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	1 Executive summary 
This study is concerned with discussing the business plan of “South Asian Street Kitchen” to establish in Birmingham where South Asian people are living in huge numbers. This study discussed that one owner and two employees will work to manage the whole business. 
The study discussed that there is a huge opportunity for street food businesses in the city which is offering healthy food items. This business going to provide various South Asian food items which will be categorized as vegan, healthy, and halal This business can earn profit after the first year of operation and the forecast shows a bright future in the second and third years of operation. 
	

	
	
	

	
	
	

	
	
	

	
	
	

	


	
	
	

	
	2 Business details
Company name:
“South Asian Street Kitchen”
	

	
	Address:
5, Dakota Buildings, James Street, St Paul's Square, Birmingham B3 1SD, United Kingdom
	

	
	Primary contact method
Phone: +443958473649


Re
Email: southasiankitchen@gmail,com

	

	
	Email: info@sask.com
	

	
	The business will: (Provide a brief description of what your business will do)

“South Asian Street Kitchen” is concerned with providing healthy street food that will meet the taste demand of customers and healthy items to consume. The business will provide Ponir tikka, Dosa, Masala tea, fried chicken, Samosa, etc items based on vegan and halal food recipes. This business will attract all types of customers but the main target is the people who are from south Indian countries living and traveling in Birmingham. 
	

	


 

	
	
	
	
	
	

	
	3 Key personnel
Details of owner(s):
Name: Samir Abbas
	

	
	Position/main responsibilities: Head of finance, operation and marketing
	

	
	Experience and knowledge of our industry: Over 12 years of experience in the hospitality industry of the UK
	

	
	
	

	
	Previous employment: Head of operation of The Golden Chippy (2010-2023)
	

	
	Key skills brought to the business: Capability to satisfy the needs of street food eaters.
	

	
	Business experience and any training undertaken: Hospitality management certificate (2022)
	

	
	Academic/professional qualifications: A Bachelor degree in Hospitality management
	

	
	Salary expectations £20,000
	

	
	Employee: 1
Name: Jamal Ahmed
	

	
	Position/main responsibilities: Chef
	

	
	Experience and knowledge of our industry: 12 years experience as a chef 
	

	
	Experience and knowledge of our industry: Worked as an assistant chef (2010-2022)
	

	
	Previous employment: Barge East Restaurant (2010-2022)
	

	
	Key skills brought to the business: Tasty food production
	

	
	Business experience and any training undertaken: Healthy and tasty production course (2023)
	

	
	Academic/professional qualifications: Diploma in food production 
	

	
	Salary expectations £15,000


	

	
	Employee: 2
Name: Ramcharan Roy
Position/main responsibilities: Front manager and order delivery

	
	Experience and knowledge of our industry: 8 years experience in food order management

	
	

	
	Previous employment: Order manager at Kennington Lane Café (2014-2022)

	
	Key skills brought to the business: Efficient management

	
	Business experience and any training undertaken: Training on service delivery (2023)

	
	Academic/professional qualifications: Diploma in food service

	
	Salary expectations £12,000



Vision
	
	
	

	
	4 The business idea
	

	
	Sum up your business idea:
	Business model canvas

	Customer segments
South Asian people in Birmingham

	Value propositions
South Asian Street food taste 

	Channels
1 street food business stall

	Customer relationship
Understanding the need of healthy, vegan and halal food

	Revenue Streams
Income from healthy, and vegan items.

	Key Resources
Equipment to produce and serve street foods

	Key activities
Production and delivery

	Key partners
Local suppliers and online delivery services

	Cost
Supplies, ingredients and operational costs










	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	5 Business goals
	

	
	· What do you want to achieve in your first year of business? (for example,  turnover of £100,000 or trading at breakeven)
	

	
	· I want to achieve a turnover of £10,000-£15,000 after my first year operation of this business. 
· I want to serve a wider range of customers










	

	
	
	

	
	· Where do you see your business in 3-5 years?
· Ideas: I will create loyal customers of South Asian street food items (Alrobaish et al., 2022)
· Product: I will serve Halal, Vegan, Vegetarian, Non-vegan, and healthy food items
· Market: I will capture huge market share
· Organization: I will manage an effective team
· Expertise: I will become an expert in serving good food (Bagwell, 2011)
· Driving force: I will operate based on satisfying customers
· Customer relationship: I will listen to customers
· Other relationship: I will protect the rights of each stakeholder (Brooks et al., 2021)
· Mean: I will provide the best foods to customers.





	

	
	
	

	
	
	

	
	

	
	
	

	
	6 What the business does

	

	
		Product/service
	Features
	Benefits

	· Halal food
	· Fresh according to the needs of Muslims
	· Satisfaction of customers

	· Vegetarian/Vegan food
	· Only vegetable items
	· Satisfaction of veg/vegan people

	· Healthy food
	· Tasty but healthy
	· Loyalty






	

	
	
	

	
	7 What makes the business different (Value Proposition)
Your product/service is unique or different compared with the competition because:
	

	
	· My products are different from other street food businesses that are serving tasty but unhealthy food. I am going to serve halal items and vegan items which are not served by other businesses. I am going to focus on the South Asian people who will purchase more from me than from competitors due to South Asian taste (Colás, 2019). 
	

	
	
	



	
	
	

	
	8 Legal requirements (including regulations and licenses particular to your business)
The legal and insurance requirements that apply to your business are:
· Permission to operate business (Ingrassia et al., 2022)
· Getting license
· Following health and safety regulations (Domonkos et al., 2021)
	

	
	You will meet your legal and insurance requirements by:
· Taking legal license (Kumar et al., 2021)
· Taking permission to set up a business
· Following the health and safety Act of the UK (Le and Ferasso, 2022)
	

	
	
	



Marketing
	
	
	

	
	9 Market research
	

	
	Trends in your chosen market are:
· Demand for healthy street food: People of the UK have become very concerned about health and the foods they are eating.
· Demand for vegan food: There is a rising demand for vegan food. 
	

	
	How you know this: (Provide examples with references)
· Study shows that there are growing demand for healthy foods after the pandemic show among the people of the UK (Najib et al., 2021).
· Study shows that people are consuming more vegan food than ever after the pandemic (Reardon et al., 2021).
	

	
	10 Profiling customers
The customer groups you will be selling to are: (4 x Customer profiles minimum)
	Name
	Age
	Occupation
	Income

	Manpreet Kaur
	32
	Businessman
	£25,000

	Sohel Tanvir
	28
	Assistant Manager
	£25,000

	Vishal Mishra
	35
	Teacher
	£24,000

	Saloni Roy
	30
	HR manager
	£35,000



	

	
	Your customer research has shown what your customers want is: 
	

	
	· I have surveyed the potential of my business and I have found that most people living in Birmingham are from South Indian countries. Moreover, the local people also have an interest in South Indian street food items. The results show huge potential for my business.


	

	
	
	

	
	How you know this:
· The survey results show that 90% of people answered yes when they were asked if they were interested to purchase South Indian street foods.

	

	
	Number of customers you expect to win in each group and what they might pay:
	Group
	Number of customers
	The price they might pay per unit

	Halal food enthusiast
	1000 per year
	£16

	Vegan food enthusiasts
	1000 per year
	£15

	Healthy food enthusiast
	2000 per year
	£20

	Tasty food enthusiast
	2000 per year
	£17



	

	
	
	



	
	
	

	
	11 Profiling competitors

	

	
		Competitor name
	Strengths
	Weaknesses

	· The Smoked Vegan
	· Huge fame
	· Expensive

	· The Orange Buffalo
	· Tasty
	· Unhealthy

	· The Little Taquero
	· Huge presence
	· Lack of diversity in the recipe



How you can improve on their offer and/or price(s) unique offerings:
	

	
	· I can improve on their offering by providing vegan, halal, and tasty healthy food by costs less than the competitors. I have diversity in the recipe which can attract more customers (Renata, Estevinho and Rocha, 2021).
	

	
	
	

	
	
	

	
	12 Managing market risks
Write down the risks you have identified:
· The economic crisis of the UK (Rezaei et al., 2022)
· Competitive market (Royle and Rueckert, 2020)
· Health and safety regulation (Sadraei et al., 2022)

	

	
	How will you manage these risks so that they become less of a threat:
	

	
	· I will try to achieve resilience through online delivery services to reduce the risks of competition (Soltani Firouz, Mohi-Alden and Omid, 2021).
· I will provide at a cheap rate by sourcing materials from local suppliers (Tan and McClements, 2021).
· I will reduce health risks by not integrating unhealthy items into my business (Thompson et al., 2018). 
	

	
	13 Pricing
	

	
	How you can calculate your prices:
	

	
	· I will calculate my price by determining the cost of production and operation with minimum profit (Uttama, 2021).
	

	
	
	



	
	
	

	
	How your prices compare with the competition:
	

	
	
	Product/service
	Your price(s)
	Range of competitor prices (per unit)

	Dosa
	£10
	£12

	Ponir Tikka
	£15
	£20

	Masala Tea
	£4
	£3

	Samosa
	£4
	£3




	

	
	Reasons for the difference between your price(s) and your competitors’ price(s):
· I am going to source all the raw materials from local suppliers in Birmingham which will reduce the variable cost. I am going to add minimum profits to each item which will help me to maintain the price difference with competitors (van Ruth and Nillesen, 2021). 
	

	
	
	



	
	
	

	
	14 Promotion and advertising
How and where will you promote your product/service?
	

	
	
	

	
	· Social media marketing: A study shows that social media marketing helps businesses to attract huge local customers through Facebook, Instagram, etc (Vu et al., 2017). 
· Printed leaflet: A study shows that printed leaflets can help businesses attract more customers without spending much money (Wicaksono, Hossain and Illés, 2021). 








	

	
	
	

	
	
	



Running the business
	

	
	

	
	15 Staff


	

	
		Role
	Total cost
	Necessary experience
	Specialist skills and/or qualifications

	· Chef
	£15,000
	· Worked as a chef 
	· Good food production capability 

	· Front manager
	£12,000
	· Worked as food service manager
	· Delivering orders and managing customers



	

	
	
16 Premises

	Particulars
	Cost £

	Premises required at start-up: the premise for a food stall 
	£15,000

	Premises required in the future (if different): expanded food stall
	£20,000



	

	
	
17 Suppliers
Your key suppliers and their credit terms
	Supplier
	What you’ll buy from them
	Number of days’ credit

	· Local producers
	· Chicken

	· 30 days

	· Organic Food Suppliers
	· Vegetables 
	· 20 days

	· Convenient stores
	· Food ingredients
	· 15 days



	

	
	
	

	
	
	



	
	
	

	
	18 Equipment
	

	
	

	Resource 
	When
	How funded
	Cost £ per unit

	· Appliances
	· Beginning
	· Personal
	£5000

	· Furniture
	· Beginning
	· Personal
	£2000

	· Operational equipment
·  
	· Beginning
	· Personal
	£3000

	· Equipment
	· Beginning
	· Personal
	£5000



	

	
	
	

	
	
	

	
	
19 Managing operational risks

	Risk
	Solution

	Staff
· Dissatisfaction
	
· Reduction of staff turnover by enhancing good workplace

	Suppliers
· Disruption in supply
	
· By forecasting and ordering inventory beforehand.





	

	
	
	



Finance 
		
	
	
	

	
	20 Start-up costs
	

	
	Calculate how much money you need before you start trading



                  * Total from here should be used in 22 Sourcing finance below
	

	
	
	

	

	
	

	
	
	

	
	
	

	
	
	

	
	


	

	
	21 Profit and loss forecast


	

	
	
	

	
	
	

	
	
	

	
	
	



	
	
	

	
	22 Sourcing finance
	

	
	Total borrowing requirement for the business 

Total required £20,000 against security equal to £50,000



	

	
	


23 Managing financial risks 
The risks that you have identified for your financial forecast are:
	

	
	· The risk of less sales that targeted
· The lengthy and expensive process of start-up
	

	
	How you will minimise their impact:
· The impact of fewer sales than expected will be minimized by the reduction of cost by not wasting any food items.
· Taking care of legal and team efficacy beforehand (Zimmerman et al., 2021). 










	

	
	
	



	
	
	
	
	
	

	
	24 Cash flow forecast (Click on the tabs within the Microsoft Excel sheet to view the second 6 months and summary) 
	
	Q1
	Q2
	Q3
	Q4
	Y1 Total

	INCOME
	Forecast
	Actual
	Forecast
	Actual
	Forecast
	Actual
	Forecast
	Actual
	Forecast
	Actual

	Cash from sales (incl. VAT)
	5,80,00
	5,79,00
	5,15,00
	4,87,00
	5,55,00
	5,60,00
	5,80,00
	6,10,00
	22,30,00
	22,36,00

	Cash received from debtors
	2,40,00
	2,40,00
	2,10,50
	2,03,00
	2,15,00
	2,17,00
	2,19,00
	2,14,00
	8,84,50
	8,74,00

	Capital/loans received
	3,51,00
	3,51,00
	2,80,00
	2,75,00
	2,70,00
	2,70,00
	2,70,00
	2,70,00
	11,71,00
	11,66,00

	Other Payments
	1,45,00
	1,38,00
	1,50,00
	1,45,00
	87,00
	78,00
	1,14,00
	1,18,00
	4,96,00
	4,79,00

	TOTAL £
	9,96,000
	13,08,00
	11,55,50
	11,10,00
	11,27,00
	11,25,00
	11,83,00
	12,12,00
	44,61,50
	47,55,00

	EXPENDITURE
	
	
	
	
	
	
	
	
	
	

	Wages to staff (incl. PAYE and NI)
	1,15,00
	1,19,00
	1,12,00
	1,09,00
	1,05,00
	1,05,00
	1,11,00
	1,11,00
	4,43,00
	4,44,00

	Premises (rent, rates, and utilities)
	1,20,00
	1,20,00
	90,00
	90,00
	90,00
	90,00
	90,00
	90,00
	3,90,00
	3,90,00

	Telephone and Broadband
	14,00
	14,30
	12,20
	11,90
	9,90
	9,80
	10,30
	10,20
	46,40
	46,20

	Printing, post, and stationery
	15,00
	17,20
	9,50
	9,60
	17,00
	13,50
	10,00
	6,00
	51,50
	46,30

	Advertising and promotion
	65,00
	68,50
	74,00
	72,00
	60,00
	60,00
	60,00
	60,00
	2,59,00
	2,60,50

	Bank charges
	2,00
	2,00
	1,50
	1,50
	1,50
	1,50
	1,50
	1,50
	6,50
	6,50

	Professional fees
	34,00
	31,50
	36,00
	35,00
	20,50
	18,00
	19,80
	20,90
	1,10,30
	1,05,40

	Insurances
	44,00
	44,00
	33,00
	33,00
	33,00
	33,00
	33,00
	33,00
	1,43,00
	1,43,00

	Bank/HP
	20,00
	20,00
	15,00
	15,00
	15,00
	15,00
	15,00
	15,00
	65,00
	65,00

	Equipment and vehicle leasing
	1,55,00
	1,55,00
	1,60,00
	1,60,00
	1,05,00
	1,05,00
	1,05,00
	1,05,00
	5,25,00
	5,25,00

	Payments relating to variable costs
	85,00
	87,00
	82,00
	88,00
	68,00
	63,90
	85,00
	83,00
	3,20,00
	3,21,90

	Capital Expenditure
	2,25,00
	2,30,00
	1,65,00
	1,73,00
	1,80,00
	1,70,00
	1,70,00
	1,80,00
	7,40,00
	7,53,00

	Other Payments
	20,00
	16,50
	13,60
	13,00
	7,00
	7,05
	7,60
	7,25
	48,20
	43,80

	VAT
	0
	0
	0
	0
	0
	0
	0
	0
	0
	0

	Owner's wages/salary
	48,00
	48,00
	36,00
	36,00
	36,00
	36,00
	36,00
	36,00
	1,56,00
	1,56,00

	Owner's National Insurance
	8,00
	8,00
	6,00
	6,00
	6,00
	6,00
	6,00
	6,00
	26,00
	26,00

	Loan repayments (incl. interest)
	9,50
	11,50
	5,50
	8,50
	6,00
	6,00
	6,00
	6,00
	27,00
	32,00

	Stock
	0
	0
	0
	0
	0
	0
	0
	0
	0
	0

	Consumables
	0
	0
	0
	0
	0
	0
	0
	0
	0
	0

	Other (please specify)
	0
	0
	0
	0
	0
	0
	0
	0
	0
	0

	Other
	0
	0
	0
	0
	0
	0
	0
	0
	0
	0

	Other
	0
	0
	0
	0
	0
	0
	0
	0
	0
	0

	TOTAL £
	9,79,50
	9,92,50
	8,51,30
	8,61,50
	7,59,90
	7,39,75
	7,66,20
	7,70,85
	33,56,90
	33,64,60




	

	
	
	



	


	
	

	
	
	

	
	
	
	
	
	





25 Conclusion.
South Asian Street Kitchen is concerned with providing healthy, vegan, halal, and tasty foods to customers in Birmingham. The business will be started by a single owner with the help of two employees to operate successfully. The financial forecast shows huge potential in the fast food industry of the UK.
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Presentation Slides:





















wop8B52.tmpMicrosoft_Excel_97-2003_Worksheet.xls
START UP COSTS

						£

		IT and computers				1,000

		Telephones and broadband				1,000

		Equipment				5,000

		Stock				3,000

		Tools				3,000

		Vehicles				2,000

		Professional fees				1,000

		Insurance				1,000

		Rent/rent deposit				15,000

		Stationery				1,000

		Marketing				1,500

		Consumables				1,500

		Licences				2,000

		Training				500

		Association fees				500

		Wages/recruitment				10,000

		Security/health and safety equipment				500

		Market research costs				500

		Other (please specify)				0

						0

						0

						0

						0

						0

		TOTAL  £				50,000
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Sheet1

		

						Year 1 (£)		Year 2 (£)		Year 3 (£)

				Total expected sales		110,000		145,000		195,000

				Less variable costs		30,000		35,000		40,000

				Gross profit (sales less variable costs) =		80,000		110,000		155,000

				Calculate your gross profit margin % (gross profit divided by total sales x  100) (A)		1		1		0

				Salaries/wages (survival income + any staff		47,000		47,000		47,000

				Premises (including rent, rates, utilities)		15,000		15,000		15,000

				Telephone and broadband		1,000		1,000		1,000

				Printing, post and stationery		500		500		500

				Advertising and promotion		1,000		1,000		1,000

				Bank charges		500		500		500

				Professional fees		500		500		500

				Insurances		1,000		1,000		1,000

				Bank/HP/Interest (payable to your bank)		500		500		500

				Stock		3,000		3,000		3,000

				Consumables		500		500		500

				Equipment and vehicle leasing		2,000		2,000		2,000

				Depreciation		500		500		500

				Other (please specify)		500		500		500

				Other		0		0		0

				Other		0		0		0

				Total fixed costs		73,500		73,500		73,500

				Net profit (gross profit less fixed cost)		6,500		36,500		81,500

				Calculate your net profit margin (net profit divided by total sales x 100)		0		25		42

				Calculate your break even		Year 1 (£)		Year 2 (£)		Year 3 (£)

				Total variable costs + total fixed costs (B)		103,500		108,500		113,500

				Break even (B) divided by (A)		142,313		143,023		0
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								£

				Start-up costs				50,000

				Personal start-up contributions		-		30,000

				Other start-up contributions		-		0

				Total required		=		20,000

				The assets you have available as security

						=		50,000
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