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         This book is dedicated to Robert Pirrie, my late partner,  who initially encouraged me to write this book.
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            PREFACE

         
 
         So you want to open and run your own coffee shop!
 
         Many people dream about starting their own business and once you have done it you won’t want to go back to working for anyone else. You can get started in business with a relatively small investment and realize a good profit if you make a success of your enterprise.
 
         Starting and running your own coffee shop is an exciting and satisfying challenge and can give you a good income, providing you are prepared to invest a lot of time and energy into making it successful.
 
         However, to have a good idea is one thing; being able to turn your idea into a business is quite another. Before you decide to go into business it is essential that you consider very carefully the advantages and disadvantages of owning your own business.
 
         
            Advantages 
            
 
            □ Pride in owning and running your own coffee shop.
 
            □ Potential to earn more than you would if you were employed.
 
            □ Flexible working hours.
 
            □ You make all the decisions regarding your business.

         
 
         
            Disadvantages 
            
 
            □ You will have a high level of responsibility.
 
            □ You won’t have a regular fixed income.
 
            □ You will probably have to work long hours.
 
            □ You have the responsibility of making difficult decisions.

         
 
         Now ask yourself a few questions before you make any decisions.
 
         
            □ Do you like being in charge?
 
            □ Can you delegate?
 
            □ Can you cope with stress?
 
            □ Are you customer friendly?
 
            □ Can you be positive through the bad times as well as the good times?
 
            □ Are your family supportive about you starting your own coffee shop?
 
            □ Does the prospect of financial insecurity motivate rather than scare you?
 
            □ Are you prepared for hard work and long hours?
 
            □ Are you prepared to work weekends and public holidays?
 
            □ Are you able to sacrifice some things, such as holidays, and to cut back financially until you get your coffee shop established?
 
            □ Are you prepared to learn new skills?
 
            □ Do you have self-motivation, determination and stamina?
 
            □ Are you in good health?
 
            □ Do you believe in yourself?

         
 
          
         These questions are not meant to put you off opening your coffee shop but to make you think about the skills you require. If you are able to answer yes to all the questions, and you are still passionate about opening your own coffee shop, you should learn as much as you can about this business; do your research and get to know your market.
 
         There are many reasons why businesses fail within a few years: perhaps because there has not been enough effort put into understanding the importance of getting the best location possible; perhaps not enough research has been done, or not enough capital raised to get started; perhaps the business plan was not a good one; maybe failure is down to lack of organisation and management skills, or not employing the right staff, or simply being unable to be that bit better than your competition.
 
         The most important thing you should do when starting your business is to make sure you are well prepared. This comprehensive book will give you all the information and advice you will ever need to help you set up and run your own coffee shop. In it I have given you my advice and experience, along with expert tips, popular recipes and crucial data to help you make the most of your coffee shop. The practical information contained in this book, together with the commitment and passion you have for your coffee shop, will ensure that your chances of success are high.
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            GETTING STARTED

         
 
         Planning Your Business
 
         One of the first decisions you have to make, and possibly one of the most difficult, is: Are you going into business alone or with a partner or partners?
 
         GOING INTO BUSINESS WITH FRIENDS OR FAMILY
 
         A partnership is defined as an association of two or more people to carry on a business with a view to making a profit.
 
         You have probably thought of going into business with a friend or your spouse. However, no matter how well you get on with your friend or spouse, there will always be disagreements when starting and running a business. Unless you can agree on most things, in my view, you should keep your friendship separate from your business. Spouses on the other hand are used to making joint decisions and working through financial problems, so going into business together could work out.
         
 
         If, however, you do want to go into business with a friend I would suggest that you consult a solicitor who is experienced in commercial law and ask him or her to draw up a partnership agreement. It will seem a nuisance at the start but it could save a lot of unforeseeable problems in the future. If business partnerships are formed without any forethought they are more than likely to be doomed to failure.
 
         Informal agreements can fall apart whereas a partnership agreement outlines the contribution that each partner will put into the business and it defines the roles of the partners.
         
 
         
            ‘I know of a business that collapsed because when two friends decided to start a business together they thought that their friendship was strong enough to stand up to any difficulties which they would encounter in their partnership. One of the partners continually took time off to attend to family commitments and left the other partner to cope with running the business. They had not entered into a partnership agreement and unfortunately when their business collapsed so did their friendship. I feel that it is essential to get good legal advice if you are considering entering into any type of partnership.’
            

         
 
         If you do decide to go into partnership with someone, give it a lot of thought and choose the person very carefully. If you don’t trust that person, don’t even consider starting a business with him or her.
 
         
         
 
         SOME OF THE ADVANTAGES OF HAVING A PARTNER
 
         
            □ You will be working with someone you can trust and who you know will not let you down.
 
            □ You will be able to cover each other’s holidays or time off for family events etc.
 
            □ You share the risk of starting a new business.
 
            □ At the outset you will both be able to contribute an equal share of money to start up the business. This should enable you to spend more money on your premises and on fitting out your coffee shop.
 
            □ You have a combination of ideas and the experience of two or more people to help set up and run your coffee shop. Everyone has different skills and talents which they bring to a business and this is beneficial.
 
            □ You share the responsibility for business debts.
 
            □ Shared decision-making can be a good thing as it increases your confidence in making the right choices.

         
 
         SOME OF THE DISADVANTAGES OF HAVING A PARTNER
 
         
            □ One partner may not be able to work such long hours as the other due to family commitments and this may cause ill feeling and lead to arguments.
 
            □ The profits will have to be shared and you will have to agree with your partner when they can be taken out of the business and what they are going to be used for. What percentage of the profit is going to be put back into the business to improve it, for example, redecorating or buying new equipment, or will the profit just be shared equally for the partners to spend as they wish?
 
            □ Decision-making has to be shared as you will have to obtain the approval of your partner. You can’t just decide to sell the business or close it for two or three weeks while you go on holiday without your partner’s agreement.
 
            □ If the business fails it is very likely that it will put a tremendous strain on the relationship with your friend and you will have to be prepared to lose that friendship.
            
 
            □ If one partner dies, or wants to terminate the partnership, the other partner will have to find the capital to take over the business as sole owner or proprietor.

         
 
         If you are absolutely certain that you want to go into business with your partner or spouse and you both have the same goals and aspirations, then discuss it fully. I would recommend that you put an informal partnership agreement together which will define issues like your areas of responsibility and share of profits before you go into business.
 
         
         
 
         Thinking about your business agreement
 
         You may wish to consider the following issues when making a business agreement with your spouse or civil partner:
 
         
            □ What will happen if one of you has to take maternity leave or has to take a long period off work due to illness?
 
            □ How do you want the business and property to be shared?
 
            □ Are you agreed on what each partner will be able to draw as a salary, and how the profits will be distributed?
 
            □ Are you agreed on what hours each partner will work?
 
            □ Are you agreed on how you will divide your responsibilities? For instance, one of you may have management skills and the other may have customer skills, so stick to what you do best.

         
 
         
            ‘When I was young and inexperienced I helped my husband in his retail business but sometimes he would go off to play golf and I was left to work in the shop and watch the children at the same time. This caused a great deal of ill feeling and if we had initially discussed and agreed on the terms of working in the business, these problems might not have arisen.’
            

         
 
         In conclusion, whatever type of partnership you enter into, make sure it is an equal partnership and that the work is divided equally. However, you should be flexible and be prepared to give and take in certain circumstances if one of you requires extra time off for something special.
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            You can form a limited liability partnership which is similar to a normal partnership but also reduces personal responsibility for debt. For more information on this go into the website www.companieshouse.gov.uk

         
 
         Choosing a location
 
         The location of your coffee shop can be a major contribution to its success or failure. Choosing the most suitable location may therefore be your single most important decision. It requires a great deal of thought and planning. Don’t just decide to rent or buy a shop because it is inexpensive; if you choose the wrong location you could be setting yourself up to fail. A poor location is one of the major causes of failure for a business whereas a good location is sometimes all it takes to make your business thrive. I know of a coffee shop/lunch bar which is situated in a very good location and with very little competition. In my opinion the food is not good value for money as they serve small portions, do not garnish their food, charge extra for garlic bread, salad or chips and they serve yesterday’s bread with the soup however they appear to always be busy and make a good profit therefore the location of their business is their best asset.
         
 
         The best way to choose a location for your coffee shop is by doing research. This allows you to build up a picture of potential areas and also allows you to look at the pros and cons of each area so that you can choose a location that gives your business the most advantage.
 
         You should consider the following points before making your decision on a location.
 
         
            □ What competition is there in the area?
 
            □ Is there adequate parking?
 
            □ How close is it to your customer base?
 
            □ Is there a steady flow of foot traffic which will guarantee walk-in customers?
 
            □ What image do you want your coffee shop to project?

         
 
         It cannot be stressed enough that the location of your enterprise is of paramount importance. What follows are a few comments on the principal categories of coffee shop location.
 
         A SHOP ON THE MAIN STREET
 
         The most desirable location for a coffee shop, in my opinion, would be situated on a main shopping street which has a steady flow of foot traffic as most of your business will come from people walking past. However, this is not absolutely necessary and if you can rent space in a large retail outlet you can make it just as successful.
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            You could choose a shop in a popular busy area of town which may be a student area or consist of other shops, businesses and offices. You would then benefit from a stable customer base and would have constant passing foot traffic.
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            Good visibility and easy access are beneficial because the more people who know that your coffee shop exists, the better. There is no use in having the most fantastic coffee shop up a lane or above another shop or business because that is putting you at an immediate disadvantage.

         
 
         The benefit of opening a coffee shop on a prime site in a busy town is, if you can afford it, huge. You just have to concentrate on making your coffee shop better than the competition and somewhere that people will want to return to again and again.
 
          
         The downside of opening a coffee shop in a prime area is the high price you will have to pay for rent and rates. You will have to make enough money to cover these expenses before you make any profit.
 
         
Buying or renting an established business 
         
 
         You may decide to purchase or rent an already established coffee shop situated in a prime position. The benefit of this is that you will be able to see what the turnover of the business is from their prepared accounts and whether you think you can improve on that turnover. You will also have the benefit of an existing customer base that you can build on so that you do not have to start from scratch.
 
         In addition, it may be easier to get finance by producing a business plan, together with the prepared accounts, to show the bank what profit the previous owner made and how you intend to improve it.
 
         An already established coffee shop should include all fittings and fixtures and it should already have a kitchen fitted out. If the fittings and fixtures are in quite good condition and you think that you can make do until you can afford to change them, it is worthwhile having them included in the sale or lease agreement. This will save a lot of expense initially if you are working on a tight budget and you should not need to replace any large items until you make enough profit to do so. However, you may want to invest in a few up-to-date items such as a good commercial microwave, a toasted sandwich machine, a contact grill for making paninis and a good commercial dishwasher (a godsend) if a dishwasher is not already installed. On the other hand, if the equipment is in poor condition it would be worth asking the landlord or owner to have them removed. You will then have a blank canvas to design your own kitchen.
 
         You will probably want to redecorate the coffee shop to your taste and perhaps add a few items such as bright, pretty tablecloths, blinds or fashionable curtains. If the flooring is shabby you could put down a hard-wearing, easy-to-clean type of flooring or carpet tiles which you can replace if someone stains the tile and the stain can’t be removed. Carpet tiles can be vacuumed at night and shampooed if required. Whatever you choose, try to make your coffee shop warm and inviting.
 
         A SHOP WITHIN A RETAIL STORE
 
         Another option is to open your coffee shop in a retail unit like B&Q, Homebase, a garden centre, a bookshop or somewhere similar. Anywhere that you think there is a need for a coffee shop and there is a good customer base already.
 
         The benefit is that there is an established customer base coming into the shop who will potentially visit your coffee shop if you make it attractive to them. Many of the retail shop’s customers would probably be happy to be able to sit down and enjoy a hot drink and something to eat while shopping. If you offer a good service with good food and beverages at a reasonable price they will return and also tell their friends about it. Your business will soon be booming and it will also help to increase the business of the retailer.
 
          
         Our coffee shop is situated in a large retail unit in a small town. It is very busy, especially at weekends and during the school holidays.
 
         The only downside that I can think of is that if the retail store is open seven days a week you will probably have to open your coffee shop every day.
 
         Look around your area and if there are any large, busy retail units that you think would be suitable, approach the owners.
 
         
            ‘I was in Cambridge recently and visited a retail park just outside the town. Although there were some large retail units situated there, not one had a coffee shop where we could get something to eat and drink. We were so desperate for a drink and a snack that we went to a supermarket on the site and bought a sandwich and a cold drink and returned to sit in the car to eat and drink them. Here was an ideal opportunity for someone to open a really good business within one of these large retail units. A healthy profit could be made if you served good food at a reasonable price. Alternatively, you could set up a coffee and sandwich stall in a retail site.’
            

         
 
         
            
               
[image: ]
               
 
               
                  
               

            
 
            If you decide on renting space in an already established retail unit make sure you get a lease and agree a reasonable rent for the area you are intending to use. 

         
 
         
How to negotiate space in a retail shop 
         
 
         Prepare a well-thought-out, well-written and nicely presented business proposal. Make sure your proposal sounds attractive to the retailer and is open-ended enough to allow you room to negotiate. Make a list with details of ways in which you think your coffee shop would benefit their business. Below is an example of what your list could include.
 
         
            □ Your coffee shop will increase customer volume and potential profit for the retail store. There is potential for your customers to look around the retail store and purchase something before or after visiting your shop.
 
            □ You could offer a discount to the staff in the retail store. This would be a benefit to the retailer as they would be able to offer this perk when employing staff, especially if there is no place to purchase food in the vicinity of the store.
 
            □ Produce a sample menu which will let the retailer know what type of food and drinks you are intending to serve.
 
            □ Draw a plan (or get your architect to sketch one for you) of what you intend the coffee shop to look like so that the retailer will have some idea of what type of shop it will be.
 
            □ Your shop will enhance the retail store.
 
            □ If you advertise your coffee shop in the newspaper or on the local radio station, potentially it could bring new customers to the retail store. You could ask the local newspaper to write a feature, with photographs, on the opening of your coffee shop, to let the public know where you are and what you intend to offer them.

         
 
         If it is agreed that you can rent a portion of the retail store, enquire if the store would be prepared to set up the coffee shop and lease it to you. If they only want to rent you the space, you would have to purchase all the equipment and set up the coffee shop yourself. However, if you are purchasing all the equipment yourself, then you may be able to negotiate the first few months rent free to allow you to get started.
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            If your coffee shop is situated in a retail store it is a good idea to place a blackboard at the entrance of the store to advertise your business and make it obvious to customers that you exist.

         
 
         A COFFEE STALL
 
         Another option is to find a site to set up a coffee stall.
 
         The benefit is that, if you find the right site, you can often make a lot of money from your business as you do not have the same overheads as the owner of a shop.
         
 
         The downside is that it can be cold and if the weather is very bad it could affect your takings.
         
 
         You can see coffee stalls situated in railway stations, shopping centres and markets all over the country.
 
         Some coffee stalls in railway stations have tables and chairs situated around the stall. They serve coffees and teas and perhaps hot soup, rolls filled with bacon, sausage or egg and ready-made sandwiches for customers to take away or eat at one of the tables. They also tend to sell chocolate biscuits, muffins and sweets. Initially you would be able to run this type of business single-handed and if you build up a good business, you could then employ another member of staff.
 
         Before embarking on setting up a coffee stall or kiosk you should check with your local Environmental Health Department to see what is legally required for this type of business.
 
         A FRANCHISE
 
         Some coffee shops and coffee stalls are franchised. The franchise company takes on much of the responsibility for decision-making. It grants you the right to sell its products.
 
         The benefits are that the company may offer you a good site and give you start-up offers and good background information on running your shop, stall or kiosk. You benefit from the goodwill that the name and reputation of the franchise has already generated, and also from the support of the company in the selection of a location. Usually you will get free advertising and support during your initial set-up period.
         
 
         The downside is that the company will want a reasonable share of your profit so you should weigh up the pros and cons of this type of set-up. The amount you will have to pay the franchisor for the benefits provided could be more than 10%. You will more than likely be restricted in what you are allowed to sell and you must adhere to the franchisor’s standards. If you are considering taking out a franchise you should:
 
         
            □ learn as much as you can about the whole franchise process;
 
            □ find out what questions to ask the company with which you are thinking of taking out the franchise;
 
            □ if possible, take advice from other people who already have that franchise in order to determine the pros and cons.

         
 
         If you do decide to take out a franchise make sure you get the promises made by the company written into the agreement.
 
         Think very carefully about taking out a franchise because it is not easy to recover from choosing the wrong franchise company.
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            Check out the internet for more information about which companies will franchise on www.franchisedirect.co.uk

         
 
         No matter where your coffee shop is situated, as long as you have done your homework and know that the chosen location has the potential to be busy, you are halfway there.
 
         Offering a delivery service
 
         Wherever you open your coffee shop you could offer a delivery service to staff in surrounding businesses. Staff working in local authority offices – for example, social services, housing departments, the police station and also local banks – are always pleased to try new places that offer good food at a reasonable price. Most of these office workers are too busy to spend time in their lunch break waiting for service in a coffee shop and would be delighted to have their order delivered to them.
 
         If you do offer a delivery service, you will either have to deliver the orders yourself or employ someone to do this for you. You could do it yourself until you have an order service established and then if you think it will be profitable you could employ someone for a specific time, e.g. first orders 12.00 noon and last orders 2 p.m. If you employed someone you would also have to be prepared to allow them to use your car or to pay them mileage for the use of their own car.
         
 
         Doing your research
 
         You have some great ideas and you are eager to get started but first of all you have to test your market and this involves serious research.
 
         Market research is essential; the success of your business may depend on it. You need to know who your competition is and you need to assess the customers who will support your business.
 
         CHECKING OUT THE COMPETITION
 
         Once you have identified the town, village or retail shop where you want to open your coffee shop, check out the surrounding area to see what competition, if any, you will have.
 
         Study your potential competitors and think how you could make your coffee shop more appealing. What could you do to ensure that it stands out from the others?
 
         Look at your competitors in terms of:
 
         
            □ location;
 
            □ quality;
 
            □ presentation;
 
            □ price;
 
            □ service;
 
            □ reputation;
 
            □ surroundings.

         
 
         When you have done this, consider what they don’t serve that you could.
 
         Your competitors will be just as interested in you as you are in them and they won’t wait around for you to get established. They will use various tactics to hang on to their business: for example, reducing their prices; introducing new items to their menu; aggressive marketing; refurbishing their shop.
 
         Visit as many coffee shops as you can and take note of what they have to offer in terms of price, quality and presentation of coffee and cakes as well as décor and atmosphere. If you find a coffee shop that you would like to model your own on and it is not in the same location as where you are going to open your shop, ask the owner for some advice and tips.
 
         
            ‘I asked someone in another town for some advice and information and the coffee shop owner was only too pleased to help. He also gave me names and addresses of local suppliers which he had found had good products and were reliable. This information helped me enormously and saved me precious time going through the Yellow Pages.’
            

         
 
         If you find that there is competition, do make sure that particular area can support more than one coffee shop. Some competition is good for business as it makes you work harder to build up your enterprise and prevents you from becoming complacent. However, there is no point in going to all the expense of fitting out a new shop if there is not going to be enough business in the area to support an additional coffee shop. You will be setting yourself up to fail before you even get started.
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            Ask friends and family what they would expect from a coffee shop. Do they go to a specific place because they enjoy the coffee, the cakes or the atmosphere? Your friends will be quite happy to give you their thoughts on what makes a good coffee shop.

         
 
         Ultimately, you will have to judge whether or not another coffee shop will succeed on the basis of your experience, information gathering and intuition.
 
         
            ‘I knew some people who did not research the market before opening a coffee shop and opened their shop in a small village. Although they were situated on the main street, there was no parking available.
            
 
            The owners refurbished their premises to a really high standard with good lighting and décor and the general atmosphere was appealing. However, their food was expensive and not particularly good and their customers did not return.
            
 
            The owners of the coffee shop thought that if they made a very good profit on everything they would be successful. They forgot that they had to work hard at getting customers through the door because of their location. They missed the opportunity of impressing their customers with good value for money. The quieter the business got the more depressed they became and if they had a particularly quiet day they would just close early. Their customers voted with their feet and didn’t return.
            
 
            This particular coffee shop closed after being in business for a short time. The owners didn’t do their research, they were in the wrong location, they didn’t offer good food and coffee at a reasonable price and they didn’t keep to their stated opening hours.’
            

         
 
         Word of mouth is a great advert; if people are pleased with the food and coffee they are given they will tell their friends. However, this also works in reverse and if they don’t like what they get, they will also tell their friends.
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            CHOOSING YOUR SHOP UNIT

         
   
         Whether you choose to purchase or lease your own premises, it is a huge commitment so do make sure you consider all the pros and cons before making a decision.

         Are you going to purchase or lease your premises?

         It is difficult to say whether it is better to purchase a property or lease it. It depends on several factors, for example:

         
            □ whether you can afford to purchase the property you have chosen;

            □ whether the property you have chosen is available for purchase, or only for lease.

         

         The reason that some properties are only available for lease is that many landlords prefer to retain their property because of the income it provides.

         When you have completed your research and identified the property which you think is best for your coffee shop, discuss with your bank or building society exactly how much your monthly repayments will be. Add to this the costs of new equipment and setting up your business in order to get an accurate picture of the outlay ahead.

         However, if purchase is not an option for you and you still think that this is the shop you really want then you should approach the owner to see if you can rent it for a period of time with the option to purchase it at a later date.

         The most desirable agreement for you as you are starting a new business would be a two-year lease with the option to renew the lease at the end of the period and a guaranteed rent to be increased at a five-year period.
         

         Alternatively, if the shop owner would agree to lease it to you for a period of one or two years with an option to purchase the property at the end of this period, this would allow you to see how much profit you can make before making a commitment to purchase the premises. Also you will be able to purchase it at market value without having to compete with other interested parties.

         Purchasing your premises

         ADVANTAGES OF PURCHASING

         
            □ Purchasing a property will give you an investment which, if it is in a good area, will increase in value. In the future, if you decide to retire you can sell the property and make a profit, or lease it out to someone else. This will give you a good income.

            □ Your mortgage repayments could be less than the rental payments.

            □ You can claim interest payments against your tax.

            □ You won’t have large rent increases.

         

         
         

         DISADVANTAGES OF PURCHASING

         
            □ You may have to put down a large deposit as you won’t get a 100% mortgage.

            □ You will be responsible for maintenance, fixtures and fittings and decoration.
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            Do not purchase a property in a poor site because it is less expensive. You will always struggle to attract customers and if you decide to sell or lease the property you may find it difficult. You could be left with an empty shop and no income.

         

         Leasing your premises

         A lease is a legally binding contract between the landlord and the tenant and it sets out the terms, conditions and obligations of both parties in relation to the tenancy.

         ADVANTAGES OF LEASING

         
            □ Leasing a property allows you to set up your coffee shop with the smallest outlay.

            □ Leasing allows you to spend more money on equipment and décor for your coffee shop.

         

         DISADVANTAGES OF LEASING

         
            □ You many be exposed to a large rent increase.

            □ You will always have to get permission from your landlord to change anything in the shop.

         

         Should you decide that you are going to lease, it is essential that you ask your solicitor to examine all the papers for you and discuss with you the implications of each clause before you sign. A lease is a very complex document.

         NEGOTIATING THE TERMS OF YOUR LEASE

         It is always worth negotiating the terms of the lease with the landlord because if it is unfavourable to you it could leave you with burdensome costs and liabilities. You may want to consider asking a solicitor who is familiar with leasing and purchasing commercial premises to negotiate for you. He or she will be able to draft your offer and may be able to negotiate a few months rent free or a few months at a reduced rent to allow you to set up and equip your coffee shop. Also, if there are any repairs to be carried out or any redecoration to be done, you could ask for a rent-free period or discount until these things are completed. If a rent-free period is agreed, ask your solicitor to insert a clause in the agreement stating what period of time you are allowed rent free.
         

         If there are any items you want your landlord to leave in the premises, for example, fixtures and fittings, including kitchen equipment, or if you want your landlord to do any repairs before you take over the lease, your solicitor will insert a list of conditions in your offer to lease the premises. It is better to get these things agreed in writing before you take over the lease.
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            If you negotiate your lease you may be able to save yourself quite a lot of money. The rental price is not always the most important consideration for landlords. They may be more concerned with acquiring a good, reliable tenant than leasing the premises at a higher rent to a ‘fly by night’ tenant.

         

         Your solicitor will be able to guide you in all aspects of the lease and will also be able to decipher the fine print on the lease that you may overlook.

         You should always check with your local council on planning permission for change of use and for putting up a sign. Your solicitor should be able to do this for you.

         
            □ When taking out a lease on a shop, unless you are sure that you want a long lease, you may want to consider taking a short lease on the property with the option to renew it after a period of time.

            □ If possible, negotiate a cancellation clause which would safeguard you if you had to terminate your lease. You could agree a fee which would be payable to the landlords to allow you to terminate the lease.

         

         
            ‘I know someone who took out a long lease on the property they were interested in; unfortunately, when their circumstances changed, they were unable to sublet it. This was because the landlord had the right to vet each person interested in the property and if they didn’t consider them suitable tenants, the sublet would fall through. If the landlord does not approve of the potential new tenant you will probably have to continue to pay rent until the lease is finished unless you have included a cancellation clause in the lease.’
            

         

         You never know when your circumstances could change or you find that your business is not doing as well as you expected, so it is better to be cautious and if possible opt for a shorter lease. If, after being in business for a while, you know that you want to continue to trade in your premises, you could approach your landlord and enquire if you could increase the term of the lease.

         
         Finally, before making a decision on whether to purchase or lease premises for your coffee shop, decide what is the best available site that will give you the greatest opportunity to make the most of your business. Once you have done this, look at all the financial aspects of your chosen property and if you think you can afford it and make money, then go for it whether it is for lease or purchase.
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