Cash Flow Activity Sheet

· The New Entrepreneur
So you’re ready to start your own business…that’s great. Before you begin there are some things you should be asking yourself. It just so happens that there is a group of experts here today that can help you with these questions.
· Step One

What are your expenses? Before you do anything else, ask yourself, how much will my business cost? What items will I need to begin? Think about starting your own buffet restaurant-- you will need a building, food, kitchen equipment, tables, chairs, etc. What will you need for your business? Always consider what your expenses will be, and create a complete list before you begin.

· Step Two
How much do you plan on making? Before you say, “Lots,” remember that the idea here is to be as specific as possible. If we plan to start our own restaurant, we might say…I plan on selling 50 buffet plates per day at $10 each. That means I will make $14,000 every month (if you are open seven days a week and assuming every month has four weeks). I hope to have 50 people eating at my restaurant everyday, so that means I plan on making $168,000 annually. (That’s $14,000 times twelve months)…and yes, you need to be that specific! However, there will of course be money taken out for paying employees, food and drink costs, etc.

· Step Three
Put it on a chart. When you go to the bank to get a loan to start your restaurant, you want to be able to present these expenses and estimated income in a neat concise way. To do that you will need to create a chart known as an income statement. Don’t worry, there is a format already set up; all you need to do is plug in the numbers!
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