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Questions to ask when thinking about your businesses
strengths:

- What do you do well?

- What are your unique skills?

- What expert or specialized knowledge do you have?

- What experience do you have?

- What do you do better than your competitors?

STRENGTHS WEAKNESSES

Questions to ask when thi
weaknesses:

Creating a sense of community from it's customer
base and creating a welcoming environment for
anyone to join. Specifically, they have a community of
people who have shared their weight loss journey.

The company's commitment to customer satisfaction
and transparency fosters trust and loyalty that | feel is
unique to Clean Eatz. They are transparent about the
nutritional content of their food, and they also stated in
their FAQ that they do not use buzzwords like "all
natural" that are not defined by the USDA/FDA in
order to sell more products.

Clean Eatz Kitchen has expertise in preparing meals
that meet nutritional standards for certain lifestyle
goals, such as losing weight or building muscle. They
also show expertise in food preparation handling by
being one of the few USDA-inspected meal production
company's in the country, having an inspector on site
monitoring food handling and storage procedures.

Clean Eatz (the restaurant) launched Clean Eatz
Kitchen (the meal delivery service) in 2017. They
currently have 4 distribution centers (2 in North
Carolina, 1 in Utah, 1 in Missouri).

Affordability of the meals. At $8.29 per meal, Clean
Eatz is cheaper than its competitors.

Clean Eatz Kitchen does a better job at connecting
with its customers on socical media than other
companies. When comparing Clean Eatz Kitchen's
facebook page to Factor's, Clean Eatz replied to every
customer comment, both positive and negative. Factor
replied to no comments, including negative ones that
should have been addressed.

-not able to customize meals because they are
made in bulk.

-website is not very user friendly. text is should
be left aligned, outside links do not open in a
new tab, no contact us page, only an email
address in the footer.

Clean Eatz Franchising has a revenue of $37
million. Clean Eatz Kitchen has a revenue of
<$5 million. | think more money could be spent
on marketing to increase brand awarness for
the meal delivery service. When searching meal
delivery services in Google, Clean Eatz Kitchen
does not show up as a result.

Based on reviews, it appears that the
Superfoodz powder supplement (5 reviews) and
Protein Powder supplement (16 reviews) are
not popular.

Clean Eatz needs to expand into different
dietary preferences. They have no vegan items,
nothing even vegetarian that | could find. Their
meals seem to be high in fat which may appeal
to people interested in keto, but does not offer
options for people who follow a low fat diet.

Issues with shipping-some orders do not make
it to the customer in time and the food is no
longer safe to eat.

king about your b

- In what areas fo you need to improve?

- What resources do you lack?

- What parts of your business are not very profitable?

- Where do you need further eduction and/or experience?

- What costs you time and/or money?



- Where are you most profitable in your business?

Questions to ask when thinking about your businesses
opportunities:

- What are the business goals you're currently working
towards?

- How can you do more for your existing customers or
clients?

- How can you use technology to enhance your
business?

- Are there new target audiences you have the
potential to reach?

- Are there related products and services that provide
an opportunity for your business?

References

https://www.cleaneatzkitchen.com/
https://markets.businessinsider.com/news/stocks/clean-eatz-kitchen-brings-50-jobs-to-st-louis-kitchen-and-distribution-center-1030589963

Based on reviews, it appears that the Build Your Meal
Plan product is the most profitable. It has 4,600+
reviews. The second most popular product is the
Weight Loss Meal Plan.

OPPORTUNITIES THREATS

Becoming a leading competitor in the meal delivery
service industry.

While customer interactions are great on social media,
they could be improved on their website by adding a
contact us page.

| didn't find a subscribe to newsletter button anywhere.
They missing out on a huge marketing stream if they
do not have an email marketing campaign.

They could benefit from a mobile app to make
reordering meals more convenient.

Advancements in shelf life technology could keep
meals fresh longer.

-those with high disposable incomes
-busy families rather than individuals

They could reach people willing to spend more for
higher quality meals by offering a premium meals
section of their menu.

They could reach families by offering meals that are
not served in single serving containers, but rather in
oven safe tins that can hold 4-6 servings.

N/A

Competing with leaders in the meal delivery
service industry that have larger revenues.

They offer chef-prepared meals that use high
quality ingredients as well as offering diverse
menu items that appeal to many different
dietary preferences.

-Chef crafted meals
-High quality ingredients
-High quality food photography

-Nutrition coaching that allows you to chat with

a registered dietitian
-Diverse meal offerings that cater to dietary

restrictions such as vegan, paleo, and whole30.

-Breakfast items
-New meals every week (not every month)
-Influencer applications

"Consumer spending is keeping the U.S.
economy growing, even in the face of

persistently higher inflation and higher interest

rates. (2024)"

"Prepared Meal Delivery Industry Market is
valued at USD 8.74 Billion in 2022 and is
expected to reach USD 19.33 Billion by 2029
with a CAGR of 12.01% over the forecast
period."

https://www.zoominfo.com/c/clean-eatz-kitchen/1107648717
https://www.zoominfo.com/c/clean-eatz-franchising/398377993

Questions to ask when thinking about your businesses threats:
- What obstacles do you face?

- What are the strenghts of your biggest competitors?

- What are your competitors doing that you're not?

- What's going on in the economy?

- What's going on in the industry?
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https://brandessenceresearch.com/food-and-beverage/prepared-meal-delivery-industry-market-industry-analysis
https://www.usbank.com/investing/financial-perspectives/market-news/consumer-spending.html
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