
HOW MUCH CAN I EXPECT TO 
MAKE IN MY COFFEE SHOP?

And… What Are The Key Variables That Affect My Profit?



YOU’RE IN THE RIGHT PLACE IF…

• You’ve yet to open your coffee shop and have no idea how much money you can 
expect to make…

• You’ve yet to open and you have a reasonable grasp of the sort of money you 
might make but want to make sure you’re maximising the profit you do make…

• You’re already open but still a little confused by the figures and know you’re not 
making enough!

• So it doesn’t matter where you are in your journey I have something to help you 
(unless you’re making millions…)



JOHN 
RICHARDSON

• Consultant, coach and author to the 
coffee shop industry

• Owned 13 different hospitality 
businesses

• Advise coffee shops and cafes 
throughout Europe and Middle East

• Advisor to Gordon Ramsay, Channel 4, 
BBC, Guardian

• Key Business Speaker at Caffe Culture



BOOKS



HERE’S WHAT YOU’LL LEARN BY 
HANGING AROUND…

• The simple way a coffee shop profit and loss breaks down…

• … and why this has fundamentally changed in the last five years

• The most important principle you must keep in mind when dealing with 
business decisions

• The core three profit variables that matter on a day to day basis 

• The importance of having data you can rely on so you can test the variables



MAKE SURE YOU STAY TO THE END…

• Tell you how to get these slides

• And the simple little profit and loss spreadsheet model that I’ll be working on.



WHY ME?

• 28 – largest sandwich business in Ireland

• 29 – lost it all.  Had to sell all our shops to pay off debts accrued in our 
factory

• A quest to understand what was really important…

• Coffee shops, fish and chip shops, a bar, a restaurant, garden centres…

• And now 12 years of consulting - including turning a 1.8 million loss 
into £700K of profit within two years…

• Key revelation

• You MUST know your figures and must keep track of them…



THE MOST IMPORTANT PRINCIPLE

•“Make data driven decisions 
rather than emotional 
decisions”



EMOTION



THE ANSWER



SPECIFICALLY…



YOUR NEW STATEMENT…

• “I don’t care… the till will tell me the result!”



WITH VERY IMPORTANT PROVISO…

• This is about product and not people

• With people you need to really understand feelings and emotions and be 
aware of them

• You need to be constantly building your emotional intelligence as you recruit, 
train and build your team

• (But that’s another webinar…)



SO… HOW MUCH SHOULD YOU MAKE?



THE VARIABLES

• Before you open…

• Rent 

• Rates 

• Do NOT open unless you can keep these under 15%...



AFTER YOU’RE OPEN

Sales

Wage CostCost Of 
Sales



THE VARIABLES WITHIN SALES…

New 
Customers

Freqency of 
visit

Average 
Spend



AVERAGE SPEND

• Actual figures for a coffee shop 
at 10.30 on a Sunday morning

• Average Transaction Value -
£14.68

• How can we increase that?



AVERAGE SPEND VARIABLES

Breakfast Morning Lunch Afternoon Evening



LUNCH VARIABLES

Savoury
Item

Paid Cold 
Drink Coffee/Tea “Something 

sweet?”



VARIABLES TO INCREASE THE SPEND…

Merchandising Your Offer Layout Staff Training



MERCHANDISING

10 Tried and 
Tested Rules

Driven by 
data not 
emotions



AFTER YOU’RE OPEN

Sales

Wage CostCost Of 
Sales



CONTROLLING 
FOOD AND 

BEVERAGE COST

• You must have a system to 
accurately measure how much 
profit you SHOULD be making 
from each item and therefore 
how much you SHOULD have 
made each day, week, month or 
year…



THEORY VS ACTUAL

•17 step flow chart to help bridge the gap 
between what you should have made and 
what you did make
• i.e. 17 measurable variables…



MORE VARIABLES?

• Five page document that maps out each of the variables that a customer 
experiences between the front door on the way in…

• … and when they leave

• This is 71 “top Line” variables…



MORE VARIABLES?

• Staff recruitment

• Staff training

• Staff retention

• Menu development

• Counter layout

• Shop layout

• Seating 

• Etc. etc. etc. 



IF YOU CAN TAKE AWAY ONE CONCEPT 
FROM THIS…

It’s that these businesses can and 
should be broken down into 
multiple different variables…

…and that by controlling these 
variables you dramatically increase 
your likelihood of creating a great 
customer experience AND making 

money…



SO…

• Where can you find out more about all of this?

• Where can you access all these templates and documents?

• Where can you learn how this applies to your business – whether you’re yet 
to set up or are struggling to make profit in your existing business



SO…

• 25th to 26th March 

• Business Design Centre – Islington - London



SO, WHAT EXACTLY IS IT?

• Ten module live event – 25-26 March
• Business Design Centre London
• Full preparation pack in advance
• Full one-to-one follow up afterwards
• The total solution to helping you set up a profitable coffee 

shop
• Nothing is left out – full online resources also available 

after the event…



PRE - BOOTCAMP

• Full pre-work pack 

• Preparation work to get you as far along the road as possible before we meet

• Aim is to maximise the value you will receive over the two days…



DAY ONE
MODULE ONE – GETTING CLEAR 

• Crystal clear idea of what your business will be…

• For you

• For us

• For your fellow attendees and

• For potential investors…



MODULE TWO – LOCATION

• The Big One!

• You’ll learn EXACTLY what you need to know to evaluate a potential site

• And… we will review your potential options if you’ve already identified a 
location



MODULE THREE – THE MENU

• i.e. what you’ll actually deliver!

• You’ll learn how to break down every part of the day for maximum profit

• We’ll show you how to create “star products” that are highly profitable and 
build repeat customers

• You’ll leave obsessed with building average spend AND value for the customer



MODULE FOUR – COSTINGS AND MARGINS

• Very simple models to show you how just a few pence of better gross profit 
can mean thousands every year

• We show you all the tools you need to consistently hit your gross profit 
targets

• You’ll leave with the 17 step Gross Profit Process to ensure everyone stays on 
target

• We’ll break down actual menus and turn you into a ”margin analysing 
machine”!



MODULE FIVE – LAYOUT

• We’ll show you exactly how to create a great experience for your

• Customers AND

• Staff

• Again you’ll learn tricks and details will save you thousands in the future and 
potentially tens of thousands over the life of your business



MODULE SIX – MONEY…

• The best ways to raise money

• The best ways to structure your new business

• How to set up and manage a profit and loss structure

• How to create a full “dashboard” of the key metrics so you don’t “go off track”



MODULE SEVEN – PEOPLE

• The Big One…

• How to recruit great people

• How to induct them properly into YOUR vision and ethos

• How to keep them!

• How to manage them so you achieve the magic “three doing the work of four” 
target which drives down your wage costs and increases the amount you can 
pay them!



MODULE EIGHT – EQUIPMENT 

• A minefield…

• What do you really need?

• What is worth spending money on and what can you save with?

• How certain pieces of equipment can save you money in many other areas

• HUGE potential savings here



MODULE NINE – SUPPLIERS

• How to choose between the various types of suppliers you need

• How to build long term relationships that can “save the day”  

• When to “go local” and how to get maximum value for this – for you and your 
suppliers

• How to negotiate for the best prices without “being sleazy”



MODULE TEN – MARKETING

• How to ”hit the ground running” with an opening strategy

• How to build average sales 

• How to encourage repeat customers

• How to use social media to build your business and build long term brand 
value



MODULE ELEVEN – TECHNOLOGY

• EPOS systems – Full walk through with iZettle experts

• Accounting software

• Simple spreadsheets

• Everything to make it easier to run the business as inexpensively as possible



MODULE THIRTEEN – SYSTEMS AND 
PROCESSES

• How to pull it all together

• How to ensure you have a functioning business – even when you’re not there

• How to ensure consistency i.e. the big reason why people go to the chains… beat 
them at their own game with a vastly superior product



BUT… YOU’LL GET MUCH, MUCH MORE

• You’ll also have THREE full months of access to us and your fellow attendees via a 
private group to continue asking questions and building out your plan 

• And – we’ll personally review your plan by phone during this month to give you 
pointers and help with ongoing direction



SO… HOW MUCH WILL THIS COST ME?

• Full consulting for a new start starts at £12,000

• We’re booked up for next six months anyway

• This information cost  hundreds of thousands of pounds to learn the hard way 
and over 25 years

• These exact processes we’re going to teach you made one client over £20 
million

• And opened 27 new coffee shops… from scratch – all of which are profitable



DA, DA!

• £750 + VAT

• A tiny fraction of what you should save by attending and…

• …. A tiny fraction of the extra profit we will help to make for you



TO SUM UP…

• If you want to set up a profitable coffee shop without doing wasting time and money 
there is no better system.  

• This is EXACTLY what we needed when we started.  It would have saved us 
hundreds of thousands of pounds and years of time

• You get all the modules in digital and printed format too so you don’t have to be 
held to a schedule

• You get a full three months of ongoing support…



RIGHT NOW

• Click the link below

• Go to this page…

• https://www.coffeeshopbootcamp.com

• Click the Buy Tickets Button

• And we’ll see you there!

https://www.coffeeshopbootcamp.com/choose/

