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Name of the Business: Pasta box
Business Owners: Yasmin Khail, Bilkis Hussein (Partnership)
Limited Liability Partnership: Sanjeedah Rahman, Helina Khatun and Ionut Catalin Serbanoiu.
Mission Statement: “Bringing the taste of Mama`s warm, homely and feel good at a reasonable price just the way you like it”
Aim:
· Homely food
· Unique to Swansea
· Reasonable prices
· Value for money
· Quality over quantity
· Unique to our taste
· Eco-friendly
Objectives:
· Tried and tasted recipes
· UPS- keeping it original
· Specific measurements ensuring consistency
· Keeping a small menu
· Building great relationships with local suppliers
· Made to order hot pasta in sauce
· Recyclable packaging
Introduction:
The business plan illustrates the basics of our company, such as structure, product, how the business will perform and what we want to achieve in the following year. Our business is based on a pasta box from where we are going to cook and sale the most unique pasta in Swansea.
Introducing SWOT
SWOT is a popular 4-box strategy analysis and strategy development framework. The acronym SWOT is derived from:
· Strengths
· Weaknesses
· Opportunities
· Threats
SWOT has been around for decades and could lay claim to being the most widely used strategy tool in modern times. It is used by industry, commerce, and charitable and voluntary organisation. In higher education, SWOT is often in the curriculum of business studies and strategy training courses. ( Sarsby, 2016, p.3 ).
SWOT analysis is a vital and powerful tool for planning and running a business.It allows to reveal company’s strengths and weaknesses, choose the best opportunities and prepare for possible threats and risks. Correctly done SWOTanalysis gives the entrepreneur vast amount of useful information necessary for making the right business decisions. (Lynch 2009, p. 302.)
An SWOT analysis is a powerful way to evaluate your company or project, whether we are two people or 500 people and it must be completed in order to provide an understanding of the strengths, weaknesses, opportunities and threats that are faced by our business. (Shewan, 2020)
Strengths are aspects the company does especially well, or in a way that differentiates you from your rivals. Think about the advantages which our company has over the organisations. These may be the staff`s inspiration, access to certain resources, or a strong set of fabrication processes. Weaknesses are intrinsic aspects of our company, just like strengths, so concentrate on our staff, resources, processes and procedures. Discussing about what we can do differently and types of activities we need to stop.
Opportunities are external factors which will likely contribute to your performance in your business environment. Talk about the good opportunities that you can find right away. These do not need to be game-changers: sometimes even small advantages will increase the competitiveness of you company. Threats involve anything that would negatively influence the company from the outside, such as issues with the supply chain, industry movements or a lack of recruits. (Mindtools.com, 2020)
With low investment and minimal risks involved, Food Trucks are now becoming the popular choice for opening a mobile restaurant business.
 The strengths and weaknesses provide the current market position and situation of the truck food business. By using this analysis tool is giving us solutions on how we can stand up against competitors and the answers which can help us to get new strategies to maximize profits and boost sales.

STRENGTHS
In a SWOT analysis, first of all we look at the strengths of our business. Strengths cover aspects that we need to perform differently than anyone and what separates us from our rivals. Let`s just say as an example that we run our pasta box in a suitable position near a restaurant or bar that may not sell any food after 10 pm on weekends. A food truck is like a restaurant on wheels that has the option to switch easily to different locations and serve the prepared food. If our services do not seem to work well at a particular location, we can easily move to some other locations. A food truck owner can easily drive around heavily populated areas during breakfast, lunch and dinner hours. (Myrick, 2020)
We have pretty low overhead, compared to a restaurant and require far less staff. Our employees are well trained in their roles which will help us developing our business far better in many different ways.
More than that, as operators of food trucks we are able to park near night time entertainment venues in order to achieve more substantial revenues. Another benefit of operating a food truck is that these businesses are able to provide Catering services which can be a large profit centre for these companies. Being a food truck, it will be far more comfortable to take part in different events and food fests where we can introduce our dishes to potential customers. We provide our services for group activities, celebrations and gatherings as a friendly option to an old-fashioned buffet or sit-down restaurant when it comes to catering services with only a food truck. ( thefinanceresource.com, 2018)
Furthermore, we are going to have only suppliers from local farms which demonstrate that our food is 100% organic and no GMO (genetically modified organism) food. In order to make money and expand our customer base, we have included vegan food in our menu as well so we can offer something that no other pasta truck offers. 
As a strength for our business we have a fully pasta box equipped with all the equipment required to do our job properly and without any incidents. A food truck is considered to be a high-profit food business idea because it involves a much lower investment as against a sit-down restaurant and we will build a brand at a smaller level before expanding into something more significant, such as buying a food truck or rent few more. 
The eco-friendly products will help us to boot our presence to media and being an inspiration for young, environmentally friendly oriented consumers to choose our brand.  In these days the eco-friendly process it seems to be a big target for institutions and organisations and we must do our best to fulfil both customer’s lifestyle and the green lifestyle which most of the people aspire to follow. (Company Background/SWOT,2020)
 However, a food truck is still a business that needs a lot of work and concentration, on particular in the first couple of years.

Weaknesses
Due to our limited menu selection one of the weaknesses could be that the customers would not be interested in our food. Hiring the wrong staff who does not know nothing about food or how to cook properly and who would do more harm than good when it comes to not understanding the pasta truck or food we want to prepare and sale. Restrictions on having a food truck in different areas or also knowing that it is a competitive industry there could be other trucks out there with better food. There is a considerable amount of competition within this sector. It is essential for us as owners of food trucks to keep a comprehensive marketing campaign to distinguish our company from similar businesses in the marketplace. (DuCharme, 2015)
 The main factors causing high transportation costs could be an increase in the numbers of shipments due to more frequent deliveries or such as rising fuel prices. Food truck owners have similar problems as restaurant owners, such as slow seasons, bad weather and slow-moving economy. We might have the most efficient process ever known as food truck industry for cooking delicious food, however if the weather does not love us, we won`t sell anything. We can monitor food and business quality but we cannot control the weather. (WONG, 2015)
Another weakness which can affect us is cost rising due to increases in food costs. There are lots of factors which is causing the increase of food such as climate change or rising of oil prices. Thinking about our limited stock in the truck could be also another weakness during busy days like weekends for examples. Looking at the cash flow, we can see that every month the stock will not be the same, so it needs to be carefully monitored that food is wasted or unsold.
Every area, city, and state has their own collection of food truck regulations. As owners, we must to go through a set of permits and certifications or be charged. We can not place our food truck anywhere we desire. Paying rent for the spaces or sharing our revenues are some ways on how to get this permits.
 It is natural to rely on strengths and push off or avoid weaknesses but if we plan on growing and seeing even more success in the business then we must focus on our weaknesses head-on and improve in these areas.

Opportunities
This part of SWOT analysis is very important for our business development because is helping us to find ways how to improve it by using our strengths and weaknesses to establish our opportunities.
Hiring staff well trained such a chef for example that has formal training in creating most amazing pasta bowls, knowledge in cooking and attended culinary course. The fact that we are not a sit-down restaurant in a single location, we can easily move to different locations within a day and it is a good opportunity for us to grow our business to the level we want to grow. We can end up expanding our business by renting more food trucks and also why not opening our own sit-down pasta restaurant.
 Collaboration with other businesses will also help us to increase our customer base and revenues. The opportunity to use social media and internet which I will be one how will in charge to create pages on Facebook, Instagram, Snap Chat and Twitter, so we can achieve more sales and revenues. Our next plan for 2020 is to become number one in fast-food on Trip-advisor and to get our certificate of excellence 2020.
The five-star food hygiene is offered by Food Standards Agency and is one of the most valuable appreciation awards every food handling company can achieve. This five star certificate will encourage the customers to choose and trust our company and our services. (Virtual College, 2019)

Threats
Regarding our business, one of the threats that we most likely facing is the vehicle traffic in the centre cities for example and will delay our program to get to the location where we intend to sell our food and drinks. Increasing the price of raw materials will also have an impact on market strategy. 
Changes in legislation or licensing requirements we always need to keep these up to date because running a business without having all the licenses and knowing the legislation will have a major impact on us and we can end up by being fined or imprisoned up to 2 years. (GOV.UK, 2020)
For the vehicle apart from general maintenance costs confronting any car, the environmental conditions will put a lot of stress. All specific hazards to food trucks include storm, rain, snow, flood and wind destruction. However, if an incident affects the food truck, the damages can be significant.
Food contamination and fire hazards are often main threats for the food truck. With the exception of sit-down restaurants, food trucks do not have enough space for food storage so accidents such as food contamination or food poison could happen at any time. (Loughlin, 2018)
Having just one pasta truck for start, we may lose customers due to moving to different areas. Sometimes it does not matter how good our customer services are or how tasty our food is, we always going to have unsatisfied customers. 
Over the last few months in Wales is been raining almost every day and this must be happening because of climate change, so this factor can be considered a threat for our business and might affect our business. Another threat that can affect our sales this period of time could be coronavirus because is becoming very dangerous and people are afraid of leaving their houses. Having over 300 cases in UK and few in Wales, people are becoming impatient and this can lead to less customers on the street.
In conclusion, we think that a pasta truck can be very profitable and also exciting business to operate. However, as owners of the business, we need to focus on providing the highest quality food possible and also the best locations where the pasta truck can be found day-by-day. To be able to boost our revenues we must ensure to offer catering services individual as well as corporate events.
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