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Executive Summary

Bibi’s Waffles is a mobile food truck selling fresh waffles, crêpes, hot drinks and cold refreshments with a variety of toppings. The business aims to provide affordable, high-quality desserts with friendly service and eco-friendly packaging. It will operate at busy locations such as parks, festivals and events, using social media to attract customers and build loyalty. In the future, Bibi’s Waffles plans to expand by attending more events, adding more trucks or opening a café.
A successful small business requires effective planning, market research and financial management before launch (Burns, 2020).

[bookmark: _Toc120719592]Business Concept

Bibi’s Waffles is a mobile food truck offering fresh waffles, crêpes and drinks at local events, festivals and parks. The business focuses on quality products, friendly customer service and a convenient dessert experience for families, students, adults and tourists.
[bookmark: _Toc120719593]Business Description 

Bibi’s Waffles is a mobile food truck selling fresh waffles, crêpes and hot or cold drinks at local events, festivals and parks. The business aims to offer affordable products, friendly customer service and a welcoming experience while using social media to attract new and returning customers.

[bookmark: _Toc120719594]Product Description 

Bibi’s Waffles offers fresh waffles, crêpes and drinks made with quality ingredients. Customers can personalise their desserts with toppings such as chocolate, fruit, caramel and ice cream. The business provides affordable and tasty treats for festivals, parks and local events.

[bookmark: _Toc120719595]Business Objectives (SMART Objectives)

SMART objectives are a structured approach to goal setting that ensures clarity, focus, and accountability. The acronym SMART stands for: Specific, Measurable, Achievable, Relevant and Time Bound.

SPECIFIC: Whitin the following 3 months, I will introduce a few more menu items to the food truck’s offerings. This will be done by researching popular desserts and trends in the areas I will be going, asking customers for feedback and trying new recipes.
MEASURABLE: The success of the business will be measured  by increasing sales with 15% in monthly revenue by gaining at least 600 people on social media and attending to at least five local events each month.
ACHIEVABLE: These objectives are realistic because the business will operate in very busy areas where there is high demand. By using very high quality ingredients ,offering attractive prices and promoting the business on social media, the targets can be achieved .
RELEVANT: These objectives support the goal of building a successful food truck business by increasing sales, attracting customers and developing a strong local reputation. New menu items will help keep the products fresh and appealing to customers.
TIME BOUND: Bibi’s Waffles aims to achieve its sales targets within six months, grow its social media presence and attend local events to measure progress.


[bookmark: _Toc120719596]Short-Term Objectives (less than a year)

The first objective is to prepare Bibi’s Waffles for trading by securing the food truck, licences, equipment and creating a social media presence within three months.
According to the US Chamber of Commerce’s Food Truck Index, a successful food truck business spends an average of $28,276 on permits, business licenses, and legal compliance to operate for one year.
Build brand awareness within the first six months.
Bibi’s Waffles aims to gain 500 social media followers through regular posts and promotions to increase brand awareness and attract customers.

[bookmark: _Toc120719597] Long-Term Objectives (More than a year)

Expand to more locations within 3 years.
Bibi’s Waffles aims to increase annual revenue to £70,000 within three years by attracting more customers, attending more events and introducing new menu items..
Waffles aims to purchase a second food truck to expand operations, attend more events and increase sales opportunities.
[bookmark: _Toc120719598]Market Analysis and Marketing Plan

[bookmark: _Toc120719599]Market Analysis (Competitors, Customers, Target Groups)

A competitor is a business that offers similar products or services to the same customers. Bibi’s Waffles competes with food trucks, cafés and dessert shops by offering fresh waffles, crêpes, quality ingredients, affordable prices and friendly service. The target customers include families, students, tourists and local residents looking for tasty and affordable desserts at busy locations such as festivals, parks and markets.

[bookmark: _Toc120719600]PESTEL Analysis. 
A PESTEL analysis is a business tool used to identify external factors that can affect a company’s success, including political, economic, social, technological, environmental and legal factors. For Bibi’s Waffles, it helps identify opportunities and challenges to make better decisions and operate successfully.
POLITICAL: Bibi’s Waffles must follow UK food safety laws, hygiene regulations and local council requirements. Licences and inspections are needed to operate legally at events and public locations.
ECONOMIC: Inflation, rising food prices and changes in customer spending can affect Bibi’s Waffles. Increased costs for ingredients, fuel and energy may raise business expenses.
SOCIAL: Customer lifestyles and food trends can influence demand. Bibi’s Waffles will attract customers by offering quality products, good service and attractive desserts suitable for social media sharing.
TECHNOLOGICAL:. Technology will support the success of Bibi’s Waffles by using card and contactless payment systems for quick transactions. Social media platforms such as Instagram, TikTok and Facebook will be used to promote the business and attract customers.
ENVIRONMENTAL: Customers are becoming more environmentally conscious, so the business will use recyclable or biodegradable cups, napkins and take away packaging. 
LEGAL: Bibi’s Waffles must follow UK laws related to food hygiene, health and safety, employment and food allergens. The business will need licences, insurance and regular food inspections to operate legally.

[bookmark: _Toc120719601]SWOT Analysis

SWOT Analysis is a business tool used to identify strengths, weaknesses, opportunities and threats. For Bibi’s Waffles, it helps understand the business position, identify areas for improvement and find opportunities for future growth.
STRENGHTS. 

Bibi’s Waffles offers fresh waffles, crêpes and drinks made with quality ingredients. Customers can personalise their desserts with different toppings, while affordable prices, good customer service and attractive presentation can help attract and retain customers.
Weaknesses.
As a new business, Bibi’s Waffles may have limited brand recognition and no established customer base. The small food truck space, weather conditions and cancelled events could also affect operations and sales.
Opportunities.
Bibi’s Waffles can grow by benefiting from the increasing popularity of street food and desserts. Social media can help attract customers, while future expansion could include a second food truck or a dessert café.
Threats
[bookmark: _Toc120719602]Bibi's Waffles also faces several external threats. The business will compete with other food trucks, dessert shops, cafés, and well-known coffee chains that already have loyal customers.. Poor weather or the cancellation of outdoor events could also have a negative impact on sales.
Marketing Mix (4Ps)

The marketing mix helps businesses attract customers and achieve their goals. The 4 Ps (Product, Price, Place and Promotion) help Bibi’s Waffles meet customer needs, increase sales and build a strong brand in the street food market.
PRODUCT. 
Bibi’s Waffles offers fresh waffles, crêpes and drinks made with quality ingredients. Customers can choose from different toppings such as chocolate, fruit, caramel and ice cream, providing tasty, affordable and personalised desserts.

PRICE.
Bibi’s Waffles will offer affordable and competitive prices while maintaining good quality. Discounts, special offers and seasonal promotions may be used to attract customers and increase sales.
PLACE.
Bibi’s Waffles will operate from a mobile food truck at busy locations such as festivals, parks, markets and community events. These high-footfall areas will help attract more customers and increase sales.

PROMOTIONS.
Bibi’s Waffles will use social media platforms such as Instagram, Facebook and TikTok to promote products, share updates and attract customers. Special offers, loyalty cards and participation in local events will help increase brand awareness and sales.
[bookmark: _Toc120719603]Management Team 

Bibi’s Waffles will operate as a sole trader business managed by Paula. Mihai will manage finances, Cristina will focus on customer service, and Doru will handle marketing and promotions to support the business operations.

[bookmark: _Toc120719604]Management Team and Their Background

Paula will be responsible for overseeing the overall operation of the business, making strategic decisions, managing daily activities, and ensuring high standards of customer service and food quality. 
Mihai will work as the Finance Manager, overseeing budgeting, cash flow, and financial records. 
Cristina will be the Customer Service Manager, responsible for serving customers, handling enquiries, and ensuring every customer has a positive experience
Doru will be the Marketing Manager, responsible for promoting Bibi's Waffles through social media, advertising, and local events. 

[bookmark: _Toc120719605]Organisational Chart

Bibi’s Waffles will operate as a sole trader business managed by Paula. Mihai will manage finances, Cristina will focus on customer service, and Doru will handle marketing and promotions to support the business operations.

[bookmark: _Toc120719606]Key Milestones

Bibi’s Waffles will focus on completing legal requirements, preparing the food truck, buying equipment, creating the menu and starting operations. The business will then promote its products, attend local events, build a customer base and expand in the future by increasing sales and adding more food trucks.


[bookmark: _Toc120719607]Financial Plan (One Year)

Starting a food truck requires careful financial planning, including estimating start-up costs and ongoing expenses (HM Revenue & Customs, 2026).
[bookmark: _Toc120719608]The financial plan explains how Bibi’s Waffles will manage its finances during the first year. It includes start-up costs, sales forecasts, expenses and expected profit to ensure the business can operate successfully.


Sources of Finance 

Sources of finance refer to the different ways a business can obtain the money needed to start and operate. 
Bibi's Waffles will primarily be financed through the owner's personal savings. Using personal funds allows the business to start without taking on debt or paying interest on loans. 





	START UP COST
	

	Deposit and first month's food truck rental
	2000£

	Commercial waffle maker
	500£

	Commercial crepe maker
	400£

	Coffee machine
	1,200£

	Refrigerator
	500£

	Dessert preparation equipment and utensils
	400£

	Ingredients and stock
	800£

	Disposable packaging (cups, boxes, napkins, cutlery)
	400£

	Food hygiene licence and street trading permit
	500£

	Public liability and business insurance
	800£

	Branding, logo and truck signage
	500£

	Marketing and social media advertising
	300£

	Card payment machine (POS)
	150£

	Cleaning equipment and supplies
	150£

	TOTAL
	8,600£















	FIXED COST
	PER MONTH

	Food truck rental
	1000£

	Business insurance
	150£

	Mobile phone and internet
	60£

	Card payment machine (POS) rental
	40£

	Storage/parking for food truck
	100£

	TOTAL FIXED COSTS
	1350£









	Variable cost
	January £
	February £ 
	March £
	April £
	May £
	June £

	Waffle ingredients
	250
	280
	300
	350
	400
	430

	Crepe ingredients
	180
	200
	220
	250
	260
	280

	Coffee, hot chocolate & cold drinks
	200
	220
	230
	255
	270
	285

	Toppings (fruit, chocolate, sauces, etc.)
	250
	270
	275
	280
	300
	350

	Disposable packaging
	100
	110
	115
	125
	130
	135

	Fuel
	180
	200
	220
	240
	270
	300

	Event/Festival pitch fees
	170
	180
	190
	200
	220
	235

	Total Variable Costs
	1,330
	1,460
	1,550
	1,700
	1,850
	2,015



[bookmark: _Toc120719609]Cash Flow Forecast  

The cash flow forecast estimates the money that Bibi's Waffles expects to receive from sales and the money it expects to spend during the first six months of trading. Sales are projected to increase each month as the business becomes more established

[bookmark: _Toc120719610]Sales Forecast

A sales forecast estimates the expected revenue from selling waffles, crêpes and drinks. Bibi’s Waffles forecasts sales based on the number of customers per month and an average spend of £8.50 per customer.

[bookmark: _Toc120719611]Cost of Production Forecast

The cost of production forecast estimates the direct costs of producing the products sold by Bibi's Waffles during the first six months of operation. These costs include ingredients for waffles and crêpes, beverages such as coffee and hot chocolate, disposable packaging, and fuel used to travel to events. 

[bookmark: _Toc120719612]Break Even Analysis 

A break-even analysis shows how many products Bibi’s Waffles needs to sell to cover its costs. It helps the business understand when it will start making a profit. This allows the owner to set realistic sales targets and monitor business performance.

[bookmark: _Toc120719614]Production of Good and Service

Bibi’s Waffles will make fresh waffles, crêpes and drinks using quality ingredients and safe food preparation methods. Ingredients will be bought from trusted suppliers and stored correctly to maintain good quality and hygiene standards.

[bookmark: _Toc120719615]Technology Plan

[bookmark: _Toc120719616]The Technology Plan explains the equipment and technology used by Bibi’s Waffles to operate efficiently. The business will use waffle and crêpe machines, a coffee machine, refrigeration equipment, a payment system and simple software to manage sales and daily operations.
Human Resource Plan
[bookmark: _Toc120719617]
The Human Resource Plan explains how Bibi’s Waffles will recruit and manage employees. The owner will oversee daily operations, supported by three staff members responsible for finance, customer service and marketing.
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Paula
Owner


Mihai
Finance Manager


Cristina
Customer service manager


Doru
Marketing Manager
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