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[bookmark: _Toc484034018]Executive Summary

Our mission is to provide the finest artisan pizza, built to our customer’s specification, and the best selection of craft beers to our market area.  
Pizza Platoon, LLC is a military-themed, fast casual pizza restaurant that allows the customer to create their own pizza using any combination of ingredients, all for one consistent price.  While the freshest ingredients and hand-made dough give our pizza an edge in taste, our competitive advantage comes from the customers’ ability to build their own pizza, while watching it happen!  On top of that, their personal creation is ready in less than 5 minutes, making us the fastest pizza option in the area!  Pizza Platoon brings a unique and completely untapped niche in the pizza market to the greater Northshore area.  
Pizza Platoon is planned as a Limited Liability Company with headquarters in Slidell, Louisiana.  The first location is in the Fremaux Town Center, located in Slidell at the Fremaux exit off I-10, northeast of New Orleans, LA.  The Center sees 67,000 vehicles per day in its trade area, and a population of 239,254.  There are several restaurants, but currently no pizza restaurants!
The restaurant will be designed such that the start of the line is the pressing of the crust, followed immediately by application of the sauce, cheese and toppings.  The employee taking the order will prepare the pizza “with military precision” from the initial order all the way to the oven, providing personalized service to the customer.  
Pizza Platoon, LLC, is a veteran-owned small business.  The owner is a retired military officer with 27 years military experience, 13 years as a business director in a consulting company, and early life pizza experience.  The co-owner has an extraordinary ability to connect with people and bring out the best in each of them, is extremely well organized, and finds improvements in all processes and procedures she sees.
Fast casual restaurants are the fastest growing segment of the restaurant market, and the “step-up from fast food” is finding great success in the pizza market.  Pizza Platoon is ideally situated in Southeast Louisiana to take advantage of the incredible growth of this industry segment.  According to Technomic, a food industry consulting company, three of the five fastest-growing brands in the restaurant industry in 2016 were pizza chains.
As a restaurant, we intend to overlook no segment of the population, yet we expect that Millenials seeking a new take on an American favorite will be our initial market.  They are very tech savvy, and our marketing campaign will be heavy on social media.  Our radio campaign will target the lunch crowd in both the Slidell market and the dinner crowd in other Northshore markets.  We will specifically target shoppers in the Fremaux Town Center. 
Slidell and its surrounding area has the largest population in St. Tammany Parish.  The population density of the selected area is the largest in Slidell.  The demographics of this market stack up very well against the national average household income and median income in the United States.  
Our biggest strength is that there are currently no CYO pizza restaurants in the entire Northshore region.  Our biggest weakness is being an independent, start-up restaurant, where undercapitalization can sink a promising business as fast as poor management or health code violations.  As we take advantage of our strength by being first to market, we mitigate our weaknesses through effective cost control and favorable financing combined with owner investment.
Our pricing model is designed to ensure our product is placed as a high-quality product, providing value to the dining public while not underpricing.  Our product will stand out from competition by virtue of its high quality ingredients, custom design, and knowledge of giving back to the military community.  Our competitive analysis shows that there are NO pizza restaurants in Fremaux Town Center; there are NO themed pizza restaurants in Slidell; and there are NO create-your-own-pizza restaurants on the Northshore area.  
We envision fast, manageable growth, opening multiple locations in the Northshore area of Lake Pontchartrain, between Slidell and Denham Springs, LA, then spread out among the metropolitan areas of the Gulf South.  Our goal is to have a minimum of 10 stores operating by 2022.  Aggressive marketing will support increasing sales, which in turn will support the opening of a minimum two stores each year for the first five years.  Beyond that we are targeting 25 stores by 2027, and the potential for franchising across the Southeast, from Texas to Florida.  
With our novel approach to an American Favorite, focus on cost control and effective marketing, Pizza Platoon is positioned to be an early winner in the market for fast-casual, CYO pizza in the Southeastern United States. 


Synopsis
Pizza Platoon, LLC, is a military-themed, fast casual pizza restaurant.
A Limited Liability Company, Pizza Platoon is headquartered in Slidell, Louisiana.  
Pizza Platoon, LLC, is a veteran-owned small business, ideally situated in the Fremaux Town Center, located in Slidell at the Fremaux exit off I-10, northeast of New Orleans, LA.
Fast casual restaurants are the fastest growing segment of the restaurant market, and the “step-up from fast food” is finding great success in the pizza market.  
Slidell and its surrounding areas has the largest population in St. Tammany Parish.  
Our strength is that there are currently no CYO pizza restaurants in the entire Northshore region.  Our weakness is being an independent, start-up restaurant.  
We take advantage of our strength by being first to market, and mitigate our weakness through effective cost control and favorable financing combined with owner investment.
Our competitive analysis shows that there are NO pizza restaurants in Fremaux Town Center; there are NO themed pizza restaurants in Slidell; and there are NO create-your-own-pizza restaurants on the Northshore area.
A summary of Startup Expenses and Capitalization follows:
· Start Up Expenses:  $218,374
· Owner Investment:  $85,000
· Cash:  $15,000
· Equity in Home:  $70,000
· Financing Required:  $133,374


[bookmark: _Toc484034019]Company Description
[bookmark: _Toc484034020]Name of Restaurant:  Pizza Platoon, LLC.
Pizza Platoon, LLC, is a military-themed concept restaurant, specializing in Artisan Pizza and Craft Beer. It is a “create-your-own” pizza restaurant, where using the freshest ingredients and hand-made dough and sauces, the customer can create his/her own pizza with any combination of ingredients on the prep line, for one consistent price.  Pizza Platoon offers a competitive advantage over every pizza restaurant in the surrounding area as customers are able to build their pizza to their own specifications, while watching it happen!  This concept is similar in approach to Chipotle where the customer specifies exactly how the product is created, but the difference is in the product itself.  Pizza Platoon is in the “fast casual” restaurant niche.  This niche, a fast, casual pizza restaurant, is completely untapped in the greater Northshore New Orleans area.  
The restaurant is envisioned with a military concept, where the décor, menu suggestions, and overall ambiance are suggestive of the U.S. military, paying homage to those who serve and have sacrificed for our nation.  We will offer a 10% military discount to active duty, reserve and retired military personnel and their dependents with appropriate ID card.  A portion of the proceeds earned by Pizza Platoon will be donated to select military charities (in a manner similar to Firehouse Subs), targeting those charities serving disabled veterans and the children of those who gave their last full measure of devotion to this country.  
Pizza Platoon is a Limited Liability Company (LLC) with headquarters in Slidell, Louisiana.  The first location is planned to be opened in the Fremaux Town Center, located in Slidell, LA at the Fremaux exit off I-10, northeast of New Orleans, LA.  The Center sees 67,000 vehicles per day in its trade area, and a population of 239,254. 
[bookmark: _Toc484034021]Site Description
Fremaux Town Center is a new development of retail shops and restaurants in the middle of Slidell, LA, off a busy I-10 freeway, midway between New Orleans and the Mississippi border.  The selected location is considered a “jewel box” in that it is on the end of a two-store outbuilding with patio seating available.  
Available Space – approx. 2,500 SF
Lease Rate - $38.50 PSF (Annually)
[bookmark: _Toc484034022]Mission and Vision
Our Mission:  To provide the finest craft pizza, built “with military precision,” and the best selection of craft beers to our market area.
Our Vision:  To be the most recognized brand of CYO, fast-casual pizza restaurants in the Southeastern United States.
We envision fast, manageable growth.  Pizza Platoon intends to open multiple locations in the Northshore area of Lake Pontchartrain, between Slidell and Denham Springs, LA, then spread out among the metropolitan areas of the Gulf South.  Our goal is to have a minimum of 10 stores operating by 2022.  Aggressive marketing will support increasing sales, which in turn supports the opening of two stores each year for the first five years.  Beyond that we are targeting 25 stores by 2027, and the potential for franchising across the Southeast, from Texas to Florida.  
[bookmark: _Toc484034023]Products and Services
[bookmark: _Toc484034024]Sample Menu
The menu consists of regular or whole wheat crust, pressed in a heated press which conditions the crust and makes it ready to receive the ingredients.  Each pizza is built on a 10” crust.  A variety of sauces are available for the pizza, such as a standard (red) pizza sauce, a white garlic Alfredo sauce, a nut-free basil  pesto, and a seasoned olive oil.  The pizza production line will host a variety of fresh ingredients.  A list of ingredients and a sample menu is contained in Appendix A.
Our menu has several suggestions to whet the customer’s creative appetite (this is a notional menu; final menu selection is still being made):
- The Private:  Any sauce and up to 3 cheeses
- The Sergeant:  Red Sauce, Mozzarella Cheese, Pepperoni, Sausage, Bacon
- The Lieutenant: Red Sauce, Mozzarella Cheese, Chicken, Bacon, Red Peppers, Onions
- The Captain: – Olive Oil, Mozzarella, Gouda & Feta Cheeses, Chicken, Artichoke Hearts, Kalamata Olives, Onions, Bell Pepper
- The Major:  Red Sauce, Mozzarella Cheese, Ham, Bacon, Pineapple, Cheddar, Grape Tomato
- The Colonel:  Red Sauce, Mozzarella Cheese, Spinach, Bell Pepper, Onion, Mushrooms, Banana Peppers, Black Olives 
- The Colonel’s Wife:  Red Sauce, Mozzarella, Tomato & Basil
- The Platoon Commander:  The Commander can have whatever the Commander wants on this ultimate pizza
We may also offer a kid’s selection, if demand supports it:
- The “Military Brat”:  A 6” cheese pizza with red pizza sauce and a small fountain drink
At the end of the line, after the pizza is cooked, cut, and placed on a wooden “pizza peel” for serving, there are a variety of fresh ingredients for topping, and sauces for dipping.  This is included in the price of the pizza.
A selection of craft beers is available on tap, both regular selections and rotating taps.  We are envisioning 12 taps to provide a good selection of craft beers and ensure freshness.  Very special, premium and/or seasonal selections are available in bottles.  
A soda fountain is available, with multiple set ups.  Both Beer and Soda selections are priced separately.  Bottled water will also be available for purchase.  Pre-packaged salads (garden salad and Caesar) are available for purchase.  
[bookmark: _Toc484034025]Building Design and Layouts
The restaurant will be designed somewhat like a Chipotle, where the start of the line is the pressing of the crust, followed immediately by the sauce, cheese and toppings.  The employee taking the order will prepare the pizza “with military precision” from the initial order all the way to the oven, providing personalized service to the customer.  
The next step is baking the pizza, expected to take 4 minutes or less using a Middleby Marshall Pizza Oven with a conveyor.  After baking, another employee removes the pizza from the oven, cuts the pizza in 6 slices, places it on a wooden pizza peel (with paper sheet under the pizza) and adds any desired toppings to the pizza (such as a drizzle) or on the side.  The employee then delivers the pizza to the customer.
The final step is the cashier area, where customers order a craft beer or a soda and pays for their order.  Pizza Platoon will accept all major credit cards, debit cards, or cash.  
Seating will be casual, with a combination of tables for parties of 2 and 4, where it is easy to move tables together or separate them.  A long bench seat will be against one wall for ease of seating and large parties.  A half wall will separate the prep area from the seating area, with bar-type seating on the dining room side of the half wall.
Currently available size is 2,500 square feet.  This is a “jewel box” type location, one of two retail locations in the out-building with patio seating available.  This allows approximately 1,900 square feet for the pizza preparation line and dining area, 500 square feet for a prep kitchen with walk-in fridge, dry storage, beer and soda storage, prep tables, sinks, and dough mixer.  Approximately 100 square feet is set aside for restrooms.  Exact dimensions and layout depend on architectural designs which comply with local building codes.  A notional restaurant layout is contained in Appendix B.
[bookmark: _Toc484034026]Management and Organization	
Pizza Platoon, LLC, is a veteran-owned small business.  The owners are David and Donna Bach.  David has overall responsibility for profit and loss of Pizza Platoon.  He also has overall authority for all decisions which need to be made, from purchasing, accounts payable/receivable, payroll, policy, and employee and customer relations.  Donna will serve as the general manager, who is responsible for all operations of the restaurant, employee management, ordering supplies, restaurant cleanliness and ensuring efficient operations throughout the entire restaurant. 
Employees will take on a role consistent with their position and time with the company.  Their role ensures everyone knows who performs which function and where responsibility and authority are vested.  
- New, entry-level employees are trainees, whose initial job is to take orders and prepare pizza for the customer on the prep line.  They are responsible for stocking and cleanliness of the line, and ensuring the pizza is made to the exact “military specification” of the customer.  Cleanliness, customer service and presentation are key attributes of these employees.  
- A somewhat more experienced employee will be considered the “runner,” who will support the prep line when necessary, ensure that toppings are ready in the walk-in cooler and in the storage area under the prep line, that the dining area is clean, the bathrooms are maintained, and will restock the soft drink machine, beer kegs, and other items as necessary.  
- More experienced employees are responsible for overall function and efficiency of the line, taking pizza out of the oven and cutting it perfectly, topping the pizza as the customer desires, and overall presentation of the order.  These employees will support the prep line as required during peak times.
- Our seasoned and trusted employees are considered shift leaders.  They are responsible for the beverage and cashier area, and have authority to resolve issues to ensure outstanding customer satisfaction.  They are responsible for ensuring accurate accounting of cash at the end of the shift.  They are team leaders and shift supervisors.  
[bookmark: _Toc484034027]Resumes
Complete resumes for the Owners are contained in Appendix C.  Each is synopsized below:
David Bach – David is a retired military officer, having served 16 years in the U.S. Marine Corps and 11 in the U.S. Air Force, retiring as a Major after 27 years.  He has been a Director of Business Analytics for a small business consulting company providing cost estimating and analysis for a variety of clients.  David has a long history of leading, adapting to changing environments, and making effective decisions with limited information.  He has experience in a boutique pizza restaurant while in high school, as well as several roles in multiple restaurants (cook, busboy, and dishwasher) and Dominos locations (prep and delivery).  
Donna Bach – Donna has vast experience managing people and processes.  She is a degreed social worker who has excelled at organizing, planning and scheduling complex activities.  A forward thinker with a knack for logistics planning, Donna has experience navigating the regulatory processes for several small businesses.  She is a natural salesperson with a gift for reaching people.  She worked at the Southeastern Louisiana University pizza parlor in college.
Pizza Platoon will be a family business.  Each of our adult children are interested in positions within the company.  
Philip Bach is interested in managing our first location.  Philip possesses a degree in Finance from Southeastern Louisiana University.  He is currently employed by Deutsche Bank in Huntington Beach, CA, as a Bond Reconciliation Specialist, a position requiring strict attention to financial detail.  Philip has worked as kitchen staff for Jacmel Inn, a fine dining establishment in Hammond, LA while attending college, and has an excellent grasp of processes and procedures to ensure strict adherence to cost and quality standards for food service.  He has also worked at Texas Roadhouse and Olive Garden.  He served as his fraternity president and his goal is to become CEO of Pizza Platoon.
Patrick Bach will serve as a senior employee and shift supervisor while he attends Southeastern Louisiana University, majoring in Physics and Mathematics.  Patrick previously worked at Quizno’s, Jacmel Inn, and currently is a cook and server at Old Rail Inn in Mandeville, LA.  He has previous experience as an electrician and assembler for mechanical equipment, with a knack for understanding the mechanical operations of machines.
Katie Bach will serve as our Marketing Manager, exclusively responsible for our social medial presence.  Katie is currently enrolled at Southeastern Louisiana University with a Marketing major.  Social media is Katie’s passion; marketing for Pizza Platoon will be her focus; teaching social media marketing to the owners will be her prime objective.  She is also an accomplished dancer and dance teacher.
The owners have also consulted with industry professionals to ensure we have not overlooked critical pieces for a successful opening and operation:
· Chris T., a kitchen manager for a local, full-service restaurant, provided advice on equipment, food costs, recipes and food safety requirements
· Ethan L., a culinary school graduate and sous chef for a nationally-known, New Orleans-based fine dining establishment, provided critical advice on equipment requirements, food costs, infrastructure, and employee requirements
Both of these consultants are available to provide on-going advice, and have offered this advice on a no-cost basis as long as we are a start-up company.  They believe in the fast-casual, CYO pizza concept and wish to see Pizza Platoon succeed.  
We have established a relationship with a Service Corps of Retired Executives (SCORE) mentor, who has provided invaluable feedback on our business plan and financial documents.  We have entered into a mentor/protégé relationship with our SCORE mentor and will continue that relationship as long as the mentor is available to help Pizza Platoon succeed.
[bookmark: _Toc484034028]Business Environment Analysis
Fast casual restaurants are the fastest growing segment of the restaurant market, and the “step-up from fast food” is finding great success in the pizza market. Fast casual pizza is focused on winning the lunch crowd, while traditional pizza stores focus on dinner and delivery. These new chains are thought to compete more with restaurants like Chipotle than the local pizza shop.  From our own personal experience in Los Angeles, CA, we know that this is a trending restaurant idea that is popping up everywhere there’s a location available.  It is gradually making its way across the southern U.S., but right now the iron is hot!
[bookmark: _Toc484034029]Current Industry Trends
Americans eat an average of 23 pounds of pizza each year!  And despite the variety of pizza choices available to the consumer, extremely strong demand and evolving tastes of the American consumer provides ample opportunity for a new concept in the market.  Last year, Americans ordered more than 5.5 billion pizzas, according to the market research company NPD Group, more than any restaurant item other than burgers and fries.  Chains (defined as having 10 or more locations) are significantly outperforming independent operators (less than 10 locations), both in terms of total revenue and average same store sales.  Same store sales for Independent operators was $384.5k in 2015.  While that was down 3.21% from 2014, it still suggests strong sales in the industry.
The 80 million Millennials buying pizza are expected to outspend baby boomers by 2017.  Not only does this younger crowd look for the healthier options, they also consider themselves “foodies” – interested in the experience of eating more than the sustenance. They love custom, build-your-own pizzas with interesting and unique tastes, textures and ingredients.  Trend towards healthier choices.  63% of self-described pizza lovers are women who work out twice a week.

Today’s consumer also wants to frequent a business with a social conscious. They want to feel good about supporting establishments that focus on sustainability and natural ingredients.  Pizza Platoon, LLC. supports disabled veterans groups and supports scholarship funding for children of fallen heroes.  We purchase locally sourced ingredients whenever possible, hand-prepare our pizza crusts, and minimize the use of preservatives.  We avoid the use of GMO products.
Industry Spotlight:  Based in Studio City, California PizzaRev first opened its doors in Northridge, CA on April 20, 2012. Within two years, the company had six outlets in the Southern California area, and had already gained its first major equity investor in the popular chain, Buffalo Wild Wings.  At that point, the company signed franchise agreements to open more than 20 new stores across Nebraska, South Dakota, North Dakota and Utah.  With players like Blaze Pizza, Pieology, Chipotle's Pizzeria Locale, and Pie Five, pizza has been getting a fancy makeover with a personal touch — in the custom, assembly line style of Chipotle.

The fast-casual, create-your-own-pizza locations are quickly becoming the definition of crowd-pleasing spots. 
According to the National Restaurant Association, restaurants are a driving force in Louisiana’s economy.  With 8,371 eating and drinking establishments providing 204,300 restaurant and food service jobs, restaurants and food services account for 11% of employment in the state.  This is expected to grow by 8% to 220,700 by 2026.

[bookmark: _Toc484034030]Target Market
As a restaurant, we intend to overlook no segment of the population.  However, we expect that Millenials seeking a new take on an American favorite will be our initial market.  They are very tech savvy, and our marketing campaign will be heavy on social media.  Our radio campaign will target the lunch crowd in both the Slidell market and the dinner crowd in other Northshore markets.  We will specifically target shoppers in the Fremaux Town Center with effective signage, flyers at local gyms, recruiter offices, Camp Villerie reserve center, an ad in local magazines (such as Metro Fitness) and an ad in the Sunday coupon section of the local newspaper.  With 67,000 vehicles per day entering Town Center, there is ample opportunity to draw walk-in customers to our concept from the shopping public.  
[bookmark: _Toc484034031]Customers
Slidell offers a location ideally situated between the metro New Orleans area and the Mississippi Gulf Coast.  It is economically diverse with median household incomes above the state average.  Population demographics (2015 estimate) are as follows: 
	
	Trade Area
	5 Mins
	10 Mins
	30 Mins

	Population
	239,254
	52,981
	90,655
	308,743

	Households
	91,523
	19,932
	34,789
	119,310

	Average HH Income
	$ 57,319
	$66,164
	$69,875
	$65,003

	Median HH Income
	$48,476
	$54,193
	$56,296
	$51,607



These demographics stack up very well against the national average household income of $48,099 and median income of $55,775.  
Slidell and its surrounding areas has the largest population in St. Tammany Parish.  The population density of the selected area is the largest in Slidell.  
[bookmark: _Toc484034032]Marketing Plan	
[bookmark: _Toc484034033]Marketing Vision
Pizza Platoon as a fast-casual pizza restaurant where customers can delight in the creation of their own pizza right before their eyes, custom built with military precision to their very specifications, and enjoyed with a refreshing beverage or craft beer.  We put our heart and soul into making sure our customers receive the most outstanding pizza available accompanied by the perfect beverage to enjoy in a relaxing and interesting environment.  
[bookmark: _Toc484034034]Goals
Owner’s Goals:
· Make Marketing the #1 priority of the Owner
· Dedicate two hours per day to continuous marketing on Social Media, both developing and broadcasting content
· Streamline operating procedures to reduce management time to free-up time for marketing strategy development and execution, and targeting new locations to open
Marketing Goals:
· Increase pizza sales 36% in the first year
Revenue Goals:
· Achieve profitability in our 4th month, by selling 120 pizzas per day at a 3% monthly growth rate
· Achieve revenue of $1.4 million in year three, by selling 300 pizzas per day, per location
Strategic Goals:
· Become the #1 fast-casual, CYO pizza restaurant in every city in which we are located, based on total number of pizzas sold
· Open a second restaurant on the Northshore of Lake Pontchartrain by the end of 2017
· Open at least 2 restaurants in the Southeastern US per year for the first 5 years
Tactical Goals:
· Implement an online ordering system powered by a free app by 2018
· Implement “Platoon Member” customer loyalty program linked to the online ordering system
· Implement a customer feedback system linked to the online ordering system
· Create social media presence on Facebook, Snapchat, Instagram and Twitter; promote on social media daily; receive only positive reviews on Yelp
[bookmark: _Toc484034035]Purpose
Pizza Platoon is a theme restaurant which honors military service, and appeals to the best of ourselves: Service to Others.  We seek to create a casual, comfortable dining experience where the perfect pizza presentation is a natural fit to our military themed, patriotic ambiance.  
[bookmark: _Toc484034036]Picture
Our customer is looking for a restaurant with a social conscience.  A dining experience which shares values such as fresh and non-GMO ingredients, delightful flavors, courteous, respectful and friendly service, and the opportunity to give back to those who have served our country.  At Pizza Platoon, the customer finds images of people in the local community who share their picture on our “Wall of Heros” and maybe knows one or two of them.  It is a place where a young couple is comfortable sharing pizza and beer or wine on a date, a group of friends can have great food, beverages and interesting conversation, and a family can enjoy their own pizza creation without compromising on their preferred content.
Our customer will be treated with respect in the belief that they may have served, know someone serving, or perhaps is still serving the military themselves.  The customer will be impressed by the cleanliness of the establishment and the military precision with which their unique and personal pizza creation comes to life.    
[bookmark: _Toc484034037]SWOT Analysis
Strengths.  The largest strength is that there are currently no CYO pizza restaurants in the entire Northshore region.  The closest known one is in Baton Rouge.  This is a fresh idea and new concept in this locale.  Also, it will be the only pizzeria operating in the Fremaux Town Center.  
Weaknesses.  The greatest weaknesses to Pizza Platoon is being an independent, start-up restaurant.  Undercapitalization can sink a promising business as fast as poor management or health code violations.  In 2015, independent pizza operators underperformed the national chains.  Cost control and strict adherence to operational policies is necessary to mitigate this weakness.  We are also new to the industry; while we possess some restaurant and pizza experience in our youth, being restaurant owners responsible for every aspect of the restaurant is a new endeavor.  We will be constantly learning, collecting lessons-learned, and improving.  We also have the benefit of adult children with current restaurant experience who are lending a hand to establish workable operational policies and procedures.  Both the owner and general manager are college educated and are experienced with managing personnel and costs in a business environment.
Opportunities.  Because there are no fast-casual, CYO pizza restaurants in the area, being first to market is a huge, unrealized opportunity and will be a deterrent to direct competition in the area.  The closest pizza restaurant (sit-down type) is Fox’s Den Pizza, which is approximately three miles away.  This opportunity is fresh, new, and ready for market entry.
Threats.  This style of pizzeria is the fastest growing segment in the restaurant industry today, and it is attracting many significant players.  In Baton Rouge, Izzo’s Illegal Burrito has invested in Lit Pizza, the same concept as Pizza Platoon.  Blaze Pizza, the nation’s leading fast-casual CYO pizza restaurant, has inquired into locating in Town Center, but they are looking specifically for 2,000 sq ft of space and passed on larger spaces.  Chipotle has entered the market with its own offering called Chipotle Pizzeria Locale.  While they have not reached the New Orleans metro area, Chipotle has recently opened one of its gourmet Mexican restaurants at Town Center, which is doing a terrific business.  Pizza Platoon must be first to market, well managed, tastefully decorated and heavily marketed if we are to successfully fend off this potential competition.
[bookmark: _Toc484034038]Four Ps:  Price, Product, Promotion, and Place
Price.  Our pricing model is designed to ensure our product is placed as a high-quality product, providing value to the dining public while not underpricing.  Underpricing might suggest a struggling business.  Marco’s Pizza in Slidell is offering a $4.99 large, one-topping pizza, and advertising it with a giant sign held by an employee on the sidewalk so motorist passing by can see it.  In fact, all the large chain pizzerias are cutting prices, almost giving away product.  We will price our pizza as a high-end product.
Product.  Pizza Platoon pizzas are all 9” pizzas, made-to-order, using the freshest ingredients available.  A variety of pizza sauces are offered, as well as a large selection of toppings.  Our product will stand out from competition by virtue of its high quality ingredients, custom design, and knowledge of giving back to the military community.  Each person creates his or her own, unique pizza; and they can create a new one every visit.  We are generous with our portions, acknowledging that every customer pays specifically for the create-your-own pizza experience, tailored to his or her tastes.  The pizza is not so big as to require take-home of a lot of left over pizza.  Neither is it so small that even a hearty appetite leaves hungry.  If a person is very hungry, they can easily add more toppings to make a heartier pizza and satisfy their hunger.  There is no “substitution” effect; at Pizza Platoon, you get exactly the pizza you want.
Promotion.  Our baseline promotion is that we support those who suffered a disabling injury while serving in the military, and the children of those whose lives were lost in the service of our country.  We are targeting 5% of net profit as charitable contributions. There are several worthy organizations supporting disabled veterans; notably the Disabled Veterans of America (DAV).  There are many other organizations who offer scholarships to children of military families, and a subset of those specifically serve the educational needs of the children of fallen heroes.  We will support those organizations, and display in our stores those organizations we support.
We will also have targeted promotions around the three main military related calendar observances:  Armed Forces Day, honoring those in uniform; Veteran’s Day, honoring those who have served; and Memorial Day, honoring those who have fallen in the service of their country.  
Promotions to develop name recognition, new and repeat customers is a function of our marketing and advertising strategy.  We intend an initial radio advertisement, with follow on advertisements if it is deemed we receive an acceptable ROI.  It is our estimation that independent restaurants typically serve a local clientele, and radio advertising may reach listeners who are well outside our target market.  We will advertise in the local Clipper magazine and Sunday newspaper; write articles targeted to various publications, such as the Northshore and Slidell magazines, who constantly seek content; and engage in email marketing to our customers who sign up for our mailing list.  This will be an ongoing endeavor.  
Place.   Our initial operation location is in the Fremaux Town Center in Slidell, LA.  We chose this locations for three reasons.  Town Center is a new development, and as such it has yet to reach capacity; it is still growing, with a very good mix of national and local retail establishments, as well as restaurants appealing to a variety of tastes.  It is also void of a purely pizza venue.  Finally, it is located just off the I-10 freeway, between the city of Slidell and the New Orleans metro area.  It is a very busy location with plenty of free parking located close to the venue itself.  The size is within our preferred store size.  The lot is located within visual distance of Dillard’s, LA Fitness and Chipotle Mexican Grill, and the majority of retail stores in the Center.  
[bookmark: _Toc484034039]Competitive Analysis
Local competition that may contend for the same customer base:
· BJ’s Restaurant & Brewhouse - Has pizza, but more of a sit down for dinner style restaurant
· Cheddar’s - Sit down style dining
· Longhorn Steakhouse – Sit down style dining
· Red Robin - Burger and chicken sandwich restaurant
· Five Guys - serves burgers and fries
· Panera - Soups and Sandwiches
· Which ‘Wich - Sandwiches
· Felipe’s Taqueria – Mexican style burritos, with a casual bar
· Chipotle - Mexican style burritos.  Similar in the sense of build your own, fast casual, but still able to sit and eat style
While these may contend for the same customer base, they are also a draw for customers who are looking for a different dining experience.  
For the first location, Pizza Platoon will be the only location offering pizza besides BJ’s.  The ONLY specialized pizza place.  CYO pizza gives it an advantage over anywhere in Slidell, and the greater Northshore New Orleans market.  There is virtually zero direct competition.  
There are NO pizza restaurants in Fremaux Town Center; there are NO themed pizza restaurants in Slidell; and there are NO create-your-own-pizza restaurants on the Northshore area (including the 80 mile stretch between Slidell and Baton Rouge).  
Notice a hole in the Town Center market?  We say, “America’s favorite food! Pizza!”
Traditional Pizza (In Slidell):
· Domino’s (multiple)
· Pizza Hut (multiple, delivery only)
· Marco’s Pizza (2)
· Italian Pie (restaurant)
· Fox’s Pizza Den (restaurant and sports bar)
· CiCi’s Pizza (buffet restaurant)
· Donato’s Pizza (mall)

Create-Your-Own Pizza (In Louisiana):
· Blaze Pizza, New Orleans and Lafayette, LA
· Pizza Artista, Lafayette, LA
· Lit Pizza, Baton Rouge, LA
Blaze Pizza is the leading build-your-own pizza restaurant in the country, with over 70 locations nationwide, after opening their first location in 2012.  They have already made inquiry into the Fremaux Town Center, but the location is 30% larger than they want (they look for 2,000 sq ft; Town Center had at the time only 2,617 sq ft available).  Blaze has two locations in New Orleans.
[bookmark: _Toc484034040]Operational Plan	
[bookmark: _Toc484034041]Staffing
We seek employees who align with our corporate philosophy; honoring those who have served.  We will endeavor to hire friendly, service-oriented individuals who are looking for meaningful work in a fast-paced, customer facing restaurant.  For our entry-level personnel, our target employee is nearing the end of high school or recently graduated; or college students who are looking for part-time employment.  High school ROTC programs would be an excellent source of these candidates, and there are four high schools located in Slidell.  Those employees who demonstrate an outstanding constructive recommendations for process improvement – will be elevated to higher positions.  Those employees who are considered very trustworthy and demonstrate a potential for supervising people and exercising tact and diplomacy in difficult situations will be considered for team leader positions; these are supervisory positions who have cash management responsibilities. 
Our research has shown that we can expect to sell between 120 and 200 pizzas per day over an average week.  Conservatively, we are planning for 120 per day, average, over each week; however, we will prepare for greater demand by ensuring sufficient quantities are on-hand and readied for 200 per day.  The figures below depict how each scenario is expected to result in demand per each hour of each day of the week (hours in red are high demand hours):
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These numbers will drive our staffing solution, initial inventory projections, and profitability.  We are planning for two, by-invitation “soft openings” prior to Grand Opening, to train our employees, calibrate our processes and gauge demand.  The entire two weeks following our Grand Opening we will plan for higher than normal sales because of our marketing.  Initially we will plan for 450 pizzas each day for the first weekend (Thursday through Saturday), reducing to an average of 300 per day for the next week.  After that, we are planning that demand will become more stable, unless initial response is significantly higher than planned.  
Based on the 120 pizza per day model, we are planning the following staffing solution:
[image: ]
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The total hours and average cost per hour are included in our pricing model and financial statements.  Should demand increase markedly from projections, we will adjust this staffing model to meet demand by hiring new employees or releasing employees who are not meeting expectations.
[bookmark: _Toc484034042]Recruiting and Hiring
We will recruit employees from multiple sources.  We will place help wanted advertisements in the Slidell section of the Times Picayune, and online at NOLA.com.  We will let the ROTC detachment commander at each of the local high schools know that we are looking for part-time help and encourage their cadets to apply.  If we do not receive sufficient applicants, we will post a requisition on BetterNorthshoreJobs.com, a website which specifically targets the Northshore market.  We will use our social media presence and word-of-mouth to ensure that our openings are widely advertised.  Finally, we will have a “Taking Applications” sign in the window of the restaurant in the weeks leading up to the grand opening.  This sign will be removed once Pizza Platoon is open for business.  Our adult children have offered their services in the early stages of opening to bridge any recruiting gaps which exist.
[bookmark: _Toc484034043]Training
We plan several training sessions for new employees and supervisors.  Training is both initial and ongoing.  Initial training will conduct basic training for new employees on employee policies, prep line procedures, workplace safety, safe food handling, work schedule development and timesheet preparation and submittal.  Employees who will prep the food will receive training on recipes and operation of the equipment, safe food storage, the POS system, alcohol and beverage systems and supervising opening and closing.  For supervisor positions, management training will be provided on overall Pizza Platoon policies and procedures, POS training, accounting system.  We will test all our processes at two, by-invitation “soft openings” planned in the days before Grand Opening.
[bookmark: _Toc484034044]Daily Operations and Production
Policies and procedures for daily operations and production will be document in binders and located near the production line and in the prep kitchen, with a master copy in the office.  Strict adherence to processes is required of all employees. All employees, from entry level to owners, are encouraged to identify opportunities for process improvement.  Not all recommendations for improvement will be adopted, but all recommendations adopted will be rewarded with a Spot Award delivered before a shift starts and in front of all employees present.  This will encourage thoughtful recommendations.  
[bookmark: _Toc484034045]Customer Service
Every employee is responsible for ensuring world class customer service.  Our customers have most likely served their country or know someone who has served.  These customers deserve our respect and the very best service we can offer.  Excellent, polite and respectful customer service will ensure a satisfied customer 99.9% of the time.  If a customer is not satisfied with the product delivered, our employee will make inquiry as to the reason for the dissatisfaction, then re-make the pizza at no charge to the customer.  Every effort should be made to fix whatever issue the customer identified as less-than completely satisfactory.  If a remade pizza is still not to the customer’s satisfaction, we will offer the customer a coupon for a complimentary pizza on their next visit.  Every employee is empowered to attempt to satisfy this kind of customer complaint, but the team leader on duty must authorize any coupon offered. 
If this level of complaint resolution does not result in complete customer satisfaction, the team leader will offer the customer the opportunity to complete a customer feedback sheet and deliver the feedback sheet to the owner/general manager.  The owner/general manager will make contact with the customer and attempt to satisfy the specific concerns of that customer.  
Every effort must be made to leave every customer satisfied, eager to return, and willing to tell everyone he or she knows about the extraordinary experience they encountered at Pizza Platoon.
[bookmark: _Toc484034046]Suppliers
We will establish a customer relationship with SYSCO Corp in New Orleans for food service.  We also intend to establish a relationship with Republic for beer and wine service.  
[bookmark: _Toc484034047]Management Controls
[bookmark: _Toc484034048]Point of Sales (POS) System 
We are evaluating competing Point of Sales (POS) System to track sales, time and attendance tracking, scheduling, operations checklist, ordering procedures, inventory control, cash control procedure, security measures, safety policies, liability reviews.  The system we choose will be preferable because of cost, ease of use, network connectivity, and complete sales, accounting, ordering and time keeping capabilities.
[bookmark: _Toc484034049]Admin Controls 
Management of all Administrative Controls is the responsibility of the General Manager.  These controls begin with sales accounting.  Sales are the most important aspect of any business and are therefore the General Manager’s number one responsibility.  Ensuring accurate sales recording is key to ensuring accurate revenue accounting and projections.  Total insight into time and attendance is fundamental to tracking and controlling labor costs.  This is the second most important responsibility of the General Manager.  Scheduling employees to ensure appropriate coverage over peak sales times is important to ensure effective and efficient management of the prep line as well as sales.  Operations checklists must be run on a daily basis to ensure all procedures are being implemented, and those which do not contribute to effective and efficient management are updated when appropriate.  Ordering of supplies and inventory control ensure sufficient – but not excess – resources are available when required is a basic responsibility.  Too many resources and there is an increased potential for waste; too few and there is an increased risk of running out of food materials to fulfill customer orders.   
[bookmark: _Toc484034050]Daily Cash Control
At the end of each day, the accounting procedures of our POS System will be performed, and all relevant reports will be recorded, stored, and provided to the accounting firm we have chosen to provide comprehensive accounting a
[bookmark: _Toc484034051]Weekly Prime Cost Report
At the end of the business day every Sunday, a Weekly Prime Cost Report will be produced for the General Manager to ensure weekly and ad hoc deliveries are appropriately planned, time reporting is accurate, and payroll is processed without delay or difficulty.  
[bookmark: _Toc484034052]Purchasing Records and Account Payables
Purchases and Accounts Payable are recorded in the POS System and tracked on the Weekly Prime Cost Report.  The General Manager will manage the company bank account and ensure Accounts Payable are reconciled within the appropriate time to ensure we capture any discounts offered by our suppliers.
[bookmark: _Toc484034053]Accounting System/Service
Our Accounting System is integrated into our POS System.  A service contract ensures its continuous operation.  All records are stored locally and backed-up on the cloud, per agreement with our POS System supplier.
[bookmark: _Toc484034054]Payroll Processing
Payroll Processing is planned to be performed every two weeks (26 times per year).  Paydays are on Thursdays, and capture the two weeks which ended on the previous Friday.  Payroll will be processed using the Time Reporting feature of our integrated POS System and accomplished by our selected Accounting firm.  To the maximum extent practicable, this process will be automated to minimize human-error and excessive time required to process payroll.  We expect our employees to work hard; they deserve to be paid on time and accurately.
[bookmark: _Toc484034055]Startup Expenses and Capitalization	
For our Startup Expenses, Pizza Platoon expects to require $218,374 total startup capital.  This includes financing, owner investment, and operating capital.  See Appendix D for a detailed breakdown of Startup Expenses.  
A summary of Startup Expenses and Capitalization follows:
· Start Up Expenses:  $243,706
· Owner Investment:  $85,000
· Cash:  $15,000
· Equity in Home:  $70,000
· Financing Required:  $158,706
[bookmark: _Toc484034056]Financial Plan	
A complete Financial Plan is included in Appendix E.  This includes Proforma Income Statement and Balance Sheet as of the end of our first fiscal year, plus years two and three.  Based on a very conservative estimate of likely growth of sales in the first year, Pizza Platoon expects to be profitable within seven months of the first year.  Profits will be used to provide startup capital for the second location.  If sales forecasts are realized, we fully anticipate financing to be available for a second location at very favorable terms.


[bookmark: _Toc484034057]Appendices	

Appendices A – E are contained on the following pages.


[bookmark: _Toc484034058]Appendix A – Sample Menu
[image: ]Fremaux Town Center
Slidell, LA
985-788-XXXX


		
Artisan Pizza and Craft Beer
For those new to the concept, try one of our suggestions:
	- The Private:  Any sauce and up to 3 cheeses ………………..………..……….$6.25
- The Sergeant:  Red Sauce, Pepperoni, Sausage & Bacon ………………….$8.25
- The Captain:  Olive Oil, Chicken, Cheddar & Mozzarella, BBQ Sauce…$8.25
- The Colonel’s Wife:  Red Sauce, Mozzarella, Tomato & Basil ..…………$8.25



	The Platoon Commander:  The Commander can have whatever the Commander wants on this ultimate CYO pizza …………………………………..$8.25


	
The Platoon Commander:  A Create-Your-Own Pizza – “made with Military Precision” 
	Base
· Red Sauce
· Spicy Red Sauce
· Garlic Alfredo
· EV Olive Oil
Extras
· Minced Garlic
· Roasted Garlic
· Sundried Tomatoes
· Caramelized Onions
	Cheeses
· Mozzarella
· Aged Parmesan
· Gorgonzola
· Crumbled Feta
· Aged Sharp Cheddar
· Smoked Gouda
· Ricotta

	Meats
· Pepperoni
· Italian Sausage
· Smoked Bacon
· Smoked Ham
· Grilled Chicken Breast
· Ground Beef


	Vegetables
· Black Olives
· Kalamata Olives
· Green Olives
· Sliced Jalapenos
· Red Onions 
	Vegetables
· Green Onions Chopped Pineapple
· Crimini Mushrooms
· Grape Tomatoes
· Artichoke Hearts
	Vegetables
· Green Bell Peppers Roasted Red Peppers
· Pepperoncini
· Spinach
· Kale

	Finishers
· Basil     - Cilantro     - Wild Arugula     - Thyme     - Basil Pesto (no nuts)     
· Balsamic Glaze     - Ranch Dressing     - Sriracha     - Chimicurri Sauce
· Sweet Baby Ray’s BBQ     - Frank’s Red Hot Sauce     - Flavored Olive Oil drizzle


[bookmark: _Toc484034059]Appendix B – Notional Restaurant Layout
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David A. Bach
3300 Chelsea Ct.
Slidell, LA 70460
Cell: (985) 788-9150
david.bach@charter.net
SUMMARY:  Accomplished, results-oriented Business Director with 40 years’ work/management experience.  Provides functional management for Cost Estimating and Analysis, Earned Value Management, Scheduling and Financial Management personnel. Developed and delivered comprehensive training.  Served as Corporate OCI Manager.  Served as lead cost estimator in major acquisition program offices and source selection evaluation board, and project manager in major automated information system program office.  Current U.S. Government Top Secret security clearance.
EXPERIENCE
Quantech Services LLC, Lexington, MA   					          Jul 2005 to Present
Business Director, Business Analytics Capability Team.  Responsible for Business Analytics Capability, providing functional support to cost estimators, earned value management (EVM) analysts, schedule analysts, and financial management (FM) personnel. Responsible for development of professional workforce; authoring technical volumes for multiple proposals; developing and delivering comprehensive training content for all cost estimators, EVM analysts and schedule analysts; preparing and presenting marketing briefs; and representing Quantech at conferences and symposia.  Extensive travel required.  Support and augment workforce as needed.  Produce superior customer deliverables.
Independent Consultant, New Orleans, LA				           	         Jun 2004 to Jun 2005
Project Manager and Senior Cost Estimator:  Prepared Battle Management Command Control (BMC2) life cycle cost estimate for E-10A aircraft, an airborne battle management and command and control platform for airborne ground surveillance and air surveillance to support attack operations and targeting using an advanced radar and high-end computing architecture.  
United States Air Force						          Feb 1993 to Jun 2004
Aug 2001 to Jun 2004 - Program Operations Manager (Maj, USAF), Cost Team Support and Air Force Liaison, DIMHRS Joint Program Management Office, New Orleans, LA 
Provided management and oversight of contractor work scope; managed $19M annual budget for business operations of the Defense Integrated Military Human Resources System (DIMHRS) program office. Implemented the Earned Value Management System in the program office. Responsible for master program schedule, schedule variance analysis and reporting, and development and management of the process library, including process development, process training, and process audits. 
Sep 1998 to Jul 2001 - Weapon System Cost Analyst and Chief of Cost Estimating, Joint STARS Joint Program Office, Hanscom AFB, MA 
Lead team of 6 Government and contract cost estimators for a $15B Program. Prepared estimates for program implementation, including technical capabilities, cost and schedule estimates. Managed, reviewed and integrated 14 development, production, and sustainment cost estimates.  Ensured all cost estimates identified and quantified life cycle costs and all known program risks.  
Jun 1997 to Sep 1998 – Student, Graduate Cost Analysis Program, Air Force Institute of Technology, Wright-Patterson AFB, OH.  Completed demanding course of study in Cost Analysis at the School of Logistics and Acquisition Management, leading to a Master of Science degree. 
Feb 1993 to May 1997 - Command Post Training Officer-in-Charge, 92nd Air Refueling Wing, Fairchild AFB, WA, and Command Control Officer, 22nd Air Refueling Wing, McConnell AFB, KS  
United States Marine Corps						               Jan 1977 to Oct 1992 
Legal Services Chief.  Various assignments with multiple levels of responsibility.  Duties included Law Office Manager, civil and criminal law paralegal duties, review of line-of-duty investigations, development of processes and procedural manuals, and conference planning and execution. 
Restaurant Experience								       1976 to Oct 1983
Domino’s Pizza, 1985, 1986, 1991.  Delivery driver; prepare pizzas to order; maintaine pizza prep line.
Chapter 11 Restaurant, 1979.  Line and prep cook in prime rib specialty house.
Stone Jugg Pizza, 1977.  Prepare pizzas to order.  Prep all ingredients for next-day.  Clean-up.
Cookbook Restaurant, 1976.  Bus boy and dishwasher in omelette-concept restaurant.
EDUCATION		
· M.S., Cost Analysis, 1998
Air Force Institute of Technology, Wright-Patterson Air Force Base, OH
Defense-focused instruction in School of Acquisition and Logistics Management
· M.A., International Management, 1997
Whitworth College, Spokane, WA
Intermediate and advanced language instruction in German
· B.S., Aviation Business Administration, 1990
Embry-Riddle Aeronautical University Daytona, FL (Honolulu, HI campus)
Concentration in the management of aviation organizations	
Complete CV available upon request


Donna N. Bach
3300 Chelsea Ct.
Slidell, LA 70460
Cell: (985) 788-0735
dnbach4@gmail.com

[bookmark: _Toc484034061]Appendix D – Startup Expenses and Capitalization
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By the numbers 120Pizzas per day average

Peak Days / Times Sun Mon Tue Wed Thu Fri Sat Total

11:00 to 12:00 10% 4 4 8 8 17 21 21 84

12:00 to 13:00 16% 7 7 13 13 27 34 34 134

13:00 to 14:00 15% 6 6 13 13 25 32 32 126

14:00 to 15:00 8% 3 3 7 7 13 17 17 67

15:00 to 16:00 6% 3 3 5 5 10 13 13 50

16:00 to 17:00 7% 3 3 6 6 12 15 15 59

17:00 to 18:00 9% 4 4 8 8 15 19 19 76

18:00 to 19:00 10% 4 4 8 8 17 21 21 84

19:00 to 20:00 8% 3 3 7 7 13 17 17 67

20:00 to 21:00 6% 3 3 5 5 10 13 13 50

21:00 to 22:00 5% 2 2 4 4 8 11 11 42

Total 100% 42 42 84 84 168 210 210 840
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By the numbers 150Pizzas per day average

Peak Days / Times Sun Mon Tue Wed Thu Fri Sat Total

11:00 to 12:00 10% 5 5 11 11 21 26 26 105

12:00 to 13:00 16% 8 8 17 17 34 42 42 168

13:00 to 14:00 15% 8 8 16 16 32 39 39 158

14:00 to 15:00 8% 4 4 8 8 17 21 21 84

15:00 to 16:00 6% 3 3 6 6 13 16 16 63

16:00 to 17:00 7% 4 4 7 7 15 18 18 74

17:00 to 18:00 9% 5 5 9 9 19 24 24 95

18:00 to 19:00 10% 5 5 11 11 21 26 26 105

19:00 to 20:00 8% 4 4 8 8 17 21 21 84

20:00 to 21:00 6% 3 3 6 6 13 16 16 63

21:00 to 22:00 5% 3 3 5 5 11 13 13 53

Total 100% 53 53 105 105 210 263 263 1,050
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By the numbers 200Pizzas per day average

Peak Days / Times Sun Mon Tue Wed Thu Fri Sat Total

11:00 to 12:00 10% 7 7 14 14 28 35 35 140

12:00 to 13:00 16% 11 11 22 22 45 56 56 224

13:00 to 14:00 15% 11 11 21 21 42 53 53 210

14:00 to 15:00 8% 6 6 11 11 22 28 28 112

15:00 to 16:00 6% 4 4 8 8 17 21 21 84

16:00 to 17:00 7% 5 5 10 10 20 25 25 98

17:00 to 18:00 9% 6 6 13 13 25 32 32 126

18:00 to 19:00 10% 7 7 14 14 28 35 35 140

19:00 to 20:00 8% 6 6 11 11 22 28 28 112

20:00 to 21:00 6% 4 4 8 8 17 21 21 84

21:00 to 22:00 5% 4 4 7 7 14 18 18 70

Total 100% 70 70 140 140 280 350 350 1,400
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Hours per person Sunday Monday TuesdayWednesdayThursday Friday SaturdayTotal Hours

Owner 11 2 2 2 11 11 11 50

Manager 8 8 8 8 10 42

0

Senior 1 6 6 6 8 8 34

Senior 2 8 8 8 8 32

0

Mid-Level A 6 6 6 7 25

Mid-Level B 6 6 6 7 25

Mid-Level C 6 6 6 7 25

0

Junior A 4 4 4 6 7 25

Junior B 4 4 4 6 7 25

Junior C 4 4 4 7 6 25

Junior D 4 4 6 6 20

Junior E 4 4 6 6 20

Daily Total 20 28 32 34 40 75 69

Total labor hours per week (excl Owner) 298

# on Staff 4 5 6 6 7 11 10
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24 hour clock Sunday Monday Tuesday Wednesday Thursday Friday Saturday

Owner 10 - 22 10 - 22 10 - 22 10 - 22

Manager 12 - 22 12 - 22 12 - 22 12 - 22 12 - 22

Shift Lead

Senior 1 10 - 16 10 - 16 10 - 16 12 - 20 14 - 22

Senior 2 14 - 22 14 - 22 14 - 22 12 - 20

Present/Support

Mid-Level A 16 - 22 10 -  16 10 -  16 15 - 22

Mid-Level B 16 - 22 10 -  16 16 - 22 10 -  17

Mid-Level C 16 - 22 16 - 22 16 - 22 15 - 22

Prep Line/Support

Junior A 11 - 15 11 - 15 11 - 15 11 - 17 13 - 20

Junior B 15 - 19 15 - 19 15 - 19 14 - 20 15 - 22

Junior C 18 - 22 18 - 22 18 - 22 15 - 22 11 - 17

Junior D 14 - 18 14 - 18 11 - 17 11 - 17

Junior E 18 - 22 18 - 22 16 - 22 16 - 22
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Prepared By: Company Name:

David Bach Pizza Platoon

Fixed Assets Amount Depreciation (years)

Real Estate-Land -                                   Not Depreciated

Real Estate-Buildings -                                   20                                 

Leasehold Improvements 110,703                        7                                  

Equipment $62,279 7                                  

Furniture and Fixtures 7,965                            5                                  

Vehicles -                                   5                                  

Other 5                                  

Total Fixed Assets 180,947 $                     

Operating Capital Amount

Pre-Opening Salaries and Wages $2,462

Prepaid Insurance Premiums 1,692                           

Inventory $16,732

Legal and Accounting Fees $1,300

Rent Deposits -

Utility Deposits $4,500

Supplies $1,501

Advertising and Promotions $4,450

Licenses 750                             

Other Initial Start-Up Costs 1,500                           

Working Capital (Cash On Hand) 2,540                           

Total Operating Capital 37,426 $                      

Total Required Funds 218,374 $                    

Sources of Funding Percentage Totals Loan Rate Term in Months Monthly Payments Notes

Owner's Equity 38.92% $85,000

Outside Investors 0.00% -                                   

Additional Loans or Debt

Commercial Loan 61.08% $133,374 4.60% 120 1,389                          10 year loan

Commercial Mortgage 0.00% 9.00% 240 -                                

Credit Card Debt 0.00% 7.00% 60 -                                

Vehicle Loans 0.00% 6.00% 48 -                                

Other Bank Debt 0.00% 5.00% 36 -                                

Total Sources of Funding 100.00% 218,374 $                      1,389 $                      

Total Funding Needed - $                                

Research-based estimate

One week wages for all 10 hourly employees

Cell D 42 must equal cell C31

Start-up Expenses Year 1 (Starting Balance Sheet)



Rough Order of Magnitude (ROM) estimate

Three months premiums

Based on assessment of amounts per pizza; one month

Three months advertising expenses

Monthly supplies (commodities; See WBS)

ROM



5% of Monthly Expenses

ROM

POS System; ROM

Notes



Notes



You are fully funded (Balanced)

BOE: $73 (avg) per SqFt, less $100K TIA

Research-based estimate
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David Bach Pizza Platoon

August SeptemberOctober NovemberDecemberJanuary February March April May June July Totals

Beginning Balance 2,540 $         2,500 $          3,530 $         6,166 $         9,441 $         14,390 $       17,943 $       25,346 $       33,532 $        38,107 $       48,974 $       61,743 $      

Cash Inflows

Cash Sales 52,533          54,109           55,732          57,404          59,126          60,900          62,727          64,609          66,547            68,544          70,600          72,718          745,550 $  

Accounts Receivable  -                    -                     -                    -                    -                    -                    -                    -                    -                     -                    -                    -                    - $              

Total Cash Inflows 52,533 $       54,109 $        55,732 $       57,404 $       59,126 $       60,900 $       62,727 $       64,609 $       66,547 $        68,544 $       70,600 $       72,718 $       745,550 $  

Cash Outflows

Investing Activities

New Fixed Asset Purchases -                    -                     -                    -                    -                    -                    -                    -                    -                     -                    -                    -                    - $              

Additional Inventory - $              

Cost of Goods Sold 16,732          17,233           17,750          18,283          18,831          19,396          19,978          20,578          21,195            21,831          22,486          23,160          237,454 $  

Operating Activities

Operating Expenses 17,233          15,983           15,483          15,983          15,483          15,983          15,483          15,983          15,483            15,983          15,483          15,983          190,545 $  

Payroll 18,470          18,470           18,470          18,470          18,470          18,470          18,470          18,470          18,470            18,470          18,470          18,470          221,640 $  

Taxes -                    -                     -                    -                    -                    2,105            -                    -                    5,431              -                    -                    8,377            15,912 $    

Financing Activities

Loan Payments 1,389            1,389             1,389            1,389            1,389            1,389            1,389            1,389            1,389              1,389            1,389            1,389            16,664 $    

Owners Distribution - $              

Line of Credit Interest 4                    4                   4                   4                   4                   4                   4                   4                     4                   4                   4                   46 $           

Line of Credit Repayments - $              

Dividends Paid - $              

Total Cash Outflows 53,823 $       53,079 $        53,096 $       54,129 $       54,177 $       57,347 $       55,324 $       56,423 $       61,971 $        57,677 $       57,832 $       67,383 $       682,262 $  

Net Cash Flows (1,290) $       1,030 $          2,636 $         3,275 $         4,949 $         3,553 $         7,403 $         8,186 $         4,576 $          10,867 $       12,768 $       5,335 $         63,288 $    

Operating Cash Balance 1,250 $         3,530 $          6,166 $         9,441 $         14,390 $       17,943 $       25,346 $       33,532 $       38,107 $        48,974 $       61,743 $       67,078 $      

Line of Credit Drawdown 1,250 $         - $                  - $                - $                - $                - $                - $                - $                - $                  - $                - $                - $                1,250 $      

Ending Cash Balance 2,500 $         3,530 $          6,166 $         9,441 $         14,390 $       17,943 $       25,346 $       33,532 $       38,107 $        48,974 $       61,743 $       67,078 $      

Line of Credit Balance 1,250 $       1,250 $        1,250 $       1,250 $       1,250 $       1,250 $       1,250 $       1,250 $       1,250 $        1,250 $       1,250 $       1,250 $      

Cash Flow Forecast Year 1
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Cash Flow Forecast Years 1-3

Prepared By: Company Name:

David Bach Pizza Platoon

Year 1 Totals August SeptemberOctober NovemberDecemberJanuary February March April May June July Year 2 Totals

Beginning Balance 67,078 $       78,992 $        92,367 $       98,157 $       114,586 $     132,611 $     139,694 $     161,057 $     184,163 $      192,660 $     219,413 $     248,073 $    

Cash Inflows

Cash Sales 745,550 $   71,445          73,588           75,796          78,070          80,412          82,824          85,309          87,868          90,504            93,219          96,016          98,896          1,013,948 $    

Accounts Receivable  - $                -                    -                     -                    -                    -                    -                    -                    -                    -                     -                    -                    -                    - $                     

Total Cash Inflows 745,550 $   71,445 $       73,588 $        75,796 $       78,070 $       80,412 $       82,824 $       85,309 $       87,868 $       90,504 $        93,219 $       96,016 $       98,896 $       1,013,948 $    

Cash Outflows

Investing Activities

New Fixed Asset Purchases - $                -                    -                     -                    -                    -                    -                    -                    -                    -                     -                    -                    -                    - $                     

Additional Inventory - $                - $                     

Cost of Goods Sold 237,454 $   22,755          23,438           24,141          24,865          25,611          26,379          27,171          27,986          28,825            29,690          30,581          31,498          322,938 $       

Operating Activities

Operating Expenses 190,545 $   16,359          16,359           16,359          16,359          16,359          16,359          16,359          16,359          16,359            16,359          16,359          16,359          196,306 $       

Payroll 221,640 $   19,024          19,024           19,024          19,024          19,024          19,024          19,024          19,024          19,024            19,024          19,024          19,024          228,289 $       

Taxes 15,912 $     -                    -                     9,090            -                    -                    12,586          -                    -                    16,407            -                    -                    20,581         

Financing Activities

Loan Payments 16,664 $     1,389            1,389             1,389            1,389            1,389            1,389            1,389            1,389            1,389              1,389            1,389            1,389            16,664 $          

Owners Distribution - $                - $                     

Line of Credit Interest 46 $             4                   4                    4                   4                   4                   4                   4                   4                   4                     4                   4                   4                   50 $                  

Line of Credit Repayments - $                - $                     

Dividends Paid - $                - $                     

Total Cash Outflows 682,262 $   59,531 $       60,213 $        70,006 $       61,641 $       62,387 $       75,741 $       63,946 $       64,761 $       82,008 $        66,466 $       67,356 $       88,855 $       764,248 $       

Net Cash Flows 63,288 $     11,914 $       13,375 $        5,790 $         16,429 $       18,025 $       7,083 $         21,363 $       23,107 $       8,496 $          26,754 $       28,659 $       10,042 $       249,700 $       

Operating Cash Balance 78,992 $       92,367 $        98,157 $       114,586 $     132,611 $     139,694 $     161,057 $     184,163 $     192,660 $      219,413 $     248,073 $     258,115 $    

Line of Credit Drawdown 1,250 $       - $                - $                  - $                - $                - $                - $                - $                - $                - $                  - $                - $                - $                - $                     

Ending Cash Balance 78,992 $       92,367 $        98,157 $       114,586 $     132,611 $     139,694 $     161,057 $     184,163 $     192,660 $      219,413 $     248,073 $     258,115 $    

Line of Credit Balance 1,250 $       1,250 $        1,250 $       1,250 $       1,250 $       1,250 $       1,250 $       1,250 $       1,250 $        1,250 $       1,250 $       1,250 $      


image14.emf
Year 2 Totals August September October NovemberDecemberJanuary February March April May June July Year 3 Totals

Beginning Balance 258,115 $     283,570 $       310,925 $     320,625 $     351,950 $     385,351 $     396,734 $     434,473 $     474,479 $     487,702 $     532,449 $     579,673 $    

Cash Inflows

Cash Sales 1,013,948 $     92,878          95,665            98,535          101,491        104,535        107,671        110,902        114,229        117,656        121,185        124,821        128,565        1,318,132 $            

Accounts Receivable  - $                      -                    -                      -                    -                    -                    -                    -                    -                    -                    -                    -                    -                    - $                             

Total Cash Inflows 1,013,948 $     92,878          95,665            98,535          101,491        104,535        107,671        110,902        114,229        117,656        121,185        124,821        128,565        1,318,132 $            

Cash Outflows

Investing Activities

New Fixed Asset Purchases - $                      -                    -                      -                    -                    -                    -                    -                    -                    -                    -                    -                    -                    - $                             

Additional Inventory - $                      - $                             

Cost of Goods Sold 322,938 $        29,581          30,469            31,383          32,324          33,294          34,293          35,322          36,381          37,473          38,597          39,755          40,948          419,819 $               

Operating Activities

Operating Expenses 196,306 $        16,854          16,854            16,854          16,854          16,854          16,854          16,854          16,854          16,854          16,854          16,854          16,854          202,243 $               

Payroll 228,289 $        19,595          19,595            19,595          19,595          19,595          19,595          19,595          19,595          19,595          19,595          19,595          19,595          235,137 $               

Taxes -                    -                      19,610          -                    -                    24,154          -                    -                    29,118          -                    -                    34,543          107,425 $               

Financing Activities

Loan Payments 16,664 $           1,389            1,389              1,389            1,389            1,389            1,389            1,389            1,389            1,389            1,389            1,389            1,389            16,664 $                  

Owners Distribution - $                      - $                             

Line of Credit Interest 50 $                   4                   4                     4                   4                   4                   4                   4                   4                   4                   4                   4                   4                   50 $                          

Line of Credit Repayments - $                      - $                             

Dividends Paid - $                      - $                             

Total Cash Outflows 764,248 $        67,423 $       68,310 $         88,834 $       70,166 $       71,135 $       96,288 $       73,163 $       74,223 $       104,432 $     76,438 $       77,596 $       113,331 $     981,339 $               

Net Cash Flows 249,700 $        25,456 $       27,355 $         9,700 $         31,325 $       33,400 $       11,383 $       37,739 $       40,006 $       13,223 $       44,747 $       47,225 $       15,234 $       336,793 $               

Operating Cash Balance 283,570 $     310,925 $       320,625 $     351,950 $     385,351 $     396,734 $     434,473 $     474,479 $     487,702 $     532,449 $     579,673 $     594,907 $    

Line of Credit Drawdown - $                      - $                - $                   - $                - $                - $                - $                - $                - $                - $                - $                - $                - $                - $                             

Ending Cash Balance 283,570 $     310,925 $       320,625 $     351,950 $     385,351 $     396,734 $     434,473 $     474,479 $     487,702 $     532,449 $     579,673 $     594,907 $    

Line of Credit Balance 1,250 $       1,250 $         1,250 $       1,250 $       1,250 $       1,250 $       1,250 $       1,250 $       1,250 $       1,250 $       1,250 $       1,250 $      
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Prepared By: Company Name:

David Bach Pizza Platoon

Revenue 2017 2018 2019

Cheese Pizza

59,873                            81,427                    105,855             

CYO Pizza 447,847                          609,072                  791,794             

Soft Drinks 83,438                            113,476                  147,519             

Beer 104,099                          141,574                  184,046             

Salads 50,293                            68,398                    88,918               

Product 6 -                                      -                             -                         

Total Revenue 745,550 $                    100% 1,013,948 $        100% 1,318,132 $     100%

Cost of Goods Sold

Cheese Pizza

23,411                            31,840                    41,391               

CYO Pizza 170,679                          232,124                  301,761             

Soft Drinks 2,995                              4,074                      5,296                 

Beer 29,192                            39,702                    51,612               

Salads 11,176                            15,200                    19,760               

Product 6 -                                      -                             -                         

Total Cost of Goods Sold 237,454                       32% 322,938               32% 419,819            32%

Gross Margin 508,096                          68% 691,010                  68% 898,313              68%

Payroll 221,640                          228,289                  235,137             

Operating Expenses

Advertising 10,000                            10,300                    10,609               

Comps and Discounts 17,172                            17,687                    18,218               

Commissions and Fees -                                      -                             -                         

Contract Labor (Not included in payroll) -                                      -                             -                         

Insurance (other than health) 4,865                              5,011                      5,161                 

Legal and Professional Services 6,000                              6,180                      6,365                 

Licenses 750                                 788                         827                    

Office Expense -                                      -                             -                         

Rent or Lease -- Vehicles, Machinery, Equipment -                                      -                             -                         

Rent or Lease -- Other Business Property 96,250                            99,138                    102,112             

Repairs and Maintenance 1,497                              1,572                      1,650                 

Supplies 18,011                            18,551                    19,108               

Travel, Meals and Entertainment -                                      -                             -                         

Utilities 18,000                            18,540                    19,096               

Miscellaneous  18,000                            18,540                    19,096               

Other Expense 1

Other Expense 2

Total Operating Expenses 190,545 $                    26% 196,306 $            19% 202,243 $        15%

Income (Before Other Expenses) 95,911 $                      13% 266,415 $            26% 460,933 $        35%

Other Expenses

Amortized Start-up Expenses 6,052                              6,052                      6,052                 

Depreciation 26,305                            26,305                    26,305               

Interest

Commercial Loan 5,910                              5,405                      4,876                 

Commercial Mortgage -                                      -                             -                         

Credit Card Debt -                                      -                             -                         

Vehicle Loans -                                      -                             -                         

Other Bank Debt -                                      -                             -                         

Line of Credit 46                                   50                           50                      

Bad Debt Expense -                                      -                             -                         

Total Other Expenses 38,313 $                      5% 37,812 $              4% 37,283 $           3%

Net Income Before Income Tax 57,598 $                      228,603 $            423,650 $       

Income Tax 15,912 $                         58,664 $                107,425 $          

Net Income/Loss 41,686 $                      6% 169,939 $            17% 316,225 $        24%

Income Statement Years 1-3
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