                      Eat Romanian 
                                         Food Truck business
Eat Romanian is my business idea which I am going to present to you today. It all started with my love of cooking and baking. I used to enjoy watching my parents and grandparents cook when I was a kid, and I even borrowed a little from each of them. It became my main hobby. I began to experiment with new recipes, even improving them by adding my personal touch. Later, I began cooking for my family as well as for my friends.
 Everyone was so impressed with my meals that they suggested I should open a restaurant. As time passed, I began to consider starting my own business, a small restaurant. It turned into a dream that I was determined to realize one day. My daughters became even more enthusiastic about this as they grew older, and one day they came up with a new idea. Why not start my own food truck? This way, I could combine my two hobbies, traveling and cooking, into one.
We started to develop this new idea every day. For this, I decided to start the research process using the two basic kinds of data collection: primary and secondary sources. The primary source is a field data collection where I can see people’s demands, study competition, and decide if this business will be viable on the market. For that, I created a questionnaire form to serve the public respondents in gathering information. The results were great: 70% of people have tried food from a food truck before and 79% are willing to try food from different countries’ cuisine which is very encouraging. Also, the questionnaire results show me the preferred times for having a meal out are between 12 pm and 8 pm. So, I expect that will be the time period when footfall will significantly increase. The results also show the type of food people prefer at that time (72% cooked meals cold/hot) and the price they are willing to pay for. It gives me an idea of how people would like their food to be delivered and how much time are they willing to wait for, regarding that will be their break time period.
Regarding the location, being a mobile food truck, it will be easy to move from place to place and build a customer loyalty relationship. Located in Cardiff the food truck will primarily serve the people within a 40-mile radius, considering it is the only Romanian food truck in this area, but will consider also other locations as different events, markets, etc.
After using the data from primary sources, the secondary data sources will help me increase the effectiveness of the research.
The legal identity of the business will be as a sole trader as I like things to be done my way, to take my risks and no one to be affected or to blame for my mistakes. I will also use my own savings to invest in this business.
The mission statement for my business will be:
To delight every customer with our best traditional authentic Romanian recipes using local, fresh, seasonal ingredients, and welcoming experiences that encourage them to return. 
The aims of the business are: 
· To become the only food truck in the area that serves authentic traditional Romanian food using fresh ingredients at affordable prices by the end of 2022
· Develop a new brand by the end of 2023
· Expand on new markets by June 2023

The objectives I put in place to achieve these aims are:
· Continuously diversify the menu to attract new customers
· Use only fresh ingredients
· To enhance flavor, color, and taste
· To reduce loss of nutrients
· To make food safe for customers
· Fast customer service at a high standard
· Establish customer loyalty

The marketing strategies I will use will be:
· Using printed flyers and business cards which will be distributed to potential customers and will promote the offers/deals of the business (e.g., buy 10 times from us the 11th is free, and challenge the Chef)
· Advertise on social media (Facebook, Instagram, Twitter)
· Create a website and interact closely with customers
· Organise free food tasting sessions from the menu in various places
· Participating at small/big events 



 
The features of the business:
· [bookmark: _Hlk98467864]Availability of the food truck to be at the most convenient times in the right places
· Fast service and reasonable prices
· Using local fresh and seasonal ingredients
· Relatively low operation costs
· Be your own boss
· Create own menu

The benefits:
· [bookmark: _Hlk98468047]Supporting local farms
· Customer’s satisfaction of experiencing other countries’ cuisine for a low price
· Reduced waiting time for delivery
· Low costs, higher profits
· Opportunity to travel at the same time

The unicity of the business will be:
· Serving traditional authentic Romanian food using fresh ingredients
· Customer’s opportunity to challenge the Chef: choosing up to 5 from existing ingredients and receiving instead a personalized traditional Romanian dish.

After conducting a SWOT analysis of the food truck, I was able to identify the strengths, weaknesses, opportunities, and threats of my business. 

The strengths are:
· The only provider of traditional Romanian food within a 40-mile radius Cardiff area
· Cheap prices
· Fast service
· Challenging the Chef opportunity
· Location flexibility

Weaknesses:
· Costly food ingredients
· Limited capital
· Limited menu
· Weather

Opportunities:
· New products and flavors
· Bigger market
· Mobile app and website
· Partnership with other businesses
· Source for new suppliers

Threats:
· Legal requirements
· Rival food truck
· World instability (prices for gas/electricity/fuel growing)

Looking at the SWOT analysis and using the conversion strategy I have the opportunity to transform a weakness (costly food ingredients) into opportunities such as developing new recipes using new products at lower costs by maintaining traditionality of the meals. At the same time, eliminating a threat (rival food truck) by improving and strengthening a strength such as developing new challenges and offers to overcome the competition, maintaining the authenticity and traditionality.
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