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[bookmark: _Toc1565641869]Introduction
Little Ethiopia was designed with a simple purpose: to take our customers on an Ethiopian culinary journey and blend with vegan Ethiopian dishes to create a unique communal environment, complemented by offering a truly authentic food experience. Traditional food culture combines with vegan Ethiopian dishes to create a unique communal environment alongside an authentic Ethiopian coffee ceremony experience. Our value proposition is simple, but unique: The establishment presents authentic Ethiopian cuisine with a plant-based emphasis, together with high-quality coffee that reflects the country’s historical and cultural roots.

The rationale for the project is supported by demographic evidence. The Office for National Statistics recorded more than 15,000 Ethiopian-born residents in the UK in the 2011 Census, alongside a broader population from the Greater Horn of Africa (Office for National Statistics, 2011). This community has grown steadily over the past decade, signalling rising cultural presence and long-term demand for authentic food experiences. Croydon’s diversity further strengthens its suitability as a location for the café.
[bookmark: _Int_SlrEHjmn]The project is justified on several fronts. Demographic data from the Office for National Statistics show that there were over 15,000 Ethiopian-born residents in the UK at the 2011 Census, as well as a larger population from the Greater Horn of Africa (Office for National Statistics, 2011). The local Ethiopian community has shown steady growth during the past decade, and this expansion shows both increased cultural visibility and enduring demand for genuine culinary experiences. Croydon’s diversity metrics also suggest that it is an attractive location for the café. The Food People's research confirms that consumers are increasingly moving towards plant-based diets and health conscious choices while they seek unique culinary experiences. Ethiopian cuisine meets vegan and gluten free needs through its traditional dishes that naturally comply with these dietary preferences. Little Ethiopia will be able to service the Ethiopian community and a wider audience seeking healthier, tastier, and more filling food options as a result. The long-term project vision aims to establish a memorable destination for both locals and tourists who can experience exceptional food and cultural ambience, including the Ethiopian coffee ceremony, creating and providing a competitive advantage in typical UK café settings.

This report presents a well-structured procedure for overseeing this initiative. As the project manager, I am responsible for delivering this project on time, within scope and cost. Our limited startup capital requires me to balance discipline with flexibility. This project plans to use PRINCE2 project management methodology as its primary framework for governance and controls while selectively implementing Agile-Scrum methods to enhance iterative development and adaptive decision-making processes.


[bookmark: _Toc257378294]PRINCE2 Justification 

Little Ethiopia should adopt PRINCE2 because it provides a systematic and organised framework that adapts well to executing small projects requiring precise delivery control. The framework stands out because it remains focused on business justification throughout the project lifecycle. This essentially means checking on the long-term feasibility of the project throughout the delivery (Axelos, 2017). In the case of a small business start-up with little funds, this is an essential function. The framework prevents the project from becoming disconnected from commercial realities while stopping it from pursuing worthless activities..

A second advantage of PRINCE2 is clarity of accountability. The method requires defining specific roles and responsibilities, which help to keep people focused on their areas of decision-making and, most importantly, expedite decision-making (Bentley, 2014). This is of significant relevance to Little Ethiopia, which involves activities as diverse as developing menus, negotiating with suppliers, equipment procurement, and interior design of the café itself. By dividing the project into distinct stages, the method makes it simple to retain organisation and maintain project momentum.

PRINCE2 demonstrates flexibility and delivers reliable governance while allowing project adaptation according to project size (Axelos, 2017). In particular, the method can be simplified to keep it light, practical, and manageable for the café start-up project. The project manager needs a framework that allows continuous progress monitoring and risk management while maintaining control. The unwanted downside of unnecessary paperwork and complex process design exists within this framework.

The PRINCE2 methodology provides a systematic approach which introduces structure and direction to projects that demand attentive management. The framework ensures each phase of the project continues to move toward the goal of opening the café. It will also equip the project manager with a necessary set of tools to make sure the work is targeted, efficient, and congruent with the project’s long-term aims.

[bookmark: _Toc810884913] Aim, Objectives and Scope
[bookmark: _Toc1411011883]Aim
To successfully launch a small Ethiopian vegan café in Croydon within 6–8 months, delivering authentic cultural cuisine, a high-quality customer experience and an efficient, well-managed operation.
[bookmark: _Toc898714332]Objectives
· To secure suitable premises and complete all legal and licensing requirements within the 6–8-month project timeline.
· To design and fit out a functional, welcoming café interior that reflects Ethiopian culture and supports smooth service.
· To develop a streamlined vegan and gluten-free menu using authentic recipes and reliable, cost-effective suppliers.
· To establish a practical and affordable branding and marketing strategy that raises early awareness in the local community.
· To launch the café on budget while maintaining strong quality standards across food, service and the overall dining environment.
[bookmark: _Toc251996411] Scope
The project covers all essential activities required to open the café, including:
· Securing premises and completing legal and regulatory compliance.
· Interior design, layout planning, equipment installation and operational setup.
· Menu development, supplier selection and supply chain arrangements.
· Branding, marketing preparation and launch planning.
The scope does not include post-launch expansion, additional branches, large-scale refurbishment or significant menu diversification. These help prevent scope creep and keep the project focused and manageable (Larson and Gray, 2018).

[bookmark: _Toc297284624]Project Deliverables
The project will produce the following key deliverables, which represent the tangible outputs required to open Little Ethiopia:
· Fully licensed café premises that meet all food safety, health, and business registration requirements.
· A completed interior setup, including kitchen equipment, furniture, décor and  essential utilities.
· A finalised vegan and gluten-free menu, supported by tested recipes and agreements with reliable suppliers.
· A complete brand identity package, covering the logo, menu design and social-media visual materials.
· A marketing campaign that includes social-media promotion, soft-launch advertising and targeted local outreach.
· Full operational readiness, including stock procurement, basic staff training and execution of the soft-launch event.
These deliverables reflect the structured planning approach recommended by Wysocki (2003), who highlights the importance of defining clear and measurable outputs to guide successful project completion.

[bookmark: _Toc1396773450] Work Breakdown Structure (WBS)
The WBS divides the project into manageable components (Meredith & Mantel, 2009). By breaking the café launch into phases, activities, and tasks, the project can be monitored efficiently.
[bookmark: _Toc1690316143] WBS Overview 
Level 1 – Project:
 Launch Ethiopian Vegan Café in Croydon.
Level 2 – Major Deliverables:
· Premises & Licensing
· Interior & Equipment
· Menu Development
· Supplier Contracting
·  Marketing
· Launch Preparation


Level 3 – Activities:
· Viewing and securing premises, licence applications, food-hygiene certification
· Interior layout design, equipment purchase, installation of fixtures
· Ingredient sourcing, recipe testing
· Supplier negotiations, contract agreements
· Logo design, menu printing, social-media marketing
· Stock ordering, launch planning
Level 4 – Work Packages 
· Submit licence documents
· Install flooring
· Purchase coffee machine
·  food-hygiene training 
· Create Instagram/TikTok adverts by using influencers and tik toker
· Prepare soft-launch menu tasting
[image: ]
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[bookmark: _Toc233413612]Deliverables, Milestones and Timeline
Each task includes defined milestones to maintain schedule control.
	Deliverable

	Key Tasks
	Milestone

	Target Completion


	Premises & Licensing
	Secure premises, submit licences, health inspection
	Licence approval
	Month 2

	Interior & Equipment
	Buy equipment, décor, installation
	Interior complete
	Month 4

	Menu Development
	Test recipes, allergen checks
	Final menu approved
	 Month 3

	Supplier Contracting

	Sign agreements for coffee, grains, spices, vegan products
	Supplier contracts signed
	 Month 3


	Branding & Marketing

	Logo design, menu design, social-media campaign

	Campaign launch

	Month 5


	Launch Preparation

	Stock ordering, staff training, soft launch

	Official opening

	 Month 6-8



 How the 6–8 Month Timeframe Works
· Months 1–2: Focus on securing a location and completing all mandatory licensing and inspections.
· Months 2–4: Interior setup and equipment installation run in parallel with menu testing and supplier contracts.
· Months 4–5: Brand building and awareness before launch.
· Months 6–8: Final operational preparation, staff training, a soft launch, then full opening.
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[bookmark: _Toc490250550]SWAT analysis
[bookmark: _Toc511130030]Strengths
· Unique cultural offering – Authentic Ethiopian coffee and cuisine create a distinctive experience that sets the café apart from generic coffee shops.
· Health-conscious menu – Vegetarian and gluten-free options appeal to the growing health conscious and dietary restricted customer base based on the trend.
· Niche expertise – Knowledge and personal background to Ethiopian culinary traditions enhance credibility and genuineness.
· Manageable operation – Operating as a small business allows for lower overheads and more control over quality.
[bookmark: _Toc1459935408]Weaknesses
· Limited brand recognition – A new café may struggle to attract customers.
· Dependence on one operator – Being run solely by increases vulnerability to operational disruptions.
· Specific menu – Focusing heavily on Ethiopian cuisine and speciality diets may limit the market. 
· Financial constraints – Lack of initial capital could restrict marketing, equipment purchases, or hiring staff.
[bookmark: _Toc1705870861]Opportunities
· Growing demand for speciality coffee – London has a strong coffee culture; speciality Ethiopian coffee can attract coffee enthusiasts (Saint-Jean, 2025).
· Plant-based and gluten-free trends – Increasing interest in healthy eating can expand customer base.
· Community and cultural events – Participating in local markets, festivals, or Ethiopian cultural events can boost visibility.
· Partnerships with local businesses – Collaborating with nearby community cafe, wellness centres, or vegan stores for cross-promotion.
[bookmark: _Toc981781213]Threats
· High competition – London has numerous cafés and coffee chains, which can make differentiation challenging.
· Rising costs – Rent, utilities, and ingredient prices in Croydon can affect profit margins.
· Changing consumer preferences – Trends can shift quickly; niche dietary or cultural offerings may lose appeal if not marketed effectively.
· Economic downturns – Reduced disposable income could affect discretionary spending on dining out.
[bookmark: _Toc1159104305]Risk Management
Risk management involves identifying, assessing, and controlling potential issues that could disrupt the café’s operations. For a small start-up like Little Ethiopia, effective risk control protects finances, ensures consistent service, and supports customer satisfaction.
[bookmark: _Toc787127980] Identify Risks
Financial Risks
· Low customer turnout
· Unexpected start-up expenses
· Increases in the cost of coffee beans, grains, or imported spices.
Operational Risks
· Coffee machine or fridge breakdown
· Supplier deliveries delayed
· Challenges of running the café as a sole operator, especially during rush hours
Market Risks
· Shifts in customer food preferences
· New cafés or vegan competitors in Croydon
Legal/Compliance Risks
· Health and safety breaches
· Food hygiene non-compliance
· Delays in licensing or renewals
Environmental Risks
· Power failures
· Flooding or extreme weather is affecting stock and operations
[bookmark: _Toc397043616]Prioritise Risks
Risks are assessed by probability and seriousness
· High likelihood & high impact: Supplier disruption directly affects menu availability and customer satisfaction.
· Low likelihood & high impact: Fire hazards operational shutdown, high repair cost, and serious safety concerns.
This allows the project manager to focus on risks that threaten core operations.
[bookmark: _Toc1571944428] Plan Responses
Avoid – Remove or replace activities associated with high risk (e.g., avoid unreliable overseas suppliers).
Mitigate – Reduce impact or likelihood (e.g., routine kitchen equipment servicing, maintaining essential backup stock).
Transfer – Shift the financial impact through insurance.
Accept – Manage minor risks within normal operating budgets (e.g., small fluctuations in ingredient prices).
[bookmark: _Toc437794699]Monitor and Control
Monitor: Track sales trends, equipment status, hygiene logs, and supplier reliability.
Control: Implement corrective actions when issues arise — adjusting stock levels, updating pricing, training staff, or replacing faulty equipment.

[bookmark: _Toc1267983813]Stakeholder Matrix
	Stakeholder
	Interest
	Influence
	Engagement Strategy

	Croydon Council
	Regulatory compliance
	High
	Communication, timely documentation submissions

	Customers
	Food quality, price, service experience
	High
	Social-media engagement, launch feedback, loyalty incentives if possible

	Suppliers
	Long-term partnership
	Medium
	Regular communication, timely payments, and clear order scheduling

	Local Businesses
	Community impact
	Low
	Positive relationships, cross promotion opportunities

	Project Manager
	Project success
	High
	Continuous monitoring, reporting, and decision-making
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[bookmark: _Toc65462603]Quality Management
Quality management covers food standards, service delivery, and customer experience. The café will ensure:
· High-quality vegan and gluten-free recipes
· Ethically sourced Ethiopian ingredients
· Clean, modern décor inspired by Ethiopian culture
· Efficient service supported by digital payment options
· Menu tasting sessions before launch to gather customer input
Quality interacts directly with the Iron Triangle changing cost, time, or scope will influence the level of quality delivered.
[bookmark: _Toc788676018]Resource Usage for Each Task 
Below is a clear breakdown showing what resources are required for each project task.
Premises & Licensing
· Personnel: Project manager, solicitor/lease advisor.
· Materials: Documentation, licence applications, initial deposit for premises
Interior & Equipment
· Personnel: Interior designer, electrician, plumber, installer, project manager
· Materials: Coffee machines, grinders, fridges, tables, chairs, décor.
Menu Development
· Personnel: Project manager/chef, food safety consultant
· Materials: Sample ingredients, allergen-testing documentation, kitchen equipment for trials

Supplier Contracting
· Personnel: Project manager, supplier representatives
· Materials: Contract forms, product samples, price lists
Branding & Marketing
· Personnel: Graphic designer, marketing assistant (freelancer), photographer
· Materials: Logo files, menus, social-media content, printing materials, website setup
Launch Preparation
· Personnel: Staff (baristas, servers), trainer, project manager
· Materials: Opening stock, uniforms, cleaning supplies, soft-launch promotional materials


[bookmark: _Toc2123253219]Conclusion
[bookmark: _Int_9SZu6E03]
Little Ethiopia focuses on heartfelt cultural connections along with strategic business planning. This initiative intends to deliver a unique experience to Croydon, just as much as it represents the launch of a small café. Its fundamental objective is to expose a new audience to Ethiopian cuisine and cultural experiences. Selling Ethiopian vegan food and serving a coffee ceremony within an environment of hospitality and good spirits. The café takes advantage of the current shift towards more health-conscious eating habits, along with the popularity of plant-based diets and speciality coffee. Ethiopian community demographics in the UK validate the business demand and secure sustainable operations through authentic heritage connections in the local market.

The PRINCE2 framework offers a logical management structure that works well for the needs of start-up projects. Its stage gate philosophy and well defined steps offer discipline and control, with focus on key areas such as cost and business case very important to a small operation with low start-up capital. The project selects specific Agile techniques to maintain adaptability which enables iterative development in various areas including menu creation and supplier agreements side by side brand development and café design elements. The Little Ethiopia project gains a practical structure through this framework, which aligns well with its operational realities.

The 6–8 month duration of the project is planned out as a series of logical steps and phases in a typical project structure. The café project from premises identification and licensing to marketing launch, operates through structured deliverables and milestones, providing transparency and measures to the entire process. The appropriate Work Breakdown Structure is used to decompose the work into manageable units, avoiding the risk of important details slipping through the cracks.

SWOT analysis is used to give an honest and open minded view of the project’s outlook. Little Ethiopia’s strengths are identified as being its cultural and dietary authenticity, and the tight focus on scope and operations. Both risk planning and reporting structures incorporate and acknowledge constraints like limited start-up funds and operator limitations. Opportunities are identified in the potential for local partnership and engagement, as well as in London’s growing enthusiasm for coffee and plante base food. The business plan identifies external threats and establishes  measures by maintaining alternative trusted suppliers, obtaining insurance coverage and ensuring regular monitoring.

This project plan statement reflects both assured confidence and practical realism. Little Ethiopia stands for success because its established plan and cultural vision will allow it to make a significant impact on the Croydon community and tourists. The café has a mission to not just serve food, but to share a culture and create community, to offer a home away from home, and to bring authenticity and modern dietary trends together.
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