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How to be in the 20%

So you think that you are a great person to open 
your coffee shop

There is a widely held belief that anybody can run a coffee shop and 
make money. Many people dream of opening a little coffee shop on 
the high street or in a quaint village. The fact of the matter is that in the 
early days it’s hard work, it’s long hours and it can be very challenging. 
The successful coffee shop owner needs to be very resilient and 
resourceful and have a good understanding of what makes a successful 
coffee shop.

* You have a passion for coffee and 
food

* You want to be your own boss

* You have a successful career but 
want a new direction

* You are fed up with the rat race

* You are a people person

* You have an eye for detail

* You are happy to work weekends 
and long hours

* You are physically fit and able to 
work on your feet all day

* You enjoy dealing with the public

* You enjoy managing people

* You accept criticism well

If you have answered yes to most of the above then 
this could be your new life
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Think Again!
In all the excitement of opening your first 
coffee shop; everything is new, the scale 
can be large with the bright lights of success 
waiting for you to grasp your big moment.

But where do you turn for advice that you 
can trust, to make near as damn it certain 
that you will deliver your dream?

If you choose a franchise, tread carefully; 
the franchisor wants their share of money 
from your hard work and efforts. A less risky 
option? - It often isn’t.  

The bank manager is happy as long as they 
have your house as collateral, then their risk 
is minimal.

The sad reality is that there’s nowhere to 
learn how to run a coffee shop; no university 
course, no NVQ, no advice readily available 
to the fledgling entrepreneur looking to 
make their mark..... until now that is!

With over twenty years experience of coffee 
shop ownership between us; what worked, 
what didn’t and all the bits that gel the 
business together, like a good bean to the 
perfect cuppa, have been brought together 
for the first time in The Daily Grind and Café 
Success.
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Your Why
You need to find out the real reasons 
you want to run your own coffee shop. 
Spend some time writing down what you 
enjoy, what your passions are, what you 
stand for, and what your core values are.   
Your Why will drive your selection of the 
location, design, marketing, recruitment 
and pretty much everything else.

Choose Your Name
Your Why and passion should give you 
an idea of what you want to call your 
new coffee shop.  Keep it simple and 
easy for people to understand what you 
do. Check the domain name availability 
for your website.

Make sure you claim your name on all 
social media platforms and TripAdvisor 
to stay in control.

Unique Passion Point
Your Story is unique, so make sure you 
amplify it to the max.

Work out how your coffee shop will be 
different and what will make people 
cross the road and walk in your door. 
What makes your business special and 
how is that going to shine through?

Get Some Advice
Buy some good books, watch YouTube, 
talk to some experts. Find a great 
accountant and a property lawyer and 
get your funding options sorted out. 
You should consider starting a limited 
company as you will be spending money 
now in the set up and exploration phase.
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Do a Business Plan
At this point you may not be able 
to fully complete a business plan 
but it is important you spend time 
understanding the key costs and be 
able to work out your breakeven figure. 
Do some estimates of the impact of 
things like the living wage rise, or 
pension contributions as small changes 
in these can have a big impact on the 
bottom line.

Branding and Design
Your branding will be a reason guests 
will come through your door, it is a 24/7 
advert for your business so should be 
considered carefully. Your design should 
reflect your brand and values, it should 
be appealing to your target guests and 
have built in operational efficiency 
that will minimise the on going cost of 
running the business.

Find a Great Location
The number one reason people will visit 
your coffee shop is its location. It will 
be a massive factor in your success or 
failure. The area should reflect the type 
of customers you want to attract and be 
congruent with your passion.

When agreeing a lease or buying a 
property you need to take the advice 
of a good experienced lawyer, do not 
even consider signing without taking 
professional advice. It could be very, 
very costly.

Menu
Now is the time to develop your menu, 
costing out all ingredients and agreeing 
your recipes for everything. 

Think of having a good core menu 
and then building new items on 
as specials, to keep things fresh for 
your guests. Choose your coffee, and 
brewing methods. Having a detailed 
understanding of your margins will 
allow you to set your prices sensibly.

Menu
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Suppliers
Finding great suppliers is vital to your 
success. They should match your ‘why’ 
as they will be your long term partners. 
A good supplier will support you and 
advise you for free, as well as help you 
choose the correct equipment for the 
fit out. They may even provide you with 
enhanced credit terms or lower cost 
equipment, if you agree to work with 
them for a set time.

They have a vested interest in making 
your business a success. Remember, just 
because you are small you should not 
pay more for your supplies, so put out 
tenders to more than one supplier.

Remember to agree terms of payment, 
delivery and order frequency and how 
long the quoted prices are effective for.

Choosing a good builder or shop-fitter 
may take you longer than you think, as 
you will need quotations and references, 
the cheapest is not necessarily the best.

Great People
Your team will be such a big factor in 
your success, you will need to take 
time getting the right people and 
spend as long as you can to get them 
to understand your values and the 
operational systems. 

Recruit people with the ‘hospitality 
gene’ or who are natural ‘people 
huggers’. You can train coffee skills but 
not empathy.

Make sure you induct your new team 
members into your business  so that 
they understand your ‘why’ and are clear 
on the rules and standards required 
every day. Training should be on going 
and continuous throughout their time 
with you. 

Reward your team with the highest pay 
you can afford, making sure that your 
coffee bar is a fun place to work and 
they can see how they are contributing 
to the overall success.
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Funding
Do you borrow from the bank or from 
friends and family? Do you look for a 
business partner or investor, and do you 
buy or lease your equipment?

Your accountant will be able to advise 
you here on the best way to structure 
this in a tax efficient way. 

If you borrow from the bank then 
beware of the guarantees they will 
require, if you borrow from friends and 
family, ensure that you have formal 
arrangements in place to prevent 
misunderstandings later down the 
road. If you have a business partner or 
investor agree the level of involvement 
and control they will have from the 
beginning.  

Remember the working capital you will  
need to set up and to have a reserve in 
place for the unexpected costs that you 
will incur.

Marketing
The marketing should start well before 
you open your doors.

Set up your social media accounts and 
website to capture details of your new 
customers before you serve your first 
coffee.

Remember the 3 M’s and 4 P’s

Market - who are your customers?

Message - what do you need to say to 
your customers?

Media - use the right media platform to 
talk to your customers.

Product - what are you going to sell?

Place - where and how are you going to 
sell it?

Price - what are you going to charge?

Promotion - how you will make your 
products stand out from the crowd?
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Download this guide and more at  
www.cafesuccesshub.com/guides

email - andrew@cafesuccesshub.com   T +44(0)1235 507100
facebook.com/cafesuccesshub   twitter - @cafesuccesshub

www.cafesuccesshub.com is the ultimate resource for coffee shop, café and tea room owners. Filled with 
ideas, information, downloadable templates, & industry trends – join the community today.

THE DAILY GRIND
The Amazon No1 best seller 
‘The Daily Grind – How to open and run a 
coffee shop that makes money’  
by Andrew & Claire Bowen, is available on 
Amazon and Kindle.

Andrew and Claire Bowen 
Coffeepreneurs

If you need support in your coffee bar business then we can help.

With over 20 years experience of single, multi-site, independent and franchised coffee bar ownership, we 
have definitely come up against and overcome the issues you are facing right now.


