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INTRODUCTION

When investing in a franchise, simple systems and operations should be a
top consideration. There are enough stressors as a new business owner so
once you open the doors to your new location you shouldn’t have to face a
huge learning curve when it comes to operating it. Buying into a concept
that offers a simple, easy to replicate system of operations will allow you
and your employees to hit the ground running. This results in benefits for
you, the owner, and also translates into more positive guest experiences.
Full-service food franchise concepts are notorious for having complex and
expansive menus. They often try to have something for everyone, in an
effort to keep up with evolving trends and answer consumer demand. The
unfortunate consequence is often a muddied menu that deviates from
the core value upon which the concept was originally founded. A concept
that tries to be all things to all people is destined to fall short on its goals.
These brands end up creating an overly complicated supply chain in an
effort to make sure the right ingredients make it to every restaurant.
Meanwhile, full-service food concepts are forced to purchase extra
equipment to produce lower quality products at a higher cost to the
business. How? For starters, each menu item that requires multiple steps
to create opens up the opportunity for errors to creep in—especially when
you’re working with kitchen equipment and appliances like ovens,
refrigeration units and stoves. As a result, each additional piece of
equipment and ingredient will drive up cost of operations.
How can you prevent this from happening?
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THE KEY TO OPERATIONS: KEEP IT SIMPLE

The reality is a franchise operator can encounter numerous complications:

A simple business model is one of the reasons why Smoothie King is such
an attractive business opportunity for many entrepreneurs. One of the
defining characteristics to look for in simple operations is devotion to a
single, primary product. For instance, smoothie bars typically direct most
of their time and effort on smoothies. Instead of trying to offer something
for everyone, specialized concepts have the opportunity to focus all of
their energy and effort on a single product or service—which they can then
customize to fit the needs of each consumer. This allows business owners
to offer a limited line of products, keep costs down, leverage simple
operations and keep regulatory issues to a minimum.
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WHY SIMPLE IS BETTER

1. LOWER CAPITAL INVESTMENT

Operating a full-service restaurant requires a significant amount of capital
upfront to purchase everything from food, cooking and baking equipment
to storage, disposal, ventilation and other expenses related to guest
service.
Many of the fixed costs associated with owning a full service restaurant
include rent, insurance and property taxes. Rent and occupancy costs for
restaurants that inhabit a large square footage can on average take up to
ten percent of a restaurant’s monthly revenue.1 Now add to that insurance
premiums ranging from the standard general liability, business owner’s
and worker’s compensation to more involved insurance policies for full
service concepts that require commercial auto, inland marine and liquor
liability insurance. The more moving parts you add to a restaurant’s daily
operations, the more it inevitably costs to run.
However, when it comes to operating a Smoothie King, initial expenses are
often limited to equipment, construction and inventory. A smoothie
concept calls for limited equipment outside of cash registers, refrigerators,
freezers and blenders.
Simple operations equates to less capital upfront and fewer materials to
purchase in the long term. The majority of the smoothie business is laborbased. In the case of a concept like Smoothie King, the total amount of
people on staff is about 12, with only three working at any given time. With
a low investment on materials and a small core staff needed, less money is
needed to quickly get off the ground.

1. http://www.bakertilly.com/uploads/restaurant-benchmarking.pdf
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2. SMALLER REAL ESTATE FOOTPRINT

Concepts that employ simple operations require less space by their very
nature. Less space equates to maximizing the return on investment for
franchise owners as demonstrated by lower rent per square foot and the
option to purchase less or smaller equipment.
Non-traditional real estate is an additional benefit, especially with smaller
stores. The smaller you can scale your store, the more real estate options
become available to you. Areas that have high foot traffic but minimal
retail space include:

Establishing a store in one of these areas can be a tremendous advantage
in terms of attracting new guests as it offers an added convenience and
boosts a unit’s visibility. Combining built-in foot traffic with simple
operations and you can quickly serve a higher volume of guests.
For example, a concept like Smoothie King offers owners significant
flexibility in terms of real estate, typically only needing between 800-1,600
square feet of space to operate comfortably. This ability to fit in just about
any space is due to the nature of the smoothie concept and its lack of any
major machinery. All the material needed to operate a Smoothie King is
scalable and portable, making it easy for franchisees to look beyond
traditional freestanding stores when searching for viable locations. A lot of
the brand’s locations can fit seamlessly in densely populated area, with
numerous traffic generators like, airports, food courts, mall kiosks and
gyms.

06

3. NO COOKING EQUIPMENT

Single product-driven concepts typically require either a single piece, or
minimal equipment, to create the final product. This allows you to avoid or
at least simplify the traditionally complex process for getting a uniform
product in the hands of a guest.
In the example of Smoothie King, because the business only produces
smoothies, there is no need for an oven or a stovetop. The exclusion of
heat

saves

franchisees

thousands

of

dollars

on

equipment

and

maintenance. No heating equipment also reduces:

(hood vents and
grease traps)
4. STREAMLINED POS SYSTEM

An easy to operate point-of-sale (POS) system is essential for sustained
consistency and guest satisfaction. When an order is placed through the
POS, any team member will be able to read the order and produce the
same product every single time. This will serve to help eliminate staff error
and ensure that employees will get each order right the first time. This will
also help ensure that a guest has a consistent experience no matter what
location they frequent, increasing satisfaction and motivating repeat visits.
The ease and efficiency of systems, such as the recipe management
combined with the POS, frees you, the franchisee, up to focus on other
areas of running their business. It can help take away some of the pain
associated with resource management, by providing you with an
organized breakdown of what items sold and when.
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5. MINIMAL WASTE CREATED

One of the major contributing factors to the 2-to-6 percent profit margins
that an average full service restaurant experiences is food spoilage.2 Since
every spoiled product or mixed-up order must be thrown away, it can eat
away at a restaurant profits.
A smoothie bar concept that integrates its POS with other aspects of
operations, such as order management, helps its employees make fewer
mistakes and create less waste. As a result of better technology that can
help cut down on food waste, these innovative, simplified concepts are
reducing their contributions to the 25,000 to 75,000 pounds of food waste
3

generated by restaurants in any given year. The issue is a growing concern
in the restaurant industry with several players trying to figure out ways to
cut down on food waste.
Smoothie bar concepts like Smoothie King that are devoted to making a
single type of product help generate stability in cost of goods sold. Since
the products require fewer materials and less equipment, the chance of
creating excess, unnecessary waste is lowered.

2. http://rrgconsulting.com/ten_restaurant_financial_red_flags.htm
3. http://www.businessinsider.com/solving-food-waste-in-americas-restaurants-2016-5/
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HOW SMOOTHIE KING KEEPS IT SIMPLE
Smoothie King is a concept built on simple operations. With its relatively
low capital investment, integrated POS and smoothie management
system and specialized products, it sets franchisees up for success with a
business model that is simple to replicate and can be carried out in just
about any part of the world. The franchise is completely scalable and is
easy for the most novice business owner to learn and master.
Smoothie King’s mission is to inspire people to live a healthy and active
lifestyle and their vision is to be an integral part of everyone’s health and
fitness journey.
Interested in becoming part of this franchise opportunity?
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THE SMOOTHIE KING VISION
One

smoothie

at

a

time,

our

mission

has

propelled us to 48 years in business and more
than 1,300 locations across 34 states, three
countries and counting.
As we’ve powered through each phase of growth,
our tactics have evolved, our approach has
matured and our guests have become more
sophisticated.
But, our vision has never wavered.
We were, are and always will be here to inspire
people to live a healthy and active lifestyle. Our
future depends on our ability to stay true to our
purpose, deliver our promise and continue to
positively impact the lives of each guest we
connect with around the globe, one smoothie at
a time.
And, with every smoothie served, we also fulfill
our promise to help our franchisees pursue a
purposeful – and profitable – business.

For more information, contact our
Franchise Development Team at:

985.635.6984
or visit
SmoothieKingFranchise.com
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