Do you have any dietary restrictions?
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6. How likely are you to use the Mama's Indian Kitchen food app?

More Details
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