The Arjuna Kitchen Opportunity

· Arjuna Wholefoods (12 Mill Road) are looking for an up and coming or even well established caterer to work out of our kitchen and provide 100% Vegetarian takeaway meals and snacks.

· Though operating entirely as a separate business to our own, the caterer will need to provide three days worth of food to sell to our shop. 

· From previous experience this is usually enough income to provide for the caterer’s rent. The rest of the week would then be free to use for outside catering. 

· Please note the kitchen is 100% Vegetarian even for outside catering.

· The successful applicant will be able to provide a broad and exciting takeaway menu. We are looking for fresh ideas and enthusiasm as well as the ability to present professionally packaged food.

· The Application process will last until 5pm November 1st. 

· A short-list will then be drawn up by November 5th with all short-listed applicants asked to come in and demonstrate their cooking ability at a later date. 

· At this stage a business plan detailing the first three months of the proposed venture, as well as financial statements and two references shall be required. 

· To undertake this business opportunity a deposit and one month’s rent will have to be paid in advance, as well as the purchasing of packaging and stock. In order to cover these costs we anticipate you would need to be financially stable and/or in pursuit of a business loan/grant.

For more information please contact Dave or Nick at the Arjuna shop: 01223 364845 or email: contact@arjunawholefoods.co.uk 

Arjuna Wholefoods

Who we are

Arjuna Wholefoods is a 100% vegetarian shop and warehouse. A Mill Road institution, we have supplied the local community with diverse and exciting wholefoods for the last 40 years. The Kitchen franchise is an opportunity to be involved with a forward thinking business.  

10 years ago we felt the need to offer a new range of freshly made lunch and dinner options, made on the premises. Mouth Music catering came in and established an attractive and desirable take away menu, which immediately developed a loyal customer base.

Now that Mouth Music has decided to move on we are able to offer a new up and coming caterer the exciting opportunity to produce outstanding vegetarian food.

Vegetarian Catering

Vegetarian catering in Cambridge is very much a niche market, with only the Rainbow Café and Arjuna Wholefoods offering 100% vegetarian and vegan food. Therefore by taking on the Arjuna Kitchen you would be in the enviable position of being one of key players servicing Cambridge’s sizeable and growing vegetarian population. This expanding market reflects society’s growing awareness of healthy eating and ethical shopping. 

What we require from you

A Set Menu

We require vegetarian meals, salads and pasties three days a week (Monday, Wednesday, Friday). This should be a set menu that we can advertise for the benefits of our customers. The food must vary in content but be attractively presented and always colourful and tasty.

Example of the current weekly order


And RRPs

60 Mixed Houmous 





£1.65 each

115 Pastry Rolls (pasties)




£2.15 each

95 Lunch/Dinner options & Salad Boxes


£3.45 each

16 Small & 16 Large Falafel Wraps

£1.55/2.95  each

28 Boxes Falafels





£3.45 each

48 Mixed Cakes (Date Slices/Fruit & Nut Slices)
£1.20 each



This weekly sample menus adds up to approximately £890 RRP Sales. We would expect a 20% profit margin on this. 

Chef’s Specials

We currently have Olive bread made once a week (RRP £1.75/ rolls 65p). This is popular amongst our customers and its problems maybe down to recent irregularity of production.  

We think there is a great scope for specialist cakes, and other seasonal meals such as soups and salads.

Timing

To maximise sales everything must be on display to sell to our customers by 11.30am. This may mean a very early start, however it is required in order to meet the lunch time trade.

Frozen Meals

We would like to be able to sell a selection of meals frozen for our customers to buy. An ideal example would be Nut Roasts.

Labelling 

All labelling should be professionally presented (not hand written) stating full ingredients and whether vegan/gluten-free or contains nuts.

Flexible Attitude

Arjuna staff will need access to the kitchen to retrieve cutlery, wash cups etc but will endeavour to be quick and quiet.

Health & Safety

A strict adherence to health & safety continuing our good relationship with the Environmental Health department, ensuring the highest standard of cleanliness. 

Business Plan

We would like to see a business plan for the first three months, as well as current financial statements. To undertake this business opportunity you will need to pay a deposit and one month’s rent upfront as well as purchasing packaging and outstanding stock from us. In order to cover these costs we anticipate you would need to be financially stable or in pursuit of a business loan/grant.

Vegetarianism

The kitchen is a strictly vegetarian environment: this applies to all food produced in the kitchen, regardless of whether it is for Arjuna or outside catering.

What we can offer you:

The Kitchen

We require you produce food three days per week. The remaining four days will be yours to use for outdoor catering. 

Pays For Itself

The rent includes all bills (except telephone). So the money you make from the food you produce for us should in turn be enough to pay for your rent: therefore what you make on top of that in the remaining days will be profit.

Reduced Rent

For the first 3-6 months the rent will be reduced … in order to ease your transition period.

Equipment

The kitchen is partially equipped for use, including a recently installed cooker and ventillator… Please see attached inventory.

Wholesale

Anything ordered through us via one of our direct suppliers will come at wholesale price and delivered by us to the kitchen. This can prove useful for keeping stocks regularly updated.  

Arjuna clientele

Using our kitchen also gives the distinct advantage of being able to utilise our client base. You will be able to advertise your catering service in our windows and through leaflets left in store, as well as via a link to our website.

