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1. Executive Summary

Build a Bowl is a unique addition to the food truck trend that puts an end to lack of healthy low cost and convenient foods for the American on the go. Our aim is to help our society continue moving in a more health conscious direction by providing a semi-selective means of serving acai bowls, further providing fresh ingredients and nutrients in a timely fashion starting with the San Diego community.  
1.1 Business Opportunity

In a generation of people constantly seeking the latest and greatest health kick or life-changing superfood, acai bowls are gaining popularity as a healthy and nutrient packed yet delicious version of a parfait. Providing an already well-liked product in a convenient on-the-go setting presents a great opportunity for growth and success. 
1.2 Product/Service Description

Customers will be waiting to order at the window of the Build a Bowl food truck where they will order and receive our standard size acai bowl made from fresh ingredients with blended acai, banana and almond milk with a choice of fresh fruit toppings including chopped bananas, strawberries and blueberries or granola. They may also request additional toppings if desired, and unlike our competitors they may also choose from dairy-free and soy-free acai bowls as well. Staff inside the truck will then promptly prepare the Acai bowl with the freshest ingredients staying true to the goal of being convenient and fresh. 

1.3 Current Business Position

Build a Bowl will be owned by all four founders- Diana Becker, Jenny LeGrand, Megan McMullen, and Katie Woff.  The business will be structured as an equal proprietorship, with each founder serving as the general manager when they are on duty with the three other working employees during a shift. All of the said women are highly experienced in food service business planning, menu planning and the health benefits of a nutritious diet. 
1.4 Financial Potential

Revenues of $85,649 are expected in Build a Bowls first year of operations, with a strong increase to $171,297 in revenue for year two. This increase in revenue will continue into year three with a total of $342,594. Overall profit will be reached quickly as a result of a favorable increase over the company’s first three years. 
1.5 The Request

Build a Bowl is going to have an initial cash investment of $20,000 from the owners personal assets plus an initial short term loan of $100,000. Therefore, the total cash infusion will be $120,000. 
2.  COMPANY BACKGROUND AND MANAGEMENT

Build a Bowl will be owned in a proprietorship by its four founders: Diana Becker, Jenny LeGrand, Megan McMullen and Katie Woff. All four are Food and Nutrition majors at San Diego State University with extensive knowledge on food service business planning, menu planning and the health benefits of a nutritious diet. As college students, the need for healthy, low cost and convenient foods is a common issue that Build a Bowl plans to tackle. Additionally the trend towards a more health conscious America has been addressed, and with most food trucks providing tacos, sweets, burgers and other unhealthy choices, Build a Bowl will introduce a new wave a food trucks providing a nutritious super food to the public, Acai bowls.

2.1 BUSINESS DESCRIPTION

Build a Bowl will sell Acai bowls in a convenient food truck located in Pacific Beach on Garnet St. The truck will operate with customers waiting to order at the window where they will order and request additional toppings if desired. Staff inside the truck will then promptly prepare the Acai bowl with the freshest ingredients staying true to the goal of being convenient and fresh. There will not be an on premise area for eating, however it is a future goal.

The primary targets for Build a Bowl will be college students, the young working population, those interested in healthy food and will target the San Diego population as a whole to try to spread the popularity of Acai bowls.

Food trucks in San Diego do require special permits and licenses. One must submit an application for a temporary food facility permit and fees must be paid for a temporary vendor license. An operational procedure for mobile food facilities form, commissary/headquarters letter of agreement and a mobile food facility location of operation statement all need to be completed and turned into the Department of Environmental Health. 

2.2 COMPANY HISTORY

Diana Becker, Jenny LeGrand, Megan McMullen and Katie Woff became associated in August of 2008 when they all started the Food and Nutrition program at San Diego State University. Through numerous nutrition courses they have learned just how important proper nutrition is and came upon the question regarding why all fast, convenient food has to be bad for you. This lead to the idea to create an Acai food truck, though there are plenty of Acai businesses in San Diego, the partners wanted to bring a low cost and fresh version to the area which is why Build a Bowl will thrive and surpass its competitors.

2.3 CURRENT POSITION AND BUSINESS OBJECTIVES

Build a Bowl is currently in the start up phase and plans for the fist truck to open on Garnet St. in Pacific Beach, CA. Garnet St. is the busiest street in Pacific Beach with plenty of retail shops, fitness centers, tourist attractions, restaurants and other activities. This location is also surrounded by many local college students and the young working class who appreciate high quality and low cost foods that can fit into their busy schedules. Though there are many Acai businesses near Garnet, Build a Bowl promises to offer the lowest cost, highest quality and fastest service around.

Future goals for Build a Bowl include opening more trucks in Ocean Beach and near San Diego State University where the populations are similar to Pacific Beach. Also once Build a Bowl is recognized as superior to all other Acai restaurants we hope to attend the numerous Farmers Markets and other community events in San Diego to further broadcast the company.

2.4 MANAGEMENT

Food trucks are not large enough to have too many employees working at one time so only three employees and one of the partners will be working during a shift. One employee will be on the cash register taking orders, another will be blending the Acai and the other will be expediting the bowls to the correct customer in a timely fashion. The on duty owner which will always be either Diana, Jenney, Megan or Katie will be there to oversee the business and to be there if trouble occurs or if a customer wants to express interest in the company or turn in a comment card. Build a Bowl plans to employ a staff of around 10 people to alternate shifts and to eventually begin to train employees for management positions.

Employees will be paid around $9.00/hour which is slightly above minimum wage due to the fast paced, demanding labor required to work in a food truck. Keeping wages low, yet still higher than most food service operations will allow Build a Bowl to keep food prices down and to generate better profit. Additionally since there are 4 owners in the company this will make further expansion easier as one can go to the different future locations.

3. Products and Services
People have become more concerned with their health in recent times.  Acai bowls are known by the public to be nutritious and packed with antioxidants.  There has been an increase in sales of this product recently.

3. 1 Product Overview

At Build a Bowl, we have one standard size acai blend with a choice of toppings for an additional charge.  Our acai bowls are made from fresh ingredients with blended acai, banana and almond milk with a choice of fresh fruit toppings including chopped bananas, strawberries and blueberries or granola.  When ordering at Build a Bowl, customers will receive the standard 16-ounce bowl of our fresh acai blend, at the selling price of $5.50 and have a choice of additional toppings priced at $.20 per topping.  See table 1 for products and pricing. 

Table 1: Products and Pricing

	Product
	Selling Price
	Cost of Food
	Source

	Acai pulp frozen
	$5.50
	$5.28/16 oz
	Sysco

	Strawberries
	$0.20
	$2.95/pint
	Sysco

	Bananas
	$0.20
	$0.75/lb
	Sysco

	Blueberries
	$0.20
	$3.08/lb
	Sysco

	Granola
	$0.20
	$12.17/oz
	Sysco
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3. 2 Competitive Analysis

Our products and services are competitive to businesses because we offer dairy and soy free acai bowls, which differ from most of our competitors.  We also offer a choice of fresh toppings priced individually so customers have a choice of choosing one or two toppings or all if they desire. 

3. 3 Suppliers and Inventory

Build a Bowl’s products will be supplied by Sysco, a North America marketer and distributor of various foodservice products.  Sysco has multiple locations in San Diego and we would have no difficulty in obtaining adequate supplies of products for our business.   We will have an inventory level of 30 days worth on hand at all times.

3. 4 Research and Development

Build A Bowl success will come from educating customers about the health benefits of consuming acai berries and providing quality service and dairy/ soy free acai blends not available from most competitors. 

Expansion will begin in year three and include opening more trucks in Ocean Beach and near San Diego State University and we hope to attend the numerous Farmers Markets in San Diego to further broadcast the company.

4. MARKETING PLAN

The NRA (National Restaurant Association) recently reported the following information regarding how consumers found their favorite food trucks. The results showed that 73% just saw it on the street, 54% selected it in an area where food trucks usually gather, 39% heard about it from a friend and 13% found it through social media. (1) In addition the food truck industry is booming in the West with a reported 39% of people observing a food truck in summer 2011 compared to only 8% in the Midwest (figure 1) (3).
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Along with serving the lowest priced and highest quality Acai bowls in Pacific Beach, Build a Bowl will provide extensive nutritional information about the benefits of Acai as an antioxidant superfood. To help spread the word about Build a Bowl marketing will address the NRA statistics and keep the locations of Build a Bowl on populated streets such as Garnet St., gain popularity in the community with flyers and advertisements in magazines and newspapers and heavily advertise in social media via Facebook, Twitter and Foursquare.

Build a Bowl will target health-conscious individuals, young adults aged 20-30, locals, those in need of quick and convenient food, working class, people of all economic status, those both educated and uneducated about nutrition and those who are simply interested in trying new things. We will focus on targeting those who are dissatisfied with their current favorite Acai places due to high costs and low quality products.

Pacific Beach proves to be a perfect place to start marketing Build a Bowl with the majority of the population being in the target age range of college- young working class (figure 2). Also with nearly 30,000 people being employed in Pacific Beach (figure 3) (5) with a general commute time of about 10-40minutes (figure 4) a quick, convenient, healthy meal would greatly benefit this population.
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With the U.S. Economic Census reporting that there are over 190,000 individual cafes, mobile food service businesses and speciality food restaurants in the United States with an expected increase of 5% per year and the revenue generated by these businesses increasing 10% per year. Food trucks are increasingly popular in large cities such as New York, Los Angeles, San Francisco and the trend is emerging into San Diego giving Build a Bowl a great chance for success (2). Currently there are only around 50 listed operating food trucks in San Diego (5) which further benefits Build a Bowls changes of success in this exponentially growing market.

4.1 COMPETITIVE ADVANTAGE

No other Acai bowl business in San Diego offers such a low price of $5.50 for a 16oz bowl with the option of additional toppings for the very low cost of $.20 each or offers a dairy free bowl. Though there will be little flexibility for pricing, the primary complaint of many people regarding Acai is its high cost meaning Build a Bowl will thrive in a location where a similar company, The Big Squeeze, sells their bowls for $8.00 each, significantly more expensive than $5.50. Also since Build a Bowl will be operating through a food truck instead of one of the many small smoothie business it will stand out from the rest as a new and different place to try with faster service and fresher ingredients. The location on  Garnet St. is a very busy place for shoppers, surfers, tourists and locals so word about Build a Bowl will generate quickly in our direct target market. Build a Bowl also uses almond milk in the Acai Bowls offering Vegans and the health conscious a healthier alternative to those that use milk in their recipes. Table 2 outlines the competitive analysis for Build a Bowl against locations in Pacific Beach and our hopeful future locations San Diego State University area and Ocean Beach.

Table 2- Competitive Analysis

	competitor 
	OB Smoothie Bar and Subs
	Blenders
	The Big Squeeze
	Build a Bowl

	Products
	juice, smoothies, subs
	juice, smoothies,

supplements
	juice, smoothies, frozen yogurt
	smoothies

	Services 
	limited indoor seating/ takeout
	limited indoor seating/ takeout
	indoor/outdoor seating/ takeout
	take out

	Quality
	high
	high
	high
	high

	Pricing
	$7/ bowl- average
	$6/ bowl- low
	$8/ bowl- high
	$5.50/ bowl

	Location
	Ocean Beach
	SDSU
	Garnet St- PB
	Garnet St- PB

	Sales
	n/a
	n/a
	n/a
	n/a

	Market Share
	n/a
	n/a
	n/a
	n/a

	Years in Business
	5 years
	7 years
	9 years
	n/a

	Ownership
	sole proprietor
	n/a
	family owned
	partnership

	Financial Strengths
	high
	high
	high
	high

	Importance of product to business 
	high
	very high
	very high
	very high

	Advertising
	low- decorative outside
	average- markets with SDSU greek life
	average- decorative outside
	excellent- social media

	Image
	trendy and very healthy
	trendy and healthy
	trendy and healthy
	trendy food truck/ healthy

	Customer Profile
	locals, young-mid aged
	college aged, locals
	locals, all
	students, locals, all

	Strengths Summary
	health conscious with options
	low prices, popular at SDSU
	high quality, seating, location
	low prices and high quality

	Weaknesses Summary 
	high prices and not very known location
	poor location, beatable prices
	high prices
	food truck gives limited seating


4.2 PRICING

Acai bowls usually range from as low as our price of $5.50/ bowl to as high as The Big Squeeze’s prices of $8/ bowl. Cost in this economy for success is crucial and with our competitors thriving at such high prices Build a Bowl will be very profitable.

Build a Bowl will be priced at:

$5.50/ bowl- 16oz


-any additional topping at $.20 each

4.3 DISTRIBUTION CHANNELS

Distribution of Build a Bowl’s products will be solely done through the food tuck located in Pacific Beach. Distributing the recipe to other restaurants or retailers is not in the future for Build a Bowl for it is a unique business. However distribution of the Acai bowls will be done in the future at farmers markets and community events to gain popularity.

4.4 PROMOTIONAL PLAN

Build a Bowl will promote Acai bowls via:

1. Social Media

-will be primary way for customers to find the exact location of the truck and will offer specials and discounts periodically

-Facebook will be used for a fan page so awareness can be generated and posts will be made regarding specials

-Twitter will be used in a similar fashion and due to the ease of following on Twitter will have daily promotions where a random word will be posted allowing the first 5 customers who say the word of the day to recieve half off their purchase



-i.e. “Be one of the first 5 customers to say the word FRESH when 

ordering to receive half off order”

-Foursquare is a system where people can check into different places and leave comments and tips about the food and service. Many businesses offer deals when people check in- Build a Bowl will offer a free Acai bowl for every 5th check in to establish a loyal customer base.
2. Advertising

-Build a Bowl will post ads in the local newspapers, post flyers at health 
conscious grocery stores, gyms, fitness centers, yoga/pilates businesses...etc

3. Attention drawing

-Build a Bowl’s truck will be extensively decorated in a trendy fashion promoting healthy eating to draw potential customers to the location making it more likely they will try to product

4.5 FEEDBACK

In order for Build a Bowl to improve and thrive it is vital that customer input is heard. This will be done by handing out comment cards with receipts to the customers allowing them to rank the price, quality, freshness and service on a 1-5 scale. These can be very quickly completed while customers wait for their Acai bowls and will be very beneficial to the business.
5. Operating Plan

5. 1 Location: Build A Bowl’s mobile food truck will be located on Garnet St. in Pacific Beach, California.  Build A Bowl is a mobile location, so we will have no leased space.

5. 2 Vehicle: We plan to purchase a 7x14 Superior Concession Trailer; 7’ W X 14’ L X 7’ H “Torflex” suspension from Concession Nation.

5. 3 Cost of Vehicle: $23,990.00

Includes:

· Tandem 4” drop axles (3500 LB each), w/ 15” radial tires

· Electric brakes w/ breakaway switch & battery, D.O.T chains

· Seamless outside trailer skin made of baked aluminum (no rivets)

· 2 5/16” Ball Coupler Hitch.  With 12V 7 blade trailer plug connector

· Twp Scissors Jacks for extra stability

· Two awnings 64X40 w/ glass windows, Screens and 16” Lighted marquees

· 12X60 stainless steel counters outside below windows

· 125A breaker box, 110 V s/steel outlets, 220 V inlet for exterior power source

· Insulated aluminum interior no screws, washable

· Front entrance door with screen and step

· Diamond plated metal floor, with drain for easy cleaning

· 13,500 BTU roof mounted Air Conditioner

· Four 4’ fluorescent light

· 3 compartment sink w/ drain boards 14X16 (NSF), hand washer sink, cutting board

· Heavy-duty water system (NSF) with automatic water pump and back flow preventer

· 43 G fresh water and 50 G waste water tank

· 6.8 GPH instant water heater, soap and towel dispenser

· ABC category fire extinguisher

· Wire rack for storage

· Propane lines with shut off valves, 100 lbs tank w/ gauge and regulator

· 5’ stainless steel hood and wall, insulated for a better heat displacement

· High speed centrifugal up blast Exhaust Fan w/ speed control (UL listed)

· 35” griddle (NSF) LP

· 40 lbs Deep Fryer

· Stainless steel microwave 1000 W.

· Two 4.3 CU FT single door refrigerators

· 7.2 CU FT chest Freezer

· 24’ work tables around windows (NSF)

(Concession Nation- www.concessionnation.com)

5. 4 Utility Cost: Our monthly average utility cost will be around $300.00 according to SDGE’s Home Energy Efficiency Survey (www.sdge.com).

5. 5 Other large equipment necessary: See table 3 for additional equipment needed and pricing.
Table 3: Additional Equipment and Pricing

	Equipment
	Source
	Cost

	NuBlend Bar Blender: 44 oz capacity
	Restaurant Depot
	$89.95

	Utility Knife Sales Box, contains 11 utility knives
	Restaurant Depot
	$148.55

	Storage Containers; round 8 qt.;9-15/16 in dia. X 10-7/8inH; translucent
	Restaurant Depot
	$17.59

	SB-4 Serving Bar, insulated w/ foamed-in-place polyurethane
	Restaurant Depot
	$288.10

	Small Bulk Bin
	Restaurant Depot
	$63.11


5. 6 General Operations

Build A bowl will be open seven days a week, with the following hours of operation:

Monday-Thursday: 6:30am-8:00pm

Friday: 6:30am-9:00pm

Saturday: 7:30am-9:00pm

Sunday: 7:30am-8:00pm

6. Financial Assumptions
This section of the business plan summarizes the financial assumptions used in creating the projected financial statements (included in the Appendix).
Follows is a summary of the assumptions used to forecast the next three years of Build a Bowl’ planned operation, including Beginning Balance Sheet, Profit & Loss, Balance Sheet, and Cash Flow data.
6.1 Beginning Balance Sheet (See Appendix A) 
Cash- A minimum target balance of $96,895 has been set for the cash account. About $120,000 will be infused into the business.
Inventory- Build a Bowl plans on having 30 days' worth of inventory on-hand, due to the perishability of its products. Beginning inventory is calculated by looking at the total cost of sales for month 1, which is $3,780, and making sure the business has this inventory level prior to opening.
Property, Plant and Equipment (net)- This is the $27,500 of equipment Build a Bowl needs to buy to open its food truck. A detailed equipment list can be found in the appendix
Other Assets (net)- This account includes mostly intangible assets that can be amortized for accounting/tax purposes. These assets include leasehold improvements of $2,500 and rent deposit of $2,000.
Accounts Payable- Build a Bowl will have Net 30 terms with its suppliers regarding inventory.
Contributed Cash- This is the $120,000 investment by the owners.
6.2 Profit and Loss (See Appendix B) 
Sales- The assumed amount of sales for the 1st year is $85,649. For the 2nd year it is $171,297. For the 3rd year it is $342,594. 

Cost of Sales- This is based on the cost of material. It is $68,519 for the 1st year, $137,038 for the 2nd year, and $274,075 for the 3rd year. 

Gross Profit- There is a 20% gross profit. Therefore, the gross profit in the 1st year is $17,130, $34,259 for the 2nd year, and $68,519 for the 3rd year. 

Total Expenses- The total expenses come out to be $1,000 for all 3 years. 

Profit- The profit amount for the 1st year is $16,130. For the 2nd year it is $33, 259. For the 3rd year it is $67, 519. 

Short Term Interest Expense- This is $8,000 for all 3 years. 

Net Profit- The net profit comes out to be $8,130 for the 1st year, $25,259 for the 2nd year, and $59,519 for the 3rd year. 

6.3 Balance Sheet (See Appendix C) 
Cash- A minimum target balance of $96,895 has been set for the cash account. About $120,000 will be infused into the business.
Inventory- Build a Bowl plans on having 30 days' worth of inventory on-hand, due to the perishability of its products. Beginning inventory is calculated by looking at the total cost of sales for month 1, which is $3,780, and making sure the business has this inventory level prior to opening.
Property, Plant and Equipment (net)- This is the $27,500 of equipment Build a Bowl needs to buy to open its food truck. A detailed equipment list can be found in the appendix
Other Assets (net)- This account includes mostly intangible assets that can be amortized for accounting/tax purposes. These assets include leasehold improvements of $2,500 and rent deposit of $2,000.
Accounts Payable- Build a Bowl will have Net 30 terms with its suppliers regarding inventory.
Contributed Cash- This is the $120,000 investment by the owners.

6.4 Cash Flow (See Appendix D) 

Beginning Cash- The beginning cash amounts are $86, 500 for the 1st year, $96, 895 for the 2nd year, and $122,628 for the 3rd year. 

Total Cash In- The total cash in is based on the net profit and depreciation. The net profit is $8,130 for the 1st year, $25,259 for the 2nd year, and $59,519 for the 3rd year. The depreciation is $1,000 for all 3 years. Therefore, the total cash in is $9,130 for the 1st year, $26, 259 for the 2nd year, and $60, 519 for the 3rd year. 

Total Cash Out- The total cash out is based on the change in inventory. The 1st year had an additional amount of $1,265. The 2nd year had a $526 amount of cash out. The 3rd year had a $761 amount of cash out. 

Net Cash Flow- This is the balance of cash going in and cash going out. It is $10,395 for the 1st year, $25,733 for the 2nd year, and $59,757 for the 3rd year. 

Cash Balance- This is the balance of the amount of beginning cash and net cash flow. It is $96,895 for the 1st year, $122, 628 for the 2nd year, and $182,385 for the 3rd year. 
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7. Appendix

Appendix A 

	Beginning Balance Sheet

	For year beginning January 2012

	Assets: 
	

	  Current assets: 
	

	    Cash
	$96,895

	    Inventory
	$3,780  

	  Total current assets
	$100,675

	  Property, plant, and equipment (net)
	$27,500

	  Other assets (net)
	$4,500

	Total assets
	$132,675

	Liabilities: 
	

	  Current liabilities: 
	

	    Short-term notes
	$100,000

	  Total current liabilities
	$100,000

	Total liabilities
	$100,000

	Equity: 
	

	    Contributed cash
	$20,000

	Total equity
	$20,000

	Total liabilities and equity
	$120,000


Appendix B
Pro-forma Income Statement
	
	Month 1
	Month 2
	Month 3
	Month 4
	Month 5
	Month 6
	Month 7
	Month 8
	Month 9
	Month 10
	Month 11
	Month 12
	1
	2
	3

	Sales ($)
	4,725
	5,040
	5,324
	5,670
	5,985
	6,458
	12,600
	12,915
	12,758
	5,040
	4,725
	4,410
	85,649
	171,297
	342,594

	Cost of sales
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Material ($)
	3,780
	4,032
	4,259
	4,536
	4,788
	5,166
	10,080
	10,332
	10,206
	4,032
	3,780
	3,528
	$68,519
	$137,038
	$274,075

	Labor ($)
	0
	0
	0
	0
	0
	0
	0
	0
	0
	0
	0
	0
	$0
	$0
	$0

	Other ($)
	
	
	
	
	
	
	
	
	
	
	
	
	$0
	
	

	Total cost of sales
	3,780
	4,032
	4,259
	4,536
	4,788
	5,166
	10,080
	10,332
	10,206
	4,032
	3,780
	3,528
	$68,519
	$137,038
	$274,075

	Gross profit ($)
	945
	1,008
	1,065
	1,134
	1,197
	1,292
	2,520
	2,583
	2,552
	1,008
	945
	882
	$17,130
	$34,259
	$68,519

	Gross profit %
	20
	20
	20
	20
	20
	20
	20
	20
	20
	20
	20
	20
	20.00
	20.00
	20.00

	Operating expenses ($)
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Payroll ($)
	0
	0
	0
	0
	0
	0
	0
	0
	0
	0
	0
	0
	$0
	$0
	$0

	Advertising/promotion
	
	
	
	
	
	
	
	
	
	
	
	
	$0
	
	

	Rent ($)
	
	0
	0
	0
	0
	0
	0
	0
	0
	0
	0
	0
	$0
	$0
	$0

	Leased equipment ($)
	
	
	
	
	
	
	
	
	
	
	
	
	$0
	
	

	Utilities ($)
	
	
	
	
	
	
	
	
	
	
	
	
	$0
	
	

	Telephone ($)
	
	
	
	
	
	
	
	
	
	
	
	
	$0
	
	

	Insurance ($)
	
	
	
	
	
	
	
	
	
	
	
	
	$0
	
	

	Supplies ($)
	
	
	
	
	
	
	
	
	
	
	
	
	$0
	
	

	Travel ($)
	
	
	
	
	
	
	
	
	
	
	
	
	$0
	
	

	Consultants ($)
	
	
	
	
	
	
	
	
	
	
	
	
	$0
	
	

	Legal ($)
	
	
	
	
	
	
	
	
	
	
	
	
	$0
	
	

	Financial ($)
	
	
	
	
	
	
	
	
	
	
	
	
	$0
	
	

	Depreciation ($)
	83
	83
	83
	83
	83
	83
	83
	83
	83
	83
	83
	83
	$1,000
	$1,000
	$1,000

	Amortization ($)
	0
	0
	0
	0
	0
	0
	0
	0
	0
	0
	0
	0
	$0
	$0
	$0

	Miscellaneous ($)
	
	
	
	
	
	
	
	
	
	
	
	
	$0
	
	

	Total expenses ($)
	83
	83
	83
	83
	83
	83
	83
	83
	83
	83
	83
	83
	$1,000
	$1,000
	$1,000

	Expenses/sales %
	2
	2
	2
	1
	1
	1
	1
	1
	1
	2
	2
	2
	1.17
	0.58
	0.29

	Profit ($)
	862
	925
	981
	1,051
	1,114
	1,208
	2,437
	2,500
	2,468
	925
	862
	799
	$16,130
	$33,259
	$67,519

	Interest exp. ST
	667
	667
	667
	667
	667
	667
	667
	667
	667
	667
	667
	667
	$8,000
	$8,000
	$8,000

	Interest exp. LT
	0
	0
	0
	0
	0
	0
	0
	0
	0
	0
	0
	0
	$0
	$0
	$0

	Taxes ($)
	0
	0
	0
	0
	0
	0
	0
	0
	0
	0
	0
	0
	$0
	$0
	$0

	Net profit ($)
	195
	258
	315
	384
	447
	542
	1,770
	1,833
	1,802
	258
	195
	132
	$8,130
	$25,259
	$59,519

	Net profit/sales %
	4
	5
	6
	7
	7
	8
	14
	14
	14
	5
	4
	3
	9.49
	14.75
	17.37

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Average A/R days
	30
	30
	30
	30
	30
	30
	30
	30
	30
	30
	30
	30
	30
	30
	30


Appendix C
Projected Balance Sheet as of the end of:

	Projected Balance Sheet 
	 Month 1 
	 Month 2 
	 Month 3 
	 Month 4 
	 Month 5 
	 Month 6 
	 Month 7 
	 Month 8 
	 Month 9 
	 Month 10 
	 Month 11 
	 Month 12 
	1
	2
	3

	Current assets:
	 $ 
	 $ 
	 $ 
	 $ 
	 $ 
	 $ 
	 $ 
	 $ 
	 $ 
	 $ 
	 $ 
	 $ 
	 $ 
	 $ 
	 $ 

	Cash
	88,026
	88,351
	88,734
	89,183
	89,696
	90,296
	91,822
	93,721
	95,614
	96,367
	96,662
	96,895
	96,895
	122,628
	182,385

	Accounts receivable
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   

	Inventory
	252
	269
	284
	302
	319
	344
	672
	689
	680
	269
	252
	235
	235
	761
	1,523

	Deposits
	2,000
	2,000
	2,000
	2,000
	2,000
	2,000
	2,000
	2,000
	2,000
	2,000
	2,000
	2,000
	2,000
	2,000
	2,000

	Total current assets
	90,278
	90,620
	91,018
	91,485
	92,015
	92,640
	94,494
	96,410
	98,295
	98,636
	98,914
	99,130
	99,130
	125,389
	185,908

	Fixed Assets
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 

	Capital assets
	30,000
	30,000
	30,000
	30,000
	30,000
	30,000
	30,000
	30,000
	30,000
	30,000
	30,000
	30,000
	30,000
	30,000
	30,000

	Less accum depre
	83
	167
	250
	333
	417
	500
	583
	667
	750
	833
	917
	1,000
	1,000
	2,000
	3,000

	Book Value
	29,917
	29,833
	29,750
	29,667
	29,583
	29,500
	29,417
	29,333
	29,250
	29,167
	29,083
	29,000
	29,000
	28,000
	27,000

	Other assets
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   

	Total assets
	120,195
	120,453
	120,768
	121,152
	121,599
	122,140
	123,910
	125,743
	127,545
	127,803
	127,998
	128,130
	128,130
	153,389
	212,908

	Current Liabilities
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 

	Accounts payable
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   

	Short-term notes
	100,000
	100,000
	100,000
	100,000
	100,000
	100,000
	100,000
	100,000
	100,000
	100,000
	100,000
	100,000
	100,000
	100,000
	100,000

	Other ST liabilities
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 

	Total current liabilities
	100,000
	100,000
	100,000
	100,000
	100,000
	100,000
	100,000
	100,000
	100,000
	100,000
	100,000
	100,000
	100,000
	100,000
	100,000

	Long-term liabilities
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   

	Total liabilities
	100,000
	100,000
	100,000
	100,000
	100,000
	100,000
	100,000
	100,000
	100,000
	100,000
	100,000
	100,000
	100,000
	100,000
	100,000

	Capital-beg of period
	20,000
	20,000
	20,000
	20,000
	20,000
	20,000
	20,000
	20,000
	20,000
	20,000
	20,000
	20,000
	20,000
	28,130
	153,389

	Profit or (loss)
	195
	453
	768
	1,152
	1,599
	2,140
	3,910
	5,743
	7,545
	7,803
	7,998
	8,130
	8,130
	25,259
	59,519

	Owner's withdrawals
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   

	Capital-end of period
	20,195
	20,453
	20,768
	21,152
	21,599
	22,140
	23,910
	25,743
	27,545
	27,803
	27,998
	28,130
	28,130
	53,389
	212,908

	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 

	Total liabilities & equity
	120,195
	120,453
	120,768
	121,152
	121,599
	122,140
	123,910
	125,743
	127,545
	127,803
	127,998
	128,130
	128,130
	153,389
	312,908

	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 

	Proof
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	-100,000


Appendix D

Pro-forma Cash Flow
	
	 Month 1 
	 Month 2 
	 Month 3 
	 Month 4 
	 Month 5 
	 Month 6 
	 Month 7 
	 Month 8 
	 Month 9 
	 Month 10 
	 Month 11 
	 Month 12 
	 1 
	 2 
	 3 

	Beginning cash
	 86,500 
	 88,026 
	 88,351 
	 88,734 
	 89,183 
	 89,696 
	 90,296 
	 91,822 
	 93,721 
	 95,614 
	 96,367 
	 96,662 
	 86,500 
	 96,895 
	 122,628 

	Cash in:
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Net profit
	 195 
	 258 
	 315 
	 384 
	 447 
	 542 
	 1,770 
	 1,833 
	 1,802 
	 258 
	 195 
	 132 
	 8,130 
	 25,259 
	 59,519 

	Depreciation & amort.
	 83 
	 83 
	 83 
	 83 
	 83 
	 83 
	 83 
	 83 
	 83 
	 83 
	 83 
	 83 
	 1,000 
	 1,000 
	 1,000 

	Change in accts payable
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   

	Current borrowing
	
	
	
	
	
	
	
	
	
	
	
	
	 -   
	
	

	Long-term borrowing
	
	
	
	
	
	
	
	
	
	
	
	
	 -   
	
	

	Increase other liabilities
	
	
	
	
	
	
	
	
	
	
	
	
	 -   
	
	

	Capital input
	
	
	
	
	
	
	
	
	
	
	
	
	 -   
	
	

	Total cash in
	 278 
	 341 
	 398 
	 467 
	 530 
	 625 
	 1,853 
	 1,916 
	 1,885 
	 341 
	 278 
	 215 
	 9,130 
	 26,259 
	 60,519 

	Cash out:
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Change in A/R
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   

	Change in inventory
	 (1,248)
	 17 
	 15 
	 18 
	 17 
	 25 
	 328 
	 17 
	 (8)
	 (412)
	 (17)
	 (17)
	 (1,265)
	 526 
	 761 

	Change other ST assets
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   
	 -   

	Capital expenditures
	
	
	
	
	
	
	
	
	
	
	
	
	 -   
	
	

	Loan repayment (ST)
	
	
	
	
	
	
	
	
	
	
	
	
	 -   
	
	

	Loan repayment (LT)
	
	
	
	
	
	
	
	
	
	
	
	
	 -   
	
	

	Dividends
	
	
	
	
	
	
	
	
	
	
	
	
	 -   
	
	

	Owner withdrawal
	
	
	
	
	
	
	
	
	
	
	
	
	 -   
	
	

	Total cash out
	 (1,248)
	 17 
	 15 
	 18 
	 17 
	 25 
	 328 
	 17 
	 (8)
	 (412)
	 (17)
	 (17)
	 (1,265)
	 526 
	 761 

	Net cash flow
	 1,526 
	 325 
	 383 
	 449 
	 514 
	 600 
	 1,526 
	 1,900 
	 1,893 
	 753 
	 295 
	 232 
	 10,395 
	 25,733 
	 59,757 

	Cash balance
	 88,026 
	 88,351 
	 88,734 
	 89,183 
	 89,696 
	 90,296 
	 91,822 
	 93,721 
	 95,614 
	 96,367 
	 96,662 
	 96,895 
	 96,895 
	 122,628 
	 182,385 


Start-up assumptions and information

	Start-up year
	2012

	% of sales in cash
	100

	Average account receivable days
	30

	Average account payable days
	30

	% of purchases in cash
	100

	% of payroll for taxes & benefits
	19

	Inventory days
	2

	Short-term interest rate
	8

	Long-term  interest rate
	0

	% tax rate, federal plus state
	0

	Initial cash investment (equity)
	$20,000 

	Initial loan (short-term)
	$100,000 

	Initial loan (long-term)
	$0 

	Total cash infusion
	$120,000 

	Start-up expenses:
	

	Land purchase
	$0 

	Building
	$0 

	Plant and equipment
	$27,500 

	Company vehicles
	$0 

	Office furniture
	$0 

	Leasehold improvements
	$2,500 

	Office equipment
	$0 

	Initial inventory
	$1,500 

	Rent deposit
	$2,000 

	Utility deposits
	$0 

	Research & development
	$0 

	Other start-up expenses
	

	Total start-up expenses
	$33,500 

	Organization expenses:
	

	Legal expenses
	$0 

	Accountant expenses
	$0 

	Consultant expenses
	$0 

	Other organization expenses
	$0 

	Total organization expenses
	$0 

	Total org. & startup expenses
	$33,500 


Sales Forecast
	
	Month 1
	Month 2
	Month 3
	Month 4
	Month 5
	Month 6
	Month 7
	Month 8
	Month 9
	Month 10
	Month 11
	Month 12
	2012
	2013
	2014

	Unit sales (units):
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Acai pulp frozen
	750
	800
	845
	900
	950
	1,025
	2,000
	2,050
	2,025
	800
	750
	700
	13,595
	27,190
	54,380

	Strawberries
	750
	800
	845
	900
	950
	1,025
	2,000
	2,050
	2,025
	800
	750
	700
	13,595
	27,190
	54,380

	Bananas
	750
	800
	845
	900
	950
	1,025
	2,000
	2,050
	2,025
	800
	750
	700
	13,595
	27,190
	54,380

	Blueberries
	750
	800
	845
	900
	950
	1,025
	2,000
	2,050
	2,025
	800
	750
	700
	13,595
	27,190
	54,380

	Granola
	750
	800
	845
	900
	950
	1,025
	2,000
	2,050
	2,025
	800
	750
	700
	13,595
	27,190
	54,380

	Unit prices ($):
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Acai pulp frozen
	5.50
	5.50
	5.50
	5.50
	5.50
	5.50
	5.50
	5.50
	5.50
	5.50
	5.50
	5.50
	5.50
	5.50
	5.50

	Strawberries
	0.20
	0.20
	0.20
	0.20
	0.20
	0.20
	0.20
	0.20
	0.20
	0.20
	0.20
	0.20
	0.20
	0.20
	0.20

	Bananas
	0.20
	0.20
	0.20
	0.20
	0.20
	0.20
	0.20
	0.20
	0.20
	0.20
	0.20
	0.20
	0.20
	0.20
	0.20

	Blueberries
	0.20
	0.20
	0.20
	0.20
	0.20
	0.20
	0.20
	0.20
	0.20
	0.20
	0.20
	0.20
	0.20
	0.20
	0.20

	Granola
	0.20
	0.20
	0.20
	0.20
	0.20
	0.20
	0.20
	0.20
	0.20
	0.20
	0.20
	0.20
	0.20
	0.20
	0.20

	Total sales ($):
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Acai pulp frozen
	4,125
	4,400
	4,648
	4,950
	5,225
	5,638
	11,000
	11,275
	11,138
	4,400
	4,125
	3,850
	74,773
	149,545
	299,090

	Strawberries
	150
	160
	169
	180
	190
	205
	400
	410
	405
	160
	150
	140
	2,719
	5,438
	10,876

	Bananas
	150
	160
	169
	180
	190
	205
	400
	410
	405
	160
	150
	140
	2,719
	5,438
	10,876

	Blueberries
	150
	160
	169
	180
	190
	205
	400
	410
	405
	160
	150
	140
	2,719
	5,438
	10,876

	Granola
	150
	160
	169
	180
	190
	205
	400
	410
	405
	160
	150
	140
	2,719
	5,438
	10,876

	Total sales ($)
	4,725
	5,040
	5,324
	5,670
	5,985
	6,458
	12,600
	12,915
	12,758
	5,040
	4,725
	4,410
	85,649
	171,297
	342,594

	Unit cost ($):
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Acai pulp frozen
	4.40
	4.40
	4.40
	4.40
	4.40
	4.40
	4.40
	4.40
	4.40
	4.40
	4.40
	4.40
	4.40
	4.40
	4.40

	Strawberries
	0.16
	0.16
	0.16
	0.16
	0.16
	0.16
	0.16
	0.16
	0.16
	0.16
	0.16
	0.16
	0.16
	0.16
	0.16

	Bananas
	0.16
	0.16
	0.16
	0.16
	0.16
	0.16
	0.16
	0.16
	0.16
	0.16
	0.16
	0.16
	0.16
	0.16
	0.16

	Blueberries
	0.16
	0.16
	0.16
	0.16
	0.16
	0.16
	0.16
	0.16
	0.16
	0.16
	0.16
	0.16
	0.16
	0.16
	0.16

	Granola
	0.16
	0.16
	0.16
	0.16
	0.16
	0.16
	0.16
	0.16
	0.16
	0.16
	0.16
	0.16
	0.16
	0.16
	0.16

	Total cost of sales:
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Acai pulp frozen
	3,300
	3,520
	3,718
	3,960
	4,180
	4,510
	8,800
	9,020
	8,910
	3,520
	3,300
	3,080
	59,818
	119,636
	239,272

	Strawberries
	120
	128
	135
	144
	152
	164
	320
	328
	324
	128
	120
	112
	2,175
	4,350
	8,701

	Bananas
	120
	128
	135
	144
	152
	164
	320
	328
	324
	128
	120
	112
	2,175
	4,350
	8,701

	Blueberries
	120
	128
	135
	144
	152
	164
	320
	328
	324
	128
	120
	112
	2,175
	4,350
	8,701

	Granola
	120
	128
	135
	144
	152
	164
	320
	328
	324
	128
	120
	112
	2,175
	4,350
	8,701

	Total cost of sales 
	3,780
	4,032
	4,259
	4,536
	4,788
	5,166
	10,080
	10,332
	10,206
	4,032
	3,780
	3,528
	68,519
	137,038
	274,075
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Figure 1- percentage of people who saw a food truck in summer 2011- by region
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Figure 3 - Employment Status in Pacifc Beach
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Figure 4 - commute time in minutes for Pacifc Beach residents to job
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Figure 2 -  Age’s in Pacific Beach
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