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One of the first steps in formalizing the La Ploye business arrangement and to begin growing the company involved all four owners getting together and hashing (pardon the pun) things out in the first of many sit-down company meetings. Even though James, Christine, Pierre and Sylvie are good friends, seeing one another daily, they are also partners in a new enterprise—they all astutely agreed that it would be best to hold regular business meetings to plan for the future and air concerns as they arise.
As with any start-up operation, there are many questions to be answered. During their first formal meeting, the four partners brought their individual lists of concerns with them. Most of their questions centered on the big ideas of business, but they also had some questions involving the minutia of starting out. Click on each partner to see which items need to be discussed and tackled.
You, of course, have the benefit of being enrolled in this Business Organization and Management course! Click here for helpful websites specific to the foodtruck business. Read over the first module's notes, complete all the activities and work required, and then with great gusto offer your wise advice to the company by way of an informal business journal. In your journal entry, respond in as much detail as necessary to the partners' concerns.


Food Truck Links
http://www.inc.com/inctv/2009/10/startup-trends-food-trucks.html

http://businessplanmentor.com/how-to-start-a-food-truck/
http://www.inc.com/guides/2010/05/opening-a-successful-food-truck.html
http://www.entrepreneur.com/article/220060
http://blogs.cdc.gov/yourhealthyourenvironment/2013/08/14/find-out-about-food-trucks-in-your-area/
http://www.foodtrucknco.fr/
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James' questions:
+ How can technology in the food industry help us in our business?
+ Who are our suppliers--are they local or will we have to order items from out of
province or maybe even the US? If so, how would that affect our business?

« Not everyone knows Acadian food! How can we cater to people of all ages and

ethnicities?
« How can we work with other business sectors in the province, to increase our

own success?
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Christine’s questions:
« How will we organize ourselves? There must be advantages and disadvantages
to some forms of organization? Will our present form of organization remain the
‘same—or will it need to change—in the near or distant future?

« What do we need to know if we decide to run more foodtrucks later on, maybe
even expand into other communities (even go into Nova Scotia!)?
« Where do we go for help with permits and food safety issues?
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Sylvie's questions:
+ How can we take advantage of all the elements in the business environment
to help to make our foodtruck company as successful as it can be?
« I there financing out there that we can apply for? How do we know?

Who can help us?
+ What is the most important thing we need to focus on for our marketing image?
How can we ensure that our customers will be loyal?
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Pierre's questions:
We want to be a cool company, and stand out i the crowd to be competitive!
How can we make this happen?
How can technology help us in attracting customers?

How many other employees will we need over the first few years of
operation?

What do we do if our foodtruck breaks down—how could we keep business
going until we can fix it?





