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Starting A Business Individual Project
Introduction
Food trucks are large vehicles that are allowed to prepare and serve foods following department of health regulations. Food trucks allow most of their customers to try new menus quickly and affordably. Food trucks have a low initial investment cost thus easy to start compared to a standing restaurant. Food trucks have small menus, and it is easy to advertise them. As a business entity, the owners' requirements determine the business organization.  One of the drawbacks to food truck starting is complying with numerous state certifications and regulations. This paper explains the journey I intend to take with my food truck, Toulsy Nittery until I incorporate it.
What are your current goals for a new business venture? 
Business goals are the achievements that a business desires to have. The main goal of Toulsy Nittery is to offer an outstanding customer experience. Since Toulsy Nittery is selling a worthwhile dining experience, our primary goal is to ensure we have repeat business with our patrons once there is an event in Southern Indiana (Elliot Anenberg, 2015). The food truck will achieve an outstanding patron experience by providing a warm welcome to every patron. Additionally, we shall reduce the lead time while serving customers to less than seven minutes. The staff of Toulsy Nittery will notify our patron of any exceptional food on an eventful day. All these strategies aim to make customers feel valued.
The main menu for Toulsy Nittery will be wings, fried pork chop sandwich, baked chicken with mac and cheese, chicken and sausage jambalaya, catfish fillet dinner, and yams. The sides will include coleslaw, mac and cheese, collard greens, and Cajun seasoned fries. Toulsy Nittery will have two menus to attract more patrons as the patrons have varied palates (Borham Yoon, 2017). Offering a diverse menu is one of the goals that Toulsy Nittery seeks to ripen the customer experience. 
Several food trucks exist in Southern Indiana, including Soul Sista, Chef Dan's Southern Comfort, and Big Jerry Indy. One of the strategies employed to make Toulsy Nittery stand out is providing two menus, unlike most food trucks (Kate., 2016). We anticipate offering giveaways to our first patrons in the upcoming Corydon Farmers Market and inviting the public to sample items in our menus.
What excites you the most with this new business venture?
What excites me with a food truck venture is that one is not limited in their location with food truck businesses. Most restaurant owners suffer a lot from traffic for failing to get the best restaurant location. One has a perfect location with a food truck, as one can go and search for customers at various times and different places (Caldwell, 2011).  The mobility of a food truck, therefore, solves the customer traffic problem.
The free advertising that this venture offers is another thing that excites me. Food trucks are billboards that are moving. As food trucks move from one town to another, they are simply advertising themselves. The Tousy Nittery brand will be recognizable the more people see it. Therefore, the advertisement cost for Tousy Nittery will not cut into the revenue it's making since we do not need to advertise much, possibly in the online space only. 
Another exciting thing about food trucks is the low start-up cost they have. The low investment in starting a food truck is why I intend to begin Tousy Nittery and not a restaurant.  The cost for start-up and food for most food trucks is less in comparison to a standing restaurant. The cost of expanding the food truck is relatively low. Before expanding to their second locations, most restaurants employ food trucks use in their new site (Caldwell, 2011).  
In addition, another interesting fact about food trucks is that they can experiment with a variety of menus. Most food trucks have small menus; thus, one can easily change menus and experiment with more food options. This case can not be applied in restaurants as customers in restaurants go there for a specific menu. It's a fact that most restaurants try new menus on food trucks before trying the menus in their permanent locations. Therefore, Tousy Nittery will give me the window to experiment with a variety of menus.
What might be some obstacles preventing you from moving forward with your business idea?
Much as Tousy Nittery sounds like a great business idea actualizing it is pretty tedious. One of the numerous drawbacks of starting a food truck is that food trucks require complying with many regulations (Caldwell, 2011). Failure to have proper certification leads to business fines, and the business is out of commission. In Southern Indiana, to operate a food truck, one needs to have a seller permit and license for the food truck itself, including the registration and inspection licenses. In addition, one needs to have a certificate from the health department and a certificate for food safety training.
Moreover, another drawback is the small inventory and menus that food trucks have. Most food truck operators have the desire to offer something for everyone. The small stock that food trucks limit them to deliver what they have, not what customers want. Food truck's menus are small, and when one tries to increase them, it leads to an increase in preparation time, rendering slower services (Kate., 2016). One may use a sizeable mobile warehouse, for instance, a cold room, but this will ramp the cost of maintenance. 
Additionally, most food trucks can't pack anywhere they wish, specifically if there's an event. The inability of food trucks to pack anywhere is a significant drawback while operating a food truck. One has to lease a spot, and mostly these spots are limited. One also has to update themselves with the waiting list for special events like farmer's markets. 
Moreover, another drawback in food trucks is that I have to brace myself to perform different roles and responsibilities. Food trucks don't have a large number of employees (Borham Yoon, 2017). I may have employees supporting me, but I have to oversee the entire business operations like inventory management, sales, serving, employee management, marketing, and at times I may even drive the truck. 
What type of business form do you plan to have for your new business venture (e.g., sole proprietorship, LLC, S corporation)?
The best form of business organization that Tousy Nittery will have depends on several factors. The risk of liability, the business objectives and goals, and the business tax obligations. Factoring all this, I will incorporate Tousy Nittery. Incorporation will make Tousy Nittery have a distinct feature that protects me in any legal claim or lawsuit. Tousy Nitter corporation will form this corporation for-profit solely.
Tousy Nittery will be incorporated first as a corporation since I am the only shareholder. At this level, I will receive all the profits and be taxed individually, while the food truck will be taxed as a separate entity. Shareholders shall incorporate it as a C corporation when Tousy Nittery has matured to have over a hundred shareholders. As a C corporation, Tousy Nittery will have different tax purposes and owner limitations. (Elliot Anenberg, 2015) This corporation will not be taxed separately, as the shareholders' income shoulders the profits and losses.   
What are the benefits and issues that go with this type of business formation?
The benefit that Tousy Nittery will have as an incorporated company is that it grants me personal protection from any personal liability for its business debts and obligations. Additionally, as an incorporated company, it will gain tax benefits since many tax rates for the taxable company are higher than an individual on the same scale (Borham Yoon, 2017). In addition, we can raise the capital of Tousy Nittery through stock selling. 
Additionally, Tousy Nittery will have a perpetual life as the business directors can develop a long-term plan for profit growth, which can pass down many generations. This long-term plan satisfies many shareholders as they can see they have long-term gains in Tousy Nittery (Kate., 2016). Having a perpetual life will make investors trust Tousy Nittery since when shareholders and directors leave, the investors can still get the return of their money. 
Moreover, Tousy Nittery as a corporation will ensure that profits and losses will pass down to shareholders. Tousy Nittery will not pay corporates taxes as the shareholders will pay the tax on the company profits (Caldwell, 2011). When the food truck decides to keep all the retained earnings, then the food truck shareholders will pay the income taxes on the money.
One of Tousy Nittery's drawbacks as a corporation is the additional paperwork, especially in taxation. As a start-up, I will have to file taxes for myself and the company. Additionally, initial incorporation costs and how to maintain them strain most start-ups. As Tousy Nittery, I will have to pay the taxes for Tousy Nittery and myself during the start-up. 
Conclusion
Tousy Nittery will move from a C corporation to an S corporation. The food truck will explore the  Southern Indiana market amidst the stiff competition from other food trucks, but with a guided business goal will rise above others. Taxed as a separate entity from me, the corporation will shoulder any legal liabilities accrued by the food truck. 
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