
BUSINESS PLAN

HEALTHY FOOD SERVICE

www.bizzbeesolutions.com

July, 2016



035” 2

CONTENTS

Executive Summary ...........................................................................................................4

Introduction .......................................................................................................................5

External Analysis...............................................................................................................6

Industry Analysis - Of the restaurants U.S. .....................................................................6

Industry analysis - Of the food truck in U.S....................................................................7

Industry Analysis - Of the organic food in the U.S. ........................................................9

Market Analysis ...........................................................................................................10

Demographic analysis ..............................................................................................10

Food trucks market in Phoenix .................................................................................12

The customer experience Food truck market.............................................................12

Competitor’s Analysis..................................................................................................12

Healthy restaurants in Laveen...................................................................................13

The healthiest food trucks in Phoenix .......................................................................13

Internal Analysis ..............................................................................................................14

Work plan ....................................................................................................................14

Opening Business.....................................................................................................14

Product and service ......................................................................................................17

Menu........................................................................................................................17

Marketing Strategy.......................................................................................................18

Benchmark Experiences ...........................................................................................19

Developing a Brand Strategy....................................................................................20

Organizational structure ...............................................................................................20

SWOT Analysis ...............................................................................................................20

The SWOT analysis .....................................................................................................21

Mission and Vision ..........................................................................................................21



035” 3

Financial Plan ..................................................................................................................21

Investments..................................................................................................................22

Sales Forecast ..............................................................................................................22

Direct Costs and Contribution Margin ..........................................................................23

Indirect Expenses .........................................................................................................23

Forecast Income Statement...........................................................................................24

Projected Cash Flow Statement ....................................................................................25



035” 4

EXECUTIVE SUMMARY

Healthy Food Service is a start-up that will work in the healthy food industry. The first

year will sale healthy food in own restaurant place in Laveen and after the first year it will

introduce a truck that will replace the fast food trucks with better concept of healthy life.

The company will have planned route with pre-organized stops, so people will know what

time where they will be. They will have website and an App, where they can follow by

GPS and know the current location of the truck.

The Healthy food service will offer a differentiated product offering, promoting itself as

the first and only healthy food service from Laveen, Arizona. The idea of Healthy Food

service is to start out with a people who has personal desire to get fit and healthy, that we

can offer healthy and yummy food that would help our clients and friends in their pursuits

towards a healthier and fit lifestyle.

After scanning and evaluating an organization’s various external environmental sector.

United States reached 745.61 billion U.S. dollars in 2015 for food and drinks sales of the

restaurant industry. Also we can notice that the healthy food and food truck industries are

growing in the last years. The best part is that there is still plenty of room for additional

growth. The US food truck industry was valued at 856.7 million dollars and the organic

food revenue is valued to 31 billion dollars. Analysis on the market shows that the most of

the families has family income from $50.000 to $125.000.

The places where you can find groups of food trucks is in vacant areas including lots near

the Phoenix Seed, Feed building and the Phoenix public market. Some of the most favorite

are Short Leash Dogs Truck, Hey Joe! Filipino Street Food Truck - Winner of the New

Times Best of Phoenix 2012 and for dessert Mighty Moo's ice creams. The average

customer spent $9.80 at lunch and $14.99 at dinner.

From analysis of the competitors we found Mojo Bowl, Uprooted kitchen and Mantra

Juicery known as healthy food trucks in Phoenix. It is good to know that like healthy food

near Laveen Village we found Smoothie Run, Salad and Go, Green Mix and Gordas Baja

Taco.
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The process of opening the business is content of few steps: First we create the menu, than

we concentrate on buying the truck, equipment and etc. When we have all that decided we

can do the Legal work according to the food truck laws, rules and regulations to operating

a mobile vending operation by city Phoenix. Our marketing strategy is always to be

available to the target groups following us by our website and application. Our

organizational structure is simple we will work in two shifts with 1 chef and 1 assistant in

shift.

For opening this business we will need $81.050 for investment. According to the plan that

we have made about average ingredients costs, number of the sold meals and the sale price

we come up to the next results: That the total revenue of the year will be $632.160, Direct

costs $329.904, Contribution margin $302.256, if we subtract and the indirect cost $58.200

we will come up the yearly Earnings before tax of $244.056. When we will subtract the

depreciation, and the tax of 8.6% our yearly profit will be $219.363.

After all this analysis we can make conclusion that opening a healthy food truck business

is very good start-up idea. The industry is growing, the market is stable and also the

healthy food is very popular trend. We will easily realize our vision to develop

recognizable brand that offers delicious healthy food and to grow into a chain of food

truck.

INTRODUCTION

This document represent a business plan for Restaurant and Food truck that sale healthy

food. The Location is village Laveen, Arizona. Laveen is an "urban village" within the city

of Phoenix in Maricopa County, Arizona, United States, situated eight miles southwest of

Downtown Phoenix. The company will start by opening a restaurant and then the second

year food truck. The restaurant will be suited in Laveen on 2.000s square feet place.

As per the food truck, the company will have planned route with pre-organized stops, so

people will know what time where they will be. A food truck is a large vehicle equipped to

cook and sell food. Food trucks, along with portable food kiosks and food carts, are on the

front line of the street food industry that serves an estimated 2.5 billion people every day.
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Health food is food considered beneficial to health in ways that go beyond a normal

healthy diet required for human nutrition. Foods considered "healthy" may be natural

foods, organic foods, whole foods, and sometimes vegetarian or dietary supplements.

The idea of Healthy Food Service is to start out with a people who has personal desire to

get fit and healthy, that we can offer healthy and yummy food that would help our clients

and friends in their pursuits towards a healthier and fit lifestyle. We want to be exchange

for the unhealthy fast foods restaurants and vehicles.

EXTERNAL ANALYSIS

External analysis is process of scanning and evaluating an organization’s various external

environmental sectors. As the company will work in 2 industries we will first research the

restaurants industry and second food truck industry. In addition, it is good to have some

more information for organic food industry because it is about healthy food concept.

Furthermore we made market research and research of the competition.

INDUSTRY ANALYSIS - OF THE RESTAURANTS U.S.

The statistic of the US Restaurants industry from 2015, According to Statista – The

Statistic Portal, shows that: food and drinks sales of the restaurant industry in the United

States reached 745.61 billion U.S. dollars – a long way from the 42.8 billion seen in 1970.

This figure was forecasted to rise again in 2016 to more than 782 billion. The number of

employees in the restaurant industry is also forecasted to see growth. In 2015, there were

approximately 14 million people working within the industry, by 2026 this number is

expected to reach over 16 million.

According to the National Restaurant Association (NRA) and Arizona Restaurant

Association report “Arizona Restaurant Industry at a Glance”, restaurants are a driving

force in Arizona’s economy. They provide jobs and build careers for thousands of people,

and play a vital role in local communities throughout the state.

 There are 9,314 eating and drinking place locations in Arizona in 2015.
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 282,700 Restaurant and foodservice jobs in Arizona in 2016 = 12% of employment

in the state and that number is projected to grow by 18.9% = 53,300 additional jobs,

for total of 336,000.

 $11.5 billion Projected sales in Arizona’s restaurants in 2016.

Restaurants are making an effort to cater to this demand for healthy dining: 61% of

restaurant operators planned to offer more light or low-calorie dishes in 2014 and 59%

planned to introduce more gluten-free options. According to chefs, healthy kids’ meals,

health and nutrition, gluten-free and whole grains were high up in restaurant menu trends

for 2014. They also expected to see more fresh fruit, egg white omelets, and bacon

alternatives on breakfast menus.

INDUSTRY ANALYSIS - OF THE FOOD TRUCK IN U.S.

Since the 1960s, the food truck industry has become a staple of the American food scene.

The food truck sector is one of the best performing sectors of the food-service industry.

Our first approach is to first look at the Food truck Industry in US. The mobile food

industry is in its seventh year of consistent growth and the 2015 food truck industry

statistics are here prove it. While food trucks may not be the new kid in the food service

industry, the fact remains that the food truck segment is still growing. The best part is that

there is still plenty of room for additional growth. Many cities across the country are still

trying to determine how to regulate the industry, but many of them have started leaning

towards fair ordinances that allow vendors to flourish.
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The food trucks industry statistics revenue total number of food trucks in the US

worldwide. The Source is Intuit, Food Truck Nation by Statistic Brain Research Institute

and the research date is February 5th, 2015. Street food is having a significant impact on

food culture.

Professional chefs are leaving their restaurants to open their own trailers. All reporting

data shows that food trucks aren't just a fad and will continue to grow over the coming

years.

According to Statista – The Statistic Portal, shows this statistic of the US food truck

industry from 2014 and 2015, as well as the industry forecast for 2019. In 2015, the US

food truck industry was valued at 856.7 million dollars.

Food Truck Industry Statistics Data
Annual food truck revenue $1,200,000,000

Industry revenue increase over the past five years 12.40%

Total number of food trucks in the U.S. 4,130

Average revenue generated per food truck $290,556

Average spending per order at a food truck $12.40

Average cost of food truck $85,000

Food Truck Location Market Segments Percent of Sales
Street locations / corners 55%

Other locations / venues / events 18%

Industrial / construction work sites 15%

Shopping malls 12%

Food Truck Expense Breakdown Percent of Expenses
Food and Beverage for resale 27%

Insurance, repairs and maintenance, licenses, fuel 26%

Employee wages 18%

Other 29%

Food Truck Startup Costs Average Cost
Food truck – wrap & equipment $85,000

Initial product inventory $1,500

Permits and Licenses $300

Website $100

Register / POS $500

Uniforms $500

Paper products $250

Misc. Expenses $500

Pots, Pans, etc. $1,500

Fire Extinguisher $150

Total Startup Cost $90,300
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INDUSTRY ANALYSIS - OF THE ORGANIC FOOD IN THE U.S.

Organic foods are foods that are produced using methods that do not involve modern

synthetic inputs such as pesticides and chemical fertilizers. The demand for organic foods

is primarily driven by personal health and environmental reasons and the United States has

seen organic food sales growth since 2000. In 2012, organic food sales in the United States

generated approximately 31.32 billion U.S. dollars and is predicted to generate about 42

billion U.S. dollars in 2014.

Natural and organic food is the fastest-growing sector of the American food marketplace,

and made up 5.8% of total food sales in 2010. As of spring 2012, about 40.39 million

people purchased organic food in the United States. One of the main reasons why U.S.

consumers eat organic foods is because they are concerned about exposure to toxins in

non-organic foods, which correlates to the fact that the consumers believe these products to

be more nutritious than other food. By Statista.

Organic Food Sales Values

Organic food revenue in the U.S. €27.06bn
Growth of organic food sales in the U.S. 11%

Fruit and vegetable share of organic food sales 43.30%

Organic Food Retail Values

North American retail sales share of organic food 47%

U.S. retail sales share of organic food 43%

Retail sales of natural and organic food in the U.S. $48.6bn

Consumer Behavior Values

Consumer Behavior $43.13

People who would prefer organic food, if given a choice 57.60%
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MARKET ANALYSIS

Based on some market analysis National Restaurant Association research keeps restaurant

operators ahead of the curve on nutrition trends that can lead to healthy business.

The Restaurant Industry Forecast and What's Hot report confirms that healthful options

lead culinary trends – for consumers and restaurants.

Our research shows that more than seven in 10 adults are trying to eat healthier at

restaurants than they did two years ago.

Restaurant operators are taking notice, with more than eight in 10 saying their guests pay

more attention to the nutrition content of food now than they did two years ago. Strong

majorities of consumers have noticed that restaurants feature more nutritious options on

menus now compared to two years ago.

More than half of U.S. consumers reported always trying to eat healthy when visiting

restaurants in 2013 and 72% were more likely to visit restaurants that had healthy options

on their menus. More women than men appreciated the low-calorie options available in

restaurants, claiming that they just liked to be healthy and that they felt better after eating a

low-calorie dish. But it was not just low-calorie options that were important – the

consumer also wanted socially responsible restaurants that offered free-range meat,

without antibiotics or steroids, and natural, organic ingredients.

DEMOGRAPHIC ANALYSIS

Demographic groups in your area is crucial, there are all your potential customer and you

can plan your offer of your services and your schedule of operation. You may want to

decide which area of town will be your main or usual spots, and around what times (peak

meal times) you would like to operate. If you’re feeling ambitious, maybe consider

lunchtime, dinner time, and even late night snacking time to operate full force.

According to the United Stated Census bureau statistics, we will show some demographic

information about Phoenix city, Arizona. Source is U.S. Census Bureau, 2010-2014

American Community Survey 5-Year Estimates.
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This table is showing information about the total Citizenship number in Phoenix city,

Arizona, by sex and age.

The next table is showing the Family Income in the past 12 Months (In 2014 Inflations-

adjusted dollars). In this table we can see how many families earn.

The next table is showing the Median Earnings in the past 12 Months (In 2014 inflation-

adjusted dollars) by sex by work experience in the past 12 Months for the population 16

years and over with earnings in the Past 12 Months.

Estimate
1,490,758

Male: 743,960
   Under 18 years: 208,518
   18 years and over: 535,442
Female: 746,798
   Under 18 years: 198,005
   18 years and over: 548,793

Total:

Less than $10,000 25,113
$10,000 to $14,999 13,738
$15,000 to $19,999 16,239
$20,000 to $24,999 17,605
$25,000 to $29,999 17,718
$30,000 to $34,999 17,261
$35,000 to $39,999 15,942
$40,000 to $44,999 16,517
$45,000 to $49,999 12,894
$50,000 to $59,999 26,932
$60,000 to $74,999 32,662
$75,000 to $99,999 39,373
$100,000 to $124,999 27,053
$125,000 to $149,999 17,299
$150,000 to $199,999 16,725
$200,000 or more 16,764

 Total: Families

Total: $396,347
 Male $226,813
    Worked full-time, year- in the past 12 months $279,576
    Other $69,035
 Female $169,534
     Worked full-time, year- in the past 12 months $242,893
     Other $63,296
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FOOD TRUCKS MARKET IN PHOENIX

The food truck scene in this scorching city is more than heating up thanks to the city’s

warm reception of this growing industry. On any given day you can find groups of food

trucks congregating in vacant areas including lots located near the historic Phoenix Seed

and Feed building and the Phoenix public market. One truck sure to make an appearance is

the crowd favorite, Short Leash Dogs Truck, which is famous for concocting crazy

combinations of hotdogs. One especially innovative menu item is called “The Bear,” and it

features a hot dog topped with peanut butter, cracker jacks, bacon, and Gouda cheese. If

you’re not daring enough to try one of their creations, you have the option to customize

your own. For those cutting out carbs, you can order your hot dog without the bun.

Another popular food truck is the Hey Joe! Filipino Street Food Truck. Winner of the New

Times’ Best of Phoenix 2012, this truck is serving up traditional Filipino dishes like

Lumpia (ground pork egg rolls) and Lechon Kawali (a pork belly dish that has been

braised and deep fried). For dessert, Mighty Moo's ice creams.

THE CUSTOMER EXPERIENCE FOOD TRUCK MARKET

Survey results show that food truck customers like the food and enjoy the experience.

More than 90 percent of the diners interviewed rated food truck quality as either excellent

(43% or good 48%). Just over 80% of those interviewed used words like fun, exciting,

new, different, unusual and unique when asked why they dined at food trucks.

Diners also like the speed and convenience of food trucks and are willing to pay for

quality. The average customer interviewed spent $9.80 at lunch and $14.99 at dinner.

Almost all diners interviewed said they planned to continue patronizing food trucks.

COMPETITOR’S ANALYSIS

In this section we will focus on the direct and indirect competitors. As direct competitors

we consider all companies that offer the same services on the same market in Phoenix. The

narrow indirect competitors are considered all companies that offer healthy food.
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HEALTHY RESTAURANTS IN LAVEEN

While analyzing the competitors we found list of healthy restaurants near Laveen by

yelp.com page. Here are top 5:

1. Salad and Go – Tolleson: Salad, Vegetarian, Juice Bars & Smoothies;

2. GreenMix – Phoenix: Sandwiches, American (New), Salad;

3. Smoothie Run – Laveen: Internet Cafes, Juice Bars & Smoothies, Salad;

4. Pita Kitchen – Avondale: Mediterranean, Greek, Vegetarian;

5. Grabbagreen – Phoenix: Juice Bars & Smoothies, Vegan, Vegetarian;

According to another source here are: 10 Best Restaurants with Healthy Menus in Phoenix

by 10best.com.

1. Pomegranate Café

2. Seasons 52 – Phoenix

3. Pita Jungle

4. La Grande Orange Pizzeria

5. Luci's Healthy Marketplace

6. True Food Kitchen

7. Flower Child

8. Green New American Vegetarian

9. The Loving Hut

10. Desert Roots Kitchen

THE HEALTHIEST FOOD TRUCKS IN PHOENIX

All are classify like healthy, not because just one item, it is the whole menu; all bring

something different to the table (from green smoothies to Vegan Toaster Waffles); Where

to find them: They’re always on the move, so best to visit their website to track them

down.
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 Mojo Bowl – Fuel food for energy;

 Uprooted Kitchen – Veggie yumminess on wheels;

 Mantra Juicery – Fresh Cold Pressed Juice – 100% Raw & Unpasteurized.

INTERNAL ANALYSIS

Internal analysis is the process of identifying and evaluating the organization's specific

characteristics, including its: resources, capabilities, competencies etc.

WORK PLAN

The plan is this year to open new Healthy Food Restaurant in Laveen at (address). The

restaurant will have similar Manu like the Healthy food truck.

OPENING BUSINESS

Menu Design

Your food truck menu is your truck’s number one selling tool. Good menu design can help

vendors make extra money in food sales. As part of your overall food truck startup costs,

don’t be afraid to invest some decent money in hiring a graphic design firm, working

closely with you and your kitchen staff, or hiring a food truck consultant to help create a

profitable menu.

There are many tricks to good food truck menu design, but here are a three of the big ones

are:

Keep the menu simple. The most effective food truck menus allow customers to quickly

scan through and choose exactly what they want to eat. If a menu has too many items,

customers may get. A simple menu will help your customers have a better experience and

be happier with their meal.

Don’t use dollar signs. Psychologically, when people see a dollar sign on a menu, they

subconsciously think that the menu item is too expensive, and will order something

cheaper. It’s better to just use numbers to indicate the prices.
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Stagger prices. When food prices are shown clearly in a straight column, people tend to

buy the cheaper option. Instead, design your food truck menu so that the price is listed a

few spaces out from the end of the item description. This way, people will start drooling

over the description and won’t be as likely to worry about how much it costs.

Buy a Food Truck

Equipment. The first thing you should purchase after looking for food truck is one of the

biggest expenses of running a food truck… kitchen equipment. You’ll need commercial

equipment such as a stove, refrigerator, flat-top, fryer and all of the necessary supplies to

fully outfit a professional food truck kitchen. If you plan on using a point-of-sale (POS)

system, you may also have to purchase the equipment needed for printing receipts.

Truck. You may be surprised to see that we listed your kitchen equipment before the

biggest expense in operating a food truck, the truck itself, This is because you need to

understand what size truck you need to fit all of your equipment into. Speak with your

local inspection agency and determine if they have maximum sizes and where you’ll be

able to park to help you make this choice.

Also, how will your truck kitchen be fit out? Will you do it yourself, or do you need to hire

a fabricator to do this work? You can buy a used step van if you will do the work yourself

but if you have no idea how to do this, we always recommend seeking out a food truck

builder. Some food truck builders have trucks already built out, or you can have them

customize a truck for you.

Power. Not only do you need to understand how large the truck needs to be but you will

also need to understand how to power the equipment as well. Look at your equipment and

determine which are powered through propane or electricity. This will help you determine

the size of generator you will need to operate.

Wrap. Your food truck’s wrap is an important part of your food truck’s personality, so

before you start spending money on your brand’s artwork, you should consider the

following:

 What is the theme and concept of your food truck?

 What style of food are you going to serve?



035” 16

 Who is your target market?

 Do you want to serve on street-side, catering events, fairs and festivals?

 Will your food truck be parked in an area designated as a casual hangout for young

adults, with big TV screens and alcohol being sold? Or will it be a truck where

people will grab something from your menu and take it back to their office?

All of the answers to these questions will should affect the design of your food truck wrap.

Your food truck doesn’t have to appeal to everyone, but it should have a clear target

market.

The Legal work

There is a link with Mobile vending & Mobile Food vending with food truck laws, rules

and regulations to operating a mobile vending operation by city.

Food handing permit. Almost all states require that at least one person in a food truck

business (where there is unwrapped foods or food preparation) is required to have a food

handling permit. It is also referred to as a license, certificate, card, or credentials. This

permit shows the municipality and their inspectors, that the holder has had training in basic

practices that prevent the spread of food borne illnesses.

The requirements vary in each municipality and may differ from state to local requirements

regulations. Always follow the stricter of the two rules when dealing with different

requirements. You can find out what you will need by calling the city health department of

the city you operate in then double back and check with your state. For Arizona there is

food handler classes – Course, which is $7. Once the course is successfully taken, you will

be able to immediately print a certificate for your records. Remember, these certificates

must be kept on file at your place of employment.
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Marketing

After funding your food truck but before your food truck opens, you’re going to want to

invest some money into marketing to help spread the word and get people standing in line

for your grand opening. Consider using some of your food truck financing on free samples

of menu items, a booth at a street fair or carnival, a private pop-up restaurant event with

influential people in the community, or even hiring a PR/marketing firm to help promote

your food truck with local news organizations and get people talking about it on social

media.

Working in the food truck industry is a labor of love, but it can be profitable. If you’re

opening a food truck, make sure that you’re spending your money in a way that will

maximize your chances of success. Hopefully your food truck lines will be full of happy

customers for years to come.

PRODUCT AND SERVICE

MENU

Breakfast menu
Waffles
Vegan benedict pancakes
Vegan

Omelet tempeh bacon
Oatmeal tofu scramble
Skillet fruit
Griddle breakfast sandwich

Sandwiches
Vegan nachos
Veggie hot dogs
Mock chicken sandwich
Vegan blt
Garden burger
Panini
Mock chicken sandwich

Main dish
Fried mock chicken
Vegan crab cakes vegan jambalaya
Stuffed jalapeños vegan gumbo
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Couscous w/pistachio
Kabobs

Drinks
Smoothie
Juice assortment coffee
Teas
Seasoned tomato juice

Sweets
Cookie
Vegan ice cream
Cupcakes
Cup cake

Sides
Corn muffin
Loaded potatoes
Collard greens
Baked zucchini
Black eyed peas
Broccoli
Mac-n-vegan cheese
Guacamole
Apple cole slaw

MARKETING STRATEGY

The Healthy food service will offer a differentiated product offering, promoting itself as

the first and only healthy food service in Laveen, AZ. In addition, HFS’s food is low

calories, fresh and organic ingredients, delicious and good looking product packaging,

which we expect will become a hot topic amongst our target market of people who take

care for their health, want to stay fit and high energy.
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For starting with the HFT the company will have a planned route with pre organized stops,

so people would know at what time where they will be. That all will be online. They will

have website and an App (Play Store & ITunes), where they can follow by GPS and know

the current location. Like example of good location with the target group is the La Fitness

in village, but also they can go to the town and another nearby villages.

Beside this online promotions, HFS can cooperate with local markets and food trucks, to

share flyers, posters or you can use the Free Food Truck Event Promotion etc. There is The

Phoenix Street Food Coalition which is a group of specialty food vendors. This

organization is dedicated to increasing awareness of innovative street food in the Phoenix

metro area.

Also in Laveen and Phoenix area there are many events that you can cooperate and visit.

Better you can follow the website meetup and you will have all calendar and groups events

in that area.

BENCHMARK EXPERIENCES

After reviewing several other companies in the same industries, we’ve managed to identify

several good points of promotion that can increase sales:

Today’s Specials: Let your customers know that they can easily find out the daily specials

on your Facebook page or via Twitter. If you have a Facebook and/or twitter stream on

your website, then the special will automatically show up there too.

Social Only Discounts: Reward your customers for interacting with you via social media

and offer them exclusive discounts with the proper code that was posted/tweeted. Make

sure you put something like: Today Only, This Week, 48 Hours, etc.

Online to Offline Social Gatherings: Invite groups from Facebook and Twitter to have

real world socials at your restaurant … be sure to get all their Facebook names and twitter

handles so you can thank them for hanging out around the truck afterwards. Be sure you

give them one of your social-only discounts too.

Holiday Happenings: Give your customers a heads up on your upcoming holiday specials

and events.
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Loyalty Programs: Reward your customers for repeat visits. This can be as simple as a

buy 10 get 1 free card or as complex as a points system built into your POS registers.

Encourage customers to bring in their friends & family with buy one, get one or entree;

half off deals.

As a final note for you to remember: when using any food truck marketing ideas your

food truck, it’s important to make sure that a consistent “personality” is presented to your

target audience. All of these marketing ideas should be tailored to fit the concept of your

food truck to keep the differentiation of your truck from other food trucks and restaurants

in your area.

DEVELOPING A BRAND STRATEGY

Your healthy food service brand includes your name, logo and slogan, but a brand is so

much more that these simple creative elements. A healthy food service brand should

represent how your restaurants, truck and staff members deal with your customers and

evoke emotion that calls your customer base to action. Implementing a focused branding

strategy will help to determine if your business brand is ready for long term success or

short term recognition.

ORGANIZATIONAL STRUCTURE

As this is planned to be a small company, there will not be a need of formal organizational

structure. All total are 6 employees, 3 per shift. One chef and 2 assistants or

cashiers/waitresses.

SWOT ANALYSIS

SWOT analysis represents a summary of all that has been covered by now.

The Strengths and Weaknesses are based on the internal structure of the company, services

and market served. It shows where the company is good and where not.
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The Opportunities and Threads are based on the external analysis of the industry, market

and competition. It shows what the company can capture or risk in the future.

THE SWOT ANALYSIS

MISSION AND VISION

The mission of HFS is to sale healthy food that will exchange the boring fast

food restaurants with better concept of healthy life.

HFS's vision is to develop a recognizable brand in the healthy food that offers

delicious food and to grow into a chain of healthy food restaurants and trucks.

FINANCIAL PLAN

For the financial plan, a detailed financial model was created in order to see the

profitability of Healthy Food Service. The cash for beginning the business is $50,000.

Weaknesses
 Organic food supply
 Regulations
 Not experienced staff
 Mobile food platform - truck

Strength
 Small organization
 Modern concept
 Healthy food
 Flexible location - truck

 Growing Industry
 Many events
 Phoenix street food Coalition - truck
 Support by government policy

Opportunities

 Loyal customers
 Competitors
 Weather - truck

Threads
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INVESTMENTS

An investment is an asset or item that is purchased with the hope that it will generate

income or appreciate in the future. The total amount of investments cost for the First year

are $33,929 and the Second year are $94,322 with buying the truck. Also here is the

depreciation period separate for all investments that is included in the yearly investment.

SALES FORECAST

We present the revenues having in mind several assumptions about the sales per day/month

clarified by the type of the products. Assumptions are based on 24 working days per

month.

Breakfast – If we sold 50 meals per day by average price $4.50

Sandwiches – If we sold 100 sandwiches per day by average price $7.75

Main Dish – If we sold 70 meals per day by average price $9.75

Sides – If we sold 70 sides per day by average price of $1.00.

Drinks – If we sold 60 drinks per day by average price of $5.50.

Sweets – If we sold 30 sweets per day by average price of $3.75.

If the assumptions are correct, then the table below presents the total revenues for the next

three years (2017-2019).

Revenues 2017 2018 2020 Jan-17 Feb-17 Mar-17 Apr-17 May-17 Jun-17 Jul-17 Aug-17 Sep-17 Oct-17 Nov-17 Dec-17
Revenues from Breakfast $64,800 $64,800 $64,800 $5,400 $5,400 $5,400 $5,400 $5,400 $5,400 $5,400 $5,400 $5,400 $5,400 $5,400 $5,400
Revenues from Sandwiches $223,200 $223,200 $223,200 $18,600 $18,600 $18,600 $18,600 $18,600 $18,600 $18,600 $18,600 $18,600 $18,600 $18,600 $18,600
Revenues from Main dish $196,560 $196,560 $196,560 $16,380 $16,380 $16,380 $16,380 $16,380 $16,380 $16,380 $16,380 $16,380 $16,380 $16,380 $16,380
Revenues from Sides $20,160 $20,160 $20,160 $1,680 $1,680 $1,680 $1,680 $1,680 $1,680 $1,680 $1,680 $1,680 $1,680 $1,680 $1,680
Revenues from Drinks $95,040 $95,040 $95,040 $7,920 $7,920 $7,920 $7,920 $7,920 $7,920 $7,920 $7,920 $7,920 $7,920 $7,920 $7,920
Revenues from Sweet $32,400 $32,400 $32,400 $2,700 $2,700 $2,700 $2,700 $2,700 $2,700 $2,700 $2,700 $2,700 $2,700 $2,700 $2,700
Total revenue $632,160 $632,160 $632,160 $52,680 $52,680 $52,680 $52,680 $52,680 $52,680 $52,680 $52,680 $52,680 $52,680 $52,680 $52,680

Total Investment Depreciation Period -$33,928 -$94,322
Tables 36 Months -$3,000 $0
Chairs 24 Months -$7,000 $0
Cutlery 24 Months -$1,000 $0
Kitchen equipment* 60 Months -$10,000 $0
Food truck 120 Months $0 -$70,000
Wrap truck 120 Months $0 -$3,000
Equipment 60 Months $0 -$5,000
Uniforms 24 Months -$500 $0
Creating Menu 12 Months -$500 $0
Vending Licenses and Permits 12 Months -$300 $0
Cash Register/POS Software 12 Months -$500 $0
Paper products 12 Months -$250 $0
Insurance 12 Months -$1,000 $1,000
Depreciation Period -$9,878 -$17,322
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DIRECT COSTS AND CONTRIBUTION MARGIN

The direct costs of the company Healthy Food Truck consist the salaries, ingredients and

packing for the products. A direct cost is a price that can be completely attributed to the

production of specific goods like Ingredients average cost per products for 24 working

days.

Breakfast – If we sold 50 meals per day by average cost $1.25.

Sandwiches – If we sold 100 sandwiches per day by average cost $3.10.

Main Dish – If we sold 70 meals per day by average cost $3.95.

Sides – If we sold 70 sides per day by average cost of $0.50.

Drinks – If we sold 60 drinks per day by average cost of $1.75.

Sweets – If we sold 30 sweets per day by average cost of $1.25.

The table below shows all direct costs for the next three years (2017-2019).

The Contribution Margin is the difference between the total revenue and direct costs. If we

keep to this forecast the total Contribution margin will be $302.256 in the next three years

(2017-2019).

INDIRECT EXPENSES

After the direct costs we identify the indirect costs. Indirect costs are costs that are not

directly accountable to a cost object. In Healthy Food Truck indirect costs include costs for

gas, marketing, power, water etc. The costs are forecast for the next three years (2017-

2019). The total amount of indirect costs per year is $58.200 and $4.850 per month.

Direct Costs 2017 2018 2019 Jan-17 Feb-17 Mar-17 Apr-17 May-17 Jun-17 Jul-17 Aug-17 Sep-17 Oct-17 Nov-17 Dec-17
Direct Cost Breakfast $18,000 $18,000 $18,000 $1,500 $1,500 $1,500 $1,500 $1,500 $1,500 $1,500 $1,500 $1,500 $1,500 $1,500 $1,500
Direct Cost Sandwiches $89,280 $89,280 $89,280 $7,440 $7,440 $7,440 $7,440 $7,440 $7,440 $7,440 $7,440 $7,440 $7,440 $7,440 $7,440
Direct Cost Main dish $79,632 $79,632 $79,632 $6,636 $6,636 $6,636 $6,636 $6,636 $6,636 $6,636 $6,636 $6,636 $6,636 $6,636 $6,636
Direct Cost Sides $10,080 $10,080 $10,080 $840 $840 $840 $840 $840 $840 $840 $840 $840 $840 $840 $840
Direct Cost Drinks $30,240 $30,240 $30,240 $2,520 $2,520 $2,520 $2,520 $2,520 $2,520 $2,520 $2,520 $2,520 $2,520 $2,520 $2,520
Direct Cost Sweet $10,800 $10,800 $10,800 $900 $900 $900 $900 $900 $900 $900 $900 $900 $900 $900 $900
Direct cost packaging $5,472 $5,472 $5,472 $456 $456 $456 $456 $456 $456 $456 $456 $456 $456 $456 $456
Salary chef $51,840 $51,840 $51,840 $4,320 $4,320 $4,320 $4,320 $4,320 $4,320 $4,320 $4,320 $4,320 $4,320 $4,320 $4,320
Salary Assistant $34,560 $34,560 $34,560 $2,880 $2,880 $2,880 $2,880 $2,880 $2,880 $2,880 $2,880 $2,880 $2,880 $2,880 $2,880
Total Direct Costs $329,904 $329,904 $329,904 $27,492 $27,492 $27,492 $27,492 $27,492 $27,492 $27,492 $27,492 $27,492 $27,492 $27,492 $27,492
Contribution Margin $302,256 $302,256 $302,256 $25,188 $25,188 $25,188 $25,188 $25,188 $25,188 $25,188 $25,188 $25,188 $25,188 $25,188 $25,188

Indirect Costs 2017 2018 2019 Jan-17 Feb-17 Mar-17 Apr-17 May-17 Jun-17 Jul-17 Aug-17 Sep-17 Oct-17 Nov-17 Dec-17
Gas - Truck $12,000 $12,000 $12,000 $1,000 $1,000 $1,000 $1,000 $1,000 $1,000 $1,000 $1,000 $1,000 $1,000 $1,000 $1,000
Overnight Parking $1,200 $1,200 $1,200 $100 $100 $100 $100 $100 $100 $100 $100 $100 $100 $100 $100
Marketing $24,000 $24,000 $24,000 $2,000 $2,000 $2,000 $2,000 $2,000 $2,000 $2,000 $2,000 $2,000 $2,000 $2,000 $2,000
Utilities $3,600 $3,600 $3,600 $300 $300 $300 $300 $300 $300 $300 $300 $300 $300 $300 $300
Distributions of raw materials $6,000 $6,000 $6,000 $500 $500 $500 $500 $500 $500 $500 $500 $500 $500 $500 $500
Power (electricity) $3,600 $3,600 $3,600 $300 $300 $300 $300 $300 $300 $300 $300 $300 $300 $300 $300
Water $1,800 $1,800 $1,800 $150 $150 $150 $150 $150 $150 $150 $150 $150 $150 $150 $150
Mobile phone $2,400 $2,400 $2,400 $200 $200 $200 $200 $200 $200 $200 $200 $200 $200 $200 $200
Web site $3,600 $3,600 $3,600 $300 $300 $300 $300 $300 $300 $300 $300 $300 $300 $300 $300
Total Indirect Costs $58,200 $58,200 $58,200 $4,850 $4,850 $4,850 $4,850 $4,850 $4,850 $4,850 $4,850 $4,850 $4,850 $4,850 $4,850
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FORECAST INCOME STATEMENT

As it can be seen from this statement, Healthy Food Truck will working profitable from

2017-2019. The sum of contribution margin minus total indirect costs gives Earnings

before Tax that is $244,056. Because we had tangible asset we will allocating the cost

over its useful life 10 years or 250 months and the yearly depreciation will be $4.530. The

tax that should be paid every month is 8.6% or on year the value is $20.640. At the end of

the income statement we have The Earnings after tax and they are $219.363.

Forecast Income Statement 2017 2018 2020

Revenues from Breakfast $64,800 $64,800 $64,800
Revenues from Sandwiches $223,200 $223,200 $223,200
Revenues from Main dish $196,560 $196,560 $196,560
Revenues from Sides $20,160 $20,160 $20,160
Revenues from Drinks $95,040 $95,040 $95,040
Revenues from Sweet $32,400 $32,400 $32,400
Total revenue $632,160 $632,160 $632,160

Direct Cost Breakfast -$18,000 -$18,000 -$18,000
Direct Cost Sandwiches -$89,280 -$89,280 -$89,280
Direct Cost Main dish -$79,632 -$79,632 -$79,632
Direct Cost Sides -$10,080 -$10,080 -$10,080
Direct Cost Drinks -$30,240 -$30,240 -$30,240
Direct Cost Sweet -$10,800 -$10,800 -$10,800
Direct cost packaging -$5,472 -$5,472 -$5,472
Salary chef -$51,840 -$51,840 -$51,840
Salary Assistant -$34,560 -$34,560 -$34,560
Total Direct Costs -$329,904 -$329,904 -$329,904
Contribution Margin $302,256 $302,256 $302,256

Gas - Truck -$12,000 -$12,000 -$12,000
Overnight Parking -$1,200 -$1,200 -$1,200
Marketing -$24,000 -$24,000 -$24,000
Utilities -$3,600 -$3,600 -$3,600
Distributions of raw materials -$6,000 -$6,000 -$6,000
Power (electricity) -$3,600 -$3,600 -$3,600
Water -$1,800 -$1,800 -$1,800
Mobile phone -$2,400 -$2,400 -$2,400
Web site -$3,600 -$3,600 -$3,600
Total Indirect Costs -$58,200 -$58,200 -$58,200
Earning Before tax (EBITDA) $244,056 $244,056 $244,056
Depreciation -$4,053 -$4,053 -$4,053
Earning Before tax (EBIT) $240,004 $240,004 $240,004
Tax 8.6% -$20,640 -$20,640 -$20,640
Earning After tax $219,363 $219,363 $219,363

Revenues

Direct Cost

Indirect Costs
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PROJECTED CASH FLOW STATEMENT

The cash flow is divided in 3 sections.

The cash flow from operations is calculated by returning the depreciation and tax to the

Profit after tax. In other words it is the EBITDA. This cash flow is $223.416.

The cash flow from investment is the investment in fixed assets that the company is

making the first year in order to have successful operations. The business have $81.050

negative cash flow just from investments in the first year. About the last cash flow, there is

no cash flow from financing activities.

All sum up the total cash flow first year will be $142.366, and the next years $223.416 per

year.

If we made the cumulative of the cash from the beginning of the period that is $80.000

after 3 years the cash will rise to $669.197 at the end of 2019 without any additional

investments.

Projected Cash Flow Statement 2017 2018 2019
Cash flow from operations $223,416 $223,416 $223,416
Investments -$81,050 $0 $0
Cash flow from investments -$81,050 $0 $0
Cash flow from financing activities $0 $0 $0
Total cash flow $142,366 $223,416 $223,416

Cash 2017 2018 2019
Cash beginning of period $80,000 $222,366 $445,781
Cash end of period $222,366 $445,781 $669,197


