Response: Is there data on effective restaurant location choices?
	From my research, I didn’t find some designed tools to use in deciding on a location for a restaurant. However, I found information on the basic factors to consider in making the decision. One important factor is the restaurant concept formula which is the cuisine type+ restaurant style. The cuisine type helps to identify customers' psychographics, that is, the customers' attitudes, aspirations, and other psychological behaviors. Restaurant type dictates the customers' demographics which include their income level, gender, and age.

There are other general factors to consider when choosing a restaurant location. These factors include;
· Labor cost and minimum wage: Minimum wage varies from state t state and from city to city. Therefore considering the minimum wage is important to ensure that labor cost does not lead to losses or profits below the targeted.
· [bookmark: _GoBack]Competition: setting up a new restaurant very close to a competitor may lead to problems in establishing the business in the community. Therefore, a new restaurant should not be too close to a competitor. And if set new, observations should be made to learn on the competitor’s tricks.
· Visibility: a restaurant should be in a place where is visible and accessible. 
· Safety: A restaurant should be set in a secure place. If set in a place where the crime rate is high, it might lose customers leading to losses.  
· Future growth: In setting a restaurant, there is expected growth in terms of employees, customers, and more food to prepare. Therefore, a consideration whether the location will offer the required space it is important. 
