Start Your Own Food Business

Objective: This  interactive 2 day workshop will provide participants with base knowledge of what is involved in setting up a food business & provide the participants with information which will allow them to avoid the pit falls normally associated with this journey.

Workshop Content

Day One
Day one will focus on providing participants with an overview of the dynamics of the food market in Ireland and getting objectives for their project clear in their mind.  

· Understanding the Irish food sector
· Understanding what is artisan food production
· Identifying what is the pit falls associated with starting your own food business
· Minimum requirements e.g. food safety, labelling requirements, insurance, etc.
· How much money might a food start up business cost
· Understanding the critical role of packaging and branding

Day Two
This workshop will focus on the more practical aspects of setting up a food business.  

· How to build your pricing model
· Supports and assistance available
· Understanding the role of the various agencies e.g. Bord Bia, LEOs etc.
· How to conduct product costings
· How to manage the brand design process
· Deciding on your route to market
· Direct selling e.g. on line, farmers market, etc.
· Retail channels
· Foodservice channels
· Succeeding with store managers and trade buyers
· Attending consumer shows e.g. Bloom and trade fairs e.g. Catex
· Where to start and a step by step guide on how to get there












Hand-Outs
Over 15 different hand-outs, best practice sheets and templates will be given to the participants as part of the programme to help back up the verbal information they receive.

Audio Back Up
As part of the programme, participants will be given access to the Newstalk Start your own Artisan Food Business series of 6 programmes which will provide them with case studies for other producers who have succeeded on the same journey and the content of these will be inter linked with the workshops.

Pre Workshop “Homework”
Participants will be mailed in advance of workshop one and will be given a number of simple tasks to complete before they attend the first workshop.  These tasks will include:

· Visiting a local supermarket to look at a specific category and conduct some research on price points, breadth of range and packaging innovation.  
· Participants will also be asked to purchase one innovative product from within that category and bring it to the first workshop.

The Team
James Burke : 

Originally from Bantry James spent over 23 years in the FMCG (fast moving consumer goods) sector, the majority in Superquinn, James is now Irelands leading consultant within the artisan food manufacturing and retail sectors.

He is also the retail advisor for TV programme “Feargal Quinn’s Retail Therapy”. Some of his retail clients include Avoca, The Kilkenny Group, Superquinn, DAA, Aer Rianta International etc. He also runs several programmes for Retail Excellence Ireland.   

He has worked directly with over 200 artisan producers over the last 5 years either through group programmes or one to one.    

James is a current member of the TASTE Council (the strategic advisory group for the artisan food industry) which involves continuous contact with the agriculture and artisan sector.  He is also a former advisory Board Member of AMS the €100 billion European buying group and he was also a director of Aontas (the Irish buying company).  He is one of only ten people in Ireland who holds an MBA in Retailing and Wholesaling from Stirling University in Scotland.

Further info: http://www.jamesburke.ie/


