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Introduction
I  have been asked to do a reflection on our recent business plan, I am using Gibbs reflection model for writing this report . So I am using all the 6 stages this model has it will help me to write what I did well and what improvement I can make.
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https://www.ed.ac.uk/reflection/reflectors-toolkit/reflecting-on-experience/gibbs-reflective-cycle
(accessed on 18/09/2019) 
Description
 We Were asked to make a team of three people and Come up with a Business idea, also a create business plan and a report as part of our assignment, So our team came up with the idea of doing a restaurant business. Two of us has previous experience working in the Indian Restaurant so we decided to open an 30 seated  Indian restaurant and takeaway, We are 3 Partners Total investment we require £55000.  In the business investments from each partner will be £15000 each from personal saving  and £10,000 Short fall  which is a total of £55000, As  a new business if we want to get funding we have to convince investors with our business plan. From the capital investment 40 thousand pounds will be spent on equipment, fixtures and fittings and the rest of the £15000 will be kept in the business account for adjust the cost later on.
 The building will be on a 21 years lease with £21400 rent annually  and the first rent review will be after five years. After the 1st term Rent review will take place in every 3 years. We are starting with 8 staffs including three of us.
Location and Design: Restaurant  Its on the 2 station road on Radyr, There will be a bar placed  on the left hand side of the restaurant when you going in  with a drinking lounge where customers can order their takeaway order and can have a drink while they are waiting for food to cooked.
The 60% of the ground floor will be used as  dining area and 25% will be used for the  Kitchen. The rest of the 15% will be used  for utility room and storages. The Toilets will be located  on the 1st floor.
Feelings
When we were asked to do that assignment  I was really excited and was  looking forward to do something like that. I reviewed the assignment and noted what to do and how to do.

Things began to become apparent about what was anticipated during the process.

I thought its very simple at the beginning but it wasn't, I had to research more than what I expected. My major concern was during this assignment is the financial  part, to keep the expenses low as possible however I made little errors which were advised by my tutor after the presentation .

Part from that I felt I was quiet comfortable doing the competition, product positioning , 

and employee section. I felt one of my strength is research , I could've done much better than what I done,  I felt I've missed out some of the elements but I will reflect on that later on and use it as my strength.  working on the financial projection it was challenging and interesting, The sales part we did, expectation was (60 meal) quiet low, which wasn't enough to make business profitable.
After getting feedback from my tutor and discussing in details I realised it would be better to consider to sell at least 90 meals a day. These  would be easily manageable and will make the business profitable to make the investors interested to invest in our business.
I feel more confident now than before to do a business plan. I know what to do now which part to consider to start a business plan. I believe that has improved my business plan writing skill.
Team working: "Alone we can do so little; together we can do so much." - Helen Keller 

while I was doing this assignment have learnt that when one of our team member did not contribute as a team, we had to do his part at the last minute.
Time management: Plays key role in any business, We have felt stressed when we were rushed because of one our team member. 

Evaluation
 We made a questionnaire to carry out a survey, did really worked for us.  we have found out how many people are interested and what age band type of food etc. The result was really good out of 35 people 15 wanted a Indian restaurant, 10 wanted Indian takeaway and 10 people wanted both also out of this 35 people 18 people like Indian curry. I have noticed one more thing when they handing over the paper to us they were very interested asking questions about when are you going to open? what is the seating capacity?  is that going to be a licensed restaurant? etc  I was very pleased with this outcome, this things boosted my confidence & inspired me to open a business in this location.

only once I felt it was a little bad experience was not getting any welcoming response from the Italian restaurant which is located couple doors down from our premises I have tried couple times to talk to them they've ignored us.

 

 we also faced little problem when we are talking to the suppliers, for prices & products  but we did overcome this at the end. By doing this business plan  I have learnt that every business has some barriers and limitations you come across but you can overcome this things by using the resources like your links and sources and building your portfolio high  and keep focused.
 I may be little uncomfortable about my financial skills, however I believe that I can improve this skill from now on. I also believe that experience ended on a positive note.
My colleague Alhaz did helped  me with the Cash flow by giving me a guide line of the cost will be involved. I don't think I have let myself down, I still have learnt a lot about how to setup a restaurant, marketing, sales, finance and how to present a business plan front of investors. It was a very good opportunity to reflect my knowledge on a real world of business and see how  I do it and how it works.
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Analysis
It was a Team assignment in our team three of us was involved but one of our team member didn't performed. so Me and Alhaz  Luckily we did this as a team although I had  support from my colleague Alhaz but it was hard for us to do three peoples work within a short time frame. So I found out teamwork is really important in any business. 
I've  also learnt that When you rush on things you make silly errors like what we did on the costs forgot to include the Rubbish handling charges. By presenting this business plan to My tutor and  having question and answer session  it was great experience. We had to face some of the questions what we never expected but it was related to our business plan, it was a good exercise for the future. 
Health & safety:  In the food sector one thing is very important  In order to serve the  quality food, all the staffs will have to get training and obtain a food hygiene certificate of at least level 2 before starting work in the sector. We will hire a Trainer( food Hygiene consultant) who will be employed as and when required to keep the cost down.
                               Use of  7Ps for marketing: I have used 7ps Model.  

(Perreault, McCarthy and Cannon, 1990)
 Marketing & promotion: Our Aim is to provide the top quality food to the locals. Won't have to promote much because  It's in a prime  location where Radyr golf club, an Italian Restaurant, and 2 pubs. Once in every two months there will be door to door leafleting, Social media ,website & apps . Our target areas are Fairwater, Morgantown, Tongwynlais, Pentyrch and Taffs well. We will be serving in these areas without any competition.
We're expecting to sell at list  60meals a day. Golf club has membership service to its members in the area and we will be giving 10% discount to the members, also the club has a curry night for 50 people every Sundays which we will provide the food  at cost price to promote our business. 
Legal requirements:
· Business License
· Food Service License
· Liquor License
· Music License 
· Unique Taxpayer Reference (“UTR”) number

· HME Indian Restaurant Licenses
· Permit for Signage
 Health & Safety : Every employer's duty to protect  his/her employees  health &  safety and welfare of others who will be visiting the place.  Employer will advice others the information about the risks in  workplace and how everyone should  protect, also train them if required. Health and safety advised will be advised to the employees before starting their duty. 
Duties of employer’s regarding the health and safety as follows:

· Employees rights
· Hazards and risks

· Safety inspections

· Union safety representative

· Disability rights

http://www.hse.gov.uk/workers/responsibilities.htm (accessed on the 19/09/2019) 
Conclusion

       Location wise  we found a very good business premises for rent  in the Radyr area in Cardiff where is no other Indian Restaurant within 4 miles radius. It was a shop with A2 licence than agent will get A3 permission for us to use it as a restaurant. The premises is located on the  junction of Station Road & Heol Isaf in Radyr where is most of the shops in Radyr , where few other businesses operating including Michael Graham young Estate Agent, co-op and Martin’s convenience store also train station, pubs,  Golf club and an Italian restaurant in walking distance. Population of Radyr is 6800 and within a mile from our premises 16000 new houses are coming up by next 6-12 months also our target to serve the surrounding areas like Pentyrch, Creigiau, Fairwater, Morganstown, etc.  So we've  seen the opportunity and decided to start our 30 seated Restaurant with 8 members of staff. after the research and evaluation we come to a conclusion we will open a business in the area, By doing this business I have learnt a lot about legal, retail, financial & marketing so it was a good experience.  
Action Plan

I believe I have lot to improve on my financial cost and sales forecast. To prepared myself for future.  I need more information what do I have to do before create a business plan. I have to go to Barclays bank & get their business plan template  (it was advised by my tutor)  I will go and get it  to do some exercise.  I also believe I can develop on all these  areas  by practicing more or through training , Reading articles, blogs, books  and put all this learning in to practice.
I have used Gibbs model of reflection to reflect on my business plan, it was easy to use helped me to identify my strengths and  weaknesses and helped to write my journey on my business plan. 
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Vegetable dishes


Tandoori grill
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�
We're  keeping our price an average with other business near by�
For marketing We're using leaflet, Social networking,


Websites, trip advisor and mobile apps


Opening offer to the Golf club  10% off. �
Our business  on a prime location, Radyr Cardiff.


We don't have any competition  in the area.





 �
At present


We are serving inside, takeout and bar.


All of our Staffs are using 


Uniforms, cookers, bar and walk in  fridge's 


  �
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