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Step 1: Essay
Every business starts from somewhere, and therefore, small businesses have and will always be there because even the large businesses start small and grow to become successful enterprises.  The current project will focus on a restaurant business that is set up in California by a young college graduate named Travis Walker.  This business has been his passion since he was in school because he loves to cooks and impresses people with his cooking methods and skills.  The entrepreneur decided to begin the business when he failed to get a well-paying job after completing his studies. He thought to open a small business that would help in providing an income that he could use to sustain himself in life.  The restaurant is dabbed, “Sam’s Kitchen.”  Walker is the owner of this company, which offers various types of food products and drinks. 
A Report of the Initial Interview
The legal structure of the company is a sole proprietorship because it is owned by a single individual. Mr. Walker carries out most of the work in the business. However, he has employed various skilled employees to help in cooking and preparing high-quality meals that excite customers. The primary product offered by Sam’s Kitchen includes Thai food, seafood and Asian. The special diets include vegetarian-friendly products. Customers can, therefore, access quality and high-quality foods from this restaurant. Walker started this business in December 2018.  He has only managed to open one restaurant but plans to have more branches in the future to reach as many customers as possible. The entrepreneur began this business with his own money that he had saved while in college. He also borrowed from friends and family to add up to the amount that was sufficient in starting the business.   After the business started to pick up, he now uses the cash flow to support the business. He also has loans from different Sacco and banks, which allow him to expand and boost the business when it is facing challenges. 
The budgeting process used by this entrepreneur in the business is the estimation of future income and expenditure to ensure that the expenditure process is streamlined. The financial goals are what are used by this company in deciding where the money ought to be spent or not. The business relies on the market area where it is located.  Most of the customers come from around the business. However, the company has a website and also advertises its products and services online, which allows it to steal the products to people who are far from its stores. 
 The restaurant gets to serve at least 100 customers per day.  This customer base continues to grow day by day because of the increased awareness of people about the existence of the business and the products and services that it offers. The restaurant focuses mainly on young people as well as workers who find it difficult to cook their own simple but excellent meals. Sam’s restaurant provides a solution to people who are committed to their work as well as students who cannot find time to cook healthy meals. 
 The restaurant has, for a long time, concentrated on using word of mouth as a way of reaching its target customers. Walker realizes that it is difficult to have routine advertising because of the monetary constraints that the business is facing at the moment.  The business currently operates from a rented space because the sole proprietor has not yet accumulated enough capital to purchase the needed space and build a restaurant. Inventory management is quite important in the restaurant business. This is because this company relies on these products to offer meals to customers. The entrepreneur has a system that ensures that inventory is constantly checked and updated to prevent the situation where an important ingredient is missing. The company has around ten employees who offer various services, including cooking, cleaning, serving and addressing the needs of customers.
A restaurant business requires a license to operate.  This is issued by the local administration (Steingold, 2017). Further, an individual must provide a health certificate to indicate whether he/she is healthy to handle food meant for human consumption. The skills needed by the owner/operator include great leadership skills, management skills, communication skills and people skills (Hoffman, 2017). This allows a business to do well because the owner knows what to do at what time for the business. 
Conclusion
 Sam’s kitchen is a small business owned by Travis Walker.  The business is located in downtown California. The intention of the business is to serve students as well as the working class who are unable to make high quality and excellent meals for themselves.  The business is a sole proprietorship and, therefore, still operates on a small scale with a desire to grow in the future.















References
Hoffman, T. (2017). How to start, run & grow a successful restaurant business: A lean startup guide.
Steingold, F. S. (2017). Legal Guide for Starting & Running a Small Business. NOLO.

[bookmark: _GoBack]




