Skills:
Logistician, Clinical Nutritionist, Chef

Services Provided:

Volume calculations, Diet analysis and advice, Special needs considered, Recipes created, Menus planned, On-site food preparation, Co-shopping, Culinary instruction

What to avoid: Meal pre-prep, Crossing line into practicing medicine without a license, Grocery delivery service, Stockage 

Medium: 
Diet analysis and advice, recipes, menus can be done through email/telephone.  Full provisioning will likely be split between paper and RL.  Cooking, shopping, and teaching are all in person.  Travel to the client may occur or not, depending on the contract.  Client travel should never be necessary, but could be the simplest method at times.

Fee Structure:

Simple pricing structure across the board. E.g. 20% down, balance on delivery.  Flat fees for research work.  Maybe packages for shopping/instruction setups. (Shop with client and instruct as meal preparation) 
Cost to Business:

Travel, Boat maintenance, Books/Information, Email (if not internet) access, Advertising

Potential Customers:
Passagemakers, Honeymooners, Bareboaters, Foodies, Special needs dieters.  Would they pay someone to do this part of their planning for them?  Hype-up foodies and disease/lifestyle diets that with my knowledge, tasty and nutritious meals are available anywhere they want to go.  

Employees/Expansion:

One or two primary employees, Expansion through franchise if at all, Niche business

Obstacles:

What if the client wants me to do prepwork?, What if the client chooses to go against healthy choices?, What is my liability toward client health and metabolic response (or lack thereof) to diet? How does the client get and return the contract?
Market Competition:

· Hamptons Provisioning Company of New York is a personal shopper service that focuses on local, high-quality ingredients and services both yachts and estates.  We focus on providing insight into how a boat’s food stores should be selected, stored, and prepared for efficiency and appeal.

· Essential Provisioning in Washington State focuses on boat preparation and dry/fridge stocking for up to a week prior to client arrival.  We are able to work with the client to create a custom plan for as long as is required to meet the client’s travel goals.  Long-term cruise support and planned restocking can be integrated easily.
· Dean’s Yacht Services of Annapolis provides provisioning of linens, food, and beverage, and provides a calendar of local events and entertainment.  The cruiser, especially the passagemaker, is already familiar with his/her boat.  It is in the planning of simple, easy to execute meals- from utilitarian to gourmet- that we excel.  
Goals:
Regular profit from special dieters and full-time cruisers within two years, supplemented by seasonal cruisers and passagemakers.  Provide a useful service that is maintainable over a period of 5 years, average, per client.  
