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It is less risky to begin and operate a ghost restaurant as opposed to the traditional one, in the sense that ghost restaurants are easy to scale, have fewer overhead costs, and more importantly easy to test (Hayes, 2020). In addition, for traditional restaurants competition is high up making it complex for it to survive and grow as opposed to ghost restaurants where the operators cut a niche for themselves in their operations.
 	Ghost restaurants can remain profitable by creating new supply locations to cut on operation costs for the operations to center on delivery to avoid spoilage. Also, they can allocate a supplier or two to serve by supplying the needed food products to the esteemed customers (Lana, 2019). Lastly, they need to do market research to adequately satisfy the customers by custom-made food delivery.
 In my strong conviction, the ghost restaurants have a big potential to carry on and survive big time, by the fact that it does not need a physical location with seating and waiters to serve the customers as it is in the case of traditional ones that call for higher costs in its operations. Secondly, ghost restaurants operate on the leaner cost that is delivery only and have the potential to make changes, fine-tune operations faster than traditional restaurants (Muller, 2018). Also, homemade meals for healthy eating are an attractive fact for customers to save on time and effort.
 	I will be pleased to own and operate a ghost restaurant for it does not need a physical location and it can operate on a leaner budget. Besides, it operates on the delivery model and that one can adapt the use of artificial intelligence and machine learning to improve efficiencies of its operations in terms of delivery for example by drones (Jacobs, 2020). I find the business more viable.
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