Chef Dawei Foods Ltd. Business Plan

Integrated Farming on a 1000 Square Meter Land in
Bonaberi, Douala, Cameroon.

REQUIRED FUNDING: 22,800,000 XAF
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1. Executive Summary

Chef Dawei Foods Ltd: Transforming local ingredients into a culinary journey
of excellence and sustainability.

Chef Dawei Foods Ltd. is a dynamic company operating in Cameroon that
merges the fields of agriculture, restaurant services, and catering. With a
focus on food transformation and processing, we strive to deliver high-quality
food products while promoting and supporting local agricultural practices.
Our commitment to excellence permeates every stage of the culinary
process, allowing us to meet the diverse needs of our clientele. By integrating
innovative techniques in food processing, we not only elevate local cuisine
but also contribute positively to the community. Our unique approach reflects
our dedication to sustainability and quality within the food industry.

2. Mission and Vision
Mission

At Chef Dawei Foods Ltd., our mission is to enhance the gastronomic
landscape of Cameroon and Africa by large by providing high-quality food
products and services while fostering sustainability within local agriculture.
We aim to create a lasting impact on our community by prioritizing ethical
practices, supporting local farmers, and delivering meals that celebrate the
rich flavors of our culture.

Vision

Our vision is to be a leading name in the food industry, recognized for our
innovation, commitment to sustainability, and dedication to promoting



Cameroonian and African cuisines. We aspire to create a brand that not only

delights customers with exceptional culinary experiences but also makes a

positive impact on local communities and the environment.

3. Company Overview

History

Chef Dawei Foods Ltd. was founded by Agbor Davis Tabot, whose lifelong
passion for cooking began at a young age. His journey in the culinary world

can be outlined as follows:

Early Beginnings: From an early age, Agbor Davis Tabot developed a
deep interest in cooking, experimenting with and perfecting various
food recipes.

First Restaurant: In 2010, he opened his first restaurant in Buea, which
quickly became a success. This early achievement provided him with a
solid foundation and the confidence to further his culinary expertise.
International Experience: From 2015 to 2020, Agbor Davis Tabot took
the opportunity to refine his skills in China. There, he immersed himself
in the science and art of cooking, gaining invaluable experience and
knowledge.

Brand Creation: During his time in China, Agbor Davis Tabot
established the brand 'Chef Dawei'. The brand garnered significant
attention by introducing Cameroonian and African cuisines to diverse
audiences, including Caucasians and Asians. This exposure not only
enhanced the brand’s reputation but also showcased the unique
flavors of African cuisine on an international stage.

Through these experiences, Chef Dawei Foods Ltd. was built on a foundation

of innovation, expertise, and a deep appreciation for global culinary

traditions.



Brand Development

In 2021, AgborKa Media Group was established to spearhead the branding
efforts for Chef Dawei. This initiative involved comprehensive marketing
strategies, including high-quality photos, engaging videos, and targeted
promotional activities. The efforts resulted in:

e Significant social media Following: Built a strong presence across
social media platforms, establishing Chef Dawei as a recognizable and
influential brand.

e High-End Clientele: Attracted a loyal customer base of discerning
individuals who value exceptional quality and unique culinary
experiences.

The brand's physical presence was marked by the launch of:

e Chef Dawei Mini: Opened on November 29, 2022, this restaurant
served as the first branded outlet, offering a taste of our culinary
excellence.

e Chef Dawei FC: Launched on March 3, 2023, this second restaurant
further expanded our reach and customer base.

After successfully operating both restaurants for over a year, we decided to
merge them into a new, more strategically located venue in Makepe. This
decision was driven by:

e Increased Profitability: The new location offers enhanced
opportunities for revenue growth.

e Sustainability: The Makepe site supports our vision for a more
sustainable and integrated business model, combining restaurant
operations with agricultural initiatives.



This strategic move positions Chef Dawei Foods Ltd. for continued success
and expansion while maintaining our commitment to quality and innovation.

Current Operations
Makepe Location

The Makepe location serves as a multifaceted hub for Chef Dawei Foods
Ltd., combining several key functions:

e Restaurant Operations: The site accommodates our main restaurants,
providing a prime venue for our dining services.

e Agricultural Activities: The location supports the cultivation of
essential crops, spices, and herbs used in our restaurant operations.
This integration allows for a fresh and organic approach to ingredient
sourcing.

e Animal Husbandry: We have initiated the raising of various meats,
including:

o Rabbits: We began with 8 rabbits, focusing on sustainable and
high-quality meat production.

o Snails: We started with 300 breeder snails, emphasizing the
importance of organic and locally sourced food.

o Palm Weevil Larvae: We introduced 10 batches of palm weevils,
diversifying our protein sources and adding a unique element to
our offerings.

This location functions as our head office in Douala, enhancing our
operational efficiency and centralizing our activities. It also attracts a diverse
clientele, particularly those who are passionate about organically grown food
and sustainable practices.



4. Market Analysis
Industry Overview

The food industry in Cameroon is experiencing significant growth, driven by
several key trends:

e Growing Demand for Quality: There is an increasing consumer
preference for high-quality food products that offer both exceptional
taste and nutritional value. This trend is reflective of a broader shift
towards healthier eating habits and premium dining experiences.

e Focus on Organic and Sustainable Practices: Consumers are
becoming more conscious of the origins and production methods of
their food. This shift has led to a heightened demand for organic and
sustainably sourced ingredients, which align with global environmental
and health trends.

e Interestin Unique Culinary Experiences: There is arising interestin
diverse and unique culinary experiences that celebrate local and
African cuisines. This trend highlights the growing appreciation for
traditional flavors and cooking techniques, as well as a desire to explore
new and innovative dishes.

Overall, the food industry in Cameroon is evolving to meet these demands,
offering opportunities for businesses that emphasize quality, sustainability,
and cultural authenticity.

Target Market

Our primary market consists of discerning high-end customers, culinary
enthusiasts, and individuals who prioritize organic and premium-quality food



products. These customers value exceptional culinary experiences and are
willing to invest in high-quality ingredients and innovative dishes.

Our secondary market includes local communities, tourists, and health-
conscious consumers. Local communities seek authentic, high-quality food
options, while tourists are attracted to unique culinary experiences that
showcase regional flavors. Health-conscious consumers are drawn to our
commitment to organic and sustainably sourced ingredients.

Looking ahead, as we scale our production and expand our reach, we plan to
allocate 30% of our agricultural products and their derivatives to the
international market. This strategic move will allow us to introduce our unique
offerings to a broader audience and establish Chef Dawei Foods Ltd. as a
globally recognized brand in the gourmet food industry.

Competitive Analysis
Competitive Analysis

The food industry in Cameroon is highly competitive, with numerous players
vying for market share. However, Chef Dawei Foods Ltd. differentiates itself

in several key ways:

e Innovative Product Line: Our commitment to innovation is evident in
our diverse range of products, including unique items such as beetroot
vinegar, herbal red wine, seafood combos, signature pig head. This
creativity not only sets us apart but also captures the interest of
customers seeking novel and high-quality food experiences.

e Commitment to Sustainability: Chef Dawei Foods Ltd. prioritizes
sustainability in all aspects of our operations. From our integrated
farming practices to our focus on organic ingredients, we are dedicated
to reducing our environmental impact and supporting local agriculture.



This commitment resonates with consumers who are increasingly
conscious of sustainability issues.

e Strong Brand Recognition: The strategic branding efforts by AgborKa
Media Group have established Chef Dawei as a prominent name in the
culinary world. Our strong presence on social media, coupled with our
successful restaurant launches and positive customer feedback, has
solidified our reputation and brand loyalty.

e Promotion of Local Agriculture: By integrating local agricultural
practices into our business model, we support local farmers and
promote the use of indigenous ingredients. This approach not only
enhances the authenticity of our offerings but also strengthens our ties
to the community and differentiates us from competitors who may rely
on imported products.

In summary, Chef Dawei Foods Ltd. leverages its innovative product offerings,
dedication to sustainability, and strong brand presence to maintain a
competitive edge in the vibrant and growing food industry in Cameroon.

5. Products and Services
Restaurant Services

Our restaurants feature a diverse menu that showcases Cameroonian and
African cuisines, enhanced with innovative techniques and high-quality
ingredients. We are dedicated to providing an exceptional dining experience
that celebrates the richness of our cultural heritage. Each dish is
meticulously prepared to highlight the unique flavors and traditional
techniques of our cuisine, creating memorable meals for our guests.



Catering Services

Chef Dawei Foods Ltd. offers premium catering services for a variety of
events, including:

e Weddings: Crafting elegant and personalized menus that add a special
touch to the celebration.

e Corporate Functions: Providing sophisticated and professional
catering solutions for business events and meetings.

e Private Parties: Creating tailored menus that suit the preferences and
themes of private gatherings.

Our catering services are renowned for their quality, creativity, and
meticulous attention to detail, ensuring that every eventis a success and
every guest is delighted.

Event and Show Nights

At Chef Dawei Foods Ltd., we also organize a variety of themed events and
show nights that attract music lovers and entertainment enthusiasts. These
events include:

e Afro Night: Celebrating Afrobeat and African music, offering a vibrant
and energetic atmosphere.

e Bantu Rising Nights: Showcasing emerging talents in the Bantu music
scene, providing a platform for new artists.

e Hip Hop Nights: Featuring performances by local and international Hip
Hop artists, creating an exciting and dynamic environment.

e Makossa Nights: Highlighting the popular Makossa music genre,
drawing in fans of this rhythmic and soulful music.

These events are held at our Makepe location, where guests can enjoy great
music and entertainment while savoring our high-quality food and natural



beverages. This fusion of culinary and cultural experiences creates a unique
and memorable environment for all attendees.

Agricultural Products

Our integrated farming operations allow us to produce and offer a variety of
agricultural products, including:

e Shnails: Fresh and organic snails, known for their nutritional value and
delicate flavor.
e Rabbit Products:
o Rabbit Meat: High-quality, organic rabbit meat thatis a lean and
healthy protein source.
o Rabbit Fur: Soft and durable fur, ideal for various uses in the
fashion and textile industries.
o Rabbit Urine: Used as an organic fertilizer and pesticide in
agriculture.
o Rabbit Manure: An excellent organic fertilizer for enriching soil.
e Palm Weevil Products:
o Palm Weevil Larvae: A nutritious and unique protein source.
o Palm Weevils: Offered for various culinary uses and as a protein
supplement.

We also provide ready-to-cook food items packed in poly bags, ensuring
convenience and freshness. These items include:

e Corn, Beans: A staple food ingredient, ready for cooking.

e Pepper: Fresh and dried peppers, adding spice and flavor to dishes.

e Carrots: Fresh carrots, packed for easy use.

e Dried Vegetables: Preserved vegetables that retain their nutritional
value.

e Fresh Vegetables: A variety of fresh vegetables, harvested and packed
for immediate use.



In addition, we engage in the sourcing of agro products like:

e Cocoa Beans: High-quality cocoa beans sourced from Cameroon,
ideal for chocolate production.

e Coffee: Premium Cameroonian coffee beans, known for their rich flavor
and aroma.

e Other Agro Products: A variety of agricultural products sourced from
Cameroon and made available to the global market.

Processed and Transformed Food Products

We produce and market a range of unique food products that highlight our
commitment to quality and innovation. These products include:

e Snail Products:
o Snail Shells: Cleaned and processed shells for various uses.
o Crushed Snail Shells: Versatile crushed shells, ideal for use in
gardening and agriculture.
o Snail Shell Powder: Finely ground powder for culinary and
cosmetic applications.
o Snail Slime: Extracted slime, used for its beneficial properties in
skincare products.
o Dried Snails: Preserved snails, offering a long shelf life and rich
flavor.
e Rabbit Products:
o Dried Rabbit Meat: High-quality dried rabbit meat, providing a
nutritious and convenient protein source.
e Palm Weevil Products:
o Dried Palm Weevil Larvae: Nutritious and unique protein source,
preserved for convenience and longevity.
e Beetroot Vinegar: A distinctive and flavorful vinegar made from
carefully selected beetroots, adding a unique tang to various dishes.



e Herbal Red Wine: A premium wine infused with herbal ingredients,
offering a rich and aromatic flavor profile.

e Signature Pig Head: A specialty product prepared using traditional
recipes combined with modern culinary techniques, creating a
standout dish.

These products are crafted using a blend of traditional recipes and
contemporary methods, ensuring high quality and distinctive flavors that set
them apart in the market. Each item reflects our dedication to innovation and
our commitment to providing exceptional food products that meet the diverse
needs and tastes of our customers.

6. Marketing and Sales Strategy

e Marketing Objectives
e Increase Brand Visibility and Customer Engagement
o Enhance our presence across digital and traditional media
platforms to reach a broader audience.
o Develop engaging content, including social media posts, videos,
and blogs, to connect with potential and existing customers.
o Leverage partnerships with influencers and local celebrities to
boost brand recognition and engagement.
e Promote Our Commitment to Sustainability and High-Quality Food
Products
o Highlight our sustainable farming practices and organic
ingredient sourcing through targeted marketing campaigns.
o Share success stories and behind-the-scenes insights into our
commitment to environmental and community sustainability.
o Utilize certifications and endorsements to validate and showcase
our dedication to high-quality, eco-friendly practices.



e Expand Our Customer Base Through Targeted Marketing Campaigns

o Implement data-driven marketing strategies to identify and reach
new customer segments.

o Launch promotional campaigns that offer incentives, such as
discounts or special events, to attract new patrons.

o Analyze market trends and customer feedback to refine and tailor
our marketing efforts, ensuring they resonate with diverse
audiences.

e Marketing Strategies

o Digital Marketing
o Utilize social media platforms, SEO, and online advertising to
reach a wider audience.
e Content Marketing
o Create engaging content, including cooking tutorials, recipes, and
behind-the-scenes videos.
e Partnerships
o Collaborate with local farmers, culinary schools, and food
bloggers.
e Events and Promotions
o Host cooking workshops, food festivals, and special promotions.

e Sales Strategies

e Customer Loyalty Programs
o Implement programs to reward repeat customers and encourage
referrals.
e Feedback and Reviews
o Actively seek customer feedback to continuously improve our
offerings.

e Community Involvement



o Participate in community events and support local initiatives to
strengthen our brand reputation.

7. Operational Plan
Restaurant Operations

Staffing

e Recruitment: Hire skilled chefs, waitstaff, and support staff to ensure a
high standard of service and food quality.

e Training: Provide comprehensive training programs to ensure
consistent quality and service excellence, covering areas such as
culinary skills, customer service, and health and safety protocols.

Inventory Management

e System Implementation: Utilize efficient inventory management
systems to track and manage stock levels, reduce waste, and ensure
the availability of fresh ingredients.

Agricultural Operations

Crop Cultivation

e Sustainable Practices: Employ sustainable farming practices,
including crop rotation, organic fertilizers, and integrated pest
management, to maintain soil health and produce high-quality crops.

Animal Husbandry

e Expansion: Expand rabbit, snail, and palm weevil farming operations to
meet the growing demand for organic and sustainable animal products.



Resource Management

e Irrigation Systems: Implement efficient irrigation systems to optimize
water use and ensure consistent crop growth.

e Waste Recycling: Develop waste recycling processes to minimize
waste and enhance resource efficiency, such as composting organic

waste for use as fertilizer.
Supply Chain Management

Sourcing

e Local Relationships: Establish and maintain strong relationships with
local farmers and suppliers to ensure a steady supply of fresh, high-
quality ingredients and support the local economy.

Logistics

o Distribution Systems: Implement robust logistics and distribution
systems to ensure timely and efficient delivery of products to our
restaurants, farms, and customers. This includes optimizing
transportation routes, maintaining proper storage conditions, and
utilizing reliable delivery services.

Quality Control

e Regular Checks: Conduct regular quality control checks to ensure that
all food products meet our high standards of freshness, taste, and
safety. This includes inspecting raw materials, monitoring food
preparation processes, and evaluating final dishes.



8. Management and Organization

Leadership Team

Position Name Responsibilities
CEO Agbor Davis Overall strategic direction and vision
Tabot
COO TBD Overseeing day-to-day operations
CFO TBD Financial planning, budgeting, and reporting
CMO TBD Marketing and brand strategy

Departmental Heads

Department Head Responsibilities
Culinary Chef Dawei Leading the culinary team
Agriculture Farm Manager (TBD) Overseeing agricultural
operations
Restaurant Manager (TBD) Managing restaurant operations
Marketing Manager (TBD) Developing and executing
marketing strategies
Support Staff
Role Responsibilities
Chefs and Kitchen Staff Preparing and cooking food
Waitstaff and Service Providing exceptional customer service
Staff
Farm Workers Assisting with crop cultivation and animal

husbandry




9. Financial Plan
Financial Projections for Palm Weevil Larvae Operations
Production and Revenue

Fresh Palm Weevil Larvae Production:

e Average Production per Batch: 800 grams

e Number of Batches: 1000

e Total Monthly Production: 7000 batches x 0.8 kg=800g

e Selling Price per Kilogram: 10,000 XAF

e Monthly Revenue from Fresh Larvae: 800kg x 10,000XAF/kg=
8,000,000XAF

Breeding Pairs Production:

e Monthly Production of Breeding Pairs: 10,000 pairs

e Pairs Sold Monthly: 5000 pairs

e Selling Price per Pair: 1000 XAF

e Monthly Revenue from Breeding Pairs: 5000pairs x 1T000XAF/pair=
5,000,000XAF

Initial Investment

Setup Costs:

e Costto Set Up 1000 Batches: 10,000,000 XAF
e Construction Costs: 5,000,000 XAF

e Total Initial Investment:
10,000,000 XAF+5,000,000XAF=15,000000XAF

Monthly Expenses

Fixed Costs:



e Basic Equipment for Batches (per batch): 2500 XAF
e Total Fixed Costs for 1000 Batches:
1000 batchesx2500 XAF=2,500,000 XAF

Variable Costs:

e Feeding Costs (per batch): 1500 XAF
e Total Feeding Costs for 1000 Batches:
1000 batchesx1500XAF=1,500,000 XAF

Utilities:

e Electricity: 5000 XAF/month
e Water: 15000 XAF/month

Labor:

e Monthly Salary for 4 Workers: 4 workersx70,000 XAF=280,000 XAF

Total Monthly Expenses:

e Variable Costs: 1,500,000 XAF

o Utilities: 20,000 XAF

e Labor: 280,000 XAF

e Total Monthly Expenses:
1,500,000XAF+20,000XAF+280,000XAF=1,800,000XAF

Monthly Financial Projections

Total Monthly Revenue:

e Revenue from Fresh Larvae: 8,000,000 XAF
e Revenue from Breeding Pairs: 5,000,000 XAF
e Total Monthly Revenue:
8,000,000 XAF+5,000,000 XAF=13,000,000 XAF



Monthly Profit:

e Total Monthly Revenue: 13,000,000 XAF
e Total Monthly Expenses: 1,800,000 XAF
e Monthly Profit: 13,000,000 XAF—1,800,000 XAF=11,200,000 XAF

Annual Financial Projections

Annual Revenue:

e Revenue from Fresh Larvae:

8,000,000 XAFx12 months=96,000,000 XAF
e Revenue from Breeding Pairs:

5,000,000 XAFx12 months=60,000,000 XAF
e Total Annual Revenue:

96,000,000 XAF+60,000,000 XAF=156,000,000 XAF

Annual Expenses:

e Monthly Expenses: 1,800,000 XAF
e Annual Expenses: 1,800,000 XAFx12 months=21,600,000 XAF

Annual Profit:

e Annual Revenue: 156,000,000 XAF
e Annual Expenses: 21,600,000 XAF
e Annual Profit: 156,000,000 XAF—21,600,000 XAF=134,400,000 XAF

Visualization: Financial Projections

Monthly Revenue and Expenses

Category Monthly Amount (XAF)




Revenue from Fresh 8,000,000
Larvae
Revenue from Breeding 5,000,000
Pairs
Total Revenue 13,000,000
Variable Costs 1,500,000
Utilities 20,000
Labor 280,000
Total Expenses 1,800,000
Monthly Profit 11,200,000

Annual Revenue and Expenses

Category Annual Amount (XAF)
Revenue from Fresh 96,000,000
Larvae
Revenue from Breeding 60,000,000
Pairs

Total Revenue 156,000,000
Total Expenses 21,600,000
Annual Profit 134,400,000

Break-Even Analysis

Break-Even Point (BEP): The break-even pointis the point at which total
revenue equals total costs, resulting in no profit or loss. To calculate the BEP
in units (batches of palm weevil larvae), we use the following formula:




BEP (units) = SRR L

Selling Price per Unit—Variable Cost per Unit

* Fixed Costs: 2,500,000 XAF (over multiple years)
= Selling Price per Unit (kg): 10,000 XAF

* Variable Cost per Unit (kg): 1,500 XAF

Calculations

BEP (units) = —220

10,000—1,500

Break-Even Point: Approximately 294 kilograms of fresh palm weevil larvae
need to be sold to cover the fixed and variable costs, excluding

Financial Strategies

e Cost Management: Implementing strategies to manage costs and
improve profit margins.

e Revenue Growth: Expanding product lines, increasing marketing
efforts, and optimizing operations.

e Investment: Attracting investors to support growth initiatives and
infrastructure development.

Risk Management

e Market Risks: Conducting continuous market research.

e Operational Risks: Diversifying suppliers and implementing quality
control measures.

¢ Financial Risks: Maintaining healthy cash flow and securing insurance.



10. Future Expansion
Integrated Farming Project in Bonaberi

Project Overview

The Bonaberi project aims to create a self-sustaining agricultural ecosystem
that supports our restaurant operations and contributes to local food
security.

Objectives

e Sustainable Agriculture: Implement sustainable farming practices.
e Self-Sufficiency: Reduce reliance on external suppliers.

e Educational Hub: Create a learning environment for the community.
Key Components

e Crop Cultivation: Grow a variety of crops.

e Animal Husbandry: Expand rabbit, snail, and palm weevil farming.

e Resource Management: Implement efficientirrigation systems and
waste recycling processes.

Benefits

e Quality Control: Ensure a steady supply of high-quality ingredients.

e Cost Efficiency: Reduce costs associated with purchasing ingredients.

e Community Impact: Provide educational opportunities and support
local farmers.



11. Risk Management
Operational Risks

Mitigation: Implement standard operating procedures, conduct regular
training, and maintain contingency plans.

Financial Risks

Mitigation: Maintain healthy cash flow, secure insurance, and diversify
revenue streams.

Market Risks

Mitigation: Conduct continuous market research, adapt to changing
consumer preferences, and stay ahead of market trends.

Environmental Risks

Mitigation: Implement sustainable farming practices, reduce waste, and
promote eco-friendly operations.

Supply Chain Risks

Mitigation: Establish strong relationships with suppliers, diversify sourcing
channels, and implement robust logistics systems.

12. Conclusion

Chef Dawei Foods Ltd. is poised for significant growth and success, driven by
our commitment to quality, innovation, and sustainability. Our strategic focus
on integrating agriculture with restaurant operations, along with our
dedication to supporting local communities and promoting Cameroonian
cuisine, sets us apartin the culinary world. The new Makepe location and the



Integrated Farming project in Bonaberi represent exciting opportunities for
expansion and positive impact. With a solid financial plan, comprehensive
marketing strategies, and a strong organizational structure, we are well-
positioned to achieve our vision of becoming a leading name in the food
industry.

13. Appendix

Detailed Financial Projections

e 1 batch produces 800g of larvae.

e 1 kilogram of larvae is sold at 10,000 XAF.

e 1,000 batches will be set up, producing 800 kilograms of larvae
monthly.

e Costtosetup 1,000 batches: 10,000,000 XAF.

e Breeding pair sells at 1,000 XAF.

e 10,000 breeding pairs produced monthly: 5,000 sold to other farms,
5,000 used for reproduction.

o Fixed cost per batch: 2,500 XAF.

e Variable feeding cost per batch: 1,500 XAF.

e Construction cost: 5,000,000 XAF.

e Electricity: 5,000 XAF per month.

e Water: 15,000 XAF per month.

e Monthly salary for 4 workers: 70,000 XAF each.

1. Revenue Projections

Monthly Revenue:

e Total Production: 800 kg/month.



e Selling Price: 10,000 XAF/kg.
¢ Monthly Revenue = 800kgx10,000XAF/kg=8,000,000XAF
e Annual Revenue=8,000,000XAF/monthx12months=96,000,000XAF

2. Cost of Goods Sold (COGS)

Monthly COGS:

o Fixed Costs: 1,000 batches x 2,500 XAF/batch Divided by 12 months =
208333 XAF

e Variable Costs: 1,000 batches x 1,500 XAF/batch = 1,500,000 XAF

e Total Monthly COGS: 208, 333 XAF + 1,500,000 XAF = 1,708, 333 XAF

¢ Annual COGS=1, 708, 333 XAF/monthx12months=20, 499, 996 XAF

3. Operating Expenses

Monthly Operating Expenses:

e Electricity: 5,000 XAF

e Water: 15,000 XAF

e Salaries: 4 workers x 70,000 XAF/worker = 280,000 XAF

e Total Monthly Operating Expenses: 5,000 XAF + 15, 000 XAF + 280,000
XAF =300, 000 XAF.

e Total Annual Operating Expenses: 300, 000 XAF x 12 months =
3,600,000 XAF.

4. Initial Setup Costs

Setup Costs:

e Batch Setup: 10,000,000 XAF
e Construction: 5,000,000 XAF
e Total Initial Costs: 7otal Initial
Costs=10,000,000 XAF+5,000,000 XAF=15,000,000 XAF



5. Profit & Loss Statement

Monthly Gross Profit: Net Revenue - COGS

8,000,000XAF - 1,708, 333 XAF = 6,291,667 XAF

Monthly Net Profit: Net Profit=Gross Profit-Monthly Operating Expenses
6,291,667 XAF - 300, 000 XAF = 5,991,667 XAF

Annual Net Profit: Annual Net Profit=(Monthly Net Profitx12)—Initial Costs

Annual Net Profit=(5, 991, 667 XAF/monthx12) -15,000,000XAF Annual Net
Profit=71,900,004XAF-15,000,000XAF=56,900,004XAF

Summary

e Monthly Revenue: 8,000,000 XAF

e Monthly COGS: 1,708, 333 XAF

e Monthly Gross Profit: 6,291,667 XAF

e Monthly Operating Expenses: 300,000 XAF

e Monthly Net Profit: 5,991,667 XAF

e Annual Revenue: 96,000,000 XAF

e Annual COGS: 20,499,996 XAF

e Annual Operating Expenses: 3,600,000 XAF

e Annual Net Profit: 56,900,004 XAF (after deducting initial costs)
e 5-Year Revenue: 480,000,000 XAF

e 5-Year COGS: 102,499,980 XAF

e 5-Year Operating Expenses: 18,000,000 XAF

e 5-Year Net Profit: 284, 500, 020 XAF (after deducting initial costs)



SWOT Analysis

Strengths
o Innovative Product Line: Unique food products set us apart.
o Experienced Leadership: Extensive culinary expertise and media
presence.
o Sustainable Practices: Commitment to organic farming and
ethical sourcing.
o Strong Brand Recognition: Robust social media following and
community engagement.
Weaknesses
o Initial Investment Requirements: High upfront costs.
o Dependency on Local Agriculture: Fluctuations in local
agricultural output.
o Scalability Challenges: Ensuring consistent quality and service
as we expand.
Opportunities
o Growing Demand for Organic Food: Increasing consumer
preference for organic products.
o Expansion Potential: Opportunity to replicate our business
modelin other regions.
o Culinary Tourism: Attracting tourists and food enthusiasts.
Threats
o Economic Instability: Economic fluctuations in Cameroon and
globally.
o Competitive Market: High competition in the food industry.
o Supply Chain Disruptions: External factors such as weather
conditions or political instability.

Marketing Plan

Target Market



o Primary Market: High-end customers, food enthusiasts, and
individuals seeking organic and high-quality food products.
o Secondary Market: Local communities, tourists, and health-
conscious consumers.
Marketing Strategies
o Digital Marketing: Utilizing social media platforms, SEO, and
online advertising.
o Content Marketing: Creating engaging content, including
cooking tutorials, recipes, and behind-the-scenes videos.
o Partnerships: Collaborating with local farmers, culinary schools,
and food bloggers.
o Events and Promotions: Hosting cooking workshops, food
festivals, and special promotions.
Brand Positioning
o Quality: Emphasizing our commitment to high-quality ingredients
and exceptional culinary experiences.
o Sustainability: Highlighting our sustainable practices and
support for local agriculture.
o Innovation: Showcasing our unique and innovative food
products.
Customer Engagement
o Loyalty Programs: Implementing customer loyalty programs to
reward repeat customers and encourage referrals.
o Feedback and Reviews: Actively seeking customer feedback to
continuously improve our offerings.
o Community Involvement: Participating in community events and
supporting local initiatives.

Operational Plan

Restaurant Operations
o Staffing: Recruiting skilled chefs, waitstaff, and support staff.
o Training: Providing comprehensive training programs.



o Inventory Management: Implementing efficient inventory
management systems.
Agricultural Operations
o Crop Cultivation: Utilizing sustainable farming practices.
o Animal Husbandry: Expanding rabbit, snail, and palm weeuvil
farming operations.
o Resource Management: Implementing efficient irrigation
systems and waste recycling processes.
Supply Chain Management
o Sourcing: Establishing strong relationships with local farmers
and suppliers.
o Logistics: Implementing robust logistics and distribution
systems.
o Quality Control: Conducting regular quality control checks.

Organizational Structure

Leadership Team
o CEO: Agbor Davis Tabot, responsible for overall strategic
direction and vision.
o CO0O: Overseeing day-to-day operations and ensuring operational
efficiency.
o CFO: Managing financial planning, budgeting, and financial
reporting.
o CMO: Leading marketing and brand strategy.
Departmental Heads
Head Chef: Leading the culinary team.

O

Farm Manager: Overseeing agricultural operations.

o

Restaurant Manager: Managing restaurant operations.

O

Marketing Manager: Developing and executing marketing
strategies.
Support Staff

o Chefs and Kitchen Staff: Preparing and cooking food.



o Waitstaff and Service Staff: Providing exceptional customer
service.

o Farm Workers: Assisting with crop cultivation and animal
husbandry.

Risk Management Plan

Operational Risks
o Mitigation: Implementing standard operating procedures,
conducting regular training, and maintaining contingency plans.
Financial Risks
o Mitigation: Maintaining healthy cash flow, securing insurance,
and diversifying revenue streams.
Market Risks
o Mitigation: Conducting continuous market research, adapting to
changing consumer preferences, and staying ahead of market
trends.
Environmental Risks
o Mitigation: Implementing sustainable farming practices,
reducing waste, and promoting eco-friendly operations.
Supply Chain Risks
o Mitigation: Establishing strong relationships with suppliers,
diversifying sourcing channels, and implementing robust logistics
systems.

Implementation Timeline

Phase 1: Initial Setup (Months 1-6)
o Tasks: Setting up the Makepe location, breeding initial stocks,
planting crops, and renovating the restaurant building.
o Milestones: Completion of facility setup, initial crop planting,
and recruitment of key staff.
Phase 2: Expansion (Months 7-12)



o Tasks: Transferring stocks to Bonaberi, establishing
infrastructure, and scaling up agricultural operations.

o Milestones: Completion of infrastructure setup, expansion of
crop cultivation, and initiation of animal husbandry operations.

Phase 3: Full Operation (Months 13-24)

o Tasks: Fully integrating the Bonaberi project into operations,
optimizing restaurant management, and expanding marketing
efforts.

o Milestones: Achieving full operational capacity, increased
revenue generation, and enhanced brand visibility.

15. Business Plan Overview

Business Plan Overview

With an initial funding of 22,800,000 XAF, the business plan includes the
following key activities and goals:

¢ Running the Restaurant Smoothly: Ensuring the restaurant operations
are efficient and profitable.

e Kickstarting the Palm Weevil Larvae Production in Bonaberi:
Establishing the palm weevil production facility as a key revenue
stream.

Detailed Funding Allocation

Expense ltem | Amount (XAF) Details
Construction 5,000,000 Construction of a fence and a wooden
Costs house for palm weevil production
Batch Purchases 2,500,000 Purchase of batches for palm weevil
breeding




Tricycle 1,500,000 Purchase of a tricycle for transportation
Purchase and logistics
Delivery Bikes 800,000 Purchase of delivery bikes for
distributing products
Packaging 500,000 Procurement of packaging materials
Materials
Renovation of 3,000,000 Complete renovation of the Makepe
Makepe Facility facility to enhance operations
Operating 6,000,000 Funds allocated for operational
Capital expenses including salaries, utilities,
and other day-to-day costs
Miscellaneous 600,000 Reserved for unexpected expenses
Expenses
Borehole and 4,000,000 Installation of a borehole and irrigation
Irrigation systems to ensure a reliable water
Systems supply
Generator 1,000,000 Purchase of a generator for
uninterrupted power supply
Electricity 500,000 Installation of necessary electrical

Installations

systems

Total Funding Required: 22,800,000 XAF

Future Expansion and Revenue Utilization

Revenues generated from the restaurant and palm weevil larvae production
will be reinvested into the construction of cages for rabbits and snails, as well

as greenhouses. This will further diversify the business operations and

increase revenue streams.




Chef Dawei Foods Ltd. stands ready to embark on an exciting journey of
growth and innovation. By combining our passion for culinary excellence with
a commitment to sustainability and community engagement, we aim to make
a lasting impact on the food industry and the communities we serve. Our
strategic plans, detailed financial projections, and robust risk management
strategies ensure we are well-equipped to achieve our vision and mission.
With a strong leadership team and dedicated staff, we are poised to
transform the culinary landscape in Cameroon and beyond.
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