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EXECUTIVE SUMMARY 

 

  

As being the economic and executive reasoning behind this project, the main and 

foremost is to capitalize the food and culinary industry that being called the “Millenials 

era” that emphasizes on healthy and being environment friendly towards the nature, 

that also demands a good or even perfect results. The second and lastly it to make easy 

investment return on such quick and big scale that it took faster than it would expected 

if the whole project took off smoothly and doesn’t meet any road bumps in its way, in 

summary it also highlights the strength of this project which is a unique take and 

creative to enter the market and capitalizing and even further making a name in the 

market as a contender for upcoming product 
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