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OPENING YOUR VERY OWN COFFEE CAFÉ  

Have you been dreaming of running your very own coffee café, or perhaps you have 

reached a point in your life where you crave change and new challenges and a coffee 

café could very well be that challenge you seek, then it’s time to wake up, drink an 

amazing cup of coffee, and begin to take action. There is financial freedom for those 

who are willing to work hard and put the effort and passion into opening a coffee 

café business. 

 

 

 

 

 

 

 

 

 

 

 

 

 

Before we dive into the 12 steps you need to understand in order to open a successful 

coffee café, we like to start with 4 important FAQs to starting a coffee café business: 

How much money do I need to open a coffee shop or cafe? 

Depending on your access to capital and budget, you can start a coffee café cart for as 

little as R100,000 if you buy used equipment wholesale. This doesn’t include rent, utilities, 

and supplies. Other options include a coffee café kiosk, coffee café trailer or a coffee 

café store. There are also various existing coffee café franchises that can cost anything 

up to R4.5 million to set up. All these options have varying operating and setup costs and 

can range greatly depending on location, your budget and what option suits you best. 

We cover the start-up costs further on in the section below. 

How to start a coffee shop with no money? 

There are various ways you can obtain start-up capital. There are the traditional financing 

options through Banks or Business Funding Groups however nowadays if one does not 
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have an impeccable credit rating or decent surety, these options are not available. You 

also may have family and friends who would either want to join you in your venture or 

perhaps assist with the capital you require. Regardless of who you plan to approach, to 

begin you need to put together a solid business plan and get a background in the 

industry. You could also consider starting small and make use of what you currently have 

to make coffee and make coffee deliveries to surrounding business parks…it requires 

minimal cost to start (paper cups, lids, stir sticks, supplies etc), but not in the larger sense of 

buying professional grade equipment and leasing a retail space. Everyone’s got to start 

somewhere. Read on to see how Famous Bean (PTY) Ltd has focused on the ability to 

offer various solutions that suit any budget from R150,000 to R1,000,000 to get you 

successfully setup and running. 

How much do coffee café owners make? 

Coffee Café owners don’t make too much in terms of monthly salary because the bulk of 

their business comes from the bonuses at the end of the year. Margins range from 35~60% 

on average for a coffee café. Depending on how much you’re putting back into your 

business (and how the business is doing) you should be able to pay yourself at least 

R280,000/year. Remember that this also varies greatly depending on your type of coffee 

café, your location, quality of products and marketing. At the end of the year, you should 

be able to generate R2,000,000 + in revenue in a well-positioned store, which means you 

have a very nice bonus coming your way (again, if this is your business model). 

What are the coffee café equipment needs? 

This can vary depending on what option you are keen on, whether a mobile café, a café 

kiosk or café store. Regardless of which option, you’ll need an espresso machine, coffee 

bean grinders (at least 2, one for regular and one for decaf), filter coffee brewers, and all 

kinds of small wares that we go into further detail further on. The above-mentioned items 

make up for some of the larger expenses you will have to consider in the beginning. You 

also need to keep in mind that if you are opting for a sit-down coffee café store, the other 

large expense you are faced with is tables and chairs and kitchen equipment. Again, all 

of this is covered in better detail further on. 

Now that we have covered those important FAQs, let’s move on to what it entails to 

become your very own coffee café owner. 
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AN INTRODUCTION TO THE SOUTH AFRICAN 

COFFEE CAFÉ INDUSTRY 

Facts and figures 

The South African coffee industry has grown dramatically over the past 10 years: more 

than 100 roasteries are now in operation – many are start-ups – this compared to fewer 

than 20 roasteries 10 years ago 

 Coffee drinking is growing fastest in many emerging markets 

  Independent coffee cafés sell on average 300 cups of coffee per day 

 South African’s consumes more than 20,000 tonnes of coffee each year 

 Sector income has grown more than 7% since 2014 

 On average, a cup of coffee cost roughly R24.00 

 A number of Franchise opportunities are available  

Coffee revolution 

South Africa’s coffee culture has got off to a late start. As South African’s we tend to 

approach everything cautiously and thus are sometimes a little behind the trend but this is 

a huge plus for how we embrace new concepts and trends. Ten years ago you would 

have been hard-pressed to find a decent cup of java, even in cosmopolitan cities such 

as Cape Town and Johannesburg. 

Back then, the nation would drink moer-koffie – ground coffee brewed in an enamel 

coffee pot on an open fire – or worse still, instant coffee, which has only recently started 

to see a drop in sales. 

Since then, the coffee industry in South Africa has come a long way – and fast. The sector 

is experiencing a rapid transition towards specialty coffee, and there are now more than 

100 roasteries operating throughout the country, with latte art and barista competitions 

now springing up more and more frequently. 

In 2016, coffee shops made up the largest portion of the South African franchising sector, 

at 20%. There is also strong demand for independent coffee shops that offer an 

imaginative, social space for young mums, office workers, and cosmopolitan young 

adults. 
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The Various Business/Property Models 

Freehold - Be wary of South Africa’s Sectional Titles Act (1986), which has implications for 

commercial real estate developments. The act permits multiple owners to own defined 

sections within a building, but they are subject to more planning restrictions than those 

who own a building outright.  

Leasehold – The Consumer Protection Act (CPA), which came into effect in 2011, is 

worth understanding. The law addresses the duration, expiry, and renewal of lease 

agreements. The landlord is deemed ‘the supplier’ and the tenant is ‘the consumer’. 

Franchise – Entrepreneurs benefit from operating under a recognised, (hopefully) 

reputable brand as well as training and on-going support from the franchisor.             

Tenancy coffee bars – There is strong and growing demand for high-quality, takeaway 

coffee. Many businesses, such as convenience stores, collaborate with coffee brands to 

satisfy this demand. 

The benefits 

 High-growth market, coffee consumption on the rise 

 Coffee culture in full swing, with customers willing to pay more for specialist coffee 

 Very much a community business with a social environment 

 Like cheese, wine or craft ales, making good coffee is an art form and aficionados 

relish the challenge of perfecting their product 

 Opportunity to promote fair trade products and be socially responsible 

Challenges facing the sector 

Increasing consumer’s average spend is an interesting challenge for coffee shop owners. 

Although you’ll want to offer a welcoming environment with Wi-Fi and a tranquil, 

comfortable workspace, you want to maximise what your customers are spending while 

on your premises. Consider offering a lunch menu with food and drink specials/discounts 

and capping Wi-Fi usage during busy trading hours. 

Competition is strong as independent coffee shops continue to sprout up in cities at a 

record rate. With consumer tastes becoming more refined too, it is also important to keep 

ahead of roasting trends and deliver a high-quality product. 



Copyright © 2017 FAMOUS BEAN (PTY) LTD | STARTING YOUR VERY OWN COFFEE CAFÉ  6 

 

Value still has its place, however, and loyalty cards will encourage customers to frequently 

return to your business. 

Staff motivation can be a challenge in the hospitality sector where pay rates are low and 

largely young employees often see the job as a stopgap, not a career. Be thorough in 

your search for staff and remember that a positive attitude and friendly demeanor are 

invaluable – and if they see barista work as a career then even better. Once you have 

the right staff, also make it a pleasant environment for them to work in. 

Diversification 

As the coffee scene continues to grow, shops have found diversification a useful means 

of boosting profit margins. Making a profit on coffee sales alone might prove difficult; 

however, offering additional products near cashiers will encourage customers to spend 

more. 

For example, a vintage-inspired coffee house might sell music records or artwork as a way 

to generate extra sales, while also echoing the décor and image of the business. 

In the last few years, many independents have also equipped their business with an in-

house coffee roaster, which allows barista buffs to grind and sell their own specialist 

blends. Retailing your own coffee products is a great way to not only diversify but also 

build up brand awareness and consumer loyalty. 

What it takes to be a successful coffee shop owner 

Customer interaction is just as important as the quality of your coffee beans. Vendors 

should show a strong willingness to engage with the local community and provide an 

environment that encourages a tranquil yet social atmosphere. 

A passion for specialist coffee and knowledge of different blends and their origins is 

essential. There has been a rise in socially-conscious consumers who want to know where 

their coffee is grown and how it is produced, which highlights the importance of selling 

Fair Trade accredited products.   

Although a coffee shop is a lifestyle business for most people, don’t lose sight of the 

importance of business acumen. Managing cash flow, keeping on top of your finances, 
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and reviewing employee performance and product sales can’t be neglected if your 

coffee empire is to flourish. 

The Key Essential skills needed 

 Great customer service skills 

 Passion for coffee itself and interest in the coffee industry 

 Patient, rigorous approach to hiring staff 

 Confidence to contend with your competitors in a booming but competitive market 

 Ability to stay ahead of the curve and anticipate growth markets and products 

 Keen eye for changing fashions in coffee shop décor 

 Ability to build robust relationships with suppliers 

 

Now that we have given you so essential knowledge with regards to the coffee café 

industry in South Africa, let’s move on to the 12 Steps you should consider in opening your 

very own coffee café. These are merely some of the key priorities that one must consider 

and take into account when considering venturing down the path of investing in your 

very own coffee café. There is a lot to consider and take into account. 

A final thought before moving on, I have over the years watched many decide to want 

to open their own coffee café only to have it last a mere 6 months before having to close 

the doors and shut down the business at a massive loss. Be cautious and careful not to 

land up in the same boat. Do your homework and research before deciding. 
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THE 12 STEPS TO OPENING A COFFEE CAFÉ 

The first thing you need to decide is if you’re serious about opening your own coffee café. 

The following serves as a guide that will help you understand what goes into a coffee 

café business and how Famous Bean (PTY) Ltd can make this dream a reality. How you 

decide to move forward is entirely up to you but I can assure you that you’ll finish this 

guide with a much better understanding of what it takes to build a successful coffee café 

business. 

 

Step 1: Understand How a Coffee Café Works 

To begin the good news is, you don’t need a Master’s Degree to get started, but you do 

need some insight into how a coffee café works. Many are fooled into thinking that 

because they have sat and drank coffee at various coffee cafés that this means they 

have a good understanding of the inner workings of a successful coffee café and are 

able to set off and launch their very own. I have seen this happen many times before with 

many thinking it is a simple business to operate, only to then lead to financial disaster. One 

can be inspired to wanting to open a coffee café by being a regular patron but do not 
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for one second think you understand what it entails to setup and run a successful coffee 

café business. 

Begin by getting a better understanding of the coffee café industry. Coffee is an $18 

billion a year industry in the U.S. alone, with ⅔ of those sales coming from independent 

stores. Consider that there are 16,000 coffee cafés in a population of nearly 300 million 

people. That’s about one shop for every 19,000 people. Now yes this sounds all wonderful 

but we are in South Africa, however, even though the population is far less than the U.S. 

the demand for good quality coffee cafés is no different. 

A large majority of the country (and the world) drinks coffee and if you open a coffee 

café, by ensuring you serve good quality coffee and mouth-watering food, you will 

ensure that patrons return regularly to enjoy what you have to offer. 

Starbucks or even illy may not have the greatest coffee in the world (sorry, but it’s true) 

but they have mastered the art of expectation management. Regardless of which of 

these stores you walk into, you know how the ordering process works, how the coffee will 

taste, and if you’re a regular, what the menu has to offer. It’s a streamlined machine. 

If you walk into an independent coffee shop anywhere in the country, the menu may 

change, but the ordering process will be pretty similar. You know you’re going to walk up 

to the counter to order and pay for your drink, then wait as your order is called. You know 

there will be food offerings and a place to sit. 

Coffee shops, whether they’re franchises or independent, have a lot of similarities and it’s 

up to you to understand those functions if you want to run your own successful café. 
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Step 2: Create a Plan 
 

Having a plan is vital to any business. But that doesn’t guarantee success. When I first got 

started, my start-up had a brilliant business plan. It was good enough to get private 

funding from investors. But as Mike Tyson once said, “Everybody has a plan until they get 

punched in the mouth.” 

Reality does not always agree with the assumptions we initially made. 

But for my coffee café, my business plan was simple: serve high-end coffee along with 

mouth-watering good food in an atmosphere that appeals to a young, hip crowd, the 

business individuals wanting to conduct a meeting, an old couple or friends getting 

together or most importantly, I nice comfortable spot to sit back and switch off for a 

moment to read the paper or a good book on your own. 

But there was more to it. I needed to analyze my costs, my location, my competition, my 

market and my promotions strategy. Then I needed to look at my hiring and staffing plan. 

Lastly, I looked at how to present my coffee café business with the right decor and brand. 

When I had eventually completed my business plan, I was happy with what I had and it 

was worth the time invested. So while you may get lucky without a business plan, I cannot 

recommend enough that you take the time to thoroughly research everything you need 

to know and what you require in order to set up and operate your coffee café. 

Now yes, this can be a difficult process to follow and especially if your knowledge of the 

coffee café industry is limited. This is something we understand completely at Famous 

Bean (PTY) Ltd and why we have taken the time to compile a professional business plan 

template that is specific to the coffee café industry that will assist you in completing a 

comprehensive business plan in a matter of hours rather than spending days trying to put 

one together yourself. 

Regardless of whether you require a business plan for applying for finance or not it is the 

best practice to ensure that you have one, not only for those you may deal with but for 

your own personal record. 

 

Step 3: Discovering the Earning Potential 

Your earning potential varies based on your business. Maybe you have a drive-thru. Or a 

full coffee shop. Or maybe you have a coffee cart or kiosk. Different models have 

different revenues and costs. 

But again, coffee is an $18 billion industry in the U.S. with ⅔ of those sales coming from 

independent stores. There are 16,000 coffee cafés in a population of nearly 300 million 

people. And boy, do they like coffee. 
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Around 77% of the adult population drinks coffee. So many people need coffee first thing 

in the morning to start their day! The average coffee drinker spends more than R20,000 a 

year on coffee alone. Yes, amazingly enough, this is true. 

Many patrons use our cafés as an office, and drink coffee and eat snacks as they work. 

Others are student’s busy working on their studies, for others, it’s to meet up with a friend. 

Aside from all this, your earning potential will depend on your choice of location, your 

costs, and your margins. 

The way we make coffee at our cafés is a very manual process which takes time. But we 

use the finest coffee beans and it all comes out with beautiful presentation and incredible 

flavour and aroma. 

Our baristas explain the process as they go for the customers who are curious and have 

any questions, and they make it a point to remember our regular customers – their names 

— and their orders. 

 

The customer pays R25, give or take, depending on the order. Our cost, including labour, 

time and supplies is around R7.50. Return on investment is more than tripled on every cup 

of coffee which means we obviously want to get as many people in the door as possible. 

However, we have limits on how many people we can serve with an espresso machine. 

Along with this, there are many who are on tight budgets who cannot afford espresso-

based coffees. Using the same quality beans for the espresso coffee, filter coffee is 

regularly prepared and served at R16 per cup. And customers love it! 
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While my revenue may be lower on the pre-made coffee, so are my costs. The point of 

this is to say that it’s important to understand your margins to establish how much you can 

make. If you can figure out your investment in each cup factoring in labour and supplies, 

you then know if you’re earning or losing money. By knowing your limitations, you can get 

creative and figure out alternatives to continue earning. 

Step 4: Set a Budget 

Budgets may be boring but one thing I learned along the way is that budgets are life. A 

budget tells you what you can and cannot do and is vital to understanding whether you 

will succeed or not in getting operational. 

Having opened and run a number of coffee cafés, I researched my costs countless times. 

 

Do I establish in a mall or at a destination location? 

Can I afford to buy the property or is renting my only option?  

How much does it cost to open one?  

How much are the beans?  

The espresso coffee machine? 

Food supplies and suppliers? 

Kitchen equipment?  

Furniture?  

 

Whether it is your first, or your 3rd café, you have to have the answers to these questions 

every time before moving forward and those are just the start-up costs. 

Utilities, regular coffee beans supply, food items, staff, and marketing are all recurring 

costs. 

Once the costs are known(to the cent), you can now predict the profits and once you 

know the profits, you know what funds you have on hand to reinvest in your business. 

When the budget tells you to slow it down, you slow down. If your budget shows you 

spending too much without more revenues coming in, then cut expenses. 

Always be looking to lower costs, but not at the expense of your business. There’s a 

difference between staffing properly and overworking employees to save a few Rand on 

hourly wages by understaffing, or lower the quality of products lowering the standard of 

what is served. 

Always make sure equipment and lights are turned off when not in use. Utility costs add 

up quickly and in a big way. And if the weather is nice outside, open some doors instead 

of letting the air conditioning run all day. 

Unsold pastries? Instead of throwing them out, try offering them at a discount the 

following day or look at alternative recipes that you could make use of these with. 
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Every Rand you save is one more Rand you can reinvest in your business. And your budget 

will help you predict those Rand’s. 

Organize your Cash Flow Projections 

Using Excel or Google sheets create a spreadsheet with columns labeled by the year, 

using the following labels. This is a very basic sheet but gives you the idea. 

 Revenue Sources 
 Sales from Services 

 Sale of Products 

 Note: For your projection sheet, you should break down your sales by the 

service type as well, so you can get a good sense of which services are driving 

the MOST of your revenue. That way, you can invest more capital into those 

high-revenue services. 

Then, add two more categories: Fixed expenses (expenses that stay the same) and 

fluctuating expenses (such as merchandise costs of goods and marketing campaigns). 

For this example, you use: 

 Fixed Expenses: 
 Rent 

 Utilities 

 Payroll 

 Insurance 

 Fluctuating Expenses: 
 Products 

 Supplies 

 Marketing 

 Misc 

 
*Example Cash Flow Projection Sheet 

 

Now, it’s time to start putting in some projections. In the very beginning of your start-up, 

this will serve as a goal sheet. It’s important to track these things monthly in the actuals 

and compare it against the goals so you know where you’re falling short. 
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Step 5: Decide Which Products/Services to Offer 

Choosing your products depends on who you’re serving. If your vision of a coffee shop is 

to service the corporate crowd who just wants caffeine in a cup as quickly as possible, 

then you probably just need some commercial coffee machines and a payment system. 

Maybe some fresh fruit and protein or breakfast bars, too. 

If you’re an office coffee shop where people can sit down and work all day, you may 

want a more intimate offering. That’s why focus on a top line product made with love. 

People spend a lot of time in cafés and work from there, so invest in great products and 

have some delicious food offerings for breakfasts, pastries, and lunches. 

The products you carry define your brand. And that brand is what brings people in. 

Why should they come to you for a cup of coffee instead of your competition? Are you 

competing on price, quality or service? 

Will you be known for your famous coffee, the fancy latte art, the mouth-watering food or 

the delicious pastries you offer and serve? 

 

    

 

Step 6: Decide on a Location 

Choosing a location for your coffee café should be based on several factors. You want to 

make sure your location fits your budget first and foremost. But the type of place you 

want to operate also ties into the mix. If you have a kiosk or shopping cart, your options 

are drastically different than if you have a full-service, sit-down coffee shop or drive-thru. 

And don’t forget about your customers. Ease of accessibility is vital so things such as 

available parking are key factors to consider. Are you going after the corporate working 

class? Then a quick, in-and-out small storefront in a bustling downtown may be what you 

need. If you’re looking to serve a more hip, younger crowd who will sit and stay for a 

while, maybe you want to look for a location within a shopping mall somewhere. 
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Look for places with lots of visibility, great lighting, and as much foot traffic as possible 

within your budget. A great (or poor) location can help or hurt your business. Do 

everything you can to set your shop up for success, starting with a great location. 

 

Step 7: Find Suppliers and Equipment 

It’s important to think of your costs as fixed costs and recurring costs. You’ll need to invest 

in equipment which meets your goals and products. You’ll need furniture. A cash register 

(POS). What about an oven and fryer? 

These fall under fixed costs. You pay them once and that’s (hopefully) it. 

 

 

 

 

 

 

 

 

 

     *Example of a basic espresso bar kiosk type setup 



Copyright © 2017 FAMOUS BEAN (PTY) LTD | STARTING YOUR VERY OWN COFFEE CAFÉ  16 

 

Then you’ve got your recurring costs. 

Coffee beans. Food supplies. To-go cups.  Coffee cup sleeves. These are all supplies you’ll 

need to order regularly. 

You’ll need suppliers for your fixed and recurring expenses so make sure to shop around 

and look for great prices without sacrificing quality. 

Here is a list of start-up coffee shop equipment costs (or fixed costs). 

Remember, your menu will determine the full list of equipment needed for your coffee 

shop or café. If you’re serving food, you’ll need a lot more equipment.  Here is a list of 

equipment needs just for the coffee portion of your business: 

Coffee Café Start-up Equipment List 

 Espresso Machine 

 Espresso Coffee Bean Grinder (2, regular and decaf) 

 Bean Grinder for Drip Coffee 

 Brewer for Drip Coffee 

 Air Pot for Drip Coffee 

 Blenders (if you’re offering this on your menu) 

Small Wares For Your Coffee Café  

 Steaming pitchers for your milk (large and small) 

 Twisted foaming spoons 

 Mugs, demitasses, cups, and saucers 

 Racks for syrups and teas 

 Tamper, packing mat, knock box 
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Step 8: Promote Your Coffee Café 

Promoting a coffee shop is the same as promoting any other business. Find a way to 

reach the market you’re targeting. There are many various forms and methods available 

nowadays to easily market your business. A website and Facebook are a great start. 

My personal favourite promotional strategy is getting involved in the community. Sponsor 

or contribute to local events and organizations. You get publicity in the papers from 

coverage of the event and build connections with locals who will remember you and can 

become customers. 

When all else fails, stand outside and hand out specials flyers! 

Never underestimate the power of a free anything. 

No matter how amazing your store is, it will die without customers to pay the bills. 

 

Step 9: Create a Staffing Plan 

The great thing about a coffee café is that it can be run with a fairly small staff. 

But even with that, labour is always the highest cost. So always make it a point to hire the 

best employees you can possibly find. 

Before diving into full-on hiring mode, I made a list of characteristics I wanted in my team 

members and questions I could possibly ask during the interview to help me find these 

traits. In addition to that, I tested every applicant’s skill and experience by having them 

make me a cup each of various types of coffee.  I also asked them about different blends 

and other coffee-related facts so I could gauge the extent of their “barista know-hows”. 
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Have you decided on how you’ll interview your applicants?  Where will you find your 

candidates? 

If your only plan is Gumtree, you may find yourself with a small pool of applicants you feel 

are qualified. 

That’s not a knock on Gumtree, we have actually hired a few successful applicants that 

were from Gumtree ads. Try your local papers and place a classified ad there as well. 

Check out Facebook. Ask around and see if anyone is looking. 

You certainly can’t do everything by yourself, so make sure you have a plan in place to 

find the right people and schedule them accordingly to keep your costs down. 

 

Step 10: Decide on a Style/Design 

Your decor should be visually appealing to your target audience. If they’re hip, maybe 

you want to have some random, vintage decor with all kinds of shenanigans on the wall. 

If your target market is corporate types, a sleek, minimalistic or modern design with lots of 

glass and metal fosters an elegant, capable look. 

Will your furniture be the old “fall into the couch with a book” type? Or will it be “straight-

backed high chairs around gleaming metal tables”? That’s for you to decide. 

Then you will need to have your identity designed, a logo, stationery, menus, business 

cards, flyers, staff clothing, etc. 

Make sure that the overall look and feel suits the vision you have. 
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Step 11: POS and Accounting System 

Having an efficient accounting system in place is critical to any business. Not only is it 

important for taxes and to avoid audits, but it is also essential for tracking your inventory 

thus ensuring that your shop is actually running as a business and not a “charity”.  In other 

words, tracking everything ensures no one is stealing from you. 

 

A budget is only helpful if you’re properly tracking everything, so make sure you have an 

accounting system lined up. A solid POS system is key to ensuring that everything is 

tracked and depending on how much you want spend have an integrated accounting 

system that will manage all your finances. 

A quality POS system is an important part of your café. There are many options to choose 

from, with some being amazing and others downright awful. I personally have worked  
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with more than 5 POS systems over the years, having tested many others as well. Try to get 

as much information before deciding on which system to make use of, visit other cafés 

and ask what system they are using and how they feel about it overall. A well setup POS 

system will make your life most pleasant, believe me. Make sure the support is 24/7 with 

direct contact with technicians. There is nothing worse than a full café and your system 

decides to no longer want to operate. 

 

Step 12: Acquire Coffee Knowledge and Skills 

Believe it or not, as large as the coffee shop owner’s community is, it’s even larger than 

you think. From artisan coffee roasters to bean traders, coffee clubs and more, you need 

to get involved. 

Not only do you get valuable trade techniques and opportunities, it’s also lots of fun. You 

can also perfect your own skills as a barista or take it to the next level and do a course on 

roasting your very own coffee and perhaps consider expanding to purchasing your very 

own coffee roasting system. 

Look out for the various trade shows. You meet amazing people and make great friends. 

And you never know where your next big break might come from. You can talk to other 

people in your industry and other business owners in general, to get business tips, advice, 

and hacks for faster growth. 

As much as the coffee side is important, so too is the food you prepare and serve. 

Consider furthering your chef skills by doing various cooking classes that are being 

offered. Never stop bettering your skills, it will show through in your café which in turn leads 

to a successful store. 
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THE CONCLUSION 

So there you have it, a basic 12 step guide on what to take into account when 

considering spending a large amount of money on a coffee café that you hope will be a 

huge success. Many of you have paused for a moment after reading through the above 

information and felt the doubt creep in and begin to question whether this is a good idea 

or not. It is scary and it does take a lot of effort, hard work and above all else, passion to 

successfully establish a coffee café from start to finish.  

I have had many people talk to me about opening a coffee café only to then realise that 

it’s not as simple as find a store, throw in a little furniture, get some kitchen equipment and 

throw together a menu, viola, successful coffee café. Nope, no such luck. Like any other 

business, there is a lot to consider however in the food industry, there is a whole lot more 

to maintain and be mindful of. This industry is also taxing on you, you are on your feet 

constantly and you need to have a charming and happy disposition at all times to greet 

and chat with the patrons that support you throughout the day. You also tend to work 

longer hours and say goodbye to weekends, they become a thing of the past. Your store 

needs you to be operational 7 days a week. Look on the Brightside, you can have 

Christmas day off if you decide you would rather close. 

As daunting as all of the above seems there is a perfect solution to have you up and 

running in your very own café within 3 weeks. There are many franchises to choose from in 

South Africa that you could partner with, however, make sure you have a huge budget 

before even considering following this route. We, however, have spent the past year 

combining our knowledge from years of experience and developed the ideal turnkey 

solution. We have seen and lived through all of what should not be done and have 

learned what and how one should go about doing it successfully.  

Most franchise models are set up for you to simply survive with only a handful of their key 

stores earning the revenue and profits you were told possible and dreamed of. The royalty 

percentage they demand is far too high and the regular forced upgrades at your own 

expense are always a budget and soul-destroying experience that can literally cripple 

your business. 

I invite you to take a moment and read further on and see what Famous Bean (PTY) Ltd 

can do for you and how easy you will find it is to get your very own coffee café. 
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WELCOME TO FAMOUS BEAN CAFÉ  

We offer the most affordable, advanced and hands on franchise model that will provide 

the ideal solution that will suit your budget requirements and ensure that your coffee café 

is setup and operational in a matter of weeks.  It’s simple really, if we aim to make sure 

you are successful, then we are successful. Somehow this principle has been lost and 

forgotten over the years.  

So what is it we offer that would make you want to immediately join the Famous Bean 

Café family. How simple and affordable can we make the process of launching your very 

own coffee café that could very well be your next big success. 

 We offer a complete turnkey solution that fits your budget. 

 Monthly royalty fees are set at 6% (not 10%-15% like many others) 

 We source the perfect location where you would like to be situated. 

 We negotiate the lease or purchase of the location on your behalf. 

 We make sure all compliances are met and certificates issued. 

 We design the layout of the kitchen and front of house of the café. 

 We purchase and install all quality industrial grade equipment required. 

 We arrange tables, chairs, sofas, counters, décor, painting and tiling. 

 We supply and mount all signage. 

 We supply all menus, bill folders, stationary, banded coffee boards. 

 We fit café with all cutlery, cups, mugs, glassware, crockery, pots, pans, utensils. 

 We supply and setup the POS system with menu, recipes and stock control. 

 We train all kitchen staff and demonstrate how all meals are prepared and served. 

 We train the barista and front of house staff, waiters, managers, runners. 

 We do all the POS training for both. 

 We find your local suppliers and arrange pricelists and first deliveries. 

 We ensure that the overall look and feel is fully complimented and up to spec. 

 We supply all branded clothing for staff. 

 We provide you with all training material and manuals. 

 Offer 24/7 POS support. 

 Offer 24/7 Operations support. 

 We assist with all training to do online marketing with little to no cost at all. 

 We provide all tools for interviewing, hiring and disciplinary actions. 

 We take care of everything so that all you need to focus on is opening up. 
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Within 2 to 3 weeks you will have a fully functioning coffee café with all the tools and 

means to make it a success. Below is a few points listed that you will have achieved 

during this time. 

 How to negotiate your coffee shop lease with the landlord, so that you won’t get 

taken advantage 

 How to choose the best location for your business, so that you will have maximum 

exposure with the least amount of competitors 

 What kind of licenses permits and regulations you’ll need cleared, so that you can 

avoid headaches and violations in the future. 

 How to develop new customers, so that you’ll have a constant stream of new 

business 

 How to analyse the coffee market, so that you are always up to date on trends, 

strengths, weaknesses, and potential opportunities 

 A step-by-step marketing plan for your cafe, so that you have the most effective and 

cost efficient way to get your shop seen 

 How to spot and handle employee and customer theft, walk-outs, and counterfeit 

cash, so that you’re never caught off-guard 

 How to hire employees, so that you know all the procedures to take before taking on 

a new employee and their salary ranges 

 How to design and layout your shop, so that you have the most efficient space 

without sacrificing style 

 How to establish your pricing, so that you can find the perfect balance of customer 

satisfaction and revenue 

 A complete products, supplies, and equipment checklist, so that you’ll be ready for 

business on day one 

 How to create customer development programs, so that you’ll have loyal customers 

with high returns 

 What kind of software you’ll need, so that you are fully supported on the operations 

side 

 How to assess and analyse your competition, so that you can be the best coffee shop 

in your neighbourhood 

 Basic accounting principles and bookkeeping checklist, so that you have all revenue 

and costs documented, organized, and fully accounted for to prevent waste, and 

maximize profits 
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You Instantly Avoid 90% of Start-up Mistakes by 

Following a Simple Set of Rules and Steps 
 

Look, starting a business is just like anything else, if you follow the instructions 9 times out of 

10 you succeed. Unfortunately, most people have no instructions, no blueprint no road 

map to follow. You may not even have a close friend in the business who can help. 

 

That’s where we can make your life simple and be the guide you need to assist you in 

getting started. We know it’s a jungle out there and if you don’t have a great guide you 

may very well be eaten by predators. 

We have some of the best minds, experts and experienced operators in the business who 

have helped create and develop the Famous Bean Café model, the ULTIMATE complete, 

simple, easy to follow solution for you to open your very own coffee café. 

With all the various technologies available we have harnessed this and developed an 

exceptional model that allows every franchisee direct access to all training via online 

videos, online stored up to date documents and contracts for download, ordering of 

products and supplies via the online store specifically developed for the Famous Bean 

Café stores. Technology allows us to simplify many of the tasks that take up much of our 

time and also simplify the process as a whole, effectively streamlining the business model. 

Well trained staff is also very key to launching a successful coffee café. We ensure that all 

staff are prepped and trained and have to achieve a score above 80% or more in order 

to qualify for the position. This goes for all positions to be filled. Along with this all staff need 

to have a vibrant personality, at all times be clean and neat with personal presentation. 

They must be well mannered and have complete knowledge of every item that is 

available within the coffee café. All staff must also have good communication skills and 

preferably speak more than one language 

We have paid attention to every detail and aspect of what makes a great coffee café, 

and have developed a model that allows the franchisee more freedom to develop and 

grow. As mentioned before we also focused on a reduced royalty fee that ensures 

additional money from your hard earnings in your pocket every month. What also 

separates us from the many others is the amount of time and effort that we have spent in 

getting to understand how to produce exceptional coffee to serve from our cafés. Our 

coffee beans are roasted specifically for us following a strict recipe that ensures a perfect 

consistency anytime and every time. Coffee is no different to wine and should be treated 

no differently. Many coffee drinkers will pick up instantly if your coffee changes in strength, 

flavour, acidity or bitterness. A consistent level of strength, flavour and aroma are key to 

keeping your patrons returning time and time again 

Speaking of coffee, one must understand that there are not many true coffee cafés 

around. The true idea behind a coffee café is to serve more than one type of bean, a 

variety of coffees from selected regions from around the world. Each bean has its own 

unique flavour and aroma profile and then also factoring in the various roasting levels  
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giving you a mild, medium or dark roasted bean. More and more people are waking up 

to the joy of drinking genuine coffee rather than the regular instant coffee everyone has 

become accustomed to. The genuine coffee trend has only recently begun and the 

growth has been astounding over the recent years and continues to soar. We not only 

ensure you have the finest beans to serve within your coffee café but also provide retail 

bags that you can sell direct to your patrons. This alone can assist monthly turnover 

substantially. 

 

 

 

 

 

 

 

 

This is just some of what we offer when becoming a part of the Famous Bean Café family. 

We walk alongside you every step of the way making sure you address every obstacle 

with ease and success. With our various options from a mobile bicycle café, mobile trailer 

café, a kiosk café, an espresso bar or store coffee café, we have the option that meets 

your budget requirements to get up and running. With this in mind you also have 

additional options that you can implement at a later stage to help grow your coffee café 

business even further. 

    

The following pages are a promo presentation 

displaying all the benefits of being a part of the 

Famous Bean Café   

 



Copyright © 2017 FAMOUS BEAN (PTY) LTD | STARTING YOUR VERY OWN COFFEE CAFÉ  26 
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FAMOUS BEAN CAFÉ  
FRANCHISE GROUP 

 

Allow me to introduce Famous Bean Café, an independent fully South African coffee 

café franchise that plans to expand nationally and develop the brand to a point of 

international recognition and interest. By no means is Famous Bean Café a unique coffee 

café however we offer a truly authentic coffee café experience along with amazing 

coffee and mouth-watering good food in a space that is welcoming and elegant with a 

homely feel to sit back and enjoy. Whether to meet with colleagues for a business 

meeting, or friends getting together to catch up or simply to check your emails and do a 

skype call, Famous Bean Café offers the ideal location to do just that. 

The Famous Bean Café team is made up of experienced coffee café owners with years 

of experience in both the independent restaurant and coffee café industry and the 

franchise based industry as well. Over the years we have learnt what not to do and have 

paid the school fees to graduate to knowing exactly what and how to go about 

establishing a successful coffee café. With all this experience we have also come to 

understand that there are many people eager to open their very own coffee café yet 

may not have the budget that is required by many of the existing established franchises 

to even consider pursuing their dream any further. 

We have taken the time to look at more than one option for the ability to establish your 

own coffee café business that can range from R150,000.00 to R1,000,000.00 allowing you 

the opportunity to see what suits you best and most importantly allows for an affordable 

solution that suits your budget. Along with this we have also focused on streamlining the 

existing franchise model making use of various advances in technology to better equip all 

franchisees so that they are always operating at peak performance. Read on to see in 

detail how the Famous Bean Café franchise model is the ideal and perfect solution for 

you to consider. 
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COFFEE ROASTING 
OUR SPECIALITY 

 

Coffee or more specifically the coffee bean is one of the key elements of what makes 

Famous Bean Café so successful. We prepare and serve coffee that is enjoyed by all, 

from the average everyday coffee drinker through to the coffee connoisseur and we 

ensure that our beans remain constant in flavour and aroma at all times. The one thing 

we understood when developing Famous Bean Café was that we would need to have a 

large amount of our time focus on sourcing the right beans and the perfect roasting 

process to ensure our coffees success.   

Famous Bean Café roasts its own coffee beans using our very own roasting recipes that 

have been developed over time. We also know the farmers that supply the beans 

dealing directly with them in order to maintain a high standard of quality throughout the 

entire process. All beans that are roasted follow specific recipes and timing that keeps the 

consistency of the roasted beans as exact as is possible, time and time again. Quality and 

consistency are always key. There is an art to roasting coffee beans to perfection and 

takes large amounts of passion and patience to produce the perfect batch with every 

roasting process.  

Nothing in the world smells better than freshly roasted coffee beans. By freshly, we mean 

not older than 14 days before it is served. Every bag is individually labelled, along with the 

sell by date before it is shipped, to ensure a superior blend for the consumer to 

experience the flavour of every famous bean brewed. Patrons develop their own specific 

coffee taste and as artisans we marvel in roasting especially for the not so faint hearted 

coffee lovers. 
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A TASTE OF EXCELLENCE 
MORE THAN JUST GOOD COFFEE 

 

The Famous Bean Café is not only famous for its 

amazing coffee but also thrives on the excellence of 

it's amazing selection of freshly made mouth-watering 

food and confectioneries served daily. We cater for 

breakfast, brunch, lunch, and in particular for that 

craving for a delectable delight to indulge in. All of 

which is made even more enjoyable along with an 

amazing cup of freshly made coffee. 

We have taken the time to develop menus that offer 

the perfect selection of light meals using only the finest 

and freshest of ingredients. Portions are precisely 

calculated and recorded to keep you constantly up to 

date with the kitchen operations. 

All the required kitchen staff are interviewed, selected 

and then trained on every aspect of what occurs and 

needs to occur within the kitchen along with how to 

prepare and plate every dish. It is vital that every dish is 

prepared and plated in the correct manner in order to 

achieve a quality meal with exceptional presentation 

that has patrons praising the food you offer. 

All recipes are carefully thought through and then 

provided for, for each and every dish that is offered on 

the menu. You also have the freedom to try other 

dishes not present in the menu. We refer to these items 

as blackboard meals. We ensure the chef is trained to 

effortlessly test a new recipe, work out its costing and 

what mark-up % to add. The majority of all items 

prepared are tried and tested and everything is 

provided for, from the recipe, measurements, costing, 

preparation and presentation so that the kitchen is a 

well-oiled machine. 
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AHH...COFFEE AND CAKE 
A PLEASURE WORTH INDULGING 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

What would a coffee café be without a great 

selection of confectionaries to indulge in. Along 

with a healthy nutritious menu, our confectionary 

selection will captivate you to indulge in a slice of 

heaven accompanied with a flavourful aroma 

filled coffee. A wide selection of cakes, muffins, 

biscuits and other assortments are baked at each 

Famous Bean outlet daily, ensuring fresh regular 

treats for all to enjoy. 

 

Nothing can beat the smell of freshly brewed 

coffee along with freshly baking treats filling the 

morning air for all that pass by. An alluring scent 

and aroma that almost grabs a person and  

pulls them into the Café. 

Once again we have taken the time to select the 

ideal range of items to bake that we have 

carefully compiled all recipes and costing for. 

Baking is a science and needs specific attention 

so we ensure that the kitchen staff are trained to 

meet the required levels of satisfaction with every 

mouth-watering item that is made with the sole 

purpose to put a smile on every patrons face. 

We are also currently working on our own range 

of coffee infused biscuits that will be packaged 

and made available to all cafés for patrons to 

purchase and enjoy at home. 
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LOOKING FAMOUS 
THE RIGHT TOOLS TO SUCCEED 
 

At the Famous Bean we pride ourselves on presenting our brand as a professional yet 

casual look and feel giving our patrons a sense of ease as they enjoy a perfect cup of 

coffee and delicious meal. All staff members are required to uphold this by ensuring they 

are always dressed accordingly and always presentable.  

We have made sure to only make use of quality clothing items to dress staff. Kitchen and 

Front of House staff require durable clothing that is comfortable to wear and is able to 

withstand numerous washes without losing quality or fit. We have also taken the time to 

source a range of clothing that caters for all occasions, summer wear, winter wear, etc 

along with all other required items to ensure that the brand is always visible. Each store is 

supplied with all necessary clothing for staff before opening and then available to re-

order at any time. 

The following clothing items are available for each store: 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Staff Clothing 

 T-Shirts 

 Aprons 

 Chef’s Jackets 

 Chef’s Hats 

 Managers Shirts 

 Jerseys 

 Jackets 

All above items are branded with Famous Bean 

Café logo. 

Retail Clothing 

We also offer a range of branded clothing items 

for the general public and patrons to select 

from. 

 T-Shirts 

 Caps 

 Jackets 

We are currently developing our online store 

where both Franchisees and patrons can order 

directly from Famous Bean (PTY) Ltd with orders 

delivered right to your door. 



Copyright © 2017 FAMOUS BEAN (PTY) LTD | STARTING YOUR VERY OWN COFFEE CAFÉ  32 

 

OLD MEETS NEW DECOR 
A RUSTIC ELEGANCE 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

There are hundreds of various coffee cafés 

already established all around the 

country. Not many have a completely 

unique look and feel. When it comes to a 

coffee café, sometimes it pays to keep 

things simple rather than trying too hard to 

stand out and be different. We felt 

important to stay away from the clinical 

and plastic look and feel that many other 

franchises and independents have opted 

for. It is key to keep up with modern trends 

and try follow the look and feel that is 

generally accepted at the time but we 

chose to keep things subtle and timeless. 

Our colour palette makes use of a soft 

grey which is complimented with making 

use of repurposed wood. One unique part   

The décor and furniture can be one of the 

most expensive parts to consider when 

opening a coffee café. It is with this in 

mind that we opted for methods that are 

inexpensive yet still allows for a 

professional and elegant look and feel. It 

almost feels as though the café hugs you 

when walking in and taking a seat. Just 

add an amazing cup of coffee – bliss.  

of Famous Bean Café décor is how we 

have incorporated the old look front page 

newspaper as large picture that highlights 

famous or historical venues and people 

that are from or based in the specific area 

of where that café is open. It’s a subtle yet 

effective way of enhancing the look and 

feel and at the same time promoting the 

surrounding area. 
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WHATS ON THE MENU 
FOOD & DRINK EYE CANDY 

 

Every menu is developed to offer the ideal range of meals to accommodate all patrons. 

As mentioned before we only make use of the freshest quality products to prepare meals. 

The menus are prepared in such a way as to not disrupt the kitchen to much when 

updating. A number of factors are considered when putting together new menus such as 

portion sizes, costing, mark-up on items, popularity, accessibility to getting stock on a 

regular basis and many more. We focus on 2 

key menus throughout the year, one being 

the winter menu and the 

other the summer menu. 

There are many additional 

dishes that are introduced 

during the year. Most of 

these dishes are considered 

black board items and not 

found on the menu but via 

table talkers or specials on 

black boards. This also 

allows Franchisees to try 

additional dishes they feel 

may work or dishes that are 

regularly requested by 

patrons.  
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PREPARE AND PLATE 
USING THE RIGHT EQUIPMENT 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Making use of only the finest quality restaurant 

kitchen equipment to ensure the best results are 

achieved when preparing all dishess.  

Give a mechanic inferior tools and you can only 

expect inferior servicing of your vehicle, the same 

applies to the kitchen. A coffee café kitchen is a 

high pressure environment, especially when busy 

and thus it makes sense to supply kitchen staff 

with the best equipment in order to function at 

optimal standards. 

We also only make use of new equipment, as 

much as costs can be reduced by sourcing 

auction equipment or second-hand options, this 

can lead to disastrous outcomes when during a 

busy period the equipment ceases to work and 

you are now stuck until you can either have the 

item repaired or replaced, which also leads to 

spending even more money. By making use of 

quality new equipment guarantees the kitchen to 

function and operate at peak performance. If an 

item stops working the guarantee allows for the 

item to be repaired or replaced with no 

additional expense. 

The cutlery, cups, plates, boards etc are also of 

superior quality. Again we feel that spending the 

little extra helps in the long run as these items last 

far longer than the cheaper options that are 

available. These items endure a lot each day as 

they go from kitchen to patron and then wash 

bay where cracks or chipping can occur 

regularly. This is reduced by making use of 

superior quality items. 

It is up to us to ensure that the franchisee 

operates at their best at all times and thus we 

make sure to source only the best tools to have 

at your disposal in your kitchen.  
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SPREADING THE BEANS 
MARKETING THE BRAND & STORES 

  

At this moment in time we have access to a large 

amount of options to market businesses or 

products. The costs vary from nothing at all to 

hundreds of thousands. There is all the traditional 

methods namely newspaper, radio, television, 

flyers along with the many online options 

available, Gumtree, OLX, Facebook, Instagram 

and the list goes on. 

It is vital to market a business in the correct 

manner so as to build brand recognition and 

promote the stores to the general public to 

increase foot traffic and sales. We are dedicated 

to increasing our brands recognition and we are 

ensuring that we apply the ideal creative and 

narrative to build a solid genuine fan base of 

patrons.  

All media is professionally conceptualised, 

designed and developed to high standards. We 

take pride in our brand and therefore market 

professionally, representing and promoting every 

store. We provide all the necessary online 

presence with all creative materials. All cafés 

contribute a monthly marketing fee of 1% of 

monthly turnover only. 
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BUSY BREWING 
WHAT LIES AHEAD 

 

It is vital to constantly grow in any business and we are no different when it comes to this. 

Ensuring that we stay ahead of the competition we burn the midnight oil constantly 

researching and investigating all opportunities that we can introduce to Famous Bean 

Group. 

We are currently developing two main sectors within Famous Bean and looking to launch 

and implement in 2018. The first is our online store. The store allows for all franchisees the 

ability to order all necessary items directly from the Famous Bean website. We source the 

best prices and best quality items for franchisees to choose from and then deliver direct 

to your store. 

 

Our mobile café bicycle and café kiosk are our other current developments. These two 

projects allow for existing franchisees the ability to grow their café by introducing a mobile 

version of their store to be used at functions, events, sports events, markets and so much 

more. This also allows for potential franchisees that have a 

smaller budget and option to join at a more 

affordable level and then grow from there. 
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REWARDING BENEFITS 
THE PERFECT OUTCOME 

 

The benefit of joining the Famous Bean Group rewards both the Franchisee and the 

landlord of the building where the café is situated. Below is a list of the various benefits for 

both parties to be aware of. 

THE FRANCHISEE 

 A low initial financial outlay which offers a high return on investment. 

 Franchise fees are not fixed, but linked to turnover. It is therefore just as important for 

the franchisor as for the franchisee that the franchise is successful and profitable. 

 A Turn-key start-up. This includes finding the best location, shop fitting, installation, as 

well as selecting and training of personnel. 

 Accounting systems that work. 

 Skills transfer and backup from the franchisor. Full-time support with franchise 

management a phone call away. 

 Becoming part of the already in demand and growing Famous Bean Café brand. 

 Investing in a fast-growing industry where there is an increasing call for first rate and 

branded coffee destinations. 

 Although franchise rules exist, the franchisee is allowed a certain degree of 

freedom to do and implement specifically what is to the advantage of the 

individual franchise. 

 The franchisor with its experience and authority is directly involved with each café’s 

lease and other negotiations. 

THE LANDLORD 

 Having a tenant who not only generates repeat business due to loyal clientele 

coming back for more, but with the same clientele also frequenting other shops in 

the shopping centre when they do so. 

 Having an upmarket and aesthetically pleasing shop in the shopping centre adds 

to the overall ambience of the centre. 

 Accommodating a successful franchise business with a proven track record and a 

long term rental arrangement. 

 Dealing with a franchise group with strong principles and ethical values. 

 As the success of each franchise is of importance to the franchisor, the franchisor 

will step in in the unlikely event of a franchisee experiencing difficulties so as to 

ensure seamless continuation of business and rental agreement. 
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FAMOUS BEAN MACHINE 
THE BEANS BEHIND THE IDEA 

 

So what qualifies us to claim we can offer you a perfect coffee café business solution? 

Over the years we have opened and run a number of independent restaurants and 

coffee cafés and also been involved with existing franchise cafés. We have more than 30 

years’ experience in the industry, from dishwasher to waiter, manager to owner. We have 

watched how food costs have soared, regulations imposed, fuel prices increased and the 

many other factors that have made the food and beverage industry a very difficult one 

to be in at this present moment in time. 

A small coffee cafés average monthly turnover can vary from 150,000.00 to 250,000.00 

depending on its location, coffee quality, food quality and various other factors. This 

amount can be increased substantially if the correct approach is taken when 

establishing. With our years of experience we have made many mistakes and have learnt 

many lessons and especially with what not to do when setting up and operating a 

successful coffee café.  

With all this experience we decided to create and develop a new brand of coffee café 

that functions under the principles and structure that seeks to benefit both the Franchisor 

and the Franchisee in order for both to succeed. Focusing specifically on coffee and 

establishing our very own roasted coffee beans, the Famous Bean is more than just 

another coffee café. 

There are many things to consider when operating a coffee café and what to do and 

what not to do in order to be successful. It is with this in mind that we have put together 

the perfect team in order to grow and develop into becoming South Africa’s number 1 

coffee café franchise. We keep everything in-house so as to ensure a hands on approach 

to every aspect in order to keep everything consistent across the board while still allowing 

for a constant steady growth.  

 

 

 

 

 

 

 

Quentin (Max) Haman (Left) and Etienne Bruwer (Right), Founders of Famous Bean (PTY) Ltd 
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CASH FLOW PROJECTION 
BASED ON 6 MONTHS AVERAGE TURNOVER 

60 Seat Café % Notes Month 1 Month 2 Month 3 Month 4 Month 5 Month 6 

6 Month 

Totals 

Sales  1 200000 200000 220000 220000 240000 240000 1320000 

Cost of Sales 35% 2 70000 70000 77000 77000 84000 84000 462000 

Gross Profit   130000 130000 143000 143000 156000 156000 858000 

Fixed Costs   101545 101545 101825 101825 102105 102105 610950 

Profit before Tax 

& Franchise Fee   28455 28455 41175 41175 53895 53895 247050 

Franchise Fee 5% 3 10000 10000 11000 11000 12000 12000 66000 

Net before Tax   18455 18455 30175 30175 41895 41895 181050 

          

Fixed Costs   101545 101545 101825 101825 102105 102105  

Rent ex VAT  4 33000 33000 33000 33000 33000 33000  

Elec/Water  5 8000 8000 8000 8000 8000 8000  

Salaries  6 53600 53600 53600 53600 53600 53600  

Insurance   1200 1200 1200 1200 1200 1200  

Telkom Line   350 350 350 350 350 350  

ADSL/WiFi   800 800 800 800 800 800  

Bank Fees   500 500 500 500 500 500  

POS Fees 1.4% 7 2800 2800 3080 3080 3360 3360  

Maintenance   250 250 250 250 250 250  

Pest Control   325 325 325 325 325 325  

Printing/Stationary   300 300 300 300 300 300  

Infostar(Support)   420 420 420 420 420 420  

          

Notes          

1 – Sales calculated with minimum of R200k 2 – Cost of Sales – normally 33% to 36% of Sales 

3 – Monthly fee payable to Franchisor, turnover based 4 – Rent payable, should not exceed 15% on T/O 

5 – Electricity & Water Utilities may include Kitchen Gas 6 – Salaries and Wages 

7 – POS commission, on average its 1.4% of turnover based on 60% of patron using card transactions 
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COMPARISON CHART 
WHAT ARE THE BENEFITS OF EACH 
 

Below you will find a comparison chart displaying the benefits of selecting between 

opening a coffee café independently, going with one of the many franchise options 

available or selecting to go with Famous Bean Café as an option. 

 Independent 
Other 

Franchises 

Famous Bean 

Café 

Previous Experience 

Required 

Yes, you would 

need to have some 

idea of how to 

properly operate a 

coffee café  

No, training is 

provided however 

most do not offer 

comprehensive 

training  

No, we offer a 

comprehensive 

training platform 

that is also in the 

process of being 

made available via 

video as well. 

Location 

You have to source 

your own location 

and negotiate the 

lease agreement or 

purchase 

agreement and 

would require a 

lawyer to assist 

Yes, stores are 

located and 

secured with all 

negotiations being 

handled on your 

behalf. 

Yes, stores are 

located and 

secured with all 

negotiations being 

handled on your 

behalf. 

Franchise Fees None 

Between 7% and 

12% monthly royalty 

fee along with a 1% 

to 3% monthly 

marketing fee all 

based on turnover 

We charge 5% 

royalty with a 1% 

monthly marketing 

fee based on 

turnover 

Equipment required 

You have to go 

about sourcing and 

purchasing all 

equipment needed 

to operate 

successfully 

Supply all 

equipment. Be 

aware that some 

make use of inferior 

or 2nd hand 

equipment. Ensure 

that this is explained 

in detail before 

deciding. A mark-

up in price is also 

added increasing 

the cost of the 

equipment with 

some choosing to 

mark-up by 100%. 

We supply only new 

equipment that is of 

a high quality 

sourced from 

reputable suppliers 

ensuring all items 

are guaranteed. 

Our mark-up  
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 Independent 
Other 

Franchises 

Famous Bean 

Café 

Menu Selection 

Able to put 

together all dishes 

and recipes 

together with no 

restrictions. 

Freedom to serve 

any dish you wish to 

prepare. 

Strict control over 

all menu items and 

dishes. All recipes 

and training 

provided. Forced 

updates at 

franchisee expense. 

No other dishes or 

items may be sold. 

Set menu provided 

with well thought 

out items and 

dishes with recipes 

and training. 

Freedom to add 

your own dishes as 

a blackboard 

option or special. 

Suppliers 

You will have to do 

some serious 

research and 

negotiation to get 

best quality and 

best prices from the 

various suppliers. 

Strict control over 

which suppliers may 

be used to order 

from with no 

exceptions. 

A list of quality 

suppliers in the area 

is provided however 

the option to source 

better priced and 

quality stock is an 

option. 

Support 

Unless you have 

friends or family in 

the industry, Google 

and Youtube is 

probably your only 

support. 

This is an area 

where many 

franchises fall apart 

with shocking after 

sale support. 

Your success is our 

success. 24/7 

support is always 

available to ensure 

everything operates 

smoothly.  

Training 

Again, unless you 

have worked in the 

industry, know a 

friend or family 

member who has 

experience, Google 

and Youtube is your 

best option. 

Another area where 

many franchises fall 

short. Training is 

provided but in 

most cases very 

limited and not 

adequate enough. 

All training material 

is provided in 

printed manuals for 

each section of the 

café. All material is 

also available via 

download. Will be 

launching a 

complete training 

series on video. 

The above comparisons along with all the information you have now read through 

should give you a good sense of what is required to launch a coffee café along with 

the various options that are available to accomplish this. As you can see there is a 

substantial amount of things to have to deal with which could lead to unnecessary 

expenses and obstacles that can do serious damage to successfully launching a 

coffee café. 

If you are someone who has a number of years’ experience in the coffee café or 

restaurant industry, then opting to establish your own coffee café is understandable 

but if this is a new venture you are considering, we recommend that you consider 

choosing to go with a franchise group such as ourselves so that you are given all the 

training and tools needed along with the support to successfully open your very own 

coffee café with ease, so that you can feel confident knowing that someone has your 

back at all times. 
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No business can operate 

successfully without 

meaningful values and 

principles  

Ours are straightforward: 

 
 

 

 

 

 

 

 

 

 

 

 

 

If you are interested in becoming a part of the 

Famous Bean family and would like to find out 

more, please feel free to contact us. 

info@famousbean.co.za 

Etienne@famousbean.co.za 

max@famousbean.co.za 

+27 (079) 769 0612 

Or visit us at 

www.famousbean.co.za 

 

 Use only the best equipment to prepare 

coffee and sell only the finest quality 

coffee. 

 Serve only the freshest quality products to 

prepare healthy mouth-watering meals. 

 Carefully select the best people to fill 

each position and ensure they are trained 

to a high standard. 

 5 Star quality control 24/7 

 Only source specific prime locations to 

establish cafés. 

 Partner with franchisees that are 

passionate and dedicated to the coffee 

culture. 

 Equip and support franchisees with 

everything they require to make them 

successful. 

 As franchisor, remain hands on and 
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