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Introduction
	Businesses engage in numerous activities to increase their value and earn profits. The activities that a business engages in for-profit are known as business operations. The business activities need to be optimized to generate revenues for the business; this revenue should cover the expenses and earn profits. The business operations depend on both employer and employee to achieve the business goal of making profits. Business operations evolve as the business grows; thus, management needs a good plan to accommodate the changes (Heizer et al., 2019). This paper discusses the business operation consideration that my food truck, Tousy Nittery, will have and how Tousy Nittery will handle excess inventory.
What operational considerations, such as staffing and use of proper equipment, do you need to establish for your new business venture? 
Tousy Nittery will need great staff who know how to use provided equipment to serve our patrons. Tousy Nittery staff will undergo training before they start working with us. As a food truck, we shall recruit and hire great employees and train them to prepare the dishes to meet Tousy Nittery quality standards (Heizer et al., 2019). Training is also handy to reduce cases of food poisoning. 
Additionally, the equipment used in Tousy Nittery will undergo daily maintenance in terms of cleaning and carrying out minor repairs. As a food truck, we shall also employ ongoing maintenance, whereby in case a part has broken in any equipment, we carry out regular parts replacement (Heizer et al., 2019). Similarly, we shall also incorporate deferred maintenance, which entails the replacement of major equipment. Deferred maintenance will be necessary when replacing equipment with a new one to match our production rates.
Risk management is very crucial when operating a food truck to necessitate accident prevention. Risk management will ensure that the resulting damages are minimized in situations where accidents do happen (Heizer et al., 2019). Accident prevention will ensure that our patrons can have confidence in our experience in food preparation. Accident prevention also reduces losses due to staff missing workdays to recover (Heizer et al., 2019). In addition, our brand as a company will not be tarnished due to reckless accidents.
What issues could come up with operationalizing your products or services? 
	Most food trucks are hard to operate since they must comply with city, county, and state regulations.  One has to navigate through an array of certificates and permits or be fined. The most common permit include; health department certification, liability insurance, and sellers' permit (Heizer et al., 2019). Mobile vending laws also make the operation of food trucks a headache.
	Additionally, when a food truck is parked for one hour, as per the county and state laws of South Carolina, a restroom facility should be provided within a 500 feet radius of the food truck (Heizer et al., 2019). Tousy Nittery will be moving in different places, and thus as a food truck, we cannot be limited to staying at a place due to lack of a restroom. Our stay in a place will depend on the customers lined up to be served. In this case, without a restroom within 500 feet, we will have to close the business after an hour has elapsed.  
	Moreover, food trucks are not built for bulk food storage. Tousy Nittery is expected to be changing locations daily; therefore, dealing with grocery vendors who supply to us will be hard. Tousy Nittery is forced now to get a bigger storage room, as one will have to move from the store to truck daily, making it a tedious exercise (Heizer et al., 2019). One can also not take the food truck to a supermarket now and then when demand for groceries arises due to wastage of fuel on the trips. 
How do you plan to overcome any operational roadblocks? 
	Tousy Nittery aims to operate in compliance with all city, state, and County regulations. Compliance with regulations will reduce fines being slapped on the food truck. Being in good books with the government makes the food truck operate confidently. We shall apply for all the permits and certificates six months before opening the food truck (Heizer et al., 2019). Tousy Nittery will update its permits annually or as advised by the company attorney.
	Similarly, as a food truck, we shall hire portable restrooms so that our customers can conveniently wash in. The portable restrooms will allow our customers to dine with us without getting back to wash in at their work or a public lavatory. The portable restrooms will be used in county fairgrounds, campgrounds, business parking roads, and downtown streets (Heizer et al., 2019). The portable restrooms will ensure Tousy Nittery compliance with the city and county regulations.
What could you do if you are confronted with too much inventory or lack of interest in your services or products? 
	Tousy Nittery staff will have to determine what excess inventory is. The question will be guided by the maximum time an item can sit on the shelf before the staff takes action. The considerations for excess inventory will depend on the inventory we need to meet our customer's demands (Heizer et al., 2019). As a food truck, we need to consider supplier lead times; since we will be moving from place to place, we need to know how much is needed to avoid calling our suppliers from place to place (Heizer et al., 2019). The storage costs of the inventory and the item shelf life also determine if the inventory is excess or not. 
	Tousy Nittery will offer discounts to our customers for selected menus that are in excess. Tousy Nittery will also sell to our staff food at a discount. Similarly, we can give excess inventory to our employees as job parks (Heizer et al., 2019). Tousy Nittery will also give excess food to the homeless people when in downtown streets as a charity.  
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