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Executive Summary
Porto Flame is a food truck business plan for a new company that will offer authentic Portuguese ready meals. The business will offer freshly prepared, high quality Portuguese cuisine at affordable prices, such as the flame grilled chicken or rice bowls, wraps and traditional Portuguese side dishes. Porto Flame will be available to customers with the aim of providing a convenient takeaway option without compromising on flavors or excellent customer service, which is in line with the popularity of Portuguese style grilled food.
The business will be a sole trader with two employees initially – the owner-manager and one kitchen assistant. The mobile food truck business model enables the company to deliver food to the customers in high traffic areas like business districts, universities, local events, and shopping districts, with lower operating cost than a traditional restaurant.
Consumer research shows rising demand for ready-to-eat, fresher and healthier take-out options. The PESTEL analysis and competitor analysis shows that there is a potential for Porto Flame to differentiate itself by using authentic Portuguese recipes, quality ingredients, competitive prices and efficient mobile service.
The marketing strategy will be centered on brand awareness on social media, local events, customer loyalty programs and promotional offers. These activities are aimed at bringing in new customers, retaining customers and building long-term relationships.
The business is dedicated to being sustainable with the use of environmentally friendly takeaway packaging, the effective management of stock and ordering ingredients from local suppliers wherever possible to reduce food waste. Where possible, surplus safe food will also be donated to local community organisations.
The financial section provides details of the initial funding needed to acquire the food truck, kitchen equipment, licenses, initial stock and marketing. Porto Flame's business concept, market demand and operational strategy are very strong and it has the potential to be a successful and sustainable food truck business as well as an attractive investment opportunity.
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Porto Flame
Authentic Portuguese Flavors on Wheels

1. Overview of the Business Idea:
1.1 Business Description:
Porto Flame is a start-up food truck specialising in authentic Portuguese ready meals. Freshly prepared Portuguese food will be served, such as flame-grilled peri-peri chicken, rice bowls, wraps, salads and traditional side dishes. Porto Flame will provide customers with a convenient and affordable take-out experience, while at the same time delivering high quality food, inspired by the success of Portuguese cuisine in the UK. The business will be in high-traffic areas like business districts, universities, shopping districts and events, and the food truck will serve a large number of customers at a lower cost than a conventional restaurant (Burns, 2022).
1.2 Products and Services:
Porto Flame will be serving freshly prepared Portuguese cuisine on authentic recipes and quality ingredients. Individual meals, meal deals and takeaway will be available for purchase for lunch and dinner. The business will be committed to providing quick service, consistent quality of food and excellent customer experience to secure repeat business.
1.3 Management Structure:
The business will start with 2 staff members, the owner/manager and 1 kitchen assistant. The owner-manager will be responsible for buying, finance, marketing and day-to-day running of the business, the kitchen assistant will assist with food preparation, customer service and food hygiene. This simple arrangement allows for effective communication and cost management at the start-up stage (Scarborough and Cornwall, 2019).

1.4 Legal Structure:
Porto Flame will be a sole proprietorship, since it is easy to start up, is relatively simple in terms of administration and the owner makes all decisions. It is appropriate for a small start-up company with a small start-up capital (Burns, 2022).
1.5 Sustainability and Community Support:
Porto Flame is committed to sustainability. The business will adopt compostable takeaway packaging, minimise food waste by managing stocks and using ingredients as locally as possible. If possible, safe surplus food will be donated to the local community organisations to ensure environmental sustainability and contribute to the local community (Kotler, Kartajaya and Setiawan, 2021).
2. Market Research:
2.1 PESTEL Analysis:
The PESTEL analysis can be used to identify external factors that could affect the performance and future growth of Porto flame (Kotler and Keller, 2022).
Political: Food safety/hygiene and employment laws regulate the UK food industry. Porto Flame must meet the requirements of the Food Safety Act 1990, the local authority licensing requirements and food hygiene regulations to be a legal business and maintain customer confidence.
Economic: Inflation and higher food prices could lead to higher operating expenses and impact consumer spending. But many people still like to eat affordable take-out food, which means that there are still opportunities for affordable food trucks. A food truck is also a low-cost business model as there are fewer fixed costs than a restaurant.
Social: People are looking for convenient, freshly prepared and healthier meals. The Portuguese way of cooking food with the flame is popular among many people, as it provides a healthier alternative to fast food. There has also been an increase in the demand for international cuisines in the UK as the country becomes more diverse (Statista, 2025).
Technological: Digital technology allows the Porto Flame to market its products via social media channels, to take contactless payments and receive online orders. These technologies increase the convenience of the customer, enhance marketing efforts and boost operational efficiency.
Environmental: There is a growing trend of environmental awareness among customers and a growing expectation that businesses are reducing their environmental footprint. To practice sustainable business practices, Porto Flame will use compostable packaging, reduce food waste and buy the ingredients from local suppliers wherever possible.
Legal: Business must adhere to food hygiene rules, health and safety laws, employment law and data protection requirements for processing customer information. The business is required to adhere to the Food Standards Agency's food hygiene advice to ensure food is prepared, stored and served safely to help prevent the risk of food poisoning to customers and to ensure compliance with the law (Food Standards Agency, 2024).
2.2 Competitor Analysis:
Porto Flame will be a contender to well-known restaurants like Nando's, independent food trucks and local takeout joints with grilled chicken and international street food. Nando's has a great brand reputation and a loyal following, whereas local food trucks are typically more competitive on price and convenience. Porto Flame will stand out from the crowd by providing authentic Portuguese ready meals, freshly prepared using traditional recipes in a mobile food truck that can be based in several high footfall areas. The business will also offer sustainable packaging, use ingredients where possible and provide friendly customer service to provide value for customers. These competitive advantages will enable Porto Flame to gain a competitive advantage in the market and establish itself as a unique brand for the customers' re-buy (Porter, 1985).
3. Marketing Communications:
3.1 Target Market:
Porto Flame will primarily target students, office workers, families and individuals aged 18–50 who are looking for convenient, affordable and freshly prepared meals. The company will target those who like international cuisine, and who tend to be more health-conscious than the typical fast-food eater. Operating in busy locations such as university campuses, business districts and local events will enable the business to reach a diverse customer base.
3.2 Marketing Strategy:
Porto Flame will use the 4Ps of Marketing: Product, Price, Place and Promotion (Kotler and Keller, 2022) as its marketing strategy. The business will supply authentic Portuguese ready meals using fresh high-quality ingredients (Product) at competitive prices, giving value for money (Price). The mobile food truck will be most accessible as it is used in high-traffic areas like university campuses, business districts and local events (Place). The business will use social media, such as Instagram, Facebook and TikTok, to post pictures of the food, customer feedback, and updates with their location (Promotion). The consistent branding with the Porto Flame logo, colors and packaging will reinforce brand recognition and foster customer loyalty.
3.3 Promotional Activities:
Porto Flame will be introducing new customers with discounts during its launch period, meal deals and a digital loyalty card that will be given to those who return for repeat business. The company will also engage in community events and food festivals in the area, making its presence known and promoting the essence of Portuguese cuisine. These promotional efforts are likely to help build customer relationships and contribute to the overall growth of the company.
4. Financials:
4.1 Funding Requirements:
Porto Flame is estimated to need £50,000 in start-up capital to get going. This investment will go towards buying and customizing the food truck, kitchen equipment, food truck licenses and permits, initial stock, insurance, branding and working capital. Having adequate financing in place before starting the business will aid in the smooth running of the business during the initial few months and also minimize financial risk (Burns, 2022).
4.2 Sources of Finance:
The total start-up investment in Porto Flame is £50,000. The business will be financed from £20,000 of the owner's own money and £30,000 from private investors. Personal investment shows that the owner is willing to invest their own money into the business and is confident that the business will be successful, and investor funding will give the business the money it needs to buy the food truck, kitchen equipment and initial inventory. This financing option decreases reliance on bank loans, decreases interest expenses and offers a better monetary base for starting and expanding the business. Private investors can also help expand Porto Flame's business operations by providing financial support and other business knowledge and networks that can benefit the company's future growth (Scarborough and Cornwall, 2019).
4.3 Start-up Expenses:
The principal costs of starting up will involve buying and converting the food truck, commercial cooking equipment, refrigerator units, food preparation utensils, initial food stock, licenses and permits, insurance, marketing materials and branded packaging. Other expenses will cover fuel, utilities, employee payroll and contingency funds to cover unforeseen costs in the first month of trading. By carefully managing the budget and financial planning, Porto Flame will be able to handle the cash flow efficiently and continue to offer high-quality products and services to the customers. 
The estimated start-up expenses for Porto Flame's first month of operation are shown below.
	Item
	Estimated Cost (£)

	Food truck purchase and conversion
	30,000

	Kitchen equipment
	7,000

	Licenses and permits
	1,000

	Initial food inventory
	2,500

	Insurance
	1,500

	Branding and marketing
	2,000

	Packaging and serving materials
	1,000

	Working capital and contingency
	5,000

	Total Estimated Funding Required
	50,000



These costs are the minimum amount required to get Porto Flame off the ground. Adequate financial planning and monitoring will ensure that the business remains in positive cash flow in the initial stages and will sustain the growth of the business.
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