Business Plan
J.K. Aloha Foods, Inc.
Executive Summary

J.K. Aloha Foods, Inc. is a leader in providing professional services, outstanding hospitality, and nutritious flavorful foods.  J.K. Aloha Foods, Inc. specializes in local, healthy, and diverse cuisine.  We strive to maintain and sustain the flavors of the ‘aina.  
Patrons that enter our establishment will be impressed by our variety of menu items that are offered.  Our menu is on a 28 day cycle at a variety of prices.  J.K. Aloha Foods, Inc. prides it’s self in using quality local ingredients and reputable customer service.  
J.K. Aloha Foods, Inc. is owned jointly by Jordan Oshiro, BS, MBA, RD, and Chef Kelli-Ann Wong, BS, RD.  Jordan and Kelli-Ann have a combination of 10 years of experience in the food service industry.  Both are locally born and raised in the state of Hawaii and have ties with local farmers and food providers.  
J.K. Aloha Foods, Inc. will provide great variety and healthy options for those who choose to dine in Don Ho Regional Health Care Center.

Statement of Purpose
J.K. Aloha Foods, Inc. is a locally owned and operated food service management company that is taking the lead in providing delicious and nutritious foods with Hawaiian flavors, foods, and feeling.
Management Philosophy
Vision
To be the #1 food service management company in Hawaii.
Mission
To provide our clients with the highest quality local cuisine with an emphasis on hospitality and nutrition while using local food sources. “Local food, local service, local style.” 
Goals
· Be the food service management company for five of the major hospitals in Hawaii in ten years.
· Have over 50% of products provided sourced by local farms and manufacturers over the next five years.
· Receive at least 90% positive reports of customer satisfaction, work environment, and food quality by the next two years.
Objectives 
· Obtain a contract with Don Ho Regional Health Care Center by year one.
· Obtain at least three contracts with Hawaii farmers and manufacturers by year one.
· Implement a standard HACCP plan to be reviewed and revised in 6 months.
· Achieve a 400 customers per day turnover rate by 18 months.
· Have less than ten reports of workplace accidents or foodborne illness in year one.
Type of Organization
J.K Aloha Foods, Inc. is an independent contract dietary/food service management company.
Management Qualifications
Jordan Oshiro, BS, MBA, RD, has worked in many capacities from nutrition science to clinical nutrition to marketing. While studying for his BS in Food Science and Human Nutrition at the University of Hawaii at Manoa, he worked as research assistant in nutritional biochemistry and business economics. He then took two years to receive his MBA and RD at Cornell University. During that time his emphasis was on renal care dietetics and continued working in inpatient care for one year. The following three years he worked as a marketing executive for Nestlé’s healthcare nutrition division, increasing sales of their Boost line of products by 14%. Over the last two years, he has rebuilt the Seattle Children’s Hospital’s food service department from the ground up, which achieved the United Fresh Produce Excellence in Food Service Award.
Chef Kelli Ann Wong, BS, RD, is a highly acclaimed and accomplished chef with over five years of food service experience. She received her BS in Food Science and Human Nutrition at the University of Hawaii at Manoa, during which she worked as a line chef at Alan Wong’s Restaurant. She completed her dietetic internship at Saint Louis University and then attended the Institute of Culinary Education in New York. For two years as head chef at the Rush University Medical Center, she increased net revenue by 4.3%. She has also written a cookbook, Nutritious and Delicious, that has been featured on national television.
Concept
As J.K. Aloha Foods, Inc., we provide delicious and nutritious foods to our clientele with a local flair. There are many items to choose from our culturally diverse menu that integrates locally produced foods with innovative production methods. These local foods and methods emphasize support for local businesses that benefits Hawaii’s agriculture and economy. By creating a menu that consistently serves popular items while introducing new cuisines and evaluating the nutritional value of every meal, we ensure that every guest will have many delicious and nutritious options to choose from. The kitchen and facilities are designed ensure the best quality at a variety of price ranges in a sleek, modern, and clean environment. With our training program, every employee is knowledgeable and skilled to provide high quality products with excellent customer service. Using new technologies, we are able to integrate into our service into any institution and provide for its specific needs. Overall, at J.K. Aloha Foods, Inc., we provide our guests and clients a delicious and nutritious meals that are safe and innovative while keeping a local heart and soul.
Menu
See attached example of 28-day menu cycle for lunch and dinner service.
Menu Pricing
Soups: $3.19 ($4.89) for 6 oz (10 oz) bowls of soup 1 and $3.49 ($5.19) for 6 oz (10 oz) bowls of soup 2
Salads: salads range from $2.19 to $5.29 for small portions to $4.89 to $9.79 for large portions.
Entrees: $4.29 for sandwiches, $5.39 for entree 1, $6.69 for entree 2, and $7 to market price for special entrees.
Starches: $0.49 per serving of regular starches, $0.89 per serving of specialty starches
Vegetables: $0.69 per serving of regular vegetables, $1.09 per serving of specialty vegetables
Breads: $0.69, $0.89, $1.09, and $1.29 for assorted breads
Desserts: $0.59, $1.09, $2.39, and $3.49 for assorted desserts
*Market prices and specials vary
Market Analysis and Strategy:

We are targeting all doctors, nurses, faculty, and staff of Don Ho Health Care Center.   We are also looking to provide our service to visitors and those of the working community near by.  
· Both males and females from 18 age - 64 age: This group is the main age group of those who have any type of affiliation with the hospital.  Our services will give this group a wide variety of nutritious meals to choose from.
· Senior and Elderly Citizens (65 and older): This group has a need for our services because many seniors, whether visiting or working, do not have the time or energy to prepare a nutritious meal.
· Families with children under the age of 18: This group of people generally lead busy lifestyles and spends most of their time either working or keeping up with their child’s activities.  Our services will enhance their selection of nutritious meals for people of all ages.
· General hospital staff: This group is our primary focus.  This population spends most of their time in and around the hospital.
· Single visitors: This group are usually on the go and do not tend to dine in.
· Those of the working community within walking distance: This group is a working class of people who do not have the time to dine in.  Most of their time is spent at work.  Our services will enhance their selection of healthy choices of meals and increase their productivity at work.

Majority of these populations are either on the go or are looking for somewhere convenient to have a nutritious healthy meal.

We believe there is a market for our products and services in Don Ho Regional Health Care Center.  We strive to maintain our current patrons (doctors, nurses, and hospital staff.)  We also believe that we have the potential for growth through word of mouth by the loyal patrons of this health care facility.
Competitive Analysis:

Our main competitors within a 0.75 mile radius are fast food lunch trucks and a mom-and-pop shave ice store.  Even though none of these establishments are much of a threat, J.K. Aloha Foods, Inc. will strive to maintain business as if in an already competitive market.  We will do this by maintaining our diverse nutritious menu and through our products, encourage our patrons to support us as we support sustainability in our Hawaiian islands.  
At J.K. Aloha Foods, Inc., we pride ourselves in a memorable menu with a lot of variety.  Our menu’s are planned and reviewed by registered dietitians.  By setting a variety of price ranges, we feel that this will attract and retain patrons.  We pride ourselves in customer service and cleanliness.  
Although we are a young company entering a large food service market, we believe that we have the knowledge and charisma to be able to overcome any challenges that should come our way.  We predict that if any company should become a potential competitor, it would be one that would try to tarnish our reputation.  However, we are prepared to protect our reputation by practicing the utmost care in customer service and providing quality foods and products.
Our location is in a convenient part of the Don Ho Regional Health Care Center.  We are situated in the courtyard with ample dining areas in and outside of our dining facility.  All dining areas are handicap and wheelchair accessible.  We encourage those who wish to eat in to enjoy the relaxing atmosphere.  Parking is available for those pay for parking in the main parking garage.  
