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[bookmark: _Toc157611246]Part 1: Hospitality Business Concept
[bookmark: _Toc157611247]Introduction
In the modern era, the competition is increasing day by day in the hospitality sector. Therefore before starting a new business in the hospitality industry, it is required to analyse the market threats and opportunities in depth. The purpose of the essay is to discuss the new business concept of an organic restaurant named Healthy and Tasty. With the help of a business model, Canvas analyzes the justification and explanation of selecting the restaurant business. Part one of the essay will be provided in part 2, and a reflection of one's entrepreneurial characteristics and motivation will be discovered by applying Gibbs's reflective cycle.
[bookmark: _Toc157611248]Main Body: Business model canvas
The business model Canvas (appendix) provides the details of starting a new organic restaurant business Healthy and Tasty. Starting a new business requires lots of planning and preparation to be successful. The first stage is to understand the changing customer perspective and the need to meet the gap in the market. In the process of developing a business plan several elements need to be considered such as partner customers value proposition constructor revenue channels of communication to identify activities. Understanding the local market can help business owners stand out of the box by engaging them with the business. The current customer preference shift towards sustainability, eco-friendliness, environmental friendliness and well-being of personal health brings the need for organic restaurants in the market (Nguyen, 2021). It is necessary to identify the key partners before starting a new business and in this case, the key partners are the local suppliers and forwards local media grocery delivery companies and food delivery organizations. Developing partnerships with the local community, suppliers and business owners will help them understand the market demand and enhance the potential to grab the market opportunity. It will also help them to engage in the market and provide scope of employment. Not only that, developing bonds with local partners will ensure a smooth flow of supply of raw materials on time (Teixeira et al., 2020). 
It also can identify the activities of the restaurant which is supplying quality food and bricks to their customers prepared with all organic ingredients. Therefore, being healthy and tasty will give customers the opportunity to promote better health. In addition, hiding skilled employees and providing training to them is also part of their activities that will ensure high-quality service to satisfy customers. The motto of the organization is to provide their customers with nutritional value through their food. Regarding value proposition quality and tasty food including service ensure good health and well-being of customers. It will help them to stay fit while enjoying the dine-in experience. The use of natural and organic ingredients in their food will attract customers and retain them because of high quality. Not only that the restaurant will provide exciting offers and discounts for first-time customers. Thus, enjoying healthy food will be pocket-friendly (Tran, 2020). The students will be family and pet-friendly so customers can bring their friends, family and pets for a memorable outing. In addition, because of partnerships with food delivery companies, doorstep food delivery options are available for all customers to enjoy their organic food by sitting in their comfort zone. For the purpose of developing custard modulation shape the restaurant provides its customers lifetime subscription facilities to enjoy discounts and offers for their whole life. In addition, the company always takes the initiative to develop unique dining experiences for their customers to engage them. It will help them to meet the customers that are sectioned and provide them with some valuable memories (Barringer et al., 2018). 
It is necessary to identify the customer segment particularly to target their ordinance and increase revenue prospects. This new business of hospitality customers who are concerned about their health and always look for Ingredients before eating is the main base of customers (Purnomo et al., 2020). Customers who are health-conscious and fitness freaks are their target audience. In addition, those who want to have an experience of something different, unique but tasty and healthy can also enjoy their service. Resources and channels are two important parts of starting a new business and in the given case scenario a restaurant and its interior decoration, skilled employees, their delivery partners and quality machines are their key resources. It will help them to attract customers by providing quality service for satisfaction. Direct selling via restaurants is their main source of channel otherwise assigning through online food delivery apps and their website also brings customers. Apart from these two main elements that businesses need to consider are the cost and revenue structure. The restaurant needs to take care of the costs and expenses such as salary to the Employees cost of research and development for developing side costs of marketing and advertisement and maintenance. Keeping track of the expenses and checking on a budget is important to earn maximum profit (Figueiredo, 2021). The purpose of conducting business is to earn profit or revenue. The idea of opening an organic restaurant is beneficial if the scope of profit earning is high. In this case, the revenue can be earned by selling food to customers, the fees of subscription and advertising revenue. The demand for organic food in the UK is increasing day by day (Milestad et al., 2023). 
Consumers become concerned about what they are eating and changing their eating habits to live a better life. Therefore starting a restaurant based on organic ingredients can be beneficial if executed properly. The sale of agricultural products produced organically in the UK will reach 3.46 billion in the year 2021 (Statista, 2024). Therefore it is necessary to understand the changing customer perspective to develop a profitable business that is sustainable, eco-friendly and takes care of the health of consumers. Starting an organic restaurant base needs lots of planning and preparation to overcome the risk in the market that will help to grab the market opportunity. It will help the restaurant be healthy and tasty to be competitive for maintaining quality and transparency in the process of service. The business needs to make sure customers get value for what they are spending on the restaurant. 
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The above discussion provides details regarding the new business model Canvas of the organic restaurant Healthy And Tasty. It can be completed if it is executed properly by understanding the market potential and rays then it can be a profitable business in the hospitality industry. The consumer's eating habits are changing. They are more concerned with what they eat and move towards healthy eating. They are providing organic foods to customers with exciting offers and cheap prices. There will be scope to expand business. It is required to identify key partners and segment customers according to the business goals so that the revenue structure can be maximized by minimizing the cost. Not only that, more focus needs to be provided on the value proposition that will retain and engage customers towards the business and expand market share. The focus of online selling and training is required to be innovative and creative. Maintaining good relationships with partners can also help to be successful. 
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Applying the Gibbs reflective cycle the analysis can be made on my own motivation and entrepreneur characteristics that can support the development of business. It has been discussed as follows:
As per of Description for the purpose of being a successful entrepreneur, it is necessary to have some basic skills. Additionally, the idea of starting a new restaurant business comes from the motivation of being healthy and changing my own eating habits. According to my experience, customers are in search of a good restaurant that provides quality ingredients, and natural and organic products that are pocket-friendly and carry high-quality nutritional value (Antonizzi, and Smuts, 2020). Most specifically the customers who do not want to compromise with the quality and maintain a healthy diet inserted into a good organic restaurant may not be easily available in the market. For that purpose, that restaurant business can be for the purpose that restaurant business can be effective. For that purpose, the restaurant business can be effective. This motivates me to run an organic restaurant business that can contribute to the community and also help me earn profit. My critical thinking ability and quick decision-making ability make me a good entrepreneur. 
According to Feelings, my quality as an entrepreneur helps me to run a successful organic restaurant business. However, I need to overcome my weaknesses such as a lack of communication skills and creativity that can reduce my scope to be a successful entrepreneur.  To run a successful restaurant business it is essential to have such skills that can increase market share and scope (Troise, and Tani, 2020). My teachers guided me throughout the course to expand my skills and experience which can help me to be a successful business owner. Not only that, I feel that it is necessary to work with passion so that I can be creative and innovative. 
While describing Evaluation it is necessary to overcome the weakness by taking proper training. When planning for developing a business I face lots of challenges because of lack of experience. However, my teachers and colleagues were supportive and encouraged me to concentrate on my planning. They guided me and solved all of my queries so that I could develop an attractive prospective business model Canvas for my organic restaurant. It will help me to enhance my future career prospects and help me to be competitive in the market to be a successful leader. I love to pay attention to details. I think that makes me different from others in the market. 
As part of the Analysis, it is necessary to understand the situation properly to develop any business model to minimize the risks. Throughout the course, I  gained a lot of bad and good experiences. I learn from my mistakes to evaluate my abilities which can apply in the future. It will help me to be competitive and improve my skills to enhance my potential. 
In conclusion, it discussion will help me to explain the business in effective ways after overcoming my entrepreneurial characteristics and weaknesses (Lazar et al., 2020). It Will help me to enhance my business opportunities after understanding the market and that motivates me to stay focused. The Additional guidance of my teachers and colleagues encouraged me to conduct new business. 
My action plan is for the future to overcome my witness as an entrepreneur I will take a short course and follow the guidance of teachers. I also focus on my strength of decision-making and critical thinking to come up with unique ideas. Also, to involve my partners in the process of planning can help me. 
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Appendix
Business Model canvas
	Key partners
· Cross-sectional partnership with local suppliers and farmers
· Local media
· Grocery delivery companies 
· Food delivery organization 

	Key activities
· Provide food and drinks prepared from organic ingredients 
· Hire skilled employees
· Provide training 
	Value propositions
· Quality and tasty foods and services that ensure good health
· The use of Organic materials will help to retain customers.
· Existing offers and discounts are available 
· Family and pet-friendly 
· Doorstep food delivery options availability 
	Customer Relationship
· Provide lifetime subscrioption facilities to get discounts
· Develop new initiatives for dine-in customers to engage them
	Customer segment
· Customers who are concerned about what they are eating
· People who are health conscious and fitness freak
· Customer who enjoys tasty delicacies and existing offers 

	
	Key resources
· Restaurant
· Employees
· Delivery Partners
· High tech Machine and equipment 
	
	Channel
· Direct sale
· Online sale
· Website 
	

	Cost
· Payroll expenses 
· R&D cost for developing the website
· Cost of advertising and marketing
· Maintenance 
	Revenue Streams
· Sale of food to customers
· Subscription fees
· Advertising revenue 
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