Sunlight

Top Tips for running a community café
1. Involve your community from the start in all aspects of your café – community led cafes work best. 
2. Plan your café space carefully – enough space for seating, enough space for the kitchen. A café with eight covers will make much less money than a café with twenty-four covers.
3. Design a memorable brand, theme and logo – you might want to franchise at a later date when your café is successful.
4. Get your budget right.  You need enough money for good quality equipment, enough money for furnishing and decorating, enough money for staff and enough money to cover at least your first year’s running costs.
5. Get your target market right.  Know who will use your café, what kind of food they like, what prices they can afford to pay and when they will use your café.

6. Get your menu right.  Don’t make your menu exclusively healthy eating if your target market prefers crisps and coca cola.  Health eating can be learnt but not by force.

7. Cost your food correctly.  Some items will make a 50% profit; others might make 5% or nothing at all.  Remember some items are there to attract your customers.  You can think of these as lost leaders.

8. Value your customers – serve good quality food, preferably purchased locally or from ethical sources, nicely presented and well cooked.

9. Add small extras a wrapped biscuit with coffee, a side garnish with sandwiches, whipped cream or marshmallows on your hot chocolate.
10. Offer customer loyalty schemes such as ‘buy five coffees get one free’ - meal deals, children’s menus, special of the day.
11. Write a short business plan setting out your aims and objectives and with particular attention to cash flow forecasts, budget forecasts and profit and loss.
12. Have several sources of income.  Café sales alone will not make a profit.  Consider buffets for other local organisations, sandwich delivery to local companies, events catering.
13. Make sure your staff understand customer service and are well trained.  In the case of a café the customer is always right.  It is better to give customers a free meal or drink if they are unhappy about something than risk them spreading the word that your café is not a place to visit.

14. Make sure your staff follow basic food hygiene guidance.  Customers will not come back if they think there is a danger of contamination caused, for instance, by handling food and money without washing hands in between.

15. Make sure you understand and follow the legal requirements and good practice guidelines set out for the catering business such that found in  the Food Safety Acts.  Information can be found on the Trading Standards website.

16. Set up a purchasing policy.  This will ensure that you adhere as much as possible to ethical food purchasing, avoid wastage and use ethical suppliers.
17. Manage and monitor, staffing levels, opening times, food wastage levels, supplier costs, overheads.
18. Have clear procedures for cashing up and banking.  This avoids misunderstandings over money and money going missing.

19. Review your menu regularly and make changes from time to time.  Label your food and put prices on the labels which customers can clearly read.  Rules for labelling vary and can be complicated.  Make sure you understand them and follow the legislation.

20. Most importantly of all, smile and enjoy your café.  Then your staff and customers will enjoy their experience of working and eating there.

