Starting up FOOOOOOd BIZZZZZZZZ

Introduction

  Who Are The Diners? 

  Industry Trends

  Menu Trends 

  Understanding Takeout Customers 

  Where Is The Competition? 

  Chains 

  Eating At Home
 Operations
  Setting Hours of Operations

  Scheduling Employees

  Service Policies
 Developing Your Plan 

  Carving Your Niche 

  Researching Your Market

  Are You On A Mission? 
Kitchen And Dining Room Basics 

  The Dining Room And Waiting Area

  Production Area 

  Pricing Menu Items 
Restaurant

  Choosing Your Concept 

  Setting Up Your Facility 

  Customer Service Area

  The Dining Area

  The Production Area 

  Equipment

  Bar Equipment 

  Tableware And Miscellaneous Supplies 

  Uniforms

  Inventory

  Staffing

  Manager 

  Cooks 

  Serving Staff 

  Host Staff  
Pizzeria 
  The Pizza 

  Setting Up Your Facility 

  Dining Area 

  Equipment

  Food Production Equipment  
Sandwich Shop/Delicatessen
  Competition 

  Setting Up Your Facility 

  Dining Area 

  Equipment 

  Retail/Service Area 

  Dining Area

  Inventory

  Staffing 
Coffeehouse
  Competition 

  Industry Trends

  Setting Up Your Facility 

  Coffee And Espresso Machines 

  Inventory 

  Staffing 

  The Coffeehouse Market 

  About Beans 

  Starting Each Day  
Bakery 
  Competition 

  Not By Bread Alone 

  Setting Up Your Facility 

  Kitchen/Production Area 

  Front Retail/Display Area 

  Inventory 

  Staffing  
Food And Party Catering 

  Setting Up Your Facility 

  Kitchen Equipment 

  Cooking And Serving Equipment

  Inventory 

  Wholesale Or Retail? 

  Staffing 

  Managers And Other Employees

  Event Staffing Guidelines 

  Developing Menus And Setting Prices 

  At The Party  
Inventory: Buying, Storing 

  And Tracking Supplies 

  Where To Buy 

  Dealing With Suppliers 

  Tracking Inventory 

  Controlling Bar Losses  
Structuring Your Business 

  Legal Structure 

  Naming Your Company 

  Business Insurance

  Professional Services 
Locating And Setting Up Your Business

  Retail Locations

  Additional Retail Options 

  Selling On The Internet 

  Should You Buy An Existing Operation? 

  Franchise 
Human Resources
  Look In The Right Places

  Recruiting Young People

  Minimum Wage 

  Tips And Taxes  
Regulatory Issues 

  Licenses And Permits

  Business License 

  Health Department Permit 

  County Permit  
Equipment
  Major Equipment

  Basic Office Equipment 
Marketing

  Keep Up With The Trends 

  Make Your Grand Opening Grand 

  Look For Marketing Opportunities 

  Sources Of Start-Up Funds  
Tales From The Trenches

  Do Basic Market Research 

