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Introduction 
A SWOT analysis helps businesses in identifying the sectors that are performing well in their business. Identification of these analytical areas will form the basic achievement variable for my food truck Tousy Nittery. Recognition of these areas will help Tousy Nittery keep up with them so that we don't lose an upper hand in the food truck business. As a business, we will need to develop policies to address our shortcomings depicted by the SWOT analysis.  In this paper, we shall talk about the Tousy Nittery SWOT analysis.
Strengths of Tousy Nittery
	Tousy Nittery will have two menus to cater to our patrons' varied palates (Borham Yoon, 2017). These menus will be provided by having an experienced chef on board. The chef of Tousy Nittery has excelled in preparing quality and tasty foods in small and movable kitchens. As the driver behind Tousy Nittery food truck, I know most of the routes in Southern Indiana and the business locations that can generate high sales. 
	Tousy Nittery has developed a strategy to reduce lead time while serving customers to less than seven minutes. As Tousy Nittery, we will be giving our patrons a chance to taste freshly cooked food. Since many people can’t wait for many hours for food preparation, Tousy Nittery will be employing this strategy to ensure customers are served efficiently and reliably. 
Weaknesses anticipated in Tousy Nittery. 
	Starting a food truck business is way cheaper than starting any hotel or restaurant. While this is true, it doesn't mean that starting a food truck is a penniless effort. One has to have enough capital to buy the food truck (Caldwell, 2011). One also has to have enough money to settle the legal fees to fulfil required permit requirements.
	Tousy Nittery will require information on cooking styles, strategy for moving food trucks, market analysis, the course used to reach different places, and time. This information will have to be got by remaining dynamic on the lookout (Kate., 2016). Our competitors like Soul Sista and Big Jerry Andy have this information courtesy of their experience in the market. They will continue to utilize it against Tousy Nittery as long as we don't know it. 
Opportunities to be exploited by Tousy Nittery
	The food market is quite big as people need to eat to live. Currently, people are occupied in their lives tackling their responsibilities such that they don't have time to visit extravagant eateries, except for affluent people (Kate., 2016). The target market for Tousy Nittery is ordinary workers. To have returning clients, we aim to offer them a quality dining experience at a lower price.
	Tousy Nittery seeks to partner with the neighbourhood bars and clubs. Most bars and clubs in Southern Indiana offer just beverages (Kate., 2016). Tousy Nittery looks to deal with the bars and clubs by providing meals at night behind these bars to extend their menus to draw new customers for the bars. Most bars in Corydon and Jeffersonville have agreed to this plan, and we hope to partner with the bars.
The threat facing Tousy Nittery
	One of the major drawbacks to having a food truck is complying with the many government regulations (Caldwell, 2011). Failure to have proper certification leads to business fines, and the business will be out of commission. In southern Indiana, one needs to have several permits and certifications, like the health department's certificate and food safety training.


Roles of competitors in the SWOT strategy?
	Tousy Nittery hopes to gain from our competitors to improve our dining experience. The biggest competitors of Tousy Nittery are Soul Sista, Chef Dan's Southern Comfort, and Big Jerry Andy. How Soul Sista prices her food will directly determine how Tousy Nittery will price its food (Kate., 2016). In addition, for Tousy Nittery to have an upper advantage over them, we shall try to innovate new menus rather than copying their menus. 
Conclusion
	The SWOT analysis employed by Tousy Nittery has identified the critical areas that, as a food truck, we need to focus on so that we can have great sales. To ensure all the areas are addressed, we shall come up with policies from the threats and the strength to ensure we address them promptly. Our competitors shall give us information concerning prevailing market conditions, and we shall learn from them how to improve our customer service. 
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