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[bookmark: _1ci93xb][bookmark: _Toc141271331]EXECUTIVE SUMMARY 
In today’s generation Pancake business is quite mainstream. With many small businesses out there, there is a high demand for Dutch Pancake in the market. What make me different from the competitor market is that my pancake will be customized according to the customer taste buds. Many people nowadays are practising the healthy diet life; therefore, I have decided to add fruits as my toppings for my mini pancakes to allow customers to feel they are being considered when it comes to eating amazing healthy pancakes from my food cart. This business plan outlines the establishment and operations of a mobile Dutch pancake catering service. I Lina Sultana with be the owner of this business and my legal status will be sole trader, specialising in serving delicious Dutch mini pancakes at events, parties and weddings. By conducting comprehensive market research, implementing effective marketing strategies, setting competitive pricing, and projecting financial data my business aims to achieve profitability which satisfying the target markets demand for unique and high-quality pancake experiences.  The reason why I chose to do a mobile catering service is because I want to provide services outside of Cardiff rather than just locals. Through many research I have found that by providing services nationwide it will have a good reputation for my business and people will be aware of my service. 
I will be advertising my business mainly through social media such as Facebook, Instagram and Tiktok. By doing this I can easily promote and inform people of my business. I will be looking to expand my business in the future by adding more options on the menu rather than just pancakes. I would potentially look at doing personalised cupcakes and waffles. By end of year 2, I would like to achieve more equipment and staff so I can take on more bookings. I want to achieve a well known reputation for my business venture and look at opening a shop in John Lewis. 
[bookmark: _Toc141271332]INTRODUCTION 
My business venture is a mobile Dutch Pancake catering business that will offer a variety of Dutch pancakes made with high-quality ingredients and flavours topped with heavenly toppings and sauces. All pancakes will be prepared freshly on site at events and parties. This unique mobile service will operate using a customised food cart, equipped with professional pancake making equipment and utensils necessary to prepare and serve delicious, warm and soft Dutch pancakes. My business will mainly focus on taking bookings for parties, weddings and birthdays where customers desire a unique culinary experience. The customers will have a menu to select flavours of amazing pancakes to satisfy their taste buds. My business will prioritise quality, taste and exceptional customer service to differentiate itself from the competitor markets.  
The legal status of my business will be sole trader. This means that I will be self-employed and managing all aspects of my business single handed. I will take ownership for all finances and loss and profits. I will hire two of my family members who will be fully trained with extensive knowledge in pancake preparation and provide exceptional service to create remarkable experience for customers.
[bookmark: _Toc141271333]OPERATIONS 
To start up my business I will invest 40 thousand pounds, 20 thousand pounds of which my parents have given me as a gift and 20 thousand pounds which I have saved myself. I will be using the money wisely in order to buy essential equipment such as Commercial Dutch Pancake maker, pancake turner spatula, mixing bowl, whisk, pancake batter dispenser, serving bowls, forks and napkins. I will also buy a food cart to use as a stand for my pancake maker, decorations for the setup, table to place my toppings and provide training to my staff with appropriate skills required. The operational activities will include sourcing high quality ingredients and flavours for my mouth watering pancakes allowing clients to customise their pancakes into a healthier option by adding fruits as their toppings. As my business is a mobile catering service for which I will be taking bookings from clients to serve at parties and events. The process for the service would be for example, people would book me as their vendor for their event and depending on the guest numbers, locations and timing I will quote a price to clients. To go ahead with the booking, I will be taking a 25% deposit from the customer to secure their booking. There will be no cancellation policy unless unforeseen circumstances. I will buy a business mobile phone which I will be using to take bookings as well as market my business using social media platforms. I will open a business bank account in order to take payments from customers. Advantages of having mobile business is that it will allow me to travel nationwide to provide my services. To start off with I will be taking bookings that would be hosted indoors as this will allow me to use facilities within the venues. I will have all my equipment fully PAT tested to ensure that it is safe and secure to be used. (PAT (Portable Appliance Testing) - HSE’s Answers to Popular Questions, 2023). Whilst carrying out research on starting this business venture I recognised that when providing a service using electrical equipment it is not required by law to have equipment PAT tested but I will get my electrical appliances tested to avoid danger which will prevent my clients and staff being at risk as we priortise health and safety significantly.  
Once I have established the business, I will be looking to invest in a diesel generator which will allow me to run my business outdoor without having to worry about electricity or power source. With my pancake business I will be making 50 mini pancakes in one batch which I will serve 5 in a portion, this will allow me to serve 10 customers in one go. 
The process of making mini pancakes is pretty simple, if you have the mix prepared beforehand. When attending events to speed process up I will have my batter mix ready so when I get to the venue, I will serve my customers quickly and efficiently. My business operating time will depend on the type of events for example if it’s a birthday party I will be serving for 2 hours and if it’s a big event like weddings and graduations I will be serving for 3 hours. The service will run according to the time and guest numbers given by the clients. I will be more than happy to take bookings during peak times to ensure my customers are satisfied. I will be open to taking booking from 11am to 8pm in the evening seven days a week. As I will be hiring two qualified staff, one will be making the pancakes and the other person will be serving, they will have the option to rotate during the process providing they are both fully trained. I will be there myself to help them run the service. As my business is solely mobile, I will be investing in a Van which I will use to commute to my bookings and to also carry all my equipment required to provide my services. This vehicle will be fully maintained by having the essentials such a business insurance cover, the van will have road tax and also have MOT. I will be the main driver on the vehicle to ease pressure off my staff. 
I will get all my supplies from a local cash and carry with whom I have already spoken to about getting discounts for all the required ingredients, who also advised me that I would need to set up an account with them  which will allow me to purchase as trading business and the suppliers also advised me that I will be able to purchase supplies on credit on a 30 day pay cycle which means I can buy produce and they will invoice me and I will have 30 days to pay the invoice. I will buy supplies with needs of customer requirements; I will have the flexibility of doing a monthly or weekly shopping which will help me keep on top of my service. I have also negotiated with my supplier when I get a booking, I would like to get my fruit supplies the day prior to the booking so when I serve to my clients, the fruits are as fresh as possible. 
From the research I undertook, in order to trade as a mobile catering service legally I gathered the requirements are to have catering liability insurance, street trading licence and register the business with the local council in order to get a food and hygiene score from governing body. (Mobile Trailer Catering Liability Insurance - Questions & What You Need to Know, 2019).  I understand that having Catering Liability Insurance will benefit me and the public. The government made liability insurance a requirement to help protect the public from accidental harm, that they had no control over and it wants to help your business. My business will operate within local jurisdictional and food safety regulations, adhering to stringent hygiene practices. 
[bookmark: _Toc141271334]MARKETING 
I have conducted an extensive market research to identify the potential for a mobile Dutch pancake catering service. For this research I have found that in today’s generation there is a growing demand for unique and customisable food offerings at events and parties. My Dutch pancake that has delicious flavours and cultural significance will have the potential to fulfil this demand. In modern society a lot of people want different vendors at their events to entertain their guests. From the market research I have also found that there is a gap in the market for mobile pancake services. to effectively promote my business, I will adopt a multi-faced market approach. The marketing strategy for my business will involve combination of digital marketing, targeted advertising, social media platforms, and word of mouth referrals. I will create a website and social media presence which will showcase my mobile pancake business, including menu options, customisation choices and feedbacks from satisfied customers. Social media such as Tiktok, Instagram and Facebook have become one of the biggest platforms for advertising and marketing businesses. These platforms allow you to actively inform, attract and engage with your followers. Best of all, it is completely free to set up a business account on most social media sites, making it one of the more affordable ways to advertise your business (12 Tips to Promote Your Business, 2022). To market my business to the potential customers I will make partnership with event organisers, wedding planners and other relevant professionals will be pursued to secure bookings. I will be handing out leaflets to Town Halls and wedding/ party venues to promote my business when people come to book them. According to (Power Digital, 2017), “consistency in social media is vital to make social work for you, so don’t assume you have to create a profile across all platforms. Adding more than necessary will result in sporadic, inconsistent activity, so focus on the one or two most relevant platforms for your audience.”
Being different from the competition is essential for success in the very competitive catering industry. One of the greatest ways to achieve this is by developing a unique selling proposition (USP) for your catering business. (How to Create a Unique Selling Proposition for Your Catering Business, 2023). The USP for my pancake business is that all my pancakes will be made freshly, which has a healthy touch to it. When you think pancake most business out there make pancakes with less healthy option, whereas I will be using fresh fruits for my customers. Another USP for my venture would be that it has a modern and niche approach to it as I will be using a Cart to display my service. 
I have conducted a SWOT Analysis to identify the Strengths, Weaknesses, Opportunities and Threats for my mobile catering business. SWOT Analysis can help you to challenge risky assumptions and to uncover dangerous blind spots about your business’s performance. (MindTools | Home, 2023)


	Strengths 
	Weaknesses

	
· Experienced and trained staff who will be managing the pancakes. 
· The pancakes will be freshly prepared. 
· Quick and efficient 
· Saves cost of renting a premises as my business is mobile.




	
· Depending on seasons business might be quiet as my main priorities are events and parties. For example – Peak time would be Summer.
· Limited options – such as toppings, sauces.
· Not enough experience of running a business.

	Opportunities 
	Threats 

	
· Taking parts in festivals in future. 
· In future look at wider option such as catering Waffles or Cakes. 






	
· Unfavourable economic conditions for example recessions or downfall of the economy 
· Competitors with same service and cheaper prices. 



PEST analysis identifies external factors which influence a business. In this case, we’re examining how the food industry is affected by political, economical, social and technological factors. (Frue, 2017). I have included a PEST analysis for my Dutch pancake catering service. 


While carrying out research I have gathered there isn’t many mobile Dutch pancake caterers out there. I have come across about 2 small businesses who offer their service nationwide. The competitor analysis suggests that my business will be doing well if I provide excellent customer service and the quality of my pancakes are exceptionally incredible.  The 2 businesses that are out there right now are highly priced. This will allow me to price my service at an affordable price, which will be an advantage for my business. 
The Target market for my mobile Dutch pancake sole trader service includes individuals and groups hosting events and parties such as weddings, birthdays, festivals, graduations and community events. By targeting both individuals and event organisers I as business owner aim to generate recurring bookings and establish a long-term partnership. Having a good business relationship with partners will allow my business to grow. 
[bookmark: _Toc141271335]REVENUE AND PRICING STRATEGY 
Revenue will be generated primarily through pancake sales at parties and events, with revenue streams expanding as the customer base grows. 
The pricing strategy for my business will be designed to cover the of cost equipment, ingredients, staff wages, vehicle maintenance and other operational expenses, while generating a reasonable profit margin. I will offer different pricing options to my customers for example - per pancake portions, package deals for specific parties and additional charges for customised toppings or special dietary requirements. I will carry out a competitor analysis to ensure my prices remains attractive and affordable to target market while sustaining profitability. 
I have done a thorough research in the competitor market, and I have found that for a wedding party most mobile pancake caterers were pricing their service at £700 to £800 pounds for 200 guests. This price also included travel time. 
I will be charging £600 pounds flat-rate for my service for 200 guests. Depending on the distance I will be travelling, I will be adding the cost of fuel as additional charges. I have arrived at this pricing by taking into consideration the time and effort that will go into the preparation of these lovely pancakes. 
For example, if I was to make pancakes for 200 guests, serving 5 mini pancakes in a portion, on average it will cost me around £20 pound for the ingredients I will require for the pancakes. Therefore charging £600 pounds will allow me make money for my service and the time I will put into this catering service. It will also cover the wages for my staff who will be getting paid £15 pounds an hour. 
Currently I will only have one income stream which is serving pancakes. Depending on how well my business does the first year I will be thinking to expand my income stream. 
[bookmark: _Toc141271336]FINANCIAL INFORMATION 
Accurate financial planning in absolute crucial for sustainable growth and profitability. I have anticipated an initial investment of £40,000 which will cover the cost of all essentials for my business which I have mentioned above. I understand that I may not require all of the funds and I intend to save some of the money which I can use later on to establish my business further in the future. The financial projections will outline a compressive breakdown of the purchases of all products, licenses, insurances and marketing expenses. Monthly operating expenses, projected sales revenue, and profit margins will be demonstrated in this business plan. 
I have calculated for the pancake catering service my equipment and tools will cost me £1808,87 which will include the cost of the van. For my raw ingredients it will cost me £11.15, and for any additional fresh fruits, toppings and sauces I will put in 50 pounds. 
The insurance quotation I got for my van was £1364.65. (Gocompare.com - Results, 2023). I have also check the road tax for this vehicle will cost me £200 Annually. 
As I will be self-employed I will register myself with HMRC and complete self-assessment in order to be on the tax payroll. I will hire an accountant who will deal with all my accounts in order to run my business smoothly. I have included a detailed cash flow projection which is attached in appendix. 
From the cashflow projections I have found that, from the £40,000 start-up cost I was left with £35,835 after all my expenses which included product costs, ingredient costs, vehicle cost and maintenance and other essentials. By end of 12 month my cash sale should be £42,700 as I have booked out my calendar for the year. I believe my profit margin will be £42,700 minus £14,784 which will equal to £27,917, that’s the profit I will make in the first year of my business. My business has not made any losses as I will be taking booking constantly. 
[bookmark: _Toc141271337]CONCLUSION 
My mobile Dutch pancake business sole trader service seeks to offer a unique culinary experience by serving delicious pancakes at parties and events with convenience and excellence. Combining delicious pancakes, a strong marketing strategy, efficient operations and competitive pricing my business aims to establish itself as a reputable and profitable venture in the mobile food industry. 













[bookmark: _Toc141271338]APPENDIX 1[image: ] - Cash Flow Projection 





 





[bookmark: _Toc141271339]APPENDIX 2 – Equipment and Products 

In this appendices I had included all the items and products I will be purchasing to start up my business. I will use to money I have gathered to buy all the essentials. 
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LINA SULTANA 
PancakeBitez_Cardiff@wales.ac.uk
079061284222
Cardiff
PERSONAL PROFILE 
I am a highly resourceful, flexible, innovative and enthusiastic individual with a considerable
amount of knowledge regarding administrative and office procedures with very good numeracy, literacy and IT skills. I am a quick learner with the ability to absorb new ideas; I am experienced in coordinating, planning and organising a wide range of administrative activities. I also have the ability to stay organised throughout stressful situations. I am an excellent team player with proven ability to work proactively in a complex and busy office environment. I am a hard working individual that can provide efficient and accurate administrative support to work managers and colleagues. I can easily adjust to changes and cope with working in a fast-paced environment. I like challenges that stimulate me therefore I like taking on new responsibilities. I have always been considered to be efficient and trust worthy.

KEY SKILLS
· Ability to communicate verbally, electronically and in writing
· Good telephone etiquettes 
· Team work and problem solving 
· Managing different priorities and work under pressure with the ability to produce accurate work 
· Strong organisational, administrative skills
· Excellent proofreading and computer skills to ensure data is accurate
· Ability to maintain privacy and confidentiality
· Time management 
· Excellent knowledge of all Microsoft Office packages - Outlook, Word, PowerPoint Presentation

EDUCATION & TRAINING

Food and Hygiene Training Course June 2023 
Level 1 Food Safety Awareness 
Level 2 Food Hygiene and Safety 
Level 3 Supervising Food Safety 

Joseph Chamberlain College – Birmingham(2010 - 2012)
A Level Sociology C 
A Level Law D
A Level Religious Studies C
A Level Fashion & Textiles C

Golden Hillock Secondary School – Birmingham (2005 - 2010)  
GCSE Maths A                 GCSE Business Studies D          
GCSE English C                Btec ICT Pass
GCSE Science C               GCSE English Lit C

EMPLOYMENT HISTORY 

Self-Employed 2023 

I am looking to open my own mobile catering business which I will serve nationwide at parties and events. 

Workforce and OD Administrator (2020 - Present)
Brief Job descriptions and responsibilities:
· To be the first point of contact for service users and provide an efficient and high standard of administration support to the Workforce & OD function.  
· To be the first point of contact for service users and provide an efficient and high standard of administration support to the Workforce & OD function.  
· To prepare and produce letters, reports, notes of meetings, spreadsheets and other documents in various formats in a timely manner.
· To provide an accurate and efficient administration service to the Workforce & OD department, through the provision of the following: incoming/outgoing  telephone calls, stationary supplies, bring forward systems, filling systems, emails, opening post, typing, diary maintenance, arranging meetings.

A&E Administrator Heartlands Hospital (2016 – 2020)
Brief Job descriptions and responsibilities:
· Registering all walk-in and ambulance patients that attend A&E Department
· Filing and scanning patient documents on the system 
· Dealing with complex queries via telephone and face to face
· Practising patient care, ensuring all patients who attend have a wrist band according their allergies 
· Liaising with the HALO (hospital ambulance liaison officer) to see which patients are on route to the hospital, preparing to book those individuals into the correct department as soon as they arrive. This is for both children and adults
· Faxing safeguarding reports to safeguarding teams within Birmingham and Solihull 
· Preparing clinic for consultants, i.e. Fracture clinic, Review clinic appointments
· Action outstanding post
· Sending out GP letters to correct GP’s to inform them of patient attendance
· Using the NHS Spine portal to ensure all patient records are up do date
· Admitting, Transferring and Discharging patients to the ward using the system Concerto
· Attending staff meetings regularly and taking minutes
· Occasionally helping out with Medical Secretaries creating reports for patient attendances and inputting data on spread sheet and reviewing x-ray reports

Recruitment Apprentice University Hospitals Birmingham (2015-2016)
Brief Job descriptions and responsibilities:
As a business administrative apprentice my job was to help the recruitment officers with their work load. My job involved answering telephones, printing and scanning documents and all making appointments to book candidates in for Pre-Employment checks. On certain occasions, I helped out with interviews, supporting the recruitment officer doing ID checks of candidates. Main duties I have been doing as an apprentice
· Updating spreadsheet
· Emailing requesting references
· Updating the system
· Shortlisting candidates 
· Advertising jobs 
· Organising meetings with other senior Recruitment managers
· Booking rooms and checking diaries to schedule meetings
· Helping out with interviews doing ID checks, sorting out refreshments 

Healthcare Assistant Sevacare (2013-2015)
Brief Job descriptions and responsibilities:
My duty as a Care worker was to provide personal care to vulnerable adult who are unable to look after themselves.
· Prepare meals; administer medication, manual handing, transferring patients from one place to another, personal care such cleaning and bathing
· Monitoring a patient’s vital observations to check their health conditions and understanding how to act accordingly if the vital signs were not within the clinical ranges
· Also having conversations with elderly people to make them feel comfortable with myself

REFERENCES 
References are available on request. 
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PEST Analysis 


Political Factors 
Government Stability and Policies
Taxation Policy 
Trade Policy 
Health and Safety related policy 



Economical Factors 
Interest rates and exchange rates 
Changes in economic environment 
Purchasing power of clients 
Growing labour costs
Inflation 


Technological Factors
Technological disruption 
Advanced technology 
Technical awareness 


Social Factors 
Growth in population
Cultural values and beliefs 
Social welfare 
Age distribution 
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Pancake Bitez Monthly cashflow projection
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