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A Business Idea for a Healthy Food Restaurant for Baby Boomers
Executive Summary
There is a significant population in the United States that is earning well and is ready to spend on the type of food that they eat. This is to give them energy for the kind of work they do. The baby boomer population (50 and above) are very concerned and this means that the kind of restaurants that provide their food be very attentive to the food that is prepared for them. This is why I am planning to start a restaurant that prepares healthy-wise free from calories and fats for the baby boomers. However, the foods can also be consumed by other ages or generations. I am looking to expand the restaurant to the national and international level. It is to be established by next month in order to start operation and be managed by a sole proprietor. The finance will be from the Small Business Administration for financial assistance.  
Opportunity
Baby boomers are now growing and representing a significant number of the population of the United States. This group of generation is very much concerned about their wellbeing and health. This means that the type and the kind of food that they eat should be healthy to keep and stabilize their energy. It is very important that this generation works very hard and represent a significant figure in terms of their earnings. For the purpose of making and maintaining their health needs, I am creating a restaurant to make and prepare healthy foods for the baby boomers. There is a development about how much this generation is very keen on the type of food that they take. My restaurant is determined to prepare the right foods that are free of calories and fats to maintain these people’s health. 
Market Analysis Summary
The types of food that I am looking forward to preparing in the restaurant are some of the foods that are sold and made in some of the restaurants. However, from my region, this population exists but do not get the best of the foods that they are supposed to consume. This makes it easy to get the access to the market for my products and to my clients. It is a concern about the health and wellness of the baby boomers in the United States. My market is major to the baby boomers; however, the type of foods that are to be prepared in the restaurant is healthy and can be consumed by everyone. There are a lot of health benefit from the foods in the restaurant like the baked shrimp with Feta, roasted potato, and even baked potato. Since there is a lot of competition in the market, my business priority is to maintain a good supply and high-quality foods that are rich in natural taste and free from health hazards. Moreover, the global market is always a target of every business. Therefore, I am planning to rear my restaurant to reach the national level and to the international level. This is due to the fact some of the countries’ population of the baby boomers still do not recognize the importance of marinating a healthy living and wellness. 
Execution
This is the important part of the business, without the proper plan of execution; the plan is becoming less important. To execute the business, the restaurant will have the best suppliers of the natural ingredients from the producers. This will give the preparation the natural taste and the benefits that fresh and natural ingredients have. The baby boomers population has always indicated the reason for what they want. The age brackets in this population earn very well and are ready to spend a lot to ensure that they spend for the best. This is the reason they tend to care a lot about what they consume. Therefore, acquiring the products or the ingredients in large quantity will allow for the continuous supply of the foods. Moreover, I am looking forward to using the advanced technology like the social media platforms to spread the word about the restaurant. Considering that the business is still young and is a new idea, spreading and looking for customers will be using every available means.
The Business and Management 
I am looking to make the business sole proprietor business, me being the manager of the business. However, there are other staffs that are needed to complete the whole process of the business. I am not well good in the making of the healthy food thus the need to have three chefs to prepare the meals and two waitresses to attend to the customers. Managing a sole proprietor entity can be difficult which means that the management should be based on the strategy that can work. The democratic and autocratic management styles will be appropriate to this kind of business. This is because they give the other employees the freedom to contribute and give their opinion concerning the management of the business. Through this, I can get to make the inclusive and exhaustive decision that is good for the performance of the business.
Financial Plan
This is the most important asset that is needed for the business to be fully executed. Without full stipulation and approximation of the needed amount of the business, it is likely that the plan and the idea are ineffective. With enough research on the health needs of the baby boomers, the restaurant is to be established next month. Since acquiring the natural ingredients from the producers can be cheaper, it is also expensive to get the natural ingredients. This means that the business will require a lot to be executed. Therefore, an approximation of $ 200,000 venture capital to execute everything needed. Since acquiring such a huge amount of money is difficult, the business will receive its funds through financial assistance from Small Business Administration.         
     

