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La Roue-Verte Gourmande Inc. is a family-owned food truck business that has been serving quick, healthy
meals for 50 years. Operating an eco-friendly fleet of electric trucks, the company is proudly based in
Drummondville, where it has a strong reputation among customers. La Roue-Verte Gourmande is also a
favourite at summer festivals and other events.

Dolores and Mario Greene, now in their seventies, are the proud owners of La Roue-Verte Gourmande,
which they founded in 1973. Through the years, they’ve remained committed to promoting healthy eating
and maintaining their stellar reputation by serving only balanced meals, such as salads and sandwiches,
and nutritious snacks like fruits and vegetables. For them, connecting and catching up with customers is the
most rewarding part of their job.

The business has been stable and in good financial health for many years, but climate change has brought
new challenges, and adverse weather conditions in the summer of 2023 prompted the owners to reassess
their options. Dolores and Mario, who have been thinking about retiring for several years, are slowly scaling
back their involvement and hours while remaining the sole owners. Since La Roue-Verte Gourmande is part
of the family, they’re adamant about not selling the business to strangers.

Over the holidays, Dolores and Mario spent a great deal of time discussing the future of La Roue-Verte
Gourmande with their three grandchildren, who are deeply attached to the family business and have many
fond memories of it. During these conversations, the grandchildren playfully brainstormed ideas for the
company’s future. Delighted by the discussions, the grandparents decided to pass the business on to them,
provided they could present a feasible plan.



The company’s mission is to promote wellness by serving meals that are fresh, fast and nutritious. “We’re
dedicated to serving food that feeds both body and mind, building community connections, and offering
our customers exceptional service.” 

The company’s values align with its mission: 
Good health: The company is committed to preparing high-quality, nutritious meals that help its
customers stay healthy. 
Great customer service: This is very important for the owners, since without its customers, the
business wouldn’t exist! Friendly, personalized service is essential to building customer loyalty.
Social and environmental responsibility: The company has been minimizing its environmental
impact through sustainable practices and supporting community initiatives since 1973. 

 
The company’s vision has always been to set the standard for healthy mobile food services in the area
and be known both for delivering exceptional quality at competitive prices and for its innovation and
dedication to creating a healthier society and planet. 

Human resources

La Roue-Verte Gourmande employs around ten people. There are five permanent employees: three
cooks who prepare the food, and two cashiers for customer service. During the peak summer season,
the business hires two additional part-time employees. Both owners still work, but they’ve reduced
their hours to about 25 hours per week each.



Dolores primarily handles administrative tasks, accounting, and employee relations, while Mario oversees
production, including sourcing fresh ingredients. Together, they work on business development and
create new dishes, a passion they’ve shared for 50 years. They also work closely with Éric, a Chartered
Professional Accountant (CPA) who has been their trusted advisor for 20 years. Éric specializes in working
with small businesses and plays a crucial role in helping Dolores and Mario make strategic business
decisions.

Finances

Dolores, who took a college course in accounting as a young adult, has always successfully managed the
company’s finances. She’s responsible for bookkeeping, product pricing, filling out tax reports, etc. The
business carries little debt, as most major investments were made a long time ago. Dolores and Mario have
made small investments in the business over the years to keep it growing and meet demand.

Their last investment was in 2014, when they purchased all-electric trucks. Income statements from the last
five years, included in the appendices, show that while the pandemic had a minor negative impact on the
company, it was short-lived, since Quebecers were travelling more within the province.

However, the effects of climate change, particularly the summer temperatures of 2023, have taken their toll
on the company. To ensure financial stability, the owners plan to allocate all their working capital to early-
year purchases and orders. That means they’ll need to take out a loan to avoid jeopardizing their next
summer season.



In 2011, limited-service eating places, including fast food restaurants, food trucks, and similar
establishments, made up 35% of Quebec’s commercial restaurant sales. By 2021, this figure had risen to
46%. According to MAPAQ:

“From 2020 to 2021, sales in all food services within the hotel, restaurant, and public and private
institutional (HRI) sector grew by 22%, reaching an estimated value of $15.5 billion in 2021. While sales
benefited from the lifting of lockdowns and the resurgence of economic and tourism activities, they have
not yet returned to 2019 levels—except for fast food establishments.” 

For the past 50 years, Dolores and Mario have followed a cyclical seasonal strategy that aligned with their
snowbird lifestyle. Spending their winters in Florida, they focused on running the business during the busy
summer season, capitalizing on the popularity of their healthy food trucks. However, this seasonal approach
has its limitations, especially since the market is evolving rapidly. The competition in the mobile food sector
has intensified, with new competitors offering a wide variety of dishes and flavours. Dining out has been
more popular lately, allowing competitors to carve out market share.

To stay competitive, the future owners will need to diversify their revenue streams. Relying solely on the
summer season will no longer be enough to ensure the long-term success of the business. Generating
revenue year-round will be crucial, especially since the future owners are young and aren’t in a strong
position financially. They will need to rethink the business strategy and find innovative solutions to succeed
in this increasingly competitive and ever-changing market.

Source: Statistics Canada, Monthly survey of food services and drinking places, table 21-10-0019-01; MAPAQ compilation.
https://www.mapaq.gouv.qc.ca/fr/md/statistiques/Pages/restauration.aspx
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With all their ambitious ideas, the Greene grandchildren need to develop a realistic, clear, and concise
strategic plan to present to Eric, the family’s CPA. They want to grow the business and have several
innovative ideas, but they need to prove that they will be profitable.

Although confident in their ideas, the grandchildren want to get Eric’s approval for both their financial
and strategic plans before presenting them to their grandparents.

Eric has put together a detailed list of what you’ll need to prepare, below.

I.    Find an innovative solution for Winter 
      (solve the seasonal business problem)         
      i.   Create a strategic plan (quantitative and qualitative) 

II.   Present a financial plan for the new winter project     
      i.   Rough estimate of cash requirements
      ii.  Grants and external financing

III.  Set achievable targets (key performance indicators)     
      i.   Eric asks you to prepare a draft for the KPIs, and he’ll help you with the
           final calculations        

IV.  Produce a SWOT analysis
      i.   Analyze the company’s strengths, weaknesses, opportunities and threats
      ii.  Identify the actions needed to reinforce the company’s strengths and
           take advantage of opportunities
    iii.   Identify the actions needed to reduce, eliminate, control or transfer
          the risks and threats

It’s the 3rd of November, and Dolores and Mario are leaving for Florida on the 30th of December. Between
now and then, you must:



Income statements



Balance sheets



Other




