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1. Shawarma Stand Business Plan Sample
Shawarma stands provide convenient and budget-friendly meal options for people on the move, making them an excellent business venture. If you’re an aspiring entrepreneur looking to turn your shawarma stand idea into a successful reality, this article is here to help. We’ll provide you with a detailed
plan provides crucial information on market research, startup expenses, projected income, target customers, and marketing strategy. To achieve success in the shawarma stand business, dedication, and hard work are crucial. However, one of the first steps towards achieving that success is creating an effective business plan.
2. Executive Summary
Business overview.
Shawarma Food Factory is a new small business that focuses on serving Middle Eastern and Mediterranean street-style cuisine. At their restaurant, they offer a unique take on traditional shawarma sandwiches. They serve them with freshly made pitas, flavorful hummus, and delicious sauces. It’s a budget-friendly option that guarantees a satisfying meal.
They plan to offer various menu items throughout the day while keeping their core offerings the same. The food truck will be capable of catering to small to large events and will always prioritize quality ingredients and friendly customer service.
The company founders are cousins who have been in the kitchens of their respective countries for a number of years, creating the most delicious shawarma and Mediterranean menu items.
Through their innovative skills and culinary passion, they have crafted a distinctive concept that is certain to delight their customers. At Shawarma Food Factory, our customer base is diverse and includes local residents, tourists, students, and members of the business community like yourself.
Shawarma Food Factory offers a culinary delight for food lovers, with its affordable prices, streamlined menu, and catering options. Shawarma Food Factory was created by founders who possess extensive knowledge and experience in the culinary arts. Their strategic locations and loyal customer base provide a strong foundation for this exciting new venture, allowing them to share their passion for food with everyone.
The Shawarma Food Factory is a rising business that offers tasty and nutritious street-style shawarma sandwiches, along with hummus and various sauces, all delivered straight to customers. The services of the fast food restaurant business plan include:
	Serving freshly-made pitas, hummus, and sauces with shawarma sandwiches
	Catering to small to large events
	Vast array of diverse menu items
	Creative presentation of traditional Middle Eastern and Mediterranean cuisine
	An inexpensive yet satisfying meal
	Friendly customer service
	Quality ingredients
	Ease of access to the food truck
	Low start-up costs
	Efficient menu
	Ability to cater to large and small events

Customer Focus
Their main focus is on providing delectable food made with fresh ingredients, along with attentive and friendly customer service.
Their mission goes beyond simply offering a convenient spot to grab a quick bite. They aim to provide their customers with an unforgettable experience.
Their commitment to providing high-quality food has made them a beloved choice in the local community for their fresh, delicious, and reasonably priced menu options.
They highly prioritize communication and make efforts to engage with customers through their various social media platforms.
Management Team
Both individuals have a deep passion for cuisine from their own countries and have spent numerous years honing their skills in the kitchen.
With extensive experience in the restaurant industry, Mordechai takes charge of customer service and menu development.
Both owners of the business recognize that strong and effective management is crucial for success. They understand that to deliver quality food and provide impeccable customer service, a dedicated focus is required.
Their aim is to establish solid connections with both customers and local businesses, ultimately contributing to the growth of their business.
The Shawarma Food Factory management team is dedicated and committed, positioning them to thrive in the local food industry.

Success Factors
Shawarma Food Factory has a few key elements to ensure success: using quality ingredients, offering an efficient menu, and delivering a great customer experience.
In the sandwich shop business plan , the high-quality shawarma sandwiches and other items are made with fresh ingredients and sauces while keeping the pricing reasonable. This is a key factor in attracting customers. Their efficient menu means that customers do not have to wait long for their orders.
In addition to the food quality, Shawarma food delivery business plan also emphasizes customer service. Customers must be given a good experience every time they visit the food truck. This ranges from polite service to a clean eating area. The goal is to form relationships with their customers and get them to come back on a regular basis.
To ensure success in the catering division, Shawarma Food Factory will focus on providing good food and experienced staff who can handle large event orders and create an elegant setup. They will focus on providing excellent quality, efficient service, and a diversity of menu items.
Finally, to ensure success, Shawarma Food Factory will market its business using word-of-mouth, flyers, social media, and traditional methods. They will use customer feedback to refine their services and continuously improve their menu and customer service.
Financial Highlights
The estimated financials for shawarma business plan sample’s 1st year of operations are as follows:
	Start-up Costs: $15,000 (includes food truck lease, permits, equipment, supplies, etc.)
	Revenue: $200,000 (assumes 300 customers per day)
	Gross Profit: $172,000
	Operating Expenses: $28,000 (employee wages, insurance, etc.)
	Net Profit: $144,000 ($12,000 per month)

3. Company Overview
Who is shawarma food factory shawarma restaurant.
The company was founded by cousins Pepe and Mordechai with the goal of sharing their passion for food with a wider audience in an innovative way. Their menu is centered around using fresh ingredients and incorporating creative variations into traditional shawarma sandwiches.
Shawarma Food Factory attracts a diverse customer base, ranging from local residents and tourists to students and members of the business community.
Shawarma Food Factory offers several advantages. They pride themselves on using only high-quality ingredients, ensuring that every dish is made with care and attention. Their menu boasts a wide range of options, allowing customers to indulge in a variety of delicious Middle Eastern and Mediterranean dishes. The presentation of their food is also creatively done, adding an extra touch to the
The company’s aims to offer customers a distinctive experience that celebrates their culture and the organization’s deep passion for food.
Furthermore, their efficient menu and catering services provide an added benefit for customers seeking a prompt and satisfying dining experience.
Shawarma Food Factory is poised to leave a lasting impact in the local food industry, thanks to its seasoned management team and high-quality ingredients.
Shawarma Food Factory Shawarma Restaurant History
Shawarma Food Factory is founded by two cousins, Pepe and Mordechai, who both have a passion for food from their respective countries.
The original concept of Shawarma Food Factory had been circulating among the cousins since 2011, but it took them almost 10 years to bring their dream to fruition. They decided to leverage their expertise and establish a business that could provide customers with a distinctive experience.
The concept of the Shawarma Food Factory was created with a mission to introduce customers to delectable and nutritious street-style shawarma sandwiches, accompanied by flavorful hummus and sauces.
They began their business by renting a food truck, identifying strategic locations, and recruiting staff to assist them in launching their venture.
They meticulously planned for months and finally opened their business in prime locations throughout the city of New York.
Thanks to their dedicated customers and exceptional customer service, Shawarma Food Factory has gained popularity among food enthusiasts seeking a satisfying meal.
4. Industry Analysis
The demand for convenient and fast meals has resulted in a surge of Shawarma operators, with over 300 establishments now found across North America.
As the popularity of Shawarma continues to rise, so does the competition among establishments offering this delicious food item. The demand for Shawarma has created a highly competitive market for vendors and
Despite the challenges in the food delivery industry , there are still numerous opportunities for larger operators to capitalize on business opportunities. This includes expanding their coverage in local communities and specifically targeting more affluent areas.
In 2021, the fast-casual market worldwide was valued at USD 553.20 Million. It is predicted to reach a value of USD 838.81 Million by 2030, with a projected compound annual growth rate (CAGR) of 6.10% from 2023 to
Shawarma restaurants, among others serving quick and casual food options, play a significant role in the expanding fast-casual dining industry.
Source: https://www.verifiedmarketresearch.com/product/shawarma-machines-market/
The primary market for a shawarma restaurant business plan is the growing fast-casual dining segment, with an emphasis on fresh, affordable, and convenient options. As our lives become busier, convenience has become a top priority for consumers. Many individuals are seeking quick and on-the-go options to meet their needs efficiently.
Shawarma has become more than just a quick dining option. It has expanded its reach to include lunch, dinner, and even catering services.
In addition, shawarma vendors are tapping into the widespread use of food delivery platforms like DoorDash and Uber Eats to expand their customer base even further.
5. Customer Analysis
Demographic profile of target market.
The target market for this food truck start up business plan pdf is individuals ages 16-34 from the Middle East, particularly in Saudi Arabia. This group is characterized by a relatively high disposable income, primarily due to increased job opportunities and a willingness to spend on fast casual meals. Within this demographic, available cultural knowledge of traditional shawarma and Mediterranean cuisine is relatively high, making it a natural choice for mid-day meals and social gatherings. In addition, this demographic will be looking for shawarma that is both convenient and reasonably priced.
Customer Segmentation
The target customers for the donut shop business plan will fall into the following two segments:
	Business Professionals: This segment is comprised of individuals aged 16-34 who have a high disposable income and are able to spend more on meals outside of their homes. They prefer convenience and a quick meal, which traditional shawarma provides.
	Social Gatherings: This segment includes individuals from all age groups interested in traditional shawarma and Mediterranean cuisine for social gatherings and special occasions. They are looking for an affordable and delicious meal to share with friends and family.

6. Competitive Analysis
Direct and Indirect Competitors
Direct competitors:
	Ali Baba: A popular Middle Eastern restaurant in the city that offers high-quality shawarma dishes.
	Spice Garden: A small chain of fast-food restaurants that specializes in Middle Eastern cuisine.
	The Shawarma Shack: A popular local fast-food spot for shawarma dishes.

Indirect competitors:
	Subway: A fast-food restaurant that specializes in sandwiches and subs.
	McDonald’s: A well-known fast-food chain that offers burgers, fries, and other fast food.
	Pizza Hut: A popular chain that offers pizza and other Italian-style dishes.

Competitive Advantage
The proposed shawarma business plan has a competitive advantage in providing fast and flavorful shawarma dishes at an affordable price. By using top-notch ingredients and offering unique flavors, the business can build a loyal customer base in the local market. Moreover, the business can set itself apart by creating a distinctive atmosphere, delivering excellent customer service, and offering special discounts and promotions.
7. Marketing Plan
The marketing plan for the food truck start-up incorporates several strategies to connect with potential customers. The main objectives are to build brand recognition, promote awareness of the new Shawarma business concept, and generate interest in the products offered.
Promotions Strategy
	Branding: The brand identity and logo representing the Shawarma business plan and its mission will be discussed in detail. Furthermore, a website will be developed to provide detailed information about the shawarma business plan, including product details, locations, and contact information.
	Social Media: The profiles will be created on popular social media platforms like Facebook, Twitter, Instagram, and Snapchat to promote the shawarma business. Through these platforms, we will share mouthwatering recipes, engage with customers, and drive more sales while building strong relationships with our audience.
	Advertising: Paid advertising platforms like Google Ads and Facebook Ads will be used to increase visibility and reach more potential customers.
	Promotions and Events: Promotional events and contests will be organized to increase brand awareness, and special discounts or promotions will be offered to loyal customers.
	Partnerships: Strategic partnerships with other food businesses or organizations will be formed to jointly promote the Shawarma business plan and share products with each other’s customers.
	Public Relations: Relationships will be built with local media outlets such as newspapers, magazines, and radio programs to spread the word about the shawarma business plan.

The pricing strategy for the products will blend value-based and cost-plus pricing. This means that the prices offered will be competitive while providing excellent value for customers’ money. The determination of prices will primarily take into account factors like ingredient costs, overhead expenses, and other financial considerations. Special discounts or promotions will also be offered to loyal customers to encourage them to continue doing business with the shawarma establishment.
8. Operations Plan
Operation functions.
This chicken shawarma business plan will have a range of operational functions in order to operate efficiently and effectively.
	Food Preparation and Serving: This store will have a designated area for food preparation and serving. Customers will be served in a line or a cafeteria style of service, depending on the order size and customer demand. The team will follow safety standards to ensure the quality of food.
	Cooking: The store will have a dedicated team of cooks trained to cook Shawarma. The cooking process can vary from charcoal-grilled to frying, and all ingredients will be freshly sourced from local vendors.
	Order Taking and Processing: A cashier will take orders from customers at the counter. The cashier must be knowledgeable about the ingredients used in the Shawarma they are serving. The cashier will be responsible for processing payments and ensuring that all orders are accurate.
	Inventory management: This store will have a designated area for maintaining inventory, including all ingredients necessary for the preparation of Shawarma. The team will have a system for keeping track of the ingredients, and stock levels will be monitored on a regular basis.
	Marketing: This store will have a marketing strategy in place to promote their products. This will include traditional and digital marketing strategies, including discounts and promotions on social media.
	Customer service: The team will have customer service staff to ensure that all customers are satisfied with their visit. They will be trained in how to deal with any customer queries and will strive to provide a pleasant experience for all customers.
	Mar 2024: Shop will be open and operational
	April 2024: Get necessary permits and licenses from the local government
	May 2024: Start advertising on social media
	June 2024: Launch website and create online ordering system
	July 2024: Launch promotional campaigns
	August 2024: Start catering services
	October 2024: Implement loyalty program for returning customers

9. Management Team
The management team of how to start a shawarma business plan consists of the following individuals:
	Head Chef: Responsible for preparing all the shawarma dishes, including marinades, sauces, spices, and vegetables.
	Kitchen Manager: Responsible for ensuring that the daily operations of the kitchen run smoothly and efficiently while still ensuring the quality of the food being produced.
	Business Manager: Responsible for the financial performance of the business, including budgeting, financial forecasting, and analysis.
	Food Safety Officer: Responsible for ensuring that all food safety requirements are maintained at all times in the kitchen.
	Sales Manager: Responsible for managing and overseeing the sales and distribution of the restaurant’s menu items.

10. Financial Plan
The financial plan for starting a shawarma business serves as the basis for keeping the business running. The main purpose of this plan is to provide a roadmap that will guide our day-to-day activities and ensure our long-term success.
Key Revenue & Costs
The key revenue and costs for the shawarma business equipment include raw materials, labor costs, overhead costs, and marketing costs.
	Raw Materials: The cost of raw materials that our business will require to create and distribute our shawarma products are estimated at $1000/month.
	Labour Costs: Our estimated labor costs include wages, benefits, and any other necessary labor-related expenses. We estimate that this will total $3000/month.
	Overhead Costs: This includes rent, utilities, and other expenses necessary to run the business. We estimate this will total $2000/month.
	Marketing Costs: This includes any marketing and advertising campaigns that are needed to create and promote our products to the public. We estimate that this will total $1500/month.

Funding Requirements and Use of Funds
Funding Requirements
The estimated expenses for the shawarma business plan will be approximately $7500 per month. To cover the expenses we will need to secure a line of credit of $90,000.
Use of Funds
The funds will cover various expenses including raw materials, labor costs, overhead costs, and marketing. Additionally, they will be allocated for purchasing business equipment and obtaining necessary licenses or permits. The remaining funds will be utilized to expand our business operations and introduce new shawarma products.
Key Assumptions
	The shawarma franchise is anticipated to have a minimum demand of 500 customers per month.
	A variety of online and print marketing methods will be used to promote the shawarma business.
	A line of credit of $90,000 will be secured to cover the cost of expenses.
	A cost-effective approach will be maintained when purchasing raw materials and managing labor costs to ensure healthy profit margins.
	The shawarma business plan is expected to experience a growth rate of 20% in the first 6 months and a growth rate of 5% thereafter.

Financial Projections
All tables in Shawarma Business Plan Sample PDF.
11. Let OGS Capital Help You Fuel Your Shawarma Business Plan with Expert Assistance
OGS Capital has a team of seasoned professionals who possess extensive knowledge about the food industry, including the trends that impact shawarma businesses and the key elements of successful shawarma companies.
Our team of experienced consultants specializes in crafting thorough and dynamic business plans specifically tailored for shawarma restaurants. Whether you’re planning a small mobile food venture or a large-scale franchise operation, we have the expertise to create a comprehensive plan that meets your unique needs.
Whether you’re starting from the beginning or seeking to enhance an existing plan, OGS Capital possesses the expertise and industry insight necessary to deliver the desired outcomes.
OGS Capital prioritizes the development of personalized solutions that cater to the specific requirements of every client.
Our business plan templates are specifically designed for shawarma businesses and cover all the essential areas, including financial projections, marketing strategies, human resources plans, and operations and risk management.
Q. How good is the shawarma business? The shawarma business has the potential to be highly profitable, depending on factors such as location, marketing strategy, food quality, and other determinants. Additionally, it offers a relatively simple setup process, which attracts many aspiring entrepreneurs. When managed effectively, this venture can lead to years of successful operation.
Q. What is the market size of the shawarma business in the USA? The size of the Shawarma market in the United States is valued at roughly USD 1.5 billion, according to industry estimates. Verified market research indicates that the Shawarma Machines Market size was valued at USD 553.20 Million in 2021 and is projected to reach USD 838.81 Million by 2030, growing at a CAGR of 6.10% from 2023 to 2030.
Download Shawarma Business Plan Sample in PDF
OGSCapital’s team has assisted thousands of entrepreneurs with top-rate business plan development, consultancy and analysis. They’ve helped thousands of SME owners secure more than $1.5 billion in funding, and they can do the same for you.
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Sample Shawarma Stand Business Plan
Shawarma stand business plan pdf sample.
Are you interested in starting a shawarma business?
Being among the most lucrative businesses, it is required and necessary that a good business plan should be put in place for a successful business.
This post is basically for those who do not have adequate knowledge of how a business plan should be written, therefore, the business sample given in this post will cover all areas of writing a business plan that will help others entrepreneurs in writing theirs.
Here is a sample business plan for starting a shawarma stand.
BUSINESS NAME: Israeli Connection Shawarma Bar
	Executive Summary
	Product Services
	Vision Statement
	Mission Statement
	Business Structure
	Market Analysis
	Sources of Income
	Payment options

EXECUTIVE SUMMARY
Israeli Connection Shawarma Bar is a registered and well standard Shawarma bar business that will be located in Salem, Oregon which happens to be one of the busiest roads in Oregon.
Israeli Connection Shawarma Bar has been able to lease a big facility along a good road that is suitable with the kind of shawarma bar we want to launch and put in place. This facility is located directly opposite the biggest residential area in Oregon.
Israeli Connection Shawarma Bar will involve in the production and distribution of several wide varieties of Shawarma and also pizzas , soft drinks, and coffee to Oregon residents and other customers. We will also engage in home deliveries when our customers want our products to be delivered to them within the city.
There are many Shawarma stands in Salem-Oregon whether large or small which we are aware of and that is why we have resources and time on conducting thorough market survey and feasibility studies so we can offer better products and services than our competitors.
There is self-service option and home delivery for our customers and also there are several payment options in our outlets.
The customer care of Israeli Connection Shawarma Bar’s customer care and service is second to none in the whole of Salem-Oregon. This is because we know that our customers are the reason why the business is in existence and that is why we go the extra mile in satisfying our customers and being loyal to them.
Israeli Connection Shawarma Bar has a CRM software that enable us have a one on one relationship with our customers no matter their number. We are determined to ensure that our customers receive first class treatment in any of our outlets visited by them. And we will also ensure that our customers are involved when making business decisions that affect them directly.
Apart from the fact that we will offer a service where customers can come to our Shawarma bar to make purchase, we will also put the trend in restaurant business into consideration and provide an online bar where our customers can place their order and where they want it to be delivered to which can either be their house or anywhere within Salem-Oregon.
Israeli Connection Shawarma Bar is a family business owned by Shannon Abraham and his immediate family. Although, the business will be launched with only one outlet in Salem-Oregon, there is plan to open more Shawarma bars within Oregon and other cities in the United States of America in the nearest future.
PRODUCT SERVICES
Israeli Connection Shawarma Bar is in the fast food/restaurant industry focusing on Shawarma stand business to make profits by ensuring that wide varieties of Shawarma, pizza, and sandwiches are provided for customers. The following products and services are the offerings of Israeli Connection Shawarma Bar to customers:
 Shawarma  Submarine sandwiches  Pizzas  Coffee  Salads  Varieties of Sandwich (Turkey, Veggie Delite, Veggie Patty, Chicken, Chicken Pizziola, Chicken Teriyaki, Chicken Tikka, Chipotle Chicken, Ham, Italian B.M.T., Meatball Marinara, Roasted Chicken, Spicy Italian, Steak & Cheese)  Soft Drinks
VISION STATEMENT
Our sole vision at Israeli Connection Shawarma Bar is to become the most sought after and leading Shawarma bar in Salem-Oregon and establish a one stop Shawarma stand in Oregon and other cities.
MISSION STATEMENT
Our mission is to establish a Shawarma business that will offer wide varieties of Shawarma, pizza, sandwich, and coffee at affordable prices to customers in Oregon and other cities where we intend opening several branches.
BUSINESS STRUCTURE
Although, Israeli Connection Shawarma Bar might not be the biggest Shawarma bar in the food industry but we intend in having a well-structured and standard business that surpasses all and won’t be like the normal around the corner business.
In doing this, we will ensure that we hire well competent, honest, customer centric, hardworking and qualified people to fill the following posts to help boost the success of the business and shareholders:
 Chief Executive Officer (Owner)  Restaurant Manager  Human Resources and Admin Manager  Shawarma, Sandwich Maker and Pizzeria  Sales and Marketing Manager  Information Technologist  Accountants / Cashiers  Waiter / Waitress  Van Drivers / Deliverers  Cleaners
The positions listed above all have their different roles to perform and responsibilities to fulfill.
MARKET ANALYSIS
Market Trends: In this age where there is dispensation of the online community, it will do one’s business a lot of favour if you have an online presence. Blogging constantly and frequently about Shawarma will make people see you as an expert in your business.
Publicity can also be done on social media such as Instagram, Facebook, Twitter and so on. An online bar can also be opened for customers to order online which must be backed up by an efficient and effective home delivery service.
Target Market: Israeli Connection Shawarma Bar is positioned to offer services to the residents of Salem-Oregon and other cities where we will have outlets. Also, we are in business to offer services to the following set of people:
• Event Planners • Tourists • Corporate Organizations • Households • Schools • Sports Men and Women • Students
SOURCES OF INCOME
Israeli Connection Shawarma Bar is in the restaurant industry to maximize profits and achieve our business goals and objectives by retailing the following products to residents at affordable prices:
• Shawarma • Submarine Sandwiches • Pizzas • Salads • Coffee • Varieties of Sandwich (Turkey, Veggie Delite, Veggie Patty, Chicken, Chicken Pizziola, Chicken Teriyaki, Chicken Tikka, Chipotle Chicken, Ham, Italian B.M.T., Meatball Marinara, Roasted Chicken, Spicy Italian, Steak & Cheese) • Soft drinks
PAYMENT OPTIONS
The payment policy adopted by Israeli Connection Shawarma Bar is all inclusive because we are aware that customers always prefer several different payment options as it suits them and we will also abide by the financial rules stated by the United States of America at the same time.
The following are the payment options that will be made available to customers:
• bank transfer • cash • POS machines • online bank transfer • check • bank draft
Our bank account number and promotional materials will be made available on our website. Thanks in advance for sharing this sample shawarma business plan.
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How To Write a Business Plan for Middle Eastern Shawarma Stand in 9 Steps: Checklist
By alex ryzhkov, resources on middle eastern shawarma stand.
	Financial Model
	Business Plan
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Are you looking to start your own Middle Eastern shawarma stand in the US? You're in luck! The mobile food truck and pop-up stand model is thriving, offering flexibility, reduced costs, and access to a wide range of customers. In this blog post, we'll guide you through nine essential steps to help you write a successful business plan for your shawarma stand.
According to recent industry reports, the Middle Eastern food market in the US is experiencing significant growth, with an estimated value of over $1.5 billion. Middle Eastern cuisine, including the beloved shawarma, has become increasingly popular among Americans, presenting a unique and lucrative opportunity for aspiring entrepreneurs.
Step 1: Research the market and target audience
Before diving into your business plan, it's important to thoroughly research the Middle Eastern food market and identify your target audience. Understand their preferences, dietary restrictions, and cultural influences to tailor your offerings and marketing strategies accordingly.
Step 2: Identify the location for the shawarma stand
Location plays a crucial role in the success of your shawarma stand. Consider high foot traffic areas, popular events, and festivals, as well as potential partnerships with local breweries or outdoor venues for a memorable dining experience.
Step 3: Conduct competitor analysis
Analyze your competition to identify their strengths, weaknesses, and unique selling points. Differentiate your shawarma stand by offering a unique value proposition that sets you apart from the competition.
Step 4: Determine the startup costs and create a budget
Calculate the necessary startup costs, including equipment, inventory, licensing fees, and marketing expenses. Create a comprehensive budget plan to ensure financial stability and a clear understanding of your investment requirements.
Step 5: Develop a unique value proposition
Create a compelling value proposition for your shawarma stand, highlighting what makes your business special and desirable to customers. Whether it's unique flavors, locally sourced ingredients, or exceptional customer service, clearly articulate your unique selling points.
Step 6: Create a menu and sourcing plan
Design a menu offering a variety of shawarma options, side dishes, and beverage pairings to cater to different tastes and dietary preferences. Develop a sourcing plan to ensure the availability of fresh, high-quality ingredients.
Step 7: Establish relationships with suppliers
Identify and establish relationships with reliable suppliers who can consistently provide the necessary ingredients and resources for your shawarma stand. Build strong partnerships to ensure product quality and timely deliveries.
Step 8: Consider necessary permits and licenses
Research and obtain the necessary permits and licenses required to operate a food truck or pop-up stand in your area. This includes health and safety regulations, food handling certifications, and any specific permits for serving alcohol if applicable.
Step 9: Define marketing and promotional strategies
Create a comprehensive marketing plan to generate awareness and attract customers to your shawarma stand. Utilize social media, local advertisements, partnerships, and targeted promotions to reach your target audience effectively.
By following these nine steps, you'll be well on your way to writing a solid business plan for your Middle Eastern shawarma stand. Don't miss out on the thriving market and the opportunity to offer a unique and delicious dining experience to shawarma enthusiasts.
Research The Market And Target Audience
When starting any business, it is crucial to conduct thorough research to understand the market and identify your target audience. This step is no different when it comes to opening a Middle Eastern shawarma stand. Here are some key considerations to keep in mind:
	Demographics: Begin by analyzing the demographics of the area where you plan to operate your shawarma stand. Look into factors such as age groups, cultural diversity, and income levels. This information will help you tailor your menu and marketing strategies to appeal to your target audience.
	Competition: Research existing Middle Eastern food businesses in the area. Identifying your competition will give you insights into what is already available and help you find ways to differentiate yourself. Study their menus, pricing, branding, and customer reviews to understand their strengths and weaknesses.
	Consumer Trends: Stay up to date with the latest food trends and preferences. Pay attention to what customers are looking for in terms of taste, quality, health-conscious options, and unique dining experiences. This knowledge will help you adapt and tailor your menu to meet these demands.
	Market Demand: Assess the demand for Middle Eastern cuisine in your target market. Look for indicators such as the number of similar establishments in the area, the popularity of Middle Eastern cuisine at local events, and feedback from potential customers. Understanding the market demand will inform your decision-making process and help you determine the feasibility of your shawarma stand.

Tips for conducting market research:
	Utilize online resources, such as industry reports, consumer surveys, and food forums, to gather insights on the Middle Eastern food market.
	Consider conducting surveys or focus groups to gather direct feedback from potential customers.
	Visit local food festivals, events, and markets to observe customer preferences and behavior.
	Engage with the local community by attending cultural events and networking with individuals who have knowledge of Middle Eastern cuisine.

By conducting thorough market research and understanding your target audience, you will be equipped with the knowledge needed to make informed decisions and tailor your business plan to meet the demands of your potential customers.
Identify The Location For The Shawarma Stand
Choosing the right location for your Middle Eastern shawarma stand is crucial for the success of your business. Consider the following factors to help guide your decision:
	Foot Traffic: Look for areas with high foot traffic, such as downtown areas, parks, or busy streets. This will ensure that your shawarma stand receives maximum visibility and exposure to potential customers.
	Proximity to Events and Festivals: Consider locating your stand near popular events and festivals where there is a higher likelihood of attracting hungry attendees. This will provide ample opportunities for your shawarma stand to be featured at these gatherings.
	Accessibility: Ensure that your chosen location is easily accessible for both pedestrians and vehicles. This will make it convenient for customers to reach your stand and increase the chances of repeat visits.
	Complementary Businesses: Look for locations near complementary businesses, such as breweries, outdoor venues, or popular food and retail establishments. This can create strategic partnerships and cross-promotional opportunities to attract a wider customer base.
	Local Demographics: Understand the demographics of the area where you plan to set up your shawarma stand. This will help you tailor your menu, pricing, and marketing strategies to cater to the preferences of the local population.

Consider These Tips When Identifying the Location:
	Conduct thorough research on the target area and its local businesses to understand the potential demand for Middle Eastern cuisine.
	Visit the potential locations during different times of the day to assess the foot traffic and overall ambiance.
	Connect with local event organizers and explore partnership opportunities to secure prime spots during festivals and events.
	Ensure there are no major competitors operating in close proximity to your desired location.
	Consider leasing agreements, permits, and zoning regulations specific to the chosen location before finalizing your decision.

By carefully evaluating these factors and considering the provided tips, you can confidently select a location that will maximize the visibility and profitability of your Middle Eastern shawarma stand.
Conduct Competitor Analysis
Conducting a thorough competitor analysis is essential for the success of your Middle Eastern shawarma stand. It allows you to understand the competitive landscape, identify gaps in the market, and develop strategies to differentiate your business. Here are a few important steps to consider when conducting competitor analysis:
1. Identify your direct competitors: Make a list of other Middle Eastern food trucks, pop-up stands, or restaurants in your target area that offer shawarma or similar cuisine. Visit their websites, social media pages, or physical locations to gather information about their menus, pricing, branding, and customer reviews.
2. Analyze their strengths and weaknesses: Assess what makes your competitors successful and where they might fall short. Look for aspects such as the quality of their ingredients, customer service, ambiance, pricing, and any unique value propositions they offer. Identifying their strengths and weaknesses will help you find opportunities to differentiate your shawarma stand.
3. Consider their target audience: Understand who your competitors are targeting and the specific demographics they cater to. This will help you determine if there is a particular niche or segment of the market that is being underserved and can be your opportunity to capture additional customers.
4. Determine market trends: Keep an eye on the latest trends in the Middle Eastern food industry and observe how your competitors are adapting to them. This could include menu innovations, use of technology for online ordering and delivery, or participating in popular food events. By staying informed, you can identify gaps in the market and discover ways to stay ahead of your competitors.
Tips for conducting competitor analysis:
	Visit your competitors' physical locations to observe their operations and customer experience.
	Try their shawarma and other menu items to assess the quality and flavor.
	Engage with their customers or read online reviews to gain insights into their strengths and weaknesses.
	Subscribe to industry newsletters or follow food influencers to stay updated on the latest trends.
	Regularly revisit your competitor analysis to stay current and adapt your strategies accordingly.

By conducting a comprehensive competitor analysis, you will be equipped with valuable insights to refine your business plan, differentiate your shawarma stand, and develop strategies that give you a competitive edge in the market.
Determine The Startup Costs And Create A Budget
One of the crucial steps in starting a Middle Eastern shawarma stand is determining the startup costs and creating a budget. This will help you understand how much capital is required to get your business up and running and ensure you have a clear financial plan in place.
First, make a comprehensive list of all the expenses you will incur when starting your shawarma stand. This may include purchasing or leasing a food truck or pop-up stand, kitchen equipment, utensils, and ingredients. Don't forget to account for any permits or licenses you may need to obtain from the local government.
To create a realistic budget, research the prices of all the required items and services. Get quotes from different vendors and suppliers to ensure you are getting the best deals. It is also necessary to factor in any ongoing expenses, such as staff wages, marketing costs, and vehicle maintenance.
After calculating all your expenses, determine how much capital you currently have available. Assess whether additional financing is required and explore different funding options, such as loans or investors.
Once you have determined your startup costs and created a budget, it is essential to stick to it diligently. Good financial planning and budgeting will help you manage your resources effectively and ensure the success and sustainability of your Middle Eastern shawarma stand.
Develop A Unique Value Proposition
When developing a business plan for your Middle Eastern shawarma stand, it's crucial to develop a unique value proposition that sets your business apart from the competition. Your value proposition is what will attract customers and make them choose your shawarma stand over others.
Here are some important steps to consider when creating your unique value proposition:
	Identify what sets you apart: Take time to analyze the market and your competitors to determine what makes your shawarma stand unique. Is it the quality of your ingredients, the delicious flavors you offer, or the exceptional customer service you provide? Understanding your strengths will help you position your business effectively.
	Highlight your authentic Middle Eastern cuisine: Middle Eastern cuisine has gained popularity worldwide, and customers are often looking for authentic flavors. Emphasize the traditional recipes, cooking techniques, and ingredients that differentiate your shawarma stand from others.
	Showcase your commitment to quality: Quality is a key factor in attracting and retaining customers. Whether it's using fresh, locally sourced ingredients or preparing each shawarma with care and attention to detail, emphasize your commitment to providing a superior dining experience.
	Promote your unique offerings: In addition to traditional shawarmas, consider offering innovative and creative variations that cater to different dietary preferences or incorporate local flavors. This not only sets you apart but also appeals to a wider range of customers.
	Conduct market research to understand what customers value the most in Middle Eastern cuisine and integrate those elements into your value proposition.
	Ensure consistency in delivering your unique value proposition across all aspects of your shawarma stand, from the food to the branding to the overall customer experience.
	Continuously assess and refine your unique value proposition as customer preferences and market trends change.

Create A Menu And Sourcing Plan
One of the crucial elements of running a successful Middle Eastern shawarma stand is creating a menu that appeals to your target audience and showcases the unique flavors of the cuisine. Start by researching traditional shawarma recipes and exploring different flavor combinations that can set your menu apart from competitors. Consider incorporating local and seasonal ingredients to add a fresh twist to your offerings.
When it comes to sourcing ingredients, strive for quality and authenticity. Look for suppliers who can provide the essential components of a shawarma, such as high-quality meats, fresh vegetables, and authentic Middle Eastern spices. Building strong relationships with reliable suppliers is essential for ensuring consistent quality and availability of ingredients.
Tips for creating a standout menu:
	Offer a variety of protein options: Consider including popular choices like chicken, beef, and lamb, along with vegetarian options such as falafel or grilled vegetables.
	Provide a range of flavors: Experiment with different marinades, seasonings, and sauces to offer a diverse selection of flavors that cater to different preferences.
	Offer customizable options: Allow customers to personalize their shawarma by offering a variety of toppings, sauces, and sides.
	Consider dietary restrictions: Include options for customers with dietary restrictions or allergies, such as gluten-free bread or dairy-free sauces.
	Highlight specialty items: Showcase unique Middle Eastern dishes or traditional desserts to add a touch of authenticity and intrigue to your menu.

Once you have finalized your menu, create visually appealing and easy-to-read signage or menu boards that clearly display your offerings. Consider providing brief descriptions of each item to entice customers and help them make informed choices. Regularly review and refresh your menu based on customer feedback and market trends to keep it exciting and relevant.
A well-crafted menu, combined with a sourcing plan that prioritizes quality ingredients, is key to attracting customers and setting your Middle Eastern shawarma stand apart from the competition. With a delicious and diverse menu, you'll be well on your way to success in the mobile food industry.
Establish Relationships With Suppliers
One of the key aspects of running a successful Middle Eastern shawarma stand is establishing strong relationships with suppliers. This ensures that you have a consistent supply of high-quality ingredients at competitive prices. Here are some essential steps to consider:
	Research and identify potential suppliers: Begin by researching and identifying potential suppliers who can provide you with the necessary ingredients for your shawarma stand. Look for suppliers who offer fresh and authentic Middle Eastern ingredients that align with the quality you want to provide to your customers.
	Request samples: Once you have identified potential suppliers, reach out to them and request samples of their products. This will allow you to assess the quality and taste of their ingredients, helping you make an informed decision.
	Negotiate pricing and terms: Once you have selected your preferred suppliers, engage in negotiations to determine pricing, payment terms, and delivery schedules. Consider factors such as bulk discounts, consistent availability, and flexibility in adjusting orders based on your sales volume.
	Build a mutually beneficial relationship: It is important to build a relationship of trust and open communication with your suppliers. Maintain regular contact, provide feedback on product quality and delivery, and address any concerns or issues promptly. This will help establish a mutually beneficial partnership that can contribute to the long-term success of your shawarma stand.
	Diversify your supplier base: To minimize the risks associated with relying on a single supplier, consider diversifying your supplier base. Having multiple suppliers for critical ingredients can help ensure a steady supply even in case of unforeseen circumstances such as supplier shortages or disruptions in the market.
	Stay updated on market trends: Keep up-to-date with the latest market trends and new products in the industry. This will allow you to adapt your menu offerings and explore new ingredients that can enhance the quality and appeal of your shawarma stand.
	Attend industry trade shows and food exhibitions to network with potential suppliers and stay informed about the latest products and trends.
	Establish a good credit history with suppliers by making timely payments. This can help you negotiate better pricing and terms in the future.
	Regularly review your supplier relationships and explore opportunities for cost savings or improvements in quality.

Consider Necessary Permits and Licenses
Operating a Middle Eastern shawarma stand requires compliance with various legal requirements, including permits and licenses. Ensuring that you have all the necessary paperwork in place is crucial for a smooth and legal operation. Here are some important permits and licenses to consider:
	Food Service License: Before operating a food business, you will need to obtain a food service license from the local health department. This license demonstrates that you comply with the health and safety regulations required for food handling and preparation.
	Mobile Food Vendor Permit: If you plan to operate a food truck or a pop-up stand, you may need to obtain a mobile food vendor permit. This permit allows you to sell food from a mobile unit and may have specific requirements such as inspections, parking restrictions, and location limitations. Contact your local city or county government office to determine the specific requirements and obtain the necessary permits.
	Business License: In addition to the specific permits for food service, you will likely need to obtain a general business license for operating any type of business. This license ensures that you are legally operating and complying with local regulations as a business owner.
	Alcohol License (if applicable): If you plan to offer alcohol pairings or beverages at your shawarma stand, you may need to obtain an alcohol license. The requirements for obtaining this license may vary depending on your location, so it's important to research and comply with the specific regulations in your area.

Tips for Obtaining Permits and Licenses:
	Research local regulations and requirements: Each city and county may have different regulations regarding permits and licenses. It is essential to thoroughly research and understand the specific requirements in your area.
	Plan ahead: Some permits may take time to process, so it's important to start the application process well in advance. This will ensure that you have all the necessary paperwork in place before launching your shawarma stand.
	Keep up with renewals and updates: Many permits and licenses need to be renewed regularly. It's crucial to stay on top of these renewals to avoid any interruptions in your business operations.
	Consult with professionals: If you are unsure about any aspect of permits and licenses, consider seeking guidance from professionals such as lawyers or business consultants who specialize in the food industry. They can provide valuable insights and help navigate the legal requirements.

Define Marketing And Promotional Strategies
Once you have established your Middle Eastern shawarma stand and developed a unique value proposition, it's crucial to define effective marketing and promotional strategies to attract customers and maximize your business's visibility. Consider the following key steps:
	1. Identify your target audience: Begin by understanding your target audience's preferences, demographics, and eating habits. This will help you tailor your marketing messages and choose appropriate channels to reach them.
	2. Create a comprehensive marketing plan: Outline your promotional objectives, tactics, and channels to ensure a cohesive and consistent approach. Your plan should include strategies for both online and offline platforms.
	3. Leverage social media: Utilize popular social media platforms such as Instagram, Facebook, and Twitter to showcase mouthwatering images of your delectable shawarmas. Engage with your audience by responding to comments, hosting contests, and offering exclusive discounts.
	4. Optimize your website and online presence: Ensure that your website is user-friendly, visually appealing, and provides essential information such as menu options, pricing, operating hours, and contact information. Utilize search engine optimization (SEO) techniques to improve your website's visibility in search engine results.
	5. Collaborate with influencers: Reach out to local food bloggers, influencers, and food critics who have a strong following in your area. Offer them complimentary meals in exchange for honest reviews, social media posts, or blog features.
	6. Engage in email marketing: Build an email list of loyal customers and offer exclusive deals, seasonal promotions, and updates via regular newsletters. Personalize your emails to make your customers feel valued and appreciated.
	7. Participate in local events and festivals: Take advantage of the mobile nature of your shawarma stand by participating in local events and festivals. This not only exposes your brand to potential customers but also creates opportunities for networking and collaboration.
	8. Offer loyalty programs and incentives: Encourage repeat business by implementing a loyalty program that rewards customers with discounts, freebies, or special offers. This will not only attract new customers but also retain existing ones.
	9. Monitor and evaluate: Continually track the effectiveness of your marketing and promotional strategies using key performance indicators (KPIs) such as website traffic, social media engagement, and customer feedback. Make necessary adjustments and refine your approach based on the data you collect.
	Invest in professional food photography to showcase your shawarmas in the most appealing way on your website and social media channels.
	Collaborate with local businesses, such as nearby breweries or cultural organizations, to cross-promote each other's offerings and attract a wider customer base.
	Create a referral program that rewards customers who refer new customers to your shawarma stand. Word-of-mouth recommendations are powerful and can significantly boost your business.

Writing a business plan for a Middle Eastern shawarma stand requires careful consideration and research. By following the nine steps outlined in this checklist, entrepreneurs can effectively identify their target audience, select an ideal location, analyze competitors, determine startup costs, develop a unique value proposition, create a menu and sourcing plan, establish supplier relationships, obtain necessary permits and licenses, and define effective marketing strategies. By following this step-by-step approach, aspiring shawarma stand owners can increase their chances of success in this competitive industry.
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Start Your Own Shawarma Business in the Philippines

By Ameena Rey-Franc
How to Start a Shawarma Business in the Philippines:
What do random streets, malls, and LRT stations have in common? A shawarma stall. As someone who grew up in the Middle East, I have always loved the authentic taste and the aroma of a good ol’ shawarma! Surprisingly, shawarma stalls are dotted in almost every area across the country. This Ottoman Empire-originating food is one of the most popular non-Filipino food in the Philippines, alongside takoyaki and siomai . It’s quite easy to understand how this food item swept the country off its feet. Here are the reasons for shawarma’s overarching popularity:
	Filipinos loooove meat 
	It’s a perfect mix of meaty, fatty, and healthy (if you consider those bits of veggies)
	People can eat them on-the-go
	Budget-friendly
	It can either be a complete meal or a satisfying snack

In other words, set up a shawarma business strategically and you already have a captured audience. The question is: how exactly do you start a shawarma business in the Philippines? That’s what we’ll explore in this article.
Steps on How to Start a Shawarma Business in the Philippines
If you feel positive abou t starting a business , maybe a shawarma stall is the perfect startup for you. A shawarma business is like any other business— it requires a few key steps to ensure success. We’ll go over those steps below.
1. Perform a Market Analysis
Starting a business is all about solving problems. Your market has a pain or pleasure point, and you wish to satisfy these needs. Unless there is an actual need for shawarma in your locality, you’ll be wasting resources. Market analysis helps in determining the viability of your proposed business.
Market analysis, otherwise known as market research, is a process to help aspiring entrepreneurs discover their target market. In this analytic process, you obtain valuable information about your market’s interests, preferences, and opinions on shawarma.
Here are some questions you may want to ask your market before starting a shawarma business in the Philippines:
	Who are your customers?

Demographics is one of the most important aspects that you must consider when starting a business. For example, based on my humble observation, shawarma is commonly popular among high school or college students and professionals. If you plan on starting a shawarma stall in a rural locality with neither of these people, it might be good to reconsider a shawarma business.
	Who are your competitors?

In a business-centric country like the Philippines, there are bound to be competitors. Sometimes, the competition occurs within the same category. As I’ve said earlier, shawarma stalls are scattered across the country so you may not have your business cut out for you. It’s important to scout and determine who your competitors are.
	What is a strategic location?

Your location is key to successful operation and business growth. If the location’s economy does not support a shawarma business, I’m afraid you’re not getting very far. Moreover, choosing an ideal location should be in close proximity to your ideal market. 
2. Assess Your Required Capital
Shawarma is a type of food cart business. Unlike other business models, the startup costs are less heavy than restaurants or karinderyas. However, understanding the costs will help you estimate how much profit you potentially make and enable a smoother launch. 
Assessing your capital begins with a market analysis. Depending on the result of your analysis, you may need to adjust your setup or change the business entirely. Always keep in mind that your capital is your business’s lifeline. The funds you have will be used to maintain the business’s operations, this includes:
	Acquire materials required
	Cover the possible construction costs
	Pay the operational expenses
	Fund the continuous production of food
	Register your business with DTI and other governing bodies

3. Gather the Necessary Equipment
If you look at all the shawarma businesses there are, you’ll notice that every stall is occupied with stainless steel. The reason is simple: only stainless steel is robust, hygienic, and easy to clean. For quick businesses like shawarma, you need pieces of equipment that are easy to clean.
Here is a quick run-through of the equipment you’ll require for a shawarma business:
	Shawarma grill (preferably the one electric-powered device that spins)
	Electric griddle
	Electric fryer
	Chopping boards
	Cheese graters
	Sets of knives
	Shawarma wraps
	Drinking cups

Here is a quick run-through of the ingredients you’ll need for a shawarma business:
4. Look for Shawarma Suppliers in the Philippines
While the process looks sophisticated and complicated, Shawarma is easy to prepare. Moreover, the ingredients you require for a shawarma business in the Philippines are also quick to find. If you don’t have a franchise that regularly supplies your ingredients, you can often find them in your local wet market. Otherwise, here are some suppliers you may seek out for your ingredients:
( Note: always check the supplier’s legitimacy to avoid getting scammed and losing your budget )
Ingredient suppliers:
	Meatland Traders Corp.
	All Food Asia Corp.
	Binondo Street
	Premier Food Choice
	Prime Choice Fine Quality Meats

Kitchen equipment suppliers:
	NegoPinoy Trading
	IBCOM Kitchen Equipment
	Catering Depot Philippines
	MJD Industries, Inc .

5. Evaluate your Product Costs (Pricing)
Serving delicious food is a non-negotiable for food cart businesses like shawarma. That’s precisely the reason why customers keep coming back to your store. However, selling strategic and competitive pricing is just as crucial. Unless the value proposition of your business is unrivaled, customers will be forced to choose the more affordable alternatives.
We offer a quick and easy pricing strategy for food businesses like shawarma. Here are the steps:
Step 1: List down the ingredients and actual quantity used per serving.
Step 2: Determine the price of each ingredient per serving.
Step 3: Calculate the selling price for each serving of shawarma. In this portion, you may either add a markup or use a desirable profit margin for your business.
We can easily describe shawarma businesses as restaurants. For restos, the most common food pricing tactic is the cost-plus pricing strategy. In other words, pool all the operational costs, employee wages, and utility bills. And then add a markup on all your servings that accounts for these things a.k.a. cost-per-plate.
6. Use a Good Marketing Strategy
Businesses nowadays are all about marketing and advertising. Don’t you notice? If you’re one to love food hopping and exploring restaurant chains, you can find every business on Facebook. In your shawarma startup, you may want to consider pursuing some marketing to etch your business in your market’s psyche. Here are some marketing tips to guide you:
	Actively use social media outlets, most especially Facebook, Instagram, and Tiktok. These are the most popular apps used in the Philippines. We recommend creating a page where you could promote your business separately from your personal account.
	Set your stall up in Google My Business so you come up on Google searches. While this is grossly unpopular in the Philippines, it nevertheless provides your business the extra nudge it needs to remain relevant.
	Never underestimate the divine power of word-of-mouth marketing. Create a local buzz that puts you at the forefront of your customer’s minds.

For a detailed list of the most effective tips on how to market and advertise your business online, check out our guide on the 20 Ways to Promote & Market Your Business in the Philippines .
Best Shawarma Franchises in the Philippines
Setting up your own business gives you that feeling of accomplishment. After all, establishing something from the ground up is not an easy feat, to begin with. However, there is undoubtedly more hassle in doing such and brand recall does not favor newbies in the industry.
On the other hand, seeking out and setting up a franchise may suit you better if you have the budget. First of all, these franchises already have an established name. This suggests a stronger brand recall or brand recognition. The only caveat is that the startup costs may be higher compared to starting your own business. In any case, both could work with enough patience, effort, and common sense. Here are the best shawarma franchises there is in the Philippines:
Turks 
Website: https://www.turks.ph/franchising/  
Facebook: https://www.facebook.com/official.turks  
Email: [email protected]  
Number: N/A
Shawarma Shack
Website: https://www.shawarmashack.ph/franchising  
Facebook: https://www.facebook.com/shawarmashackph  
Email: [email protected]  
Website: N/A
Facebook: https://www.facebook.com/MSHWRPS   
Email: N/A 
Number: 0977 105 7731
Happy Shawarma
Facebook: https://www.facebook.com/happyshawarmaphilippines  
Email: [email protected] 
Number: 0977 219 8972
JM’s Shawarma
Website: http://www.jmshawarma.store/  
Facebook: https://www.facebook.com/jmshawarma  
Email: [email protected]  
Number: 0921 489 4538
Khaleb Shawarma
Website: https://khalebshawarma.com/  
Facebook: N/A
Here’s the thing. Franchising is a quick and easy way to start a business, but it’s not free from flaws. There are some restrictive regulations, high startup costs, and not to mention the potential for conflicts. You don’t have complete brand control which may impede some entrepreneurs who value creativity. If these are okay with you, I suggest you do your due diligence in researching and finding more about your franchisor. 
Is A Shawarma Business Profitable in the Philippines
There’s no direct answer to this question because the truth is, it depends. Your market analysis will reveal the true story behind the potential of your planned shawarma business. However, with the right market conditions, availability of customers, and weak competition— I don’t see any reason for your shawarma business not to thrive.
Thanks for reading! If you want to learn more valuable content about business startups, explore our other articles!
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How to Start a Shawarma Stand – Sample Business Plan Template
By: Author Tony Martins Ajaero
Home » Business ideas » Food Industry » Hot Dog Cart
Do you have skills in baking? Then you can make money running a shawarma stand. Below is a sample shawarma stand business plan that will teach you how to start a shawarma stand business .
Kayode and Brown both studied Engineering in College. After College, the both parted ways; Brown went looking for a 9 to 5 day job; and was lucky enough to get one in the Island earning approximately N160k monthly and doing well in his company, but his pay was low enough to help him cater for his family.
While Kayode at the other hand, started a Shawarma business and in little over 2 months, his monthly income grossed over $1,500 His Shawarma business was one of a kind.  People were already flooding it in the first day.
This is a real life story of how a young man: Kayode Oluwamotemi; a university graduate started a cool, Shawarma joint (the amazing thing is that, he had a lot of competitors but what singled him out from the rest was that he made his joint appealing by adding a mini lounge and drinking bar where people can cool off, listening to good music under a clean, conducive environment).
Today, he controls 2 established Shawarma business in the richest city in Nigeria—Lagos. Don’t allow the economy of the country determine your progress in Life. You can make a lot of money starting small scale businesses like Shawarma. All you need is hard work and planning.
You don’t have to start eatery joints like that of KFC, Mr. Biggs, Mr. Fans, Tantalizers, Crunchies, etc to make it right here in Nigeria or anywhere else. You can actually start a Shawarma business and still make a lot of money! Are you a graduate currently looking for a white collar job?
If you answered YES to this question, I’d like you to know this: You don’t have to chase the 9-5 day life, you can actually become your own boss–employing other graduates like you, and expanding until your business becomes a Multimillion Dollar company.
That was how Apple started. Apple started from the garage by two young dudes; and today, Apple is worth billions of Dollars. Don’t be afraid to take the plunge. If you fail in business, that doesn’t mean you are a failure. You only become a failure when you give up!
Why You Should Start a Business Making Shawarma
Most people out there like Shawarma because of the meat, vegetables, lettuce and tomatoes it contains. In fact, almost all female folks in Nigeria love shawarma. I remember few years when I was always wondering what the fuss was about shawarma. Whenever I asked any female friend of mine what she wants during our time out; I get the usual scream: “Shawarma and Ice cream.”
That was when I know that shawarma is a winning product, but unfortunately, I have no passion for the business and that is why I am sharing it with you today.
You can quit your day job or even run this business part time by selling Shawarma at night parties or joints. It’s quite easy to start; but if you are clueless on how to start and manage a Shawarma stand effectively, then here’s how to go about it:
Starting a Shawarma Stand – Sample Business Plan Template
1. get the needed knowledge.
The first step to starting a shawarma stand is to learn how to make it. That means you must have baking skills. If you don’t, then you need to spend some time developing the skills; or you can take a smarter approach by partnering or hiring someone who can make delicious shawarma.
2. Get experience
After learning how to make shawarma, or getting someone who can; you need to build your experience. Do you how to serve customers with a smile? Do you know how to handle rude customers? Are you social? Can you sell? Can you approach a potential customer and convince him/her to try your product?
If your answer to any of the questions above is no, then you need to gain some experience in customer service and the best way to do that is to take a short time job in a fast food joint.
3. Write a Simple Business Plan
Despite the fact that you are about starting a small scale business “shawarma stand”, I still advice you write a business plan especially if you have a dream or goal to grow big in the future. Your business plan will help you plan and execute your strategies and goals.
While writing your business plan, you must ensure it contains some important things such as marketing plan and strategies, financial costs and future projections, risks and rewards, competition analysis, location analysis, etc.
4. Get the necessary equipment
The equipment you need to start a shawarma stand is not that expensive and it can be sourced or fabricated locally. Examples of such equipment are:
	Shawarma Making Machine (Stainless) a new machine goes for about N110,000 (approx. $1200). Note: it must have 4 BURNERs, STAINLESS STEEL, AUTOMATIC IGNITION GAS, and INBUILT ROTOR.
	Cooking Utensils
	Furniture (if you are going to operate from a shop)
	Uniform + Apron for branding purposes
	Interior decoration (if you are going to operate from a shop)
	Electricity + Gas
	A mobile cart of truck
	A big umbrella

How to Market and Position your Shawarma Stand
A. make yours the best.
The only way to stand out from the crowd is by making the finest quality Shawarma. People don’t want to eat the same old thing. They want something different. Add spices and do all you can to make yours SUPERB so that people will start recommending your shop to their friends and Colleagues at work.
b. Get a Good Location:
In Lagos, there’s a population of round 30 million people which makes it the largest city in Nigeria. If you start your business in high trafficked areas like Oshodi, Yaba, Shomolu or Victoria Island, you will make it REAL quick.
You can also site your stand close to high institutions, as these places have a high traffic of young people; who are most crazy about shawarma. The key here is to position your shop, in an area where there’s endless flow of customers. Use teenagers in most of your promotional campaigns:
Shawarma is more eaten by teenagers and youths; so, it is advisable to use youngsters in most of your promotional campaigns. It would pay off real QUICK, if you use them because they have the tendency to attract other teenagers to your Shawarma shop. Target ladies, too.
c. Offer excellent customer service and keep improving
I’m Scared, Will People Come and Patronize Me? What If they don’t like the Taste? These are some of the questions people ask before venturing into this business. Well, the truth is that there is no perfect shawarma anywhere in the world as there is always room for improvement.
So try to improve at any giving opportunity. Test out new recipes (beef, chicken, etc) and get feedback from your customers. Stop asking questions. Start the business, and you will be surprised by the number of people that will stroll into your shop the first day!
In conclusion , you don’t have to work in all Oil and gas company before becoming a Millionaire . Just find a need, and meet it! That’s the secret of most successful entrepreneurs!
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Business Plan: how to open a street shawarma kiosk?

A shawarma business plan with calculations is of interest to many enterprising people, and this is not surprising because this type of fast food is quite popular today. To open your kiosk with shawarma, you do not need a large initial capital, but it pays for itself quickly enough and begins to bring a stable profit. Let’s figure out how to open shawarma from scratch.
Action plan
The launch of the kiosk for shawarma takes place in stages:
	IP registration,
	obtaining appropriate permits and certificates,
	conclusion of contracts,
	rent or purchase of a kiosk,
	equipment purchase,
	recruitment,
	purchase of products
	carrying out promotional activities.

First, you will have to draw up a  detailed business plan for a outdoor shawarma kiosk .
What documents are needed to open a shawarma
It is enough for an ordinary shawarma kiosk to register as an individual entrepreneur. This action will simultaneously become a permit for the sale of drinks. After registration and entry into the register, the  following documents are drawn up:
	permission to operate,
	permission-based on the sanitary and epidemiological condition of a particular shawarma tent,
	conclusion of Rospotrebnadzor and annex to it,
	the production control program,
	contracts with the disinfection center, laundry, utilities,
	certificates of conformity of manufactured products.

All these documents give the right to legal activity. You will have to follow the rules and regulations related to catering products. Otherwise, during the inspection by the regulatory authorities, the owner may be fined, and the kiosk closed.
Choose a point location.
The choice of the location of the kiosk affects whether the shawarma business will be profitable or not. Purchasing power and traffic directly impact the payback period and profitability.
The following places are considered the most successful:
	busy street intersections
	surroundings of educational institutions, markets or stadiums,
	shopping centers.

During breaks, many schoolchildren and students want a quick bite to eat, and the food in the canteen is not as tasty as in the nearest kiosk. There is a lot of traffic in shopping centers, so someone in the process of purchasing purchases will want to enjoy delicious shawarma.
The kiosk is compact so that you can choose any place for its location. Do not forget that the shawarma business has many competitors, which means that many profitable sites may already be occupied. You will have to think carefully and analyze all the places in the city or give customers something that other shawarma outlets do not have.
You can choose to open a small food kiosk in mall or build a street food booth.
Kiosk Decoration & Constration
The room for cooking fast food is usually a transparent tent or kiosk. It should look aesthetically pleasing and make you want to buy food in this place. The shawarma kiosk includes the following designs:
	ventilation,
	food concession stands
	water dispenser,
	toilet (ideally).

The room can be stationary or mobile. Shawarma on wheels is convenient because it is easily transported to crowded places when celebrating certain events.
Stationary is equipped more thoroughly. In this case, you can either open a shawarma kiosk or arrange tables and chairs around it so that customers can have a bite to eat in comfortable conditions.
What equipment is needed for shawarma?
The business plan for a shawarma kiosk must also include equipment purchases. You can save on it, but then the quality of the cooked food will suffer. If there are few financial resources, then high-quality equipment is bought by hand, or original domestic or Chinese products are purchased.
The minimum set of equipment and its cost:
After all the costs have paid off, you can purchase better items or supplement the existing assortment with equipment for preparing some newfangled fast food.
Recruitment
Selling shawarma as a business implies the presence of employees. Two chefs who will work in shifts are usually enough to cook fast food, and they must simultaneously perform the cashier duties. If the influx of buyers is too large, you will have to look for an assistant.
At first, the owner of the business will be the manager. You can also do accounting calculations on your own or contact an outstaffing company.
Before opening a shawarma shop, you should take a responsible approach to choose a chef. The popularity of the outlet depends on how tasty it will cook and how respectfully treat customers. The standard requirements for personnel look like this:
	medical book,
	job experience,
	politeness,
	cleanliness,
	stress tolerance,

Standard work schedule – 2/2 for 10-12 hours a day. With such a schedule, a ready-made shawarma business brings maximum benefits.
Where to buy ingredients for shawarma?
What you need to open shawarma, which has attracted many customers, is quality products for making fast food. In every city, some suppliers specialize in delivering ingredients to catering outlets.
It would be best if you tried to choose the most conscientious and attractively priced company. If you constantly order products in one place, you can get a discount sooner or later. It is better to have a few more suppliers on hand for unforeseen circumstances.
It is recommended to buy products often and in small batches. Fresh ingredients have a positive effect on the taste of shawarma, and it also saves on storage space. Before opening shawarma, you need to consider this point in your business plan.
How to diversify the assortment?
Usually, shawarma kiosks are not limited to offering only one type of product. They also sell related products that increase profits. Usually this:
	chilled juices,
	tea and coffee,

Carbonated water and chilled juices are offered in small packages up to 1 liter. To make tea and coffee in the kiosk, you will have to agree with a local company for water supply. Drinks are prepared from disposable bags.
In addition to shawarma, the chef can prepare sandwiches, hot dogs, and other fast food. Conventional semi-finished products, prepared only by heating in the microwave, are stocked directly at their production.
Making shawarma in unusual ways is of additional interest to buyers. Instead of pita bread, you can use a tortilla or pita. Recipes borrowed from the cuisines of different peoples of the world will become part of a diverse assortment. Fajita and burritos from Mexico will surely want to try every customer at least once.
Competent marketing
Shawarma as a business requires knowledge and application of marketing tricks. The right approach will make the point popular and noticeable among existing or potential competitors.
How to open shawarma from scratch so that it immediately begins to attract a large flow of customers:
	carefully consider the design of the kiosk,
	choose only fresh and natural products,
	do not save on advertising,
	organize promotions.

Demonstration of cooking whets the appetite. Just imagine how the opportunity to see how the chef roasts fragrant meat and wraps it with bright vegetables and sauce in thin pita bread will affect customers.
Do not try to cook shawarma from expired products. Word of mouth works well in many cities. A client who has eaten low-quality food will never return to this kiosk, and along with him, you can lose potential buyers in the person of his acquaintances.
The sign at the kiosk and shawarma trailers   should be bright, and the menu should be accessible and presented in the most understandable form. You can print flyers and distribute them near the point or scatter them in the mailboxes of nearby houses.
Advertising in social networks is also effective, given that they are used by the majority of potential buyers – schoolchildren and students. Promotions are made for regular customers. For them, how much shawarma costs will depend on how fast food is purchased.
How much does it cost to open a shawarma kiosk?
The shawarma business plan assumes the availability of cost calculations for opening a point. An example list looks like this:
The largest cost item from the list, included in the list of how much it costs to open shawarma, is the purchase of equipment, which is only needed once. Also, once you have to spend money on paperwork, the remaining items must be paid once every few days (purchase of products) or monthly. Advertising is optional.
Profitability of shawarma
A shawarma kiosk can operate no more than 12 hours a day. On average, the cost of the finished product fluctuates around 150 dollars. If you sell about 7 products per hour, then in one day, the revenue will be 12,600 dollars and 37,800 dollars per month. Monthly expenses are deducted from this amount, and a net monthly income of about 10,000 dollars is obtained.
Based on the fact that 24,000dollars were spent on opening the kiosk, the business paid off within three months.
Risk factors
Before opening a shawarma business, you need to study the possible difficulties you may encounter in the process.
	Great level of competition.
	Difficulties in recruiting.
	Responsibility for the sale of defective products.
	Raising prices by suppliers.

– this is food for poor people, so the cost of one product should not be high. To reduce costs, you must think through the entire work process properly.
The cook must be responsible. If the buyer is poisoned due to improper observance of the technological process, the owner will be responsible for the consequences.
If the business plan to open shawarma helped successfully, you can acquire a few more points and become the owner of an entire business network in a couple of years.
Contact us to Buy A customized Outdoor Shawarma Kiosk !
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Are you a newbie in the food industry and wish to start safe? Then starting a shawarma restaurant can be a good option for you. The food industry in India has always seen a whopping success and there is no surprise that many entrepreneurs wish to enter into this market.
Shawarma business plan is a good idea especially for beginners as it requires comparatively less capital and focuses on limited menu items. But how do you start a shawarma restaurant? What licenses do you need? Where to buy the commercial shawarma roll machines from?
All these above questions are answered below in this blog. So let’s get started.
Detailed Guide to Have the Right Shawarma Business Plan in India
1. complete your share of research.
It is highly recommended to study the market and industry before entering into it, especially for newbie entrepreneurs. Even if you love eating Shawarma or know how to prepare one, running a business is a lot more than this.
What are the types of shawarma? What all ingredients are required? What is the essential equipment to prepare shawarma? What location would be the best place for starting a shawarma restaurant in India? All these questions can be answered with detailed research. Too overwhelming right? Don’t worry! We got you covered!
2. Licenses
There are multiple licenses required for a shawarma restaurant in India indicating various aspects. First thing first! FSSAI license ensures the quality of the food matches the standards set by FSSAI. To avoid any mishappenings, you must have a fire extinguisher and a Fire Safety License. To ensure that the shawarma shop is run within compliance with the health department, you need a Health License.
Along with these vital licenses, you also need Shop Establishment License, Local Municipal Authority License, GST Registration, etc. Usually, the total cost of all licenses is somewhere between INR 50,000-70,000.
3. Location
Selecting a location for your shawarma business is extremely important since most of the shawarma dishes are made of meat and are quite popular amongst youngsters, you can consider college areas or office areas.
Make sure the location of your shawarma restaurant is pocket-friendly with your capital budget. Primer the location, the costlier the rent is going to be. Since a typical shawarma restaurant doesn’t require a large sitting area, you can opt for a small shop too.
4. Equipment
Here comes the crucial part. Shawarma is one of the food dishes that require a specific kind of equipment and cannot be cooked on regular equipment. We recommend you to purchase brand new equipment for your new shop as 2nd hand equipment might not have good functioning and long life! Since no other equipment is suitable for making shawarmas, having a high-quality commercial shawarma machine is recommended.
You can order Shawarma Machine With Cabinet , Shawarma Machine Table Top Imported , or even Shawarma Machine Table Top Indian along with other essential equipment such as exhaust hood , SS work table , etc.
5. Resources
If you are planning to start a small shawarma shop, then you can hire one shawarma expert who will look after your shop. But if you are planning to start a fully functioning shawarma restaurant, we recommend you hire a bunch of people handling cooking & serving.
You can contact professional resource supplier agencies to hire the best and experienced shawarma experts.
6. Branding & Marketing
How do you plan to gain success if you don’t plan your branding & marketing strategies in the early stages? Make sure you hire a professional agency to help you with a brand name, logo, tag line, and marketing activities.
You can surely opt for social media marketing for your shawarma shop and gain popularity in an organic way.
Now that you know the must-haves of the shawarma business in India, you must have understood that equipment is the most crucial aspect of this business. Restaurant.Store is an online store where you can explore & shop a variety of commercial kitchen equipment. Right from highly advanced & branded shawarma machine to all restaurant equipment, you can get it all under one link! You can also consult our experts to seek help in establishing& planning your new shawarma business. So what are you waiting for? Click here to contact us.
Drop us message and we’ll get back to you.
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35 Pros & Cons Of Starting A Shawarma Business (2024)
Please note that the data provided in this article are estimates and may vary depending on various factors, and should not be considered as perfect or definitive.
Trying to understand the pros and cons of starting a shawarma business?
Here are all of the pros and cons of selling shawarma online:
Learn more about starting a shawarma business :
Where to start?
-> How much does it cost to start a shawarma business?
Need inspiration?
-> Other shawarma business success stories -> Examples of established shawarma business
Other resources
Pros Of A Shawarma Business
Cons of a shawarma business.
	How Much Does It Cost To Start A Shawarma Business? (In 2024) 1 of 3
	5 Shawarma Business Success Stories [2024] 2 of 3
	42 Trending Shawarma Businesses [2024] 3 of 3
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We’ve gathered the most useful collection of business plan PDF templates and samples, including options for organizations of any size and type.
On this page, you’ll find free PDF templates for a simple business plan , small business plan , startup business plan , and more.
Simple Business Plan PDF Templates
These simple business plan PDF templates are ready to use and customizable to fit the needs of any organization.
Simple Business Plan Template PDF

This template contains a traditional business plan layout to help you map out each aspect, from a company overview to sales projections and a marketing strategy. This template includes a table of contents, as well as space for financing details that startups looking for funding may need to provide. 
Download Simple Business Plan Template - PDF
Lean Business Plan Template PDF

This scannable business plan template allows you to easily identify the most important elements of your plan. Use this template to outline key details pertaining to your business and industry, product or service offerings, target customer segments (and channels to reach them), and to identify sources of revenue. There is also space to include key performance metrics and a timeline of activities. 
Download Lean Business Plan Template - PDF
Simple 30-60-90 Day Business Plan Template PDF

This template is designed to help you develop and implement a 90-day business plan by breaking it down into manageable chunks of time. Use the space provided to detail your main goals and deliverables for each timeframe, and then add the steps necessary to achieve your objectives. Assign task ownership and enter deadlines to ensure your plan stays on track every step of the way.
Download Simple 30-60-90 Day Business Plan Template
PDF | Smartsheet
One-Page Business Plan PDF Templates
The following single page business plan templates are designed to help you download your key ideas on paper, and can be used to create a pitch document to gain buy-in from partners, investors, and stakeholders.
One-Page Business Plan Template PDF

Use this one-page template to summarize each aspect of your business concept in a clear and concise manner. Define the who, what, why, and how of your idea, and use the space at the bottom to create a SWOT analysis (strengths, weaknesses, opportunities, and threats) for your business. 
Download One-Page Business Plan Template
If you’re looking for a specific type of analysis, check out our collection of SWOT templates .
One-Page Lean Business Plan PDF

This one-page business plan template employs the Lean management concept, and encourages you to focus on the key assumptions of your business idea. A Lean plan is not stagnant, so update it as goals and objectives change — the visual timeline at the bottom is ideal for detailing milestones. 
Download One-Page Lean Business Plan Template - PDF
One-Page 30-60-90 Day Business Plan Template

Use this business plan template to identify main goals and outline the necessary activities to achieve those goals in 30, 60, and 90-day increments. Easily customize this template to fit your needs while you track the status of each task and goal to keep your business plan on target. 
Download One-Page 30-60-90 Day Business Plan Template
For additional single page plans, including an example of a one-page business plan , visit " One-Page Business Plan Templates with a Quick How-To Guide ."
Small Business Plan PDF Templates
These business plan templates are useful for small businesses that want to map out a way to meet organizational objectives, including how to structure, operate, and expand their business.
Simple Small Business Plan Template PDF

A small business can use this template to outline each critical component of a business plan. There is space to provide details about product or service offerings, target audience, customer reach strategy, competitive advantage, and more. Plus, there is space at the bottom of the document to include a SWOT analysis. Once complete, you can use the template as a basis to build out a more elaborate plan. 
Download Simple Small Business Plan Template
Fill-In-the-Blank Small Business Plan Template PDF

This fill-in-the-blank template walks you through each section of a business plan. Build upon the fill-in-the-blank content provided in each section to add information about your company, business idea, market analysis, implementation plan, timeline of milestones, and much more.
Download Fill-In-the-Blank Small Business Plan Template - PDF
One-Page Small Business Plan Template PDF

Use this one-page template to create a scannable business plan that highlights the most essential parts of your organization’s strategy. Provide your business overview and management team details at the top, and then outline the target market, market size, competitive offerings, key objectives and success metrics, financial plan, and more.
Download One-Page Business Plan for Small Business - PDF
Startup Business Plan PDF Templates
Startups can use these business plan templates to check the feasibility of their idea, and articulate their vision to potential investors.
Startup Business Plan Template

Use this business plan template to organize and prepare each essential component of your startup plan. Outline key details relevant to your concept and organization, including your mission and vision statement, product or services offered, pricing structure, marketing strategy, financial plan, and more.
Download Startup Business Plan Template
Sample 30-60-90 Day Business Plan for Startup

Startups can use this sample 30-60-90 day plan to establish main goals and deliverables spanning a 90-day period. Customize the sample goals, deliverables, and activities provided on this template according to the needs of your business. Then, assign task owners and set due dates to help ensure your 90-day plan stays on track.
Download Sample 30-60-90 Day Business Plan for Startup Template 
For additional resources to create your plan, visit “ Free Startup Business Plan Templates and Examples .”
Nonprofit Business Plan PDF Templates
Use these business plan PDF templates to outline your organization’s mission, your plan to make a positive impact in your community, and the steps you will take to achieve your nonprofit’s goals.
Nonprofit Business Plan Template PDF

Use this customizable PDF template to develop a plan that details your organization’s purpose, objectives, and strategy. This template features a table of contents, with room to include your nonprofit’s mission and vision, key team and board members, program offerings, a market and industry analysis, promotional plan, financial plan, and more. This template also contains a visual timeline to display historic and future milestones.
Download Nonprofit Business Plan Template - PDF
One-Page Business Plan for Nonprofit Organization PDF 

This one-page plan serves as a good starting point for established and startup nonprofit organizations to jot down their fundamental goals and objectives. This template contains all the essential aspects of a business plan in a concise and scannable format, including the organizational overview, purpose, promotional plan, key objectives and success metrics, fundraising goals, and more.
Download One-Page Business Plan for Nonprofit Organization Template - PDF
Fill-In-the-Blank Business Plan PDF Templates
Use these fill-in-the-blank templates as a foundation for creating a comprehensive roadmap that aligns your business strategy with your marketing, sales, and financial goals.
Simple Fill-In-the-Blank Business Plan PDF
The fill-in-the-blank template contains all the vital parts of a business plan, with sample content that you can customize to fit your needs. There is room to include an executive summary, business description, market analysis, marketing plan, operations plan, financial statements, and more. 
Download Simple Fill-In-the-Blank Business Plan Template - PDF
Lean Fill-In-the-Blank Business Plan PDF

This business plan is designed with a Lean approach that encourages you to clarify and communicate your business idea in a clear and concise manner. This single page fill-in-the-blank template includes space to provide details about your management team, the problem you're solving, the solution, target customers, cost structure, and revenue streams. Use the timeline at the bottom to produce a visual illustration of key milestones. 
Download Fill-In-the-Blank Lean Business Plan Template - PDF
For additional resources, take a look at " Free Fill-In-the-Blank Business Plan Templates ."
Sample Business Plan PDF Templates
These sample business plan PDF templates can help you to develop an organized, thorough, and professional business plan.
Business Plan Sample 

This business plan example demonstrates a plan for a fictional food truck company. The sample includes all of the elements in a traditional business plan, which makes it a useful starting point for developing a plan specific to your business needs.
Download Basic Business Plan Sample - PDF
Sample Business Plan Outline Template

Use this sample outline as a starting point for your business plan. Shorten or expand the outline depending on your organization’s needs, and use it to develop a table of contents for your finalized plan.
Download Sample Business Plan Outline Template - PDF
Sample Business Financial Plan Template

Use this sample template to develop the financial portion of your business plan. The template provides space to include a financial overview, key assumptions, financial indicators, and business ratios. Complete the break-even analysis and add your financial statements to help prove the viability of your organization’s business plan.
Download Business Financial Plan Template
PDF  | Smartsheet
For more free, downloadable templates for all aspects of your business, check out “ Free Business Templates for Organizations of All Sizes .”
Improve Business Planning with Real-Time Work Management in Smartsheet
Empower your people to go above and beyond with a flexible platform designed to match the needs of your team — and adapt as those needs change. 
The Smartsheet platform makes it easy to plan, capture, manage, and report on work from anywhere, helping your team be more effective and get more done. Report on key metrics and get real-time visibility into work as it happens with roll-up reports, dashboards, and automated workflows built to keep your team connected and informed. 
When teams have clarity into the work getting done, there’s no telling how much more they can accomplish in the same amount of time.  Try Smartsheet for free, today.
Discover why over 90% of Fortune 100 companies trust Smartsheet to get work done.

Business Ideas
How to start shawarma business in nigeria: simple tips.

Shawarma business in Nigeria is another lucrative snacks business in Nigeria with just a bit of difference – different in the sense that it requires more capital to start (capital intensive) but with higher profit returns. Shawarma is not a native snack in Nigeria. It was brought into the country by Nigerians and as time goes now widely embraced by everyone.
I am saying this because these days are hard to meet a Nigerian that does not enjoy shawarma as a snack. In fact, from the little statistics I did about the shawarma business in Nigeria, I discovered that at least 3 out of 5 Nigerians eat shawarma regularly. With this good start, it is safe to say the shawarma business can be profitable in Nigeria if you are exposed to all you need to know about the business.
As I explained earlier shawarma business is capital intensive and it is that way because of the equipment and tools used in making the shawarma. Asides from these, more of your capital also goes to the container, shop, or stand if you want your business to be mobile. I will share more of these as we move on in the article.
How to Make Shawarma for Sale
So to learn how to make Shawarma in Nigeria you need to watch out for the Shawarma businesses in your area and look for the best in terms of their taste, packaging, and the amount customers they are able to attract on a daily basis. Approach them; precisely the owner of this snacks business and tell him or her you want to learn how to make Shawarma from them.
It depends, they might ask you to pay a little sum as registration to make you serious about learning or they simply decide to teach you for free. It all depends on the owner of the business and what they think as regards passing knowledge of their business to others – for free or at a price.
As for the period you need in learning how to make Shawarma for sale. It also depends on how fast you are able to learn but the duration for learning will normally take a period of 2 – 3 months.
Cost of Setting Up Shawarma Stand
There are 3 major ways to set up your shawarma business in Nigeria. You can rent a shop, buy or set up a container or set up a shawarma stand. Among all these, the container type and the shawarma stand are cheaper. However, the stand is the cheapest as it has the most advantages in terms it mobility (ability to move anywhere) when the time arises.
With your shawarma stand you can be at a location today and tomorrow you can be at another location maybe at a well-populated church. This is why many Nigerians that are going into the business as a fresher prefer to start with a shawarma stand first then as time goes by build a container or rent a shop.
The cost of shawarma stands for a locally made one in Nigeria made on 2 tires. That can be pulled by a car can range between #500,000 – #1,000,000 while the one with 2 bicycle wheels that are moved with human hands can cost between #100,000 – #150,000. An experienced welder can help you construct this perfectly depending on your budget.
Equipment Needed for Shawarma Business
These are the equipment needed to start a shawarma business in Nigeria.
2. Utensils
3. Show glass
5. Deep freezer
6. Deep fryer
7. Shawarma toaster
8. Cooker (electric or gas powered)
9. Cleaning tools
10. Sound system
11. Fire extinguisher – in case of a fire outbreak whilst cooking.
Ingredients Needed in Making Shawarma
In any food business in Nigeria, there are ingredients needed to make these foods. In this snack business here are the ingredients needed.
1. Shawarma Bread
2. Tomatoes
3. Cucumber
7. Mayonnaise
8. Chicken breasts
9. Chicken thighs
10. Vegetable oil
How to Start Shawarma Business in Nigeria
How to start and run a profitable shawarma business in Nigeria.
1. Learn Shawarma Making
Learning how to make shawarma before going into business in Nigeria is very important. The business is not only about putting your shop in the right location and knowing how to please your customers but majorly knowing how to make your shawarma delicious.
I am saying this because the taste of your shawarma is what will always bring your customers back to you even when they do not agree with your prices. The Shawarma business is not like the popcorn business where you just mix the corn with sugar and pop them to sell. It takes lots of skill and lots of effort to know how to make it perfect for sale.
The cost of shawarma in Nigerian cities ranges from #500 – #1,000 so if you are selling the snacks at this price you should be able to produce a delicious taste. Your quality can be based on the price you want to sell your shawarma but it must certainly taste great. This is why the skill is very important.
Asides from learning how to make the shawarma you also need to learn to package – how you present your Shawarma to your customers. This usually involves how you mix all the ingredients and how you pack them nicely in the tortilla wraps or pita bread before finally packing them in takeaway packs.
All these matters because Nigerians are attracted by what they see. If it is properly packaged, they will never forget you and your Shawarma in a hurry.
2. Get the Capital Needed
The capital needed to start a Shawarma business in Nigeria varies. It varies because it depends on how large you want to Start or how small you want to start, however, I can still give you a rough estimate of how much capital you will need to start the business. According to my calculations, the capital you will need to start a Shawarma business in Nigeria will be about #500,000 – #700,000.
And this capital will go to many expenses like buying equipment, carpentry, electrical work, and ingredient for making Shawarma for at least a week. Read our article on how to start business in Nigeria with no money .
3. Buy your Shawarma Equipment
The next step is to buy the equipment you will be using to make your Shawarma in your shawarma business. There are so many things needed in setting up a Shawarma business in Nigeria but I divide these things majorly into 3.
A. Shelter for your Shawarma business (A shop, container, or stand)
B. Equipment that will you in making your Shawarma easily and finally
C. Ingredients for the Shawarma business.
I have talked about the shelter earlier so let us talk about the equipment needed for your Shawarma business. For the equipment, you can either buy new ones or fairly used ones. It all depends on your budget. How much do you have as capital? And as for the ingredients you can buy them wholesale or buy them per day.
4. Get a Spot/Shop for Business
The next step in setting up shawarma business in Nigeria is to get a shop or space where you can be selling your shawarma. When it comes to this your location is very important. You should look out for areas people can easily buy your shawarma and not say it’s too expensive. You should also make that the location you are choosing is a place people thousands of people pass every day.
It does not matter if this space will cost you a monthly payment of rent it will still be beneficial because you make far more when you finally start selling there.
5. Install a Shawarma Equipment
When it comes to the installation shawarma equipment in your shop or container you must make sure it must be done properly and neatly. So, therefore, this means you have to monitor those you will be calling ( the carpenter and electrician) to come and do the installations so they can do it properly.
Installations like making sure the gas cylinder is not close to your burner or microwave. But rather outside, the gas pipe and properly placed far away from heat sources, and electricals of the microwave and freezer been placed in dry surfaces must be done well to avoid gas explosion or accidents.
For more experience on how to do this and do it perfectly, you can visit other shawarma shops around to check out how they installed their shawarma equipment.
6. Start Selling Shawarma
As regards starting the shawarma business fully in Nigeria, you need to decide how much you will be selling your shawarma – what we call selling price in economics. And these should be determined through many factors like:
A. The kind (standard) of the area your business is located. Is it a high-brow area where the rich live or it is a middle-income area?
B. The cost of running the shawarma business every day like electricity bills, gas, fuel for running the generators, and other unknown expenses that might not be exposed to you for now.
C. Price of the ingredients you will be using to make each shawarma
All these will determine the price you will sell your shawarma. Take it easy on yourself as you might not get the price of your shawarma perfect in the first few weeks or even a few months of starting the business. But like I said earlier the price of shawarma in Nigeria ranges from #500 – #1,000.
Now, let’s talk about your first day of business, on your first day of making your shawarma to sell it is always good to hope for the best but not expect much. I am saying this so that you will not be discouraged if the turnout is low. With this, I will advise you not to cook too much of your ingredients and only make your shawarma when they are ordered.
And this is another advantage to your customers as you will be serving their orders hot.
7. Profits in Shawarma Business
To maximize profit in your shawarma business you need to increase the sales of your shawarma you can do this in many ways many of which I will be explaining below.
A. Advertise on Social Media
You can increase the profit of your shawarma business in Nigeria by advertising your shawarma business on Instagram and WhatsApp. Instagram exposes you to customers far and wide while WhatsApp exposes you to customers around you that do not know you are into the snacks business.
All you need to do is have a phone with a good camera to take pictures and make videos while making your shawarma and upload them when you are done. You can also do targeted ads for your Shawarma business online through these social media mediums. These ads can be targeted mainly to people living around where your shop is located for easy delivery.
Please note that doing deliveries of your shawarma also tags along with your online advert.
B. Selling to Churches
If you look around in your area you will notice that there are churches that do have large (maybe thousands) turnouts of members, especially on Sundays. You can also sell your shawarma to these church members on Sundays. All you have to do is have an agreement with the church management and follow their rules and regulations.
C. Selling to Large Gatherings
To increase the profit of your shawarma business in Nigeria you also need to take advantage of large gatherings. Here I am talking about concerts, parties, carnivals, and more. These gatherings could sometimes have a population of one thousand and could be a good advantage for you if you are able to quickly know about these gatherings.
To sell in these gatherings, meet the organizers, and register with them.
Shawarma business in Nigeria can be a profitable venture if you are willing to learn how to make it and also learn the business aspect of it. In this business, it is slow and steady that often wins the race. This I can tell you for free. The end. Do not forget to share this article with your friends you never know which of them you might be helping.
Image credit to AllNigerianRecipies
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SHAWARMA BUSINESS PLAN IN NIGERIA

This sample Shawarma Business Plan in Nigeria can be used for Grant Applications, Bank Loans, Proposal writing, Business Concept Notes, Competitions, etc. Shawarma Business Plan is a lucrative business that needs a lot of strategic Planning to start and a business coach like Dayo Adetiloye to help you start the Implementation.
Business Description of Shawarma Business Plan in Nigeria
Business: SHAWARMA
Industry: Restaurant (Shawarma Business plan in Nigeria)
Patilad Shawarma is a standard shawarma outlet located in Lekki, Lagos state. We are preparing and selling various Shawarma spices (chicken, turkey, beef), salads, and soft drinks. We also engage in-home delivery when customers order to be delivered to them in any location within the city where we have our shawarma outlets.
More than retailing Shawarma, salads, and soft drinks, our customer care will be second to none in the whole of Lekki. We know that our customers are why we are in business, so we will go the extra length to ensure they are satisfied they visit our shawarma outlets and become our loyal customers and ambassadors.
Our staff is trained to be professionals in the business. We make sure we prepare our Shawarma to satisfy our customers, retain them, and patronize us more.
Patilad Shawama is aware of the trend in the restaurant industry. our knowledge on this will help us  not to only operate a system where our customers would have to come to our shawarma outlet to make purchases.   But will also help  our online store as our customers can place orders for our products online. They will get it delivered to their houses or any location they want us to have the goods within our various locations. Our targeted audience is the people in our environs, businessmen and women, students, bachelors, spinsters, market women, individuals, corporate organizations, event planners, and households. We will ensure we consider each pocket from the low-income earner to the high-income earner. There will be the availability of various payments options for our customers to choose. With this, we ourselves  will be accountable to the highest standards by meeting our client’s needs precisely and completely.
Patilad shawarma  ensures that all our customers are given first-class treatment whenever they visit our shawarma shop. There exists CRM software that will enable us to manage a one-on-one relationship with our customers no matter how large the numbers of our customers’ base may grow. We will ensure that we get our customers involved when making some business decisions that directly affect them.
Problem Statements:
	Limited Market Reach: Currently, the Shawarma business is limited to the physical location in Lekki, Lagos. This restricts the potential customer base and revenue generation.
	Inconvenience for Customers: Customers may find it inconvenient to visit the physical outlet every time they want to enjoy Patilad Shawarma. This could lead to a decline in sales, especially for those who prefer home delivery.
	Competition in the Restaurant Industry: The restaurant industry is highly competitive, and Patilad Shawarma needs to differentiate itself to attract and retain customers.
	Payment Options: The availability of limited payment options might pose a challenge, as customers have diverse preferences when it comes to making payments.
	Customer Engagement: Maintaining a high level of customer engagement is crucial for building loyalty, and without effective strategies, the business may struggle to retain customers.

Solution Statements:
	Online Presence and Delivery Service: Establish and promote an online store where customers can place orders for Shawarma and other products. Introduce a reliable home delivery service to reach customers in various locations within the city.
	Mobile App Development: Create a mobile application that allows customers to easily browse the menu, place orders, and make payments online. This enhances convenience and accessibility.
	Diversification of Offerings: Introduce new and unique Shawarma flavors, salads, and soft drinks to stand out in the market. Regularly update the menu to keep customers interested and attract a diverse customer base.
	Multiple Payment Options: Implement various payment options such as online payment, mobile wallets, and cash on delivery to cater to the preferences of different customers.
	Customer Relationship Management (CRM): Leverage CRM software to maintain a one-on-one relationship with customers. Gather feedback, preferences, and suggestions to enhance the overall customer experience.
	Community Involvement: Involve the customers in decision-making processes by seeking their input on new menu items, promotions, or improvements to the service. This fosters a sense of belonging and loyalty.

By addressing these problem statements with the corresponding solutions, Patilad Shawarma can enhance its market presence, improve customer satisfaction, and stay competitive in the restaurant industry in Nigeria.
Benefits of our products and services are:
	Provision of various delicious Shawarma
	Available options to eat-in or take away
	Affordable rates
	On-time home delivery
	Reliable customer service support

READ ALSO: 5 Home Businesses That Can Make You Millions in a Short Term
Our products and services:
Patilad Shawarma is into providing highly delicious and nutritious Shawarma for our clients. We are committed to offering healthy and tasty Shawarma.
We offer various kinds of food which include;
	Patilad Shawarma offers a diverse range of Shawarma options, featuring high-quality ingredients and flavorful combinations. Whether customers prefer chicken, turkey, or beef Shawarma, the menu caters to various tastes and preferences.
	Complementing the Shawarma selection, Patilad Shawarma provides fresh and appetizing salads. These salads are carefully crafted to enhance the overall dining experience, offering a balance of nutrition and taste.
	To complete the meal, customers can enjoy a selection of refreshing soft drinks and water. The beverage options are curated to complement the Shawarma and salads, providing a satisfying and well-rounded dining experience.
	Recognizing the importance of convenience, Patilad Shawarma offers a reliable home delivery service. Customers can place orders online or via phone, and the delicious Shawarma, salads, and beverages will be promptly delivered to their doorstep. This service caters to the busy lifestyles of individuals and ensures that the Patilad Shawarma experience is accessible from the comfort of customers’ homes.

Key Attributes:
	Patilad Shawarma prides itself on delivering Shawarma that not only excites the taste buds but also aligns with health-conscious preferences. The commitment to offering both delicious and nutritious options sets Patilad Shawarma apart in the market.
	The menu diversity allows customers to explore various Shawarma flavors and combinations. From traditional choices to innovative twists, there is something for everyone, ensuring a broad appeal to different tastes.
	The home delivery service reflects a commitment to customer convenience. Whether customers are at home, the office, or hosting an event, they can enjoy Patilad Shawarma without the need to visit the physical outlet.
	The use of high-quality ingredients underscores the dedication to providing a premium dining experience. Fresh and carefully selected components contribute to the overall excellence of Patilad Shawarma products.

By offering a combination of delectable Shawarma varieties, nutritious salads, and convenient services like home delivery, Patilad Shawarma aims to be a preferred choice for individuals seeking a satisfying and wholesome dining experience in Lekki, Lagos.
Keys to Success
	The cornerstone of Patilad Shawarma’s success lies in the irresistibly delicious Shawarma it serves. By consistently delivering mouthwatering and flavorful Shawarma varieties, the business ensures that customers keep coming back for the delightful culinary experience.
	The competence and professionalism of the staff play a crucial role in the success of Patilad Shawarma. Well-trained and skilled employees contribute to the efficient preparation of Shawarma, maintaining quality standards and providing a positive interaction with customers.
	Patilad Shawarma recognizes the significance of exceptional customer service in building customer loyalty. By going the extra mile to ensure customers feel valued, satisfied, and attended to with courtesy, the business establishes a strong rapport and increases the likelihood of repeat business and positive word-of-mouth referrals.
	A clean and hygienic environment is a priority for Patilad Shawarma. The commitment to maintaining a spotless and well-organized space not only ensures compliance with health standards but also contributes to the overall customer experience. A neat environment enhances the perception of professionalism and care for the well-being of patrons

Objective for Shawarma Business Plan in Nigeria:
	To offer high-quality services at reasonable prices.
	To launch new Shawarma stand in different states and location
	To double revenue in less than two years.
	To provide Shawarma at affordable prices for all to eat.
	To have at least 80% of recurring customers

To ensure our clients enjoy tasty Shawarma at affordable prices
 To become a leading shawarma brand in our location and Nigeria.
Mission:                   
Patilad Shawarma’s mission is to build a one-stop Shawarma where people can eat at an affordable rate.
Read Also: Layers Business Plan in Nigeria

Management Team 
Tolani Adeola has over 20 years of experience working in the Hospitality industry, having worked in top-rated hotels as a chef. She has attended so many seminars and training on nutrition and food. She is the CEO of Patilad Shawarma.
Mr. Dayo Adetiloye – (B. Agric., MBA, and PMP): He has over 15 years of experience in business management, business start-up dynamics, financial management of business, and overall business growth and development. He is an alumnus of Enterprise Development Centre (EDC) of the Lagos Business School (LBS), Pan African University (PAU). He is our business development strategist and a strategic partner.
Toluwani Oyemade: She is in charge of general sales and marketing. She has a BSc in Business Administration from the University of Nsukka. She als has over 5 years in marketing.
Emmanuel Olanrewaju: He is the company’s accountant. He has an MSc in Accounting. He has 6 years of experience in the accounting industry.
We brought to the business:
	Academic skill and practical experience in Shawarma business.
	Capacity to consistently provide tasty Shawarma
	Good understanding of the market trend.
	Our staff brings operational, marketing, and promotional skills to the business.

Management experience gained:
With over ten years of experience in the Shawarma business and numerous exposure to both the scientific and practical aspects of owning a Shawarma company, I’ve been able to master the technical requirements, financial management, staff recruitment, and organization skills, among other things necessary to give the industry good commendation from our customers.
My managerial skill has also helped put together a workforce for over five years, which will also help me coordinate the teamwork in most aspects of the company.
I am the CEO of the company overseeing the day-to-day activities of the business.
Materials and Machine:
Pots, utensils, show glass, aprons, deep freezer, deep fryer, shawarma toaster, cooker, cleaning tools, fire extinguisher, generator, knife, chairs, tables, serviette, toothpicks, nylon, washing hand basin, soap, broom, waste bin, water supply, light supply, and raw materials.
Competitive Analysis:
People buy from us because of the following reasons:
	High-quality Shawarma
	Outstanding customer care service.
	Operations management and skilled employees.
	Affordable prices and discount offers.

Key Competitive Advantages:
	The cornerstone of our success lies in the consistent delivery of delectable and high-quality Shawarma. This dedication to excellence sets us apart, making Patilad Shawarma a preferred choice among discerning customers.
	Our commitment to outstanding customer care is a distinctive advantage. From personalized service to attentiveness, we prioritize building lasting relationships with our customers, fostering loyalty and positive word-of-mouth.
	Offering affordability without compromising on quality, coupled with regular discount offers, positions us as a brand that understands and caters to the diverse needs and budgets of our clientele. This strategic approach contributes to customer retention and acquisition in a competitive market.

For the remaining part of this business plan, including the detailed financial analysis, call me on 08105636015 or 08076359735 or send me an email at [email protected].
We help institutions and organizations write concepts, implement business plans, and train on business plan writing in Nigeria.
We can help you write a detailed, strong, and winning business plan for any use.
Call me on 08105636015, 08076359735 or Send me an email at: [email protected].
Click here to access your Free Gift on How to Secure Funding for your business in Nigeria and other business opportunities and information to help you discover, develop and fulfill your business potential.
Share this:
Enter your name and email and download our free ebook, get the weekly newsletter, update on grants, business opportunities & premium services from dayoadetiloye.com... joining is free.

Lets connect
Dayo Adetiloye Business Hub is a grassroot business development service provider with a 6 year of track record of excellent service delivery for local and international clients.
As a leading business development service provider in Nigeria, Dayo Adetiloye Business Hub has been recognized and certified by Small and Medium Enterprise Development Agency of Nigeria (SMEDAN) in Conjunction with Enterprise Development Centre (EDC), Pan-Atlantic University (PAU) of the Lagos Business School (LBS).
Our solutions are designed for MSMEs and are supported by deep insight into various industries and extensive experience acquired from over the years by supporting our clients as partners in their business transformation.
Through our services and business activities, we help individuals/entrepreneurs transform their business ideas into a business venture, and support existing business to scale or expand their operation. We also connect startups and MSMEs with opportunities and resources for their business growth.
We have Consulted for more than 5000 MSMEs in the last 6 years in various industry including Agro-processing, Consulting, Training and Education, Financial Services, Waste Management, Renewable Energy, Oil and Gas, Construction, Real Estate, FMCG, Digital Marketing, Personal Branding etc.
Our Vision: To become the leading grassroot business Hub that provides Business Development Services in the global online community
Mission Statement: – Provide bespoke management and business planning consultancy – To connect MSMEs with opportunities and resources for their business startup, growth and expansion through trainings, seminars, coaching, consulting, mentoring, and Angel investing. – To inspire, empower and champion entrepreneurship in the global online community.
Business Goals and Objective
– Engender national prosperity by contributing to the creation of at least 100 new businesses every year – Become a go-to brand for outstanding business development services for MSMEs – Strategic partnership with local and international organization to empower start-ups – Continuous innovation to serve our clients better
Core Values: Integrity Opportunity Maximization Digitalization Personal Development (Capacity Building) Excellent Customer Satisfaction Timeliness
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