ESL Brains
Unit 2 - How businesses make money
1. Think of a business in your area that is doing well. Look at the factors in the boxes and explain how they might help the business to be successful.
	product/service quality
	competition
	location
	marketing
	costs


2. For each statement (A-H), choose the correct definition (1-2) of the word or phrase in bold.
A. Our overhead costs are quite low because we only sell digital products like video lessons, so we don't need to rent a physical space.
1. the money a company spends on employees' needs (e.g. childcare)
2. necessary expenses involved in running a business (e.g. insurance)
B. We'll break even this month if we make around €28,000 - that should cover the rent, salaries, the cost of ordering the spring/summer collection, and handling refunds and exchanges.
1. start losing money
2. earn as much as you spend
C. The demand for custom-made trainers has increased this year and we're getting over 100 orders a day through Instagram.
1. the number of businesses offering a product
2. the number of customers wanting to buy a product
D. Our fridges and microwaves are produced by a well-known manufacturer based in Germany.
1. a company that makes a product
2. a company that sells other people's products
E. We run a small shop in the city centre and, as a retailer, we try to keep our shelves full of items that people can take home to remind them of the place they've visited.
1. a business that produces items in a factory
2. a business that sells directly to individual customers
F. Our wholesaler sends us large boxes of coffee beans every week, so it's much cheaper than buying from a supermarket.
1. a company that produces and sells products directly to customers
2. a company that sells products in large amounts to other businesses
G. Our profit margin on notebooks is very small, so we have to sell a lot of them to make a living.
1. the difference between what something costs to make and how much it sells for
2. the actual number of items sold in a month vs. the expected amount
H. We work with a reliable supplier who delivers all our raw ingredients before 6 a.m. every day.
1. a company that buys finished products from other companies
2. a company that provides materials or products to another business
3. Read the statements in ex. 2 again and name the type of business they might describe. Then, choose three businesses (A-H) and think of a specific factor that might help each business make money.
4. Look at the pairs of situations and think of one problem in each situation that might influence the company's profit. Then, choose the problem that you think is easier to solve in each pair, and say how you would do it.
	Situation A
	
	Situation B

	a fitness studio that offers multiple, hourly classes by different instructors
	or
	a gym equipment business that supplies and repairs items (e.g. machines, weights)

	a pastry shop selling baked goods that are prepared daily
	or
	a baking supply company which only sells bulk ingredients (e.g. flour, sugar)

	a neighbourhood restaurant which depends solely on local clientele
	or
	a deluxe restaurant chain that constantly aims to attract new customers


5. You're going to watch a video about all-you-can-eat restaurants. Watch the video [https://youtu.be/p_WjntaMORQ] (to 02:15) and answer the questions.  
1. How do traditional all-you-can-eat buffets usually charge their customers?
A) A variable fee based on total food weight
B) One fixed price for unlimited food
C) A separate price for each dish ordered
D) A monthly membership subscription
[bookmark: _cz15nntwg1hy]2. When did family-style buffet restaurants become very popular in the United States?
A) In the 1950s and 1960s
B) In the 1970s and 1980s
C) In the 1990s and 2000s
D) In the 2010s and 2020s
[bookmark: _xb87y4lfk1o6]3. What is the main way buffet restaurants save money on daily labor costs?
A) They hire fewer kitchen cooks
B) They use self-cleaning dining tables
C) They hire fewer servers and waitstaff
D) They close during the afternoon hours
[bookmark: _nydfxk8qze44]4. Why do buffets put carbohydrates and side dishes at the beginning of the food line?
A) To fill customer plates before the expensive meat
B) To keep hot entrees fresher for longer
C) To help the dining line move much faster
D) To encourage diners to eat more vegetables
[bookmark: _jqw03c62o5w4]5. Which design trick is used to help prevent customers from taking too much food?
A) Limiting each customer to one plate
B) Providing smaller than average dinner plates
C) Setting a time limit for each table
D) Placing mirrors behind the food counters
[bookmark: _98duam9711pv]6. Why do buffet restaurants give customers large cups for soft drinks?
A) To cut down on ice machine usage
B) To encourage customers to fill up on liquid
C) To promote specific brand partnerships
D) To save staff from refilling water pitchers
[bookmark: _e06eh9gcy26m]7. According to speaker Riggs, what negative effect was caused by low profit margins?
A) Dining rooms were forced to close early
B) Restaurants stopped serving soft drinks
C) The quality of the food was lower than it should be
D) Servers demanded higher hourly wages
[bookmark: _z03bcvm8uzri]8. What happened to the all-you-can-eat buffet industry between 1998 and 2017?
A) The number of buffets increased by 22 percent
B) The number of buffets remained completely unchanged
C) The number of buffets decreased by 26 percent
D) The number of buffets fell by more than 50 percent
[bookmark: _45hwxawep6o5]9. Why do casual restaurants offer specials like "endless shrimp" for only about six weeks?
A) To create a sense of urgency for customers
B) To test out brand-new kitchen recipes
C) To match temporary seafood supply changes
D) To train newly hired serving staff
[bookmark: _myrv9qnlte82]10. What is the ultimate business goal of running temporary all-you-can-eat promotions?
A) To clear out leftover frozen inventory
B) To transition into a permanent buffet model
C) To build customer loyalty and encourage repeat visits
D) To eliminate competition from fast-food chains

6. Discuss the questions.
· Do you think all-you-can-eat restaurants are a good deal for customers? Why/Why not?
· In your opinion, are the tricks shown in the video (like small plates or big drink cups) fair? Why/Why not?
· Can you think of another way these restaurants could reduce costs or increase their profit?
· Is this business model common where you live? What makes it popular/unpopular?
· Can you think of any types of restaurant businesses that have become popular in recent years?

7. Read the short descriptions of common business models. Then, do the tasks below.
	franchise
	subscription model

	A person buys the right to use a brand and run a business (e.g. McDonald's).
	Customers pay regularly for a service or product (e.g. Netflix).

	e-commerce
	ad-supported model

	A company sells its products online (e.g. Amazon).
	The product is free and the company earns money from ads (e.g. Facebook).

	freemium
	on-demand model

	The basic version is free; users pay for extra features (e.g. Canva).
	Customers pay to access a service whenever they need it (e.g. Uber).


· Add at least one more example for each business model.
· Decide which of the models might:
· need to sell a certain number of products before it breaks even
· have high overhead costs and be dependent on one supplier
· rely heavily on customer demand during certain times of the year
· buy goods from a wholesaler and sell them online
· work closely with the manufacturer to create exclusive products
· act as a retailer, selling directly to customers through a website
· Using the real-life examples you came up with in the first point, imagine what the business would be like if it were run using a different model.

8. Choose a small business from the list below or come up with your own idea. Describe the factors and steps you would need to take to make it successful. Use the vocabulary in the box.
EXAMPLE:
· a food truck
· a mobile phone accessories stand
To make this business successful, I would try to find a wholesaler that offers low prices for popular items like phone cases and chargers. I'd also choose a busy location with high demand, such as near a shopping centre or university. My goal would be to break even in the first two months.
· a freemium fitness app
· an e-commerce second-hand clothes shop
· a bakery franchise
· a subscription box featuring healthy snacks
· a handmade soap and cosmetics online store
· a home-based cake business
· a bike repair shop
· an on-demand dog-walking and pet-sitting service
· a recycled furniture workshop
· an ad-supported digital magazine
	break even
	demand
	manufacturer
	overhead costs

	profit margin
	retailer
	supplier
	wholesaler



