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Dear investors,

We are pleased to present in front of you our business plan for a new coffee shop, White Sheep Coffee Ltd. Below you can find the main parts of planning and organising of the business. There are a lot of opportunities and strengths that we can benefit from in the coffee market. We look forward to the possibility to work together in a good partnership and we stay openminded for your suggestions.

You can contact us anytime via email at office@wsc.co.uk or by the phone: 
07577 555-555, we will be more than happy to answer your questions.

Sincerely, 
Managers team
White Sheep Coffee Ltd
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[bookmark: _Toc70415112]Executive summary

Market interest in the coffee industry is consuming the world. White Sheep Coffee is the best place to bring this to the Ealing Broadway Area. So far, it has affected only the central and eastern regions.
White Sheep Coffee can provide a friendly, friendly environment in which consumers will appreciate high quality food, services, and entertainment at an affordable price. Customers can have a range of options in the café. Different types of coffee and tea are available. There will also be a choice of juice, fresh and soft drinks. Small snacks will also be offered at White Sheep Coffee.
The interior architecture of the building will be based on the design of a relaxing environment. White Sheep Coffee will be divided into several parts. Tables and chairs, along with booths are in the hall, will be placed shelves for books full of books and magazines, lamps and more. The music will be a fresh and pleasant background, creating a cheerful mood of the team and customers. There will also be board games and high-speed internet for free.
The three-mile radius around White Sheep Coffee is densely populated by young people, with disposable income and is a hub for many passers-by. To this adds a huge amount of "baby boomers" from the upper middle class, who make up a large part of the people visiting White Sheep Coffee.
Advertising and marketing can be done in a variety of ways. The first move would be to scatter leaflets in the community. Advertisements will be placed in all bulletins of the Catholic Church in the area. Since White Sheep Coffee will be the first union restaurant in the state, ads will be placed on all union bulletins. Advertisements can also be placed in Tesco or Lidl focal points, as well as in nearby community newsletters. The menus will also be sent online through social networks.
The owners will be responsible for the overall management. They have extensive experience in the industry, including the management of cafes and snack bars. White Sheep Coffee would place a strong emphasis on the precise hiring and professional training of its staff.



[bookmark: _Toc70415113]Business description and history 
Over the last decade, the UK coffee sector has seen significant growth in popularity, and has been one of the fastest-growing retail markets. It went through the following incidents:
This coffee company produced £3.7 billion in sales from its container market kit, on the whole.
With seven percent growth over the course of a year, new branded coffee outlet production occurs at 7-Eleven At least 2.3 billion cups of coffee was purchased from houses and 82% of consumers visited a coffee shop at least once a week during their coffee run The UK is anticipated to see the increased expansion of chains with regards to their use of mass-produced and/handmade coffee in the next ten years.
We are having coffee now greatly in our social occasions and it plays an important role in how people perceive their emotions. Our coffee shops are places to meet people,places to retreat to, places of tranquilly, locations for socialisation, and places to cool down after a busy day. Similarly, their primary function is to service both the surrounding area and providing privacy for households and business establishments.
Expanded to be by the banks and by the Ealing's retail district in addition to being situated by the Underground, the M and nearby, is White Sheep's Café.
Customers can choose from a wide variety of items in the café. Different types of coffee and tea would be considered suitable for consideration. The coffee will be offered in many varieties, such as espresso, mocha and latte, both of which will be ready to serve as soon as it is brewed. A wide range of teas will be on offer, such as fruity, leaf, peppermint, and Earl Grey to traditional black, oolong, green, and red.
Customers would also be treated to freshly squeezed juice and juice-like beverages. An extensive breakfast menu includes croissants, muffins, pretzels, breads, danishes, French pastries, and other baked goods, as well as all kinds of other pastries. What merchandise can be ordered from here? Crepes will not be bought, unless made here. Getting good coffee isn't anything, there is more to life than that. Today's drinker has been specifically granted our desires, and so we will offer the best possible service to them. When anyone has a sense of dignity, they're more willing to get up and get their hands dirty to produce anything good is tasty, preferable, and refreshingly noncorporate; they want to hang out with their friends, doing something great and potentially uncomfortable; moreover, they want a coffee shop that is fashionable, enjoyable, modern, and truly authentic, as well as opposed to merely comfortable. Brands like this have impeccable standards and are ready to compensate for it, and therefore are looking for exceptional service and food as well as well as outstanding employees, but not only in quantity, as they are advocating for professionalism
The structures that make up our operational and management have been constructed with peak productivity in mind to allow the operators to operate their businesses reliably.
By implementing a managed, creative, and effective corporate management structure, White Sheep offers the freedom and help for our franchises to serve as a fertile ground for innovation and the independent initiatives. We've prepared to satisfy the different customers' expectations with each of each company, we've selected the sites, we've settled in, and we've started the store building, and we've stayed with the customers to do things day-to-day after lease agreement.
There would be an attempt to create an indoor atmosphere that makes the employees relaxed while using natural materials and no technology. In the lower half of the space, the walls will be covered with grey paint, while in the higher, white paint will be applied. Add a green rug to your palette if you like. The light oak table and chairs may be constructed to your specification. It will be a cushioned with grass or any sort of green fabric, and will be made especially for warmth A laminate coating of green would be applied to the tabletops. Plants will be placed inside of the gold pots. Dishes and stuffy can be made from mixed recyclable materials and reclamation scrap. coffee mugs would be de-expanded (returned) in the 1940s and 1950s. However, a tiny antique store most likely will have them, and you will probably purchase them at a good price.
The whole herd of white sheep would be sheared and given several names. customers may engage in several activities without the event participants becoming disturbed, which is a favourable because each location can work at its own pace Readers would be able to read books, journals, use their computers for personal purposes, and play board games at no cost on White Sheep when it is in expansion mode.
These candidates are looking for: people who are energetic and have a strong professional ethics, with a decent background of accomplishment, who want to learn, who have achieved enough to work for others, as well as contributing to inspire and gain a place in the admiration from their peers. We are looking for a new coffee franchise owner who can embrace the White Coffee cultural spirit and transform their place of business into a living community centre for it. There are a lot of different ways for you to be an owner of a franchise. You should pick one that best fits your needs and amount of investment.
In the UK, our Master License programme provides the very basic needs of our customers. Many that are able to do meet those requirements could own and expand a territory or a business where they do not face any corporate or government interference.
A beneficial relationship with our dedicated group of White Sheep affiliate programme and the company would be able to enjoy the liberty of discovering and taking charge of a thriving network of independently or franchise coffee shops. In order to increase consumer satisfaction, it would be essential to provide a warm and comfortable environment, which encourages retention and increases the frequency of consumers' visits.



[bookmark: _Toc70415114]Business structure
Many fast-food restaurants and cafes are usually members of larger corporations. Although there are many good restaurateurs who start with just an idea and talent for cooking, many of them use funding to grow their business. if it gains popularity, it will be able to open additional restaurants. Before he had a chance to realize it, his cafes had expanded to a massive business chain of franchises for individuals, they had acquired several seats. White Sheep Coffee's goal is to launch its own franchise and, like other management hierarchies, in this sector, organizational hierarchies are run downwards to promote uniformity, large scale, cost-effectiveness and predictability.
Most franchises in the corporate restaurant business are bought by the owners or franchisees. The franchisee makes a financial contribution to the company in exchange for the opportunity to use its brand and goods. White Sheep Coffee wants to create its brand so that it can establish itself on the market and establish it. Then gradually sell its franchise, as it is part of the business entity, it must comply with all rules, protocols of the corporation for the proper use of the brand, procedures and activities. Let's ensure that the consumer cannot say which cafes are run by individual franchisees and which are owned by the company, no matter how many times they return under the corporation. To ensure that everyone adheres to the same criteria, all levels of management should start with corporate managers and then move on to managers.
The management team of a corporate restaurant chain consists of people of the highest class. It is similar to a typical corporate entity in that it has a chief operating officer, a chief financial officer, a board of directors and a president. These top managers sit in the management chain. District administrators control day-to-day activities within a specific location. In addition to this, there are many restaurants that they need to be concerned about, such as uniformity, customer relations and maintaining corporate practices in compliance, these places often need to monitor finances. As intermediaries between corporate offices and actual restaurants, district and regional managers are usually intermediaries at different levels of the business hierarchy.
The franchisee is the owner and operator of a restaurant. In several cases, the franchisee will run many cafes. Coffee chains are thriving in the UK due to market recognition and positive associations. They also ensure that their customers want to be proud that they can choose them, so it does not deviate from the long-term traditions and strategies that have helped the success of the cafe.
White Sheep Coffee chooses a general manager of a restaurant who works with the company to hire an executive chef who runs the individual eateries. As with day-to-day management, GM is responsible for supervising, directing and planning the various restaurant operations. He plans the schedule, maintains regular purchases, manages the administration and takes care of any complaints from customers. In addition, the administrators appoint two more assistant managers in different sections of the kitchen. "Assistants" and "team assistants" are often used by the chef and service managers, respectively. Managers direct the work of workers, which includes but is not limited to the front of house managers and supervisors.
The hierarchical form of White Sheep Coffee consists of a matrix. It includes a number of basic governance structures and can be defined as including both hierarchical and expansive. in particular, the organization of the company is distinguished by interconnections in the various operational units. as in the case of Starbucks, which often interacts with both the regional organization and the strategic groups, acts together with other branches, areas of activity. All functions of this company are organized in separate units, one for each geographical area and very different for each product or group of services. 
For several places, nearly half of all cafe locations are approved and thus each place is highly desirable. Cafes often have more traffic than other places, which is why most of the places with a store license are located in places such as restaurants, shops, malls and the like.
Perhaps these establishments are owned by larger corporations such as Target, although most of the time these approved dealers are. Because the workers in the corporate locations where these stores are located, all of these stores are bound by the same terms and conditions imposed on other cafes.
This is a pre-opening check in which the owner goes through the store, part of which customers see for themselves before opening a retail store. as soon as he has checked that the lights are on and has ensured the correct and safe position of the staff, he opens the door to the window and the workers leave. The summoning of an employee may be for him or herself or the temporary replacement may be covered by the form of a mutual agreement to protect the work of his colleagues in this case. He monitors employees throughout the day, helps customers during busy hours and deals with problems that arise in the kitchen or other aspects of the operation of the store.
From time to time, White Sheep Coffee has logistical responsibilities that fall within the franchisee's operational responsibilities. Here are the tasks related to the preservation of financial documents, such as keeping financial records, bank statements, employee planning and processing of financial orders, as well as deliveries, stockpiling, publication of orders and payment planning, as well as calculation of payroll and financial processing. The regular or weekly tasks required by the employer vary; daily tasks are performed by the employer and weekly tasks are managed by the manager as needed. Finally, it is important that he keeps up with all company policies, rules, strategies and publicity plans that originate at the corporate level and identifies the best ways to implement these ideas in his business. He can be known as a partner for schools and non-professional in several fundraising and community events.



[bookmark: _Toc70415115]Product or service description
[bookmark: _Toc70415116]Marketing mix 4Ps 
White Sheep Coffee has 50 seats and offers coffee and hot drinks. There are non-alcoholic, hot and cold, among which stand out the abundance of products based on coffee. During the day it works from 06:30 to 20:00. The staff consists of young and experienced baristas and waiters, many of whom have accumulated experience in the restaurant. The atmosphere is pleasant and conducive, which is due to the frequent repairs and improvements that are made in the cafe. The location of the restaurant is quite convenient because it is located at a crossroads, near the station.
Deliveries play an important role for the restaurant, so often coffee is bought directly from the importer. Soft drinks are made by the Coca Cola family. All this guarantees the quality of raw materials. The advertising policy of the restaurant is relatively active. Every month in White Sheep Coffee there is a certain theme for entertainment. Thus, at least once a month, flyers and leaflets announcing the event are distributed. The cafe also has a promotional policy, for example giving two drinks that are in a good combination (for example: coffee and fresh or coffee with brooch) at a lower price.
The prices in the cafe are formed in 2 ways: based on the value, to which is added a markup and according to the competing establishments in the area. Margins vary between 40% and 200%, and are different for all goods. Compared to its competitors in the area, prices are low, but for the whole city they are higher. For coffee they are higher.
The goal of White Sheep Coffee is to satisfy the needs of its customers and to obtain optimal profit. To achieve this, the restaurant covers its costs and strives to make a profit. It also maintains prices that meet the expectations of its customers.
[bookmark: _Toc70415117]Product 
White Sheep Coffee plans to offer its customers coffee and hot drinks, water, soft drinks, fresh juices, snacks and snacks.
[bookmark: _Toc70415118]Price 
Pricing will be based on cost + 20% markup, taking into account the prices of competitors, the purchasing power of potential customers and more.
[bookmark: _Toc70415119]Place 
The room for rent has an area of 12 square meters kitchen and bar, 6 square meters service room and 45 square meters hall for customers. It is located on the ground floor of a business building, close to the underground and shopping centre.

[bookmark: _Toc70415120]Promotion 
White Sheep Coffee will be promoted through flyers, leaflets, banners, online on social networks, and will aim to attract new customers, offering promotional offers in bundles and loyalty cards with points.
New 4Ps
The new 4P marketing mix model dates back to the first decade of the 21st century and is the work of John Yanch, a popular American small business marketing expert. According to Yanch, the new 4P marketing mix is: Passion, Purpose, Positioning, Personality.
John Yanch draws attention to the fact that McCarthy's classic 4P marketing mix model, studied in universities by marketing students, was created in 1960. Despite its usefulness, this model is no longer the only and sufficiently reliable guide for owners of companies and marketers. The classic idea of ​​4P continues to be important, but Yanch believes that the most important thing in marketing today is trust.
McCarthy's classic 4P model is still valid, but it no longer explains the true nature of a business. And every business, especially if it is small or medium, consists of living people who work in a company and whose thoughts and actions are directly related to the success and achievements of this company in the market, with customers.
It is from these starting points that John Yanch proposes a model with a new 4P marketing mix, based on the notion that marketing is all a company does and that every business must be marketing oriented in order to grow. 
Passion is the first new "P" according to Yanch's marketing mix model. It is about the passion of the owner of the company to work, to live. When an entrepreneur does everything with great passion, it is passed on to employees and their attitude to the market and consumers. How can a client trust a company owner or his employee if the latter work without investing desire or energy? Why should a customer make a purchase from someone who sees it as a routine obligation - as another customer who needs to have his money taken? Or, passion creates trust..
Purpose is the second new "P" according to Yanch's marketing mix model. By "purpose" is meant the company's mission, or in other words - what the company is and why it does what it does. The purpose and meaning of the company are the things that make people work in this organization. These are important reasons for the company to penetrate and establish itself permanently in the lives of all its employees. Companies that have clarity about their purpose and meaningful meaning of their existence are able to build a strong employer brand, which in turn is a pledge to win an army of loyal customers. Or, purpose creates trust.
Positioning is the third new "P" according to Yanch's marketing mix model. Companies that understand the power of purpose are also aware of the power of positioning. John Yanch gives an example with Apple, pointing out that this company is an excellent illustration of the power of positioning. There is clarity about the purpose and meaning of its existence, which leads to an excellent positioning in the market as a company that is a generator of product innovation. Brands that are positioned in a specific way in the minds of customers have an advantage over brands that try to be everything to everyone, and ultimately are nothing to anyone. Or positioning creates trust.
Personality is the fourth new "P" according to Yanch's marketing mix model. It is about how a company uses certain human qualities or personality characteristics as a means to allow its customers to come to the idea of ​​the purpose and meaning of the existence of the company itself and everything it creates and offers. Or individuality breeds’ trust.

[bookmark: _Toc70415121]Sales strategy of the business plan
The revenue strategy of a business is a series of plans used to secure and keep the level of future revenue by maintaining and extending current consumer relationships Incorporate policy usually includes more things like specific practises, business positioning, budgeting, time horizon, and forecasts, among other topics. The sales strategy is based on fast service, quality of the offered drinks and food and satisfaction of the high requirements of the clients.



[bookmark: _Toc70415122]Market analysis and trends
[bookmark: _Toc70415123]Market analysis 
A retail trend research looks at previous and present market behaviour as well as customer tastes and preferences and uses to make a prediction of what the market will be like in the future. A vital part of a trend study for an enterprise is to determine what is happening in the industry, business trends, and the macroeconomic situation must also needs to be considered. marketing analysis techniques, for example, focus groups, polls, personal interactions, and insights from customer behaviour, assist in further analysing the latest consumer behaviour patterns and tendencies.
trend analysis is a branch of the PESTEL Study - a systematic study of the effects on Political, Economic, Social, Technological, Environmental, and Legal factors that impact the business. It details the forces on the market that can't be contained within the context of a single department but are global in scope.
Instead, to determine priorities for a good or service, a forecasting tool makes predictions on potential markets and utilises the factors that impact the markets as a reference point. The first step in the market trend research process is to analyse the various market trends that are occurring. 
The client will be between 18 and 55 years old. They will live or work / study less than three miles from White Sheep Coffee. The level of education will vary from high school to postgraduate education. One part (30%) will come from other regions. These 30% are usually people who are there to use the underground transport links. These are people who appreciate the comfortable atmosphere, chat and table games can make up the majority of customers.
Consumer trends have and habits have a direct impact on the needs and behaviour of businesses. Traditionally, the firms who react to trends in this manner have seen rapid growth in demand and profitable market share because they are willing to target customer demand and market desires that are rapidly evolving.
Marketing refers to analysing shifting the balance between needs and wants, for shifts in customer perception, and adjusting the role of the good or service in the mind A particular characteristic that the company intends to save, or enhance in order to bolster its own market position, could later go out of style or lose importance in the face of competition. Similarly, this feature will have an impact on how service stores are seen. For example, it might be possible for service establishment A to stand out to certain people as offering exclusive free delivery, but be lost on others if only one establishment is delivering home delivery. If a rival started offering the same service, though, would lead to a decline in the valuation of White Sheep Coffee's view.
Over time, businesses must learn about shifts in the composition of costs as well as new ideas to keep their overall costs in check in order to stay on top of the latest industry trends. in companies that are willing to identify stronger, cheaper options that provide more functionality or some added value, the company would be able to get an edge.
Reiteration and Amplification of Products: Companies often look for changes in products, one of their main concerns is about what their competitors have done and what others have done. They often study operational elements, like how the competitors introduce those changes, and their functionality. In the other hand, keeping abreast of what is occurring in the industry and forecasting future strategic changes allows the company to anticipate and prepare for both short-term and long-term success.
A study of trends is an excellent method of assessing the health of the economy (or whether it's going to expand or shrink in the future).
Data collection for industry demand studies should be seen as an investment in the company makes, since it includes important historical data and what investors, and the market can anticipate in the future. This evidence is authentic, and thus must be followed by specific predictions, and goals. Those two things together decide the quality of the service or product you are trying to achieve.
[bookmark: _Toc70415124]Trends
The company's goals are to generate significant profits, while creating a market and working atmosphere in which all customers and employees are treated honestly and fairly. The specific priorities of the company are the following:
Benefit - a three-year period in which a person's personal profit reaches $ 50,000.
Create a clientele of people who live and work in the neighbourhood. These people want a calm environment where they can "go out".
Workers - Competent, dedicated and reliable employees (at least 51 percent of low-income neighbourhoods).
influencers research are present in Mintel research: It identifies seven potential trend influencers, which include well-being, identity, environment, experiences, and technology. They often predict a better future, taking into consideration both theads who have seen a rapid and extensive transition because of the COVID pandemic – subtly changing customers' thinking and the way in which advertisers develop it – encapsulates a possibility about how the general public views about their goal and designates how certain individuals will see the world.
Inclusive and all-inclusive
consumers around the world are united in their call for equity, and recognition, and the time has come for them to be heard
priority-shifting
With a return to the basics in mind, consumers are looking for products and services that allow for customization and delivery of need rather than rigid materials and operations.
To Be More
people are coming together, or groups of people that have similar goals, in groups that they call 'like-minded associations' to communicate and lend help in response to the global pandemic
Lives Are Expanded
because of the global pandemic, as well as intensified longing for total escapism, and advanced technologies, individuals are enticing customers to go interactive.
While we are yet to see any major outward changes, consumers are gradually becoming more conscious about how important environmental stewardship is in their everyday lives through COVID's effort to create spaces that are more sustainable.
Attention Deficit Disorder
Concerns are mounting about the various issues that could arise out of a more interactive world, namely, if people are well informed about the use of the various benefits.



[bookmark: _Toc70415125]Operations
Any of the items required for the cafe can be provided by the supplier. Drinks will be prepared on site and snacks and snacks will be delivered.
New customers will be welcomed by a host who will be on-hand with menus out when they are present and present the drink options as soon as they arrive at the White Sheep Coffee. They will be welcomed by a servant who will promptly bring them their beverages. He should know if they want water, juice, soda, or beer. The server can build a cocktail menu for you. If the cocktail is prepared correctly or not, the bartender is able to perform the task of mixing it is irrelevant All you have to do is leave a name and the kind of drink and write an order on the check, which the bartender will then present to the cashier, who will then call the drinks for.
The order will be approved by the waitress, who will input it into the machine, and then display it on the television. This has already been established: the order in which the tickets are given to the bartender will determine the food. The food is being cooked by the chef and waiting to be put on the window. This food must be removed from the server's two minutes after ordering. When the food is laid out on the table, the staff member may be suspicious that the customer is through, wondering if they might want any of something else. The waiter will check all the beverages and refill the waiter will check over here the hot and boiled tea and plain coffee will be restocked as requested.
We have our own cups. No refills on special beverages. Non-specialized beverages can be refilled free of charge. There is a fair chance that the server may take the consumer to the events of White Sheep Coffee. If they have not registered with the correct number of players, the casino will warn the customer that there are a lot of games to select from. The waiter will describe the reading area, and also provide the visitor with information regarding upcoming programmes or special offers.
Without making some disturbance to the customers, the waiter is verifying that the guest's name on the list. The waiter is needed to keep the tables clean and to keep everything orderly. As soon as possible, dishes which have been contaminated must be washed up. Containers must be kept stocked and spice supplies well-maintained. The server is accountable for ensuring that the payment check, handling the transaction, and supplying the receipt to the recipient.
Preferably, cleanliness is of the mind and body is important. the work areas on all servers are open and accessible at all times See to it that it that spills are cleaned as quickly as possible. Make waiters search the table of tasks on the server until it is over so that they are ready to go. the shift supervisor has verified the job will be checked The preparation area for food and scans would be kept sanitary and clean at all times. [Some]surfaces should be swept and washed on a daily basis. Regular hand washing is highly recommended. There are certain places in the office that only employees are allowed to smoke. No smoking of any kind is allowed in areas where food is served.
The general rule is that employees should keep their workplaces neat and orderly. She looked quite a white shirt with her plain White Sheep Coffee type of outfit with the symbol of plain White Coffee. She wore long black dress trousers with the Sheepish logo, and some broached features, a skeggers, sans the jewellery. Furthermore, clients should be treated with respect, but the employees should be helpful and obliging, especially to their co-workers as well.
Employees should be hired before experience or specialisation in a problem-solving challenging jobs begin; inexperience will result in job failures in the early stages of an open business, particularly though there are veteran employees in the labour force who have yet to understand anything about the field We drill down into the details of the meal. We strive to stop being ordinary. Since visitors were drawn to the establishment's original name, we make use of appearance, high cleanliness, and a comfortable and cosy environment to expand the concept.



[bookmark: _Toc70415126]Technology plan

A concept that combines first-class service and cuisine with accessibility for a mass segment of customers. For a reasonable price, the guest receives a well-developed design, competently compiled menu (usually multi-product), professional service.
Embedding and turning a restaurant from this format into a plus is not an easy task.
Opening a high-end restaurant with a medium check is risky, but promising. The everyday dining room was growing rapidly before the crisis, but now it is a format without room for error. Many underdeveloped establishments are closed. But those who have managed to optimize deliveries, technological processes and work with customers - they collect the cream. The middle class, which, according to the polls, has also felt the crisis, wants to receive a certain level of comfort at a reasonable price. So there will be a demand every day.
Technological solutions (can be expressed in the form of technical specifications):
· Space requirements (including optimal locations)
· Engineering and architectural requirements
· Space division (zoning)
· Other room selection criteria (parking, close to the shopping center)
Menu development (optimal with technological maps):
· List of products on offer
· coffee and hot drinks
· snacks
· cold drinks
Design and identity:
· Design and interior design for the dining room and technology area
· Facade and surroundings decoration (if any)
· Signboard and outdoor advertising
· Brandbook
· Professional furniture for catering
Pricing:
Control system for purchasing products and working with suppliers (largely determines the price of meals). Determining the cost of food and margin for each dish (a separate section below is devoted to this)
Marketing
· Communication channels
· Market access
· Loyalty programs
· Situational marketing (at this stage you can plan promotions dedicated to the holidays)
It is worth mentioning another opportunity offered to restaurateurs in the modern HoReCa market. We are talking about a franchise - a compensated right to use a trademark, developments and solutions of a large brand.
We can sign an agreement with one of the ASDA to offer snacks of their brand. In this case, the developed format, concept, business plan, identity, marketing, technological plan of the equipment, recipe of the dishes is provided. But you will not be able to make your own adjustments - you must work within strict limits.
This includes the creation of an indoor environment, engineering infrastructure and technological solutions for the kitchen. It is more profitable to order a design in a comprehensive way from specialized companies, as this type of work requires an SRO permit.
Engineering design - in simple words, it brings the building itself and its communications in line with the requirements of your institution and legislation.
The following types of work are included:
Architectural design for buildings in which it is necessary to carry out reconstruction, construction work or deep reconstruction. The project includes sections, windows, doors and partitions, plans for each floor, fasteners for pipelines, finishing and consumption sheets.
Ventilation and air conditioning project in public buildings and facilities it is necessary to create safe and comfortable climatic conditions. The research is carried out both for the dining room and for the kitchen of the cafe. In addition, when designing a technological zone, it is necessary to take into account the specifics of the work - steam, soot, fumes and other contaminants appear during cooking. Powerful ventilation will create suitable working conditions for your staff.
As part of the project, plans, axonometric diagrams of technological and general ventilation, air conditioning systems, lists of drawings and reference documents, an explanatory note, specification of materials and equipment are prepared.
A water supply and sewerage project addresses issues to provide businesses with clean water and at the same time solves the problem of the dirty outlet. It seems superfluous to talk about the importance of a well-functioning water supply system in a catering establishment.
As part of the design, plans are made for the power supply network and sockets, wiring (indication of distribution boxes), lighting network plans, electrical diagram and one-line diagram of the switchboard, list of drawings, specification of equipment and materials.
Technological design creates a layout scheme for connecting equipment in your kitchen. for a profitable cafe, the work of a specialist is required. After all, the design implies not only the visual embodiment of the idea, but it must also provide the maximum number of seats in the available area, the size of the aisles, the arrangement of tables relative to the wait stations.
At the stage of menu development, the chef prepares technological maps and determines the price of the food of the dish - its price as a percentage of the selling price. In cafes and bars this indicator is about 12-16% (average). At the same stage, a margin is formed - a markup, which will be the profit of the restaurateur.
A cafe or bar is easier to recover. It has less investment, a simpler format and a less demanding customer. People come to cafes to spend time in company, often ignoring the little things.
It is quite risky to give an average profitability and payback time in the case of a cafe. Fresh bars can get a 300% profit margin, and pizza margins start at 500%. It all depends on the form and organization of the process.
When choosing a suitable place, we pay attention to nearby cafes, bakeries, restaurants and other forms of catering. A large concentration of these organizations in a limited area will create high competition. Against the background of well-known restaurants with a regular clientele, a new cafe will be difficult to attract visitors.
It is also necessary to choose a specialization - our cafe will be in a general direction or with a rather narrow profile. We choose to create the coziness and comfort of our own home, the aroma of fresh coffee and a friendly atmosphere.



[bookmark: _Toc70415127]Management and organisation
Most people think of renting a room or leasing out space as a simple as opening and equipping a restaurant facilities with equipment, only as having created an enticing environment, orderly space, and lproviding the means to the employees with anything they may need to operate in order. Thus, then the money would run like a never-ending stream. The depth of the water here is different from those of the ocean, because it is impossible to go underwater or to swim in the ocean and return.
The administration of a restaurant is very difficult, full of problems and nuances. Really, in principle, technical schools could have a sound training, but it is far from forgiving of errors.[image: ]

Manager
He oversees the firm in both areas, acts of governance, serving as a board member as well as a corporate officer, and speaking on behalf of the owners before the powers that be. The exercise of authority over other workers empowers all other individuals.

Accountant
The role handles bank payments and expands the payroll company database. Takes all relevant documentation to the accounting company, then expounds on them.

Salon manager
In charge of handling customers in the kitchen, as well as overseeing shifts in the change manager's department.

Chief bartender
ties his position in the kitchen, to some degree, the job of the chefs and operates or guides them on tasks related to menus, everything in it, oversees their planning and presentation, and execution.

Bartenders
It makes and stocks the beverages and treats, makes sure everything in the kitchen is neat and clean, and makes sure the hygienic requirements are met.

Waiters
the Employees strive to care for both increased variety and good looks in the hallways, as well as to maintain the attractiveness of the landscaping and the garden.

Warehouse manager
maintains the inventory in the distribution centre, conducted industry analysis on the products that will be bought and communicates with suppliers the staff can ensure that the restaurant continues to be in operation throughout the day-day-to-day operations.

Cleaner
Many businesses spend much more time and money on their food than their facilities. Also, have frequent hand-washing sinks for the staff in the kitchens.

The only way to get clients is to organise a gathering. Many people purchase from White Sheep Coffee only one time, so they can talk about how good it is. We look at how to increase our daily clients and are nice to have a lasting an identity of being White Sheep Coffee. That is the aim of organising karaoke or other socials, which will not only provide our customers an opportunity to meet and collaborate but will also provide an opening for other clients to get involved with related ideas and ventures Your visitors may often like different kinds of activities or things to do, including sports or parties with a theme. We want to arrange our plans for the next week and tell people about them on social media.
Since the impacts of White Sheep Coffee are so negligible, they cannot be quickly shown, a lot of work is required to ensure that it continues to be a success. White Sheep Coffee products are thus play a more prominent position in our industry, we can be assured of success in turning them into a major client, and we have ensured that it is stocked with all. This can serve to raise the revenue of our enterprise.



[bookmark: _Toc70415128]Social responsibility and sustainability
The belief that corporations and individuals have a social obligation is widely accepted by decision makers as well as the view that cultural, fiscal, and environmental issues affect are inter-related is commonly recognised as corporate social consciousness.
For example White Sheep Coffee is helping farmers in rural communities wherever they are located to find new, sustainable techniques to cultivate their crops in a way that maximises both the ecosystem and the number of beans generated from a given piece of land. In the other hand, though, social responsibility involves giving more than only making charitable contributions to other countries; we are much more likely to give up anything to certain people that we at White Sheep Coffee see as unworthy of high-quality coffee. In the industry, there are several ways for merchants and coffee roasters to become socially involved, one of which is less obvious is to take part in urban renewal projects.
Rear maintaining at least 25% of the price the manufacturers reinvest in improving the consistency of their coffee as a condition for earning this mark allows them to make a higher percentage of the total, which, helping them to finance greater product development and increases the mark.
Due to the findings that 89% of consumers believing that they can be influenced by a positive or altruistic coffee brand through their emblem, socially responsible coffee consumption tends to be a favoured by the shoppers.
Treating others that are in distress is seen as having or deserving of assistance and often helps to protect others who might be abused or disadvantaged is deemed a good in the view of community members. It involves increasing global assistance for residents who live in underserved countries, while at the same time applying good business and sustainability practises to farmers who work in developing nations, which is important in the coffee industry.
White sheep coffee is giving to those other than the nation in developing countries is just a partial and insufficient way to ensure fair trade, as well as ensuring everybody has access to a cup of coffee.
The main ethical trade expands the ability to help to small farmers by providing financial support, publicity, and has been an effective means of outreach in other ways, such as buying certified organic coffee beans from others who grow beans and advertising their products on social media.
By allocating at least 25% of the premium profits to the coffee manufacturers, this aims to increase the flavour and quality of the cup of their coffee.
Socially conscious decisions are supported: It is estimated that nine to nine-ninths of customers may be relied on to buy FairTrade products because of the ease of choosing socially conscious products, at which point someone makes the effort to do the work of finding certain alternatives.
Several practises have made it easier for workers in the coffee industry to provide for the community because of their well-being but have provided them with a greater security from job loss.
But most significant, the fact that it has brought an increase in the number of cooperative-owned farms has meant better conditions for the small-scale farmers. Lack of management structure would keep farmers in the micro-size sector, so there should be no doubt about their ability to succeed, thus a joint business entity is essential for these farmers.
It is also our expectation that Farmer and Traders who understand the workings will ensure a reliable access to international markets and solid product prices for consumers will participate in the development of the Farmers' Market to serve. We often travel to our starting points to country trade and investment areas to grow and develop our trade and business relationships by engaging in the following: We build personal connections with our country's export- and farm-bound entrepreneurs through conducting personal visits to these locations.
Our company has joined a Fair-Trade organisation to procurement initiative, which would challenge the unfair practises of our growers to whom farmers they are subjected to getting a fair prices, making sure that they are paid fairly.
Additionally, for example, the Rainforest Alliance recently presented us with our first two-year old product in 2019 and they continue to work with us on improving the overall environment for farmers in the rainforest one and two years after our future business relationship.
Businesses now want to pay more attention to environmental concerns and social justice than they used to in the past. We already understand the seriousness of the global climate change problem because of the relevance of environmental issues and energy has drawn the world's focus to the topic. Following the acceptance of the Leadership in Energy and Environmental Design rating system, the growing use of green building practises has taken off at an unprecedented rate. Often, several charities carry out their objectives to help with the growing problem of cancer awareness by provide assistance in other countries through publicity, with research and funding, as well as improved service. The explanation is simple: much of the current development can be seen, but much more is yet to be completed.
White Sheep is committed to managing corporate justice but takes advantage of the growth of the business to present everything with a good face to the world. Consortium on Scarcity and Resourcing There are many ways of looking at it, but in which a company's behaviour may in any manner be linked to the society and culture is seen as at least as a part of the company's environment. Above everything, decision makers would aim to adhere to relevant rules and principles, regardless of their position or interest. The following groups still exist in the city and have been excluded: White Sheep Coffee employees, contractors, residents who are in the surrounding neighbourhoods, and non-participants. the practise of considering reports of community service to be voluntary giving where the only beneficiaries were religious organisations and social organisations is something that needed to be managed in conjunction with community record was eliminated Since the day White Sheep Coffee becomes more corporate, they also concentrated on working in the neighbourhood and in a business-focused capacity.



[bookmark: _Toc70415129]Development, milestones and exit plan
A business concept that will allow us to give away a daily distraction to have a place to work that far away from home where we can interact with our co-workers while still providing a seclusion to read and relax. It provides a day-to-to-day experience that is an inconvenience for the surrounding residents and a secluded place to meet friends. Coinage (dispel hypothesis) long-term clientele and a sense of great taste, the high-class, and White sheep coffee pastries will induce White Sheep to promote a repeating market. The White Sheep Café will have snacks and beverages available for customers in addition to the usual pastries. Customers will be able to settle back and read whilst enjoying their own java, thereby giving them autonomous coffee breaks.
Enterprising small-business people who are involved in the food service sector find it a lot of enticing potential in coffee shops. after all, in a metropolitan area there appears to be at least one coffee shop on any street, and everyone is holding a paper-wrapped hot cup of joe, and there's still someone else has abandoned their cup of joe for another to go ahead in order to wrap.
And of course, small businesses may have its own problems, there is the consideration that they are no different from large ones, they have their own stresses, such as failing health, poverty, or job loss much like big businesses, as well. Although it might be a passing trend to claim coffee may go out of fashion in the next decade, it can be predicted that it will not disappear completely. There will still be people who want to buy coffee, as long as there are coffee farms producing it.
Having the right resources in place will help coffee shops be financially viable, especially those with a niche appeal in the marketplace, or a boutique-quality brand image, with satisfying results.
Always put quality first
Serve the best.
In a market like this, when some are constantly putting out coffee and espresso of the competition would be stiff, this should be obvious: you must have the best product, on a regular basis.
With this equipment and using the best-quality coffee and materials, it is of course essential to invest in the maximum production. When there are five very nice coffee shops within close proximity of where you are standing, you're located, people go out of their way to patronise you.
Our White Sheep Coffee is unique, and why they should try it!
Any businesses are unable to buy products that were grown with unsustainable methods, which reduces the supply of wild coffee or with just unfair trading, because it hurts competition. While you're buying from a particular sustainable growing method or produce farm, make sure you inform customers about some such added benefits.
We learned about your cafe's differentiating characteristics from our baristas so that your baristas can help keep things consistent when they are talking to the clients and help them to promote the knowledge on your website Expanding the size of our business would make the establishment more unforgettable.
We recruit the correct people.
Choosing how to work in our café is as well as how to run the store Because we realise it, this is the contrast between achievement and failure. In general, people can want the support they pay for. It may be tempting for us to employ the least expensive help, but it's important to attract customers in the long term to our industry by giving your employees a reason to talk about your company. You depend on your staff to be the main source of your operation, and they need excellent workers.
We consider starting a loyalty or loyalty scheme
We can not risk capital
Most smaller companies are hesitant about being able to enter this market because they believe it would lead to financial losses. But according to a survey undertaken by Manta and BIA/Kelsey, loyalty schemes are profitable for the majority of small businesses who launch them.
We will benefit better from consumers who have been around more than once
The one other important factor that remains is your consistency. You would then aim to expand on this and use differentiators that support the overall product standing out. According to the same report, first-time consumers account for approximately for just 44 percent of total spending, but repeat customers shell out an impressive 67 percent. If we offered customers anything of value to them, you will prosper even if they bought something more or remained faithful.
We understand that we are selling more than just coffee; and we understand that we are selling relationships
We think about it as an oasis
Our customer will care for more than the taste of the coffee, though, and so we should pay attention to the product. Caffeine is not essential in coffee: That is to say, if everything were as plain as it is merely a case of needing, then everybody might possess an espresso machine and brew their own cup of coffee at home.
The majority of coffee drinkers visit a coffee shops to relax in the company of others and forget about their work, but often even to seek a personal connection. As you build a client base, we can cash in on it by enticing them to remain in your store.
While we want to have free WiFi in our establishment, do we need to be sure that your customers have convenient power outlets?" Their price includes the chair, because some customers like they should have it because their transaction is already sits on the table for a majority of the day, because they're more likely to stay at the location rather than wandering around and having to get more expensive ones.
The freebies we're offering the consumers could really be costing you money, and if non-paying or low-paying customers use them, and it might cause an issue for you. The more you start up-up options you sell, the more likely it is that you would lose customers on the first try.
We involve people with their hobbies and let them enjoy themselves
When customers are idle, encourage them to engage socially with other customers and regulars by keeping board games, puzzles, or other interactives, or even, by offering group instruction about how to create group projects or joining a puzzle club in your store. People gather around coffee shops and they are more than because of their significance as a social gathering place. Ensuring the product is made to the tastes of all different kinds of customers can lead to your business becoming more successful and persistent in development.
There are various techniques that can be used to increase business and/market share revenue from a food or beverage enterprise, but coffee shops have several special advantages. Following the strategies listed above would allow you to expand your company over the long term.



[bookmark: _Toc70415130]Financial data
The total amount of money needed for White Sheep Coffee is £ 35,000. The owners invest £ 20,000 and need an investor whose contribution is £ 15,000. Below is a financial plan of White Sheep Coffee, which gives an idea of the main parameters of the business.

[bookmark: _Toc70415131]Financial planning 
Financial planning, also known as budgeting, is the process of establishing performance targets and designing systems to meet these goals in the future. In other terms, planning is a way of creating potential strategic goals and dreams. This is a lot of picture stuff.
Accounting is the process of tracking all financial transactions pertaining to a company. Accounting involves summarising, updating, and reporting certain transactions to administrators, authorities, and tax collectors. Accounting financial statements provide a concise summary of the financial transactions during the reporting period, summarising the expenses of the company, its financial status, and its cash flows.
Ownership - the percentages used to divide each partner's portion of ownership. This section defines a company's location and equipment. Including in your overview the following information: site, city, and property, lease agreement, square footage and floor plan, zoning, and utilities.
Summary of Initial Expenditures - Including all initial fees, such as legal (licences and permits), marketing, advisory firms (consultant, accountants), benefits, rental, and remodelling. Have a list of your start-up’s assets, such as currency, inventory, and equipment. Have a list of your funding outlets, as well as the total you have from each.
Objectives - all current market goals you might have, including their timelines, costs, and any quantifiable figures. Writing a strategic plan to meet practical goals is more critical for existing businesses.
With more time and analysis, some of these points would need to be revisited since they are more known in other pieces. As I said in the Coffee Shop Business Plan overview, as time passes and you discover how each point applies to you, or even if it does, you'll be jumping back and forth to fill in the blanks. Start with what you already know and get started as soon as possible.


Cash Flow
Cash flow is the overall is equivalent to the total amount of money that enters and leaves the company in a month It's also said that cash just flows out of the company. That is not entirely correct, though, because cash is still flows both directions, however.
Revenue is coming from customers or clients who are purchasing your products or services. The part of the cash flow that is derived from collection funds goes up as soon as the buyer does not compensate you at the point of delivery is "expanded".
The money you are getting from creditors is coming out of the company in the way of paying bills, including rent or a lease as well as well as loan fees for taxation and other payments.

Table 1: Cash flow statement of White Sheep Coffee
[image: ]

The table in the above results section illustrates that the company's cash balances are apparent when it has been calculated. All the numbers have a positive or zero sum. Which implies the company does not intend for or does not anticipate a negative numbers. As this is considered under contract for a period of time, it would be able to fulfil all of its commitments with cash.

Profit and Loss Statement
The financial statement is a statement that lists the earnings, expenditures, losses, and the financial situation for a particular quarter or year and is widely used to measure the overall performance of the company's financial health over the same time span There are no differences in the benefit and loss declaration and the income statement."
In the data provided here, the records are useful in determining if a business will be more profitable by increasing sales or by reducing costs. Some use the term "benefit and loss statement" to refer to describe the income account, statement, and "statement of activities" to" whilst others refer to it as the "statement of profit and loss," "statement of financial performance" or "expense estimate."

Table 2. Profit and Loss statement of White Sheep Coffee
[image: ]
It is clear from the Profit and Loss statement of White Sheep Coffee that during the period under review the company is expected to have positive values. This means that it is expected to be profitable and not negative.

Balance sheet
Table 2. Balance sheet of White Sheep Coffee
[image: ]
The balance sheet of White Sheep Coffee shows all assets, liabilities, and shares, as well as their distribution by different financial items. Thus, a general idea of the state of the company at the end of the reporting period can be obtained.


Break-even point analysis
The break-even point is critical, though sometimes controversial. There is a group of transformations that function on the sample space and create a structure of equivalence in the circumstances when it was most effective. This is a non-trivial upper bound for the break-even point for equivalent variants. The achievability of the dependence and the dependence of the break-even point on the sample or distribution and the parameters used for its definition are investigated. Break even point is calculated and is illustrated as per the formula and graph below:
Formula 1. Break-even point formula.
[image: How to Calculate Your Business's Break Even Point [Video Included]]

Graph. 1. Break-even point of of White Sheep Coffee
[image: Break-Even Analysis for consulting cases]
Break-even point is calculated according to the formula above and the results are:
Fixed costs = £3,339
Sales per unit = £2.45
Cost of sales per unit = £0.61
Break-even point = £3,339 / (£2.45 - £0.61)
Break-even point = £3,339 / £1.84
Break-even point = 1,814.67 (should be 1,815 in units)
Break-even point = 1,815 x £2.45 = £4,465.75 (in GBP)

After the calculations below it could be cleared that in units, White sheep coffee’s Break-even point is selling 1,815 cups of coffee per months or needs to earn £4,465.75 profit per month to reach it. If it goes under this amount or sold cups of coffee the company should be in a loss. If it goes above this level, it will be on a profit.
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