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Tiffin Express
An Ethnic Meal Delivery Service Company
Tiffin Express 
delivers
 healthy, authentic, home-made, hot ethnic food delivered in an environmentally friendly, litter free manner.
2011
Ziad Geagea, 
Onur
 
Gumus
, 
Shalik
 
Nath
, 
Mandeep
 Singh Gill
University of Ottawa
4/12/2011
)


Tiffin Express is an ethnic-meal delivery service company. Tiffin Express provides the consumer with healthy, authentic, home-made, hot ethnic food delivered to you in an environmentally friendly, litter free manner. 
Target customer
Our typical customer is anyone who has a busy lifestyle and loves great authentic food. He or she also has a growing awareness of the environment and would like to reduce his or her footprint. Our customer usually likes to order delivery because it’s convenient, easy, and hassle free. However, the selection of food available for delivery has not kept pace with the growing diversity of his or her taste.  The selection available is limited usually to unhealthy choices: pizza, meatball subs, lasagne, to name a few. Ethnic cuisines like Indian, Thai and Middle Eastern have all become part of our customer’s diet who loves having the variety of healthy, authentic ethnic food that is the outcome of our population’s diversity. But whenever he wants to place an order for delivery, the choices tend to be limited to the fast food, large chain conglomerates.
Value proposition:
Tiffin Express through its website links the consumer with a variety of ethnic dishes, and with a variety of ethnic ‘chefs’. The menus change every day, and all the meals are prepared fresh. The chefs are recruited from the various ethnic communities; the majority of whom are new to Canada and do not have the resources or skills to start their own business.  Tiffin Express gives them the opportunity to become partners of an exciting business. The recruiting process of the chefs is controlled by the consumer. Their meals get judged by focus groups made up from customers or potential customers. If their dishes are able to WOW our judges, they get added to the menu. Their dishes will stay on the menus as long as the customer keeps rating them positively. Tiffin Express certifies all the chefs’ home kitchens to meet the highest food security and health standards. 
The delivery of the food is made in reusable insulated stainless steel containers called Tiffins. The food is guaranteed to be hot and the whole process litter-free.
Leverage:
We believe our idea allows us to build leverage into the business model. For our business, the leverage will mainly come from five of the eight sources: 
Great HR: Most of our staffs (chefs) are recruited from among the “Best” chefs from different communities in the city. Regular feedback through customer’s rating is provided to chefs to keep them motivated. We believe the people we work with are great resources and share a common vision- make city we live in a better place.
OPM: As partners, 3 of us are borrowing money from our direct relatives or friends and 1 partner is using equity available on his property. Using the interest free or low interest money will help us reach the breakeven point faster.
Innovation: Our business model is first of its kind in Canada. We are building an efficient delivery system by using the underused cooking skills of chefs in the communities to serve the needs of a growing customer base. Using technology, skills and innovation, we strive to empower our customers and suppliers by bridging the gap between them.
Location: We are based in Ottawa, the capital city of Canada. The city has a multicultural society and this provide us with a rich customer base as well as quality chefs in different communities. The choice of central location is critical to our strategy considering the efficiency we are planning to build in our delivery system. We are also planning to help our suppliers certify their kitchen. This will provide us with kitchens at different locations in the city without having to bear the cost of those kitchens.
Branding: We strive to build a brand where the customers relate to us with high quality home-made food delivered on time. We want to build a base of loyal customers who love coming back to us every time.

Financial Model: 
We estimate to work at contribution margin of $5.5 per tiffin and expect a profit of $304,300 in one year. To promote our product, we will also introduce a discount of 20% in the first year. With this discount we expect to increase our unit sales and also the profit to $479,500.
To breakeven, we need to sell 49 tiffins per day. But with 20% discount offered in the first year, we will have to sell 87 tiffins per day to breakeven.
We expect a steady growth till 2015 with revenue reaching around $6 Million. In 2015, we are planning to open our branch in Toronto. We expect the revenue to grow much faster after 2015 and reach around $13 Million by 2018.
With almost no account receivable, small inventory and positive accounts payable, our cash conversion cycle will be negative (around -22 days)
[bookmark: _GoBack]The negative CCC and prospects of making profits within a year of launch, added with the joy of serving value to the customers, make this business model a very lucrative venture.
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