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Module 3
The idea is to start a restaurant in Los Angeles that deals with Arabic cuisine. The restaurant will target the Arabic population who come to Los Angeles as tourists, business purposes, and those who live there. Few restaurants are dealing with Arabic cuisine, and this restaurant aims at increasing the availability of Arabic food in the area. Numerous people of Arabic origin come to Los Angeles as tourists and business people. Since Arabs are very preservative in terms of food, the restaurant will cater to the needs of these people. The problem to be solved is the unavailability of Arab cuisine in Los Angeles. 
The restaurant will use differentiation as its competitive advantage. There are few to no restaurants dealing with Arabic cuisine, which means the restaurant will not face much competition. Most of the restaurants offer American cuisine. The restaurant will be among the few which will offer Arabic cuisine. 
Market Analysis 
There is a considerable number of Arabic populations living in Los Angeles.  Most of them are business people. Other Arabs in the area come as tourists, while others come for business purposes. Others come on a vacation in the area to spend time with their family there. These are the customers (market) that this restaurant will target. Additionally, some Arabic students also live in Los Angeles. All these people will provide the market for this restaurant. 
Section 3: Assessment of the Entrepreneur and the Team
The knowledge exists in the absence of a pool of employees who know to prepare Arabic food. Since this restaurant is based in a foreign country (US) where the population of Arabs is low, the local employees need thorough training to prepare Arabic dishes. Most of them are only familiar with the local American foods. Employees will be trained to bridge (cover) this gap. 
The team will be responsible for the operations in the hotel. They will be placed in various sections of the hotel. Some will be accountants; others will be waiters and waitresses; others will be at the customer care desk; others will be cooks while others will be serving the customers. There will be a supervisor to oversee the general operations of the hotel and make necessary shifts. 
