
10 Ideas for Food
Entrepreneurs to Grow

Your Business



As a food entrepreneur it is essential for your business to grow and reach new levels.  

Satisfied customers bring in friends, family, referrals and on the long run good feedback helps 

you build a good reputation. But how do you get there? How do you keep your current customers 

happy while also gaining new customers at the same time?

We put together for you our ultimate 10 tips on how you can grow your food business and take it 

to the next level. Let’s get into it!

Engage with your customers, get to know them and gain their 

trust and respect. A long term relationship of any kind is 

always based on respect. When customers give you feedback, 

respond to them. They will appreciate you taking time to 

respond, caring about their concern and being on top of it. 

Positive feedback is a great opportunity for word of mouth 

marketing, so don’t hesitate to share positive feedback on 

your social media platform and encourage your clients to do 

the same.

10 Ideas for Food Entrepreneurs
to Grow Your Business

Improve the Relationship 
with Current Customers #1



Get Listed on Popular Local 
Directories, Local Food Blogs 
and Travel Blogs

#2

How do people find your business? In the day and age when 

everything and everyone is online, you can search for dining 

recommendations in minutes on your phone. Getting your 

business listed in online directories is absolutely essential. 

Having your business listed on Google My Business 

is a must, as it will get your info on Google Search, 

Maps and Google+. A large number of people look for 

recommendations on Google so if your business is not 

there, to them it does not exist. You can start with Google, 

continue with Bing Places, Foursquare and then go on to 

your local directories. 

Find local food and travel blogs in your area and decide on which ones you want to be featured in. The next 

step should be a collaboration with the blog owner, so reach out and propose writing a featured post for 

them or invite them over to try out your menu. 

This can result in some favorable reviews and mentions of your business which will go on to convert into 

new customers. Again, word of mouth is one of the best marketing techniques for a hospitality business.



Leverage Social Media#3

Social media gives you direct access to the people who are interested in your business, it provides direct 

feedback from your customers and it is also the place where you can address your customers’ concerns and 

bond with them. 

You can promote upcoming events, special offers and sales to your customers, friends and to other people 

who are interested in similar products. Keeping your customers in the loop with events and new specials 

gives them trust in your brand and helps you build a relationship with them.
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feedback from your customers and it is also the place where you can address your customers’ concerns and 

bond with them. 
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Take Better Pictures with Your Smartphone #4

Building a social media presence goes hand in hand with taking good shots that are worth sharing, and 

that is where most people freeze. No, you don’t need to invest in cameras and photo studios you can just 

use your iPhone, an app or two and some props you definitely have in your restaurant or location. 

Find the room with the most light, and get some simple props to place your plate on. Play around with 

textures, a piece of wood may look nice under your plate, or a dark tablecloth. Use a  foam board  or white 

cardboard to bounce light onto your subject, place your plate of food and start taking pictures. 

Next you want to edit your picture and enhance it. A free and very easy to use tool for this is Snapseed. You 

can go through the options and tune your image until you feel it looks great.  Lens Distortions is another 

app that lets you add extra light spots to your image and has some other interesting options.

There are many apps out there but you can start with these two and go from there, don’t over tune you 

photos. You still want your customers to recognize the meal when they come in your restaurant and even 

take their own photo and share it.



Start a Contest#5

Engaging with your current customers and finding 

new ones can be done quite easily through social 

media contests. You can reward your followers by 

running exclusive giveaways, promotions or contests 

on your social media channels. 

You can run a contest in which people will win a free 

coupon for one of your new additions to the menu. 

This way you get your new product in front of your 

audience and they are also getting excited about 

trying it for free. 

There are so many contest types you can run on 

social media, and the best part is that it’s easy 

for people to enter and get their reward. You can 

do photo or caption contests, fill-in-the-blanks 

contests, you name it! Contests are relevant as long 

as your followers are engaged so don’t overdo them, 

having a contest every two or three months is ok, 

but having them every week can be a bit much and 

people will soon lose interest.



Keep Customers Coming Back 
with Loyalty Programs

Keep Educating Yourself 

#6

#7

As a food entrepreneur you business is based on repeated 

purchase, getting people to buy more each time they come 

in is your goal as well as getting them to come in as often as 

possible. This is where loyalty programs come in to help you 

keep your customers close and drive in new ones as well. 

One option is setting up a loyalty card reward system for your 

customers. The card helps you track how much the client has 

bought from you and you can offer them prizes or free products 

at their 4th or 5th purchase. 

You can set up a referral program, through which your existing 

customers get a discount when their friends sign up for a 

loyalty card. Win, win, win!

Your relationship with your customers is based on trust, they 

trust that you will deliver the same quality products to them 

so you have to work on not letting them down. Educating 

yourself is a continuous process as you can never say you know 

everything about this industry. Which are the best quality 

ingredients? What are the latest trends in chocolate and 

pastry? 

You want your business to stand out so try to always offer your 

customers a little more. Let them know about the story behind 

your ingredients, why they are the best and what makes the 

taste so special. A well written dessert menu and staff that 

knows the products can get customers to try items they usually 

wouldn’t consider.



Test New Recipes#8

Food is very much like fashion nowadays, it changes frequently over time. 

Having a solid dessert menu your customers can count on for the best quality and delivery is great for your 

business but adding a new item new once in a while can spark their interest and also bring new customers 

along. You can start by testing the new items as weekly specials to see if customers will embrace them. 

The idea that an item is available a limited time may determine customers to try them and even go on to 

ask if it will be included in the regular menu. Talking to your customers is an essential step when you are 

planning to add new desserts to your regular menu.



HINT:
For added

indulgence serve 
Callebaut® Gold 

sauce on the
side 

INGREDIENTS

• Callebaut® 811 Dark Chocolate Callets or

   Callebaut® 823 Milk Chocolate Callets

• Butter (melted)

• Brown sugar

• Granulated sugar

• Vanilla extract

• Large egg

• Plain flour

• Baking soda

• Salt

• Or purchase cookie dough from supplier

METHOD  

METHOD 

Preheat oven to 180°C

Place the dark, milk and white chocolate callets into 

separate bowls, with 20ml of cream each

In a 9-inch cast iron skillet, melt the butter over medium 

heat, stirring until it begins to turn golden brown. Stir in 

the brown sugar, granulated sugar and vanilla essence

Heat in the microwave, stirring every 20 seconds until you 

have a smooth, creamy chocolate sauce

Add the vanilla ice cream, drizzle the Callebaut® dark, milk 

and white chocolate sauce over the top and serve

Remove skillet from heat and allow to cool for about 5 

minutes or until the mixture is fully cooled, then add 

the egg. Whisk gently until well combined. Add the flour, 

baking soda, and salt, stirring until incorporated into the 

mixture. Fold in the Callebaut® Callets

Using a spatula, spread the dough until it is evenly 

distributed in the skillet. Bake for 18-20 minutes until 

edges begin to turn golden brown and a knife inserted into 

the centre comes out clean
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INGREDIENTS

• Callebaut® 811 Dark Chocolate Callets

• Callebaut® 823 Milk Chocolate Callets

• Callebaut® W2 White Chocolate Callets

• Whipping cream

• Vanilla ice cream

COOKIE SKILLET

Serves 4

FOR THE COOKIES

FOR THE TOPPINGS

APPROX. COST
TO MAKE

SUGGESTED 
SELLING PRICE

214%
PROFIT

POTENTIAL

$7.34 $23.01
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SUPPORTINGSUSTAINABLE COCOACULTIVATION



Build a Team#9

Food is a challenging field, and keeping a team of well trained employees together should be one of your 

top priorities. A strong manager and a close knit team are essential factors for your success in the food 

industry. 

If your employees like their work and the people they’re working with they will stay motivated longer, 

but in this industry things change extremely fast. Thinking of ways to inspire your team will make a great 

difference in this domain. Any employee will take pride in being praised by customers for their quality 

service. 

This is a high-pressure domain to work in, so a team that works in harmony will go a long way to support 

each other and deal with situations calmly. Lead your team by example and don’t forget to reward their 

individual progress as well as the team success.

Use Only Premium 
Ingredients#10

For today’s consumers and foodies, food is a cultural 

product, an experience they want to discover. And 

they’ve never been as informed and as interested 

in the quality of their food as they are right now. 

So what is a premium ingredient and how do you 

explain it to your customers?



Operators using Callebaut®
can claim on menus:

SUPPORTING
SUSTAINABLE COCOA

CULTIVATION

Sustainable cocoa – working towards an ethical future
Callebaut® is committed to working with cocoa growers and sources only 

100% sustainable cocoa. Helping cocoa farmers to thrive, Callebaut® reinvests 
a portion of the purchase price from every pack into farming communities. 

Partnering with the Cocoa Horizons Foundation, Callebaut® also supports farmer 
training and empowers young male and female farmers to excel at their craft.

Well it is about choosing sustainable, high quality 

ingredients that will optimize the taste of your 

desserts. Clients respond to a high quality product 

that comes from producers whose values resonate 

with their own and who are very transparent about 

their production process.

And we all know that high quality chocolate can 

make or break a dessert. Top professional pastry 

chefs, artisan chocolatiers, and chocolate lovers 

consider quality and consistency to be the most 

important factors in choosing ingredients. Like wine, 

chocolate taste is the result of origin, soil, climate, 

processing, and handling.  Depending on the source 

plantation, chocolate will have a wide variety of 

nuance and character. 

American Candy and Bakery Supply provides premium and ultra-premium
chocolate and related ingredients to top professional candy makers and bakery chefs.



AMERICAN CANDY AND
BAKERY SUPPLY

Chosen by the world’s leading
confectioners & bakers

PROFESSIONAL PASTRY AND CANDY INGREDIENTS 
NOW AVAILABLE TO FOOD ENTREPRENEURS

VIEW PRODUCTS

https://acbsupply.com/collections/all

