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Written Activity One 
5 Questions! 
Read the content at this link: https://foodstudies.com.au/courses/unit-2-2-7/ 

Answer the questions below. 

1. How can formal education and training in commercial cookery, such as programs offered by TAFE institutes 
and the William Angliss Institute, benefit individuals seeking to transition their practical food skills into 
successful entrepreneurial ventures? 

Formal education and training in commercial cookery, offered by institutions like TAFE institutes and the 
William Angliss Institute, can benefit individuals seeking to transition their practical food skills into successful 
entrepreneurial ventures by providing comprehensive training in cookery, hospitality management, and 
business skills. These programs cover various areas, including sustainability in the food system, commercial 
cookery, kitchen operations, patisserie, bread baking, and cake and pastry making. 

2. What role do apprenticeships and mentorship programs, like those provided by organisations like Society 
Melbourne, play in helping aspiring food entrepreneurs gain the necessary experience and industry knowledge 
to establish successful food businesses? 

Apprenticeships and mentorship programs, such as those provided by organisations like Society Melbourne, 
offer aspiring food entrepreneurs valuable hands-on experience and guidance from industry professionals. 
Working alongside experienced mentors allows individuals to develop their culinary abilities, learn about 
running a food business, and build essential industry connections, serving as stepping stones towards 
further employment or training in the hospitality sector. 

 

3. Can you provide examples of individuals who have successfully transitioned their culinary skills into thriving 
entrepreneurial ventures after participating in reality tv shows? 

Reality television cooking shows, like MasterChef and My Kitchen Rules, have provided a platform for 
individuals to showcase their culinary skills and entrepreneurial potential. Contestants who participate in 
these shows and demonstrate exceptional talent often receive exposure and opportunities to build their own 
food businesses. Notable examples include Julie Goodwin and Adam Liaw, who successfully transitioned 
their culinary skills into cookbook authorship, television hosting, and other ventures. 

4. How do self-taught food entrepreneurs leverage online resources, cooking blogs, and social media platforms to 
hone their culinary knowledge and skills, and how can this approach lead to the establishment of unique and 
successful food businesses? 

Self-taught food entrepreneurs leverage online resources, cooking blogs, and social media platforms to 
continuously refine their techniques, explore diverse cuisines, and create unique food products. With the 
abundance of accessible information, self-guided learning, experimentation, and passion for food, aspiring 
food entrepreneurs can carve their own niche and attract a dedicated following. 

 

5. Niche and innovative food concepts have proven to be a successful strategy for aspiring food entrepreneurs. 
Can you provide specific examples of individuals who have identified a unique market gap or created 
innovative food products that set them apart from competitors, leading to the growth of their businesses? 
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Niche and innovative food concepts set aspiring food entrepreneurs apart from the competition. Examples 
like Morgan Hipworth, who established a thriving business based on creative doughnut designs and fun food 
products, showcase the success that can be achieved by identifying market gaps or introducing exciting and 
specialised food offerings. 
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Written Activity Two 
Should you quit your day job? 

Work in small groups on this task. 

Read the article at the link below and watch the video. 

https://www.abc.net.au/news/2019-10-03/should-you-quit-day-job-start-small-business/11568468?nw=0  

Using the information in the article and in the video, complete the SWOT analysis. 

Strengths Weaknesses 

  

Opportunities Threats 
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Written Activity Three 
Food Entrepreneurship Case Study 
Instructions: 

Work in small groups to complete the following activity. 

Select one of the companies represented in the websites below: 

• https://www.boostjuice.com.au/ 
• https://gelatomessina.com/ 
• https://happysnackcompany.com.au/ 
• https://thechiaco.com/au/ 
• https://peakchocolate.com.au/ 
• https://loveadonug.com/ 
• https://au.deliciou.com/ 

 

1. What is the name of the food company you researched, and what is its primary food product or idea? 

The name of the food company researched is Boost Juice. Its primary food product is fruit juice and 
smoothies. 

2. How did the company start? What was the initial inspiration or motivation behind the food idea? 

Boost Juice Bars was formed in 2000 with the first store located in Adelaide, South Australia. The initial 
inspiration behind the food idea was to provide a healthy and convenient alternative to fast food options. The 
founder, Janine Allis, wanted to create a brand that offered nutritious and delicious drinks made from fresh 
fruits and vegetables 

3. Describe any challenges the company faced during its transition from a domestic concept to a successful 
business. How did they overcome these challenges? 

The company faced challenges during its transition from a domestic concept to a successful business. Some 
of these challenges included establishing a strong brand presence, expanding into international markets, 
and maintaining consistent quality across all stores. To overcome these challenges, Boost Juice focused on 
strategic marketing campaigns, franchise partnerships, and implementing rigorous quality control measures. 
They also invested in training programs to ensure that all staff members had the necessary knowledge and 
skills to deliver a consistent customer experience 

4. What key knowledge and skills were crucial for the company's success in the commercial setting? Provide 
specific examples from the website. 

• Product innovation: Boost Juice continuously introduces new flavors and seasonal promotions to keep 
its menu fresh and exciting. 

• Marketing strategy: Boost Juice effectively targets health-conscious individuals, particularly young adults 
and families, through various channels such as social media, in-store promotions, and partnerships with 
fitness events and organizations. 

• Franchise management: Boost Juice's franchise model has been instrumental in its success. They 
provide franchisees with support in site selection, development, operating manuals, training, brand 
standards, quality control, and marketing strategy. 

• Supply chain management: Boost Juice operates a just-in-time system of procurement, purchasing only 
when necessary. They have established excellent supplier relationships, which are crucial to the 
success of their low-cost strategy. 
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• Customer experience: Boost Juice invests in training programs to ensure that all staff members have the 
necessary knowledge and skills to deliver a consistent customer experience. 

5. How did the company identify its target audience and market its food product to gain traction in the market? 

Boost Juice identified its target audience as health-conscious individuals, particularly young adults and 
families. They marketed their food product through various channels, including social media, in-store 
promotions, and partnerships with fitness events and organisations. They also emphasized the use of fresh 
ingredients and the nutritional benefits of their products to attract customers. 

6. What strategies did the company use to scale up its production to meet growing demand? Were there any 
unique approaches they adopted? 

To scale up its production and meet growing demand, Boost Juice implemented several strategies. They 
established a franchise model, allowing them to open new stores rapidly. They also invested in efficient 
supply chain management and developed standardized operating procedures to ensure consistency across 
all locations. Additionally, they utilized technology to streamline operations and improve customer service, 
such as implementing mobile ordering and loyalty programs 

7. Discuss the role of innovation and creativity in the company's journey. Were there any notable innovations that 
set them apart from competitors? 

Innovation and creativity played a significant role in Boost Juice's journey. One notable innovation was the 
introduction of their Reusable Stainless Steel Cup and Straw Cleaner Kit, which aimed to reduce single-use 
plastic waste. This initiative not only aligned with customer values but also differentiated Boost Juice from 
competitors. They also continuously introduced new flavours and seasonal promotions to keep their menu 
fresh and exciting 

8. How did the company handle quality control and ensure consistency in their food product as they expanded 
their operations? 

Quality control was a priority for Boost Juice as they expanded their operations. They implemented strict 
quality standards for sourcing ingredients and developed comprehensive training programs for staff 
members to ensure consistency in the preparation of their drinks. Regular audits and inspections were 
conducted to maintain high-quality standards across all stores 

9. Were there any partnerships, collaborations, or external support that contributed to the company's success? If 
so, how did these play a role? 

Boost Juice's success was also attributed to partnerships and collaborations. They worked with franchisees 
who shared their vision and values, allowing for rapid expansion. Additionally, they collaborated with fitness 
events, sports teams, and influencers to increase brand visibility and reach a wider audience. These 
partnerships provided external support and helped boost the company's growth 

10. From the lessons learned through this case study, what advice would you give to aspiring food entrepreneurs 
looking to transition their own food ideas into successful businesses? 

From this case study, aspiring food entrepreneurs looking to transition their own food ideas into 
successful businesses can learn several lessons: 
Focus on providing a unique and healthy food product that meets the needs of your target 
audience. 
Invest in marketing and branding to create a strong presence in the market. 
Develop efficient operational processes and quality control measures to ensure consistency. 
Embrace innovation and creativity to differentiate yourself from competitors. 
Seek partnerships and collaborations that align with your brand values and can help expand your 
reach. 
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Prioritize customer experience and continuously adapt to changing consumer preferences 

. 
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Exam Preparation Questions 
Multiple-Choice Questions (5 marks) 
Choose the response that is correct or that best answers the question. 

1. People who are considering starting a food business should:   

a. Advertise the kinds of foods they are thinking about selling. 

b. Consider some training in their area of interest. 

c. Rent a shop and then figure out what they should sell. 

d. Make lots of food and sell it at a stall outside their home. 

Answer B is correct.  

Considering some training in their area of interest is the right option because it allows the person to gain 
knowledge and skills related to the food industry. This preparation will increase the chances of success 
and reduce potential pitfalls when starting the food business. 

2. What formal education and training opportunities are available for individuals interested in transitioning their 
practical food skills into commercial settings? 

a. Participating in reality television cooking shows 

b. Enrolling in TAFE programs focusing on food studies and hospitality management 

c. Engaging in community events and social media platforms 

d. Self-guided learning through online resources and cooking blogs 

The correct answer is B.   

The passage mentions that TAFE programs in institutions like William Angliss Institute offer 
comprehensive training in food studies and hospitality management. This makes them suitable for 
individuals looking to transition their practical food skills into commercial settings. 

3. What role does social media play in the success of some food entrepreneurs? 

a. It helps to engage with the community and create awareness. 

b. It provides formal education and training in commercial cookery. 

c. It supports self-guided learning through online resources. 

d. It allows participation in philanthropic ventures for social causes. 

The correct answer is A.   

The passage mentions that engaging with the community and using social media platforms can be an 
effective way for food entrepreneurs to create awareness and build a loyal customer base. By 
establishing a strong online presence, sharing their passion for food, and actively participating in 
community events, entrepreneurs can generate interest and develop a network of supporters. Social 
media is crucial in promoting their businesses and connecting with potential customers. 

4. Which of the following is an example of creating a food solution responding to people desiring locally made 
products?  

a. Opening a gourmet restaurant in a bustling city center. 

b. Starting a catering service for large corporate events. 

c. Establishing a homemade cookie business to sell at local farmers' markets. 
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d. Launching a chain of grocery stores in multiple cities. 

The correct answer is C.   

This option represents creating a food solution in response to people desiring locally-made products. By 
establishing a homemade cookie business and selling the cookies at local farmers' markets, the 
entrepreneur likely addresses the demand for locally produced food items, which appeals to people who 
prefer supporting local businesses and consuming locally sourced products. 

5. Read the scenario below: 

Sara is an aspiring food entrepreneur who wants to start a health-focused food business in her neighborhood. 
She notices that there is a growing demand for nutritious and convenient food options among health-conscious 
individuals in her community. Sara aims to provide a variety of delicious and wholesome food items that cater 
to different dietary preferences, such as vegan, gluten-free, and low-carb options. Her goal is to promote 
healthy eating habits and make nutritious food easily accessible to her customers.  

What are some possible food items that Sara could offer in her health-focused food business to meet her 
goals? 

a. Classic cheeseburgers with a side of fries 

b. Freshly made vegan sushi rolls with a variety of vegetable fillings 

c. Deep-fried chicken wings served with a selection of dipping sauces 

d. Traditional pasta dishes with rich cream-based sauces 

The correct answer is A.  

This option aligns with Sara's business goals of starting a health-focused food business that caters to health-
conscious individuals and offers nutritious and convenient food options. 
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Short Answer Questions (6 marks) 
Question 1 (3 marks) 

Identify one practical skill people who are establishing their own food business require. 1 mark 

Food Safety Knowledge and Skills 

Explain why it is important that people who are establishing their own food business have this skill. 2 marks 

Individuals aspiring to start their own food businesses must first liaise with their local council. The council assists 
in classifying the food business and outlines the safety requirements that must be met. They also provide 
guidance on setting up or renovating premises and procuring necessary supplies, ensuring compliance with all 
relevant regulations. 
 

Question 2 (3 marks) 

Outline one pathway that someone may take to develop their practical food skills. 1 mark 

Enroll in Culinary School or Cooking Classes. 

Explain why this pathway may help someone develop their practical food skills. 2 marks 

Enrolling in culinary school or cooking classes provides a structured and comprehensive learning experience, 
covering essential techniques, theory, and practical knowledge. 
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