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Production and Costs
	 
This paper will be continuation of the discussion of the business idea that I want to pursue, the main expenses involved, and a snapshot of the fixed and variable costs involved.   

In doing more research about starting my health bar, I think that one of the main start-up costs will involve the cost of the building.  I would have to decide whether or not I will lease or buy the property.  I went on Loopnet.com and found a few restaurants in the Savannah area for lease and some for sale that I have captured on the variable expenses column of my excel spreadsheet.  For the type of business that I want to open, it will not be very large, looking at 3000 square feet or a little under.  I was also able to see that depending on the location in the city, some areas are cheaper than others. I found two that are for sale in the Savannah area in the $330K to $530K price range (n.d., 2018).  


After doing a search on Craig’s list, I have found that the refrigerators and freezers, and the double oven seem to be the most expensive of the appliances. I went on the True website for commercial refrigeration and I found the ice machine for $1500. Some other fixed priced items that I found on Craig’s list were the sink, the deli display case, the washer and dryer, and the wine chiller ( Clifford, J., & Hill. J. (2016).  I also located the manual griddle on another website.  I went and did another search on https://www.restaurantowner.com/RN_1.pdf and found lots of other fixed and variable costs to be considered in owning a restaurant (n.d., 2018). 

 I went to amazon and found the blenders that I would need which are approximately $100 for each one. I would consider having 4 and one solely committed to making smoothies and shakes for people that have nut and dairy allergies. 

Some of the variable costs that I captured is the lease, in which I found two restaurants that are for rent ranging between $1000 and $1700 a month (n.d., 2018). The reason why that is a variable cost is because business owners can raise or lower the rent if they choose to do so.  The electric bill averages to be about $670 for small business in the Savannah area, but there is usually an increase during the winter months (n.d., 2019).  One of the things that I have considered when doing my research and coming up with these costs involved is that I plan to only be open during breakfast hours and not open every day of the week.  That will cut back on costs as well.  

Some of the other variable costs involved are the food service permits, the alcohol license which varies by state, and the water bill which is dependent on the size of the restaurant (Clifford, J., & Hill. J. (2016).  The alcohol license for Georgia is approximately $500, but it also depends on what city you have your business in, and the different type of alcohol licenses that are required (n.d.). There are at least 3 types.  But, even with the 3 different licenses that are required, it depends on the type of venue the restaurant will be.  For example, you could have a restaurant that is connected to a winery, and the fee for that license will be different.    

I have also captured the cost for gas, taxes, and the labor for 1 cashier.  I could likely start the cashier off making $12 per hour, and that could be subject to change (Taylor, 2014).  There are advertising costs involved, which can vary depending how the business is advertised.  Social medial is a very useful tool. Many restaurants are using Facebook as an advertising platform.  There are search engines such as Foursquare, yelp, and google which are great tools.  Lots of restaurants are found by listening to the radio.  There are many other costs that are not captured on my spreadsheet such as insurance, repairs, credit card charges, interest, and the cost for kitchenware, complimentary meals and so forth. 

In trying to visualize what I want my restaurant to look like, I did some research for furniture pricing and found tables, booths, and chairs which would be approximately $4,844 (n.d., 2019). This is a fixed cost, but it could change because some businesses that are for sale or lease may already include some of the furniture items inside that just may need to be repaired or refurbished, or they could be in perfect working condition.  There is also the restaurant décor that needs to be considered, and whether or not there will be outdoor seating and what type of furniture would be desired for that setting (n.d., 2019).  Other things to consider is if the restaurant will need to be renovated or painted, which renovations could be a variable cost because there may be some modifications to the contract which could cause the overall price to change.  

As for the labor involved, I may be able to cut costs by doing a lot of the work myself once the restaurant closes.  Also, I can use close family as staff which would cut back on the cost as well.  Other things to consider is that since this is pertaining to the cost of the startup of the business, I am optimistic that the next year will be better in terms of income because I would already be established and not purchasing everything.  The research involved in this assignment has really opened my eyes to some of the things involved in starting my own business. 
[bookmark: _GoBack]
References 


(n.d., 2019). Electricity Local. Retrieved from https://www.electricitylocal.com/states/georgia/


(n.d.). GEORGIAGOV. Department of Revenue. Retrieved from https://dor.georgia.gov/license-fees#RetailerFee 

Gorodesky, R., & Lange, K. (n.d., 2018). Sales Stars. Immediate ROI WOW Your Customers. Restaurant Accounting: For Profit’s Sake, Inventory Your Food Cost. Retrieved from http://www.restaurantreport.com/features/ft_inventory.html 

(n.d., 2018) Savannah, GA Restaurants for Lease LoopNet.com Retrieved from https://www.loopnet.com/georgia/savannah_restaurants-for-lease/ 


Clifford, J., & Hill. J. (2016). Revenues, profits, and price. CrashCourse. https://www.youtube.com/watch?v=UWImfFax8Ew

(n.d., 2019). A1 Restaurant Furniture. Retrieved from https://www.a1restaurantfurniture.com/table-tops/veneer-table-tops/24-round-veneer-table-top-dark-mahogany?qty=16

(n.d.). Restaurant Numbers. What Every Operator Should Know About
 	Managing the Financial Side of the Restaurant. Retrieved from https://www.restaurantowner.com/RN_1.pdf 


Taylor, T. (2014) Principles of Microeconomics. OpenStax College. http://cnx.org/contents/6i8iXmBj@11.2:75YRzeYw@8/Introduction-to-Cost-and-Indus










 




 




