Here’'s What Some of Our
students Have to say about the
Café Coach...

Almost 75% of people took up the offer and this braght a lot of new
customers in a short space of couple of weeks...Custers often
comment that we make the best coffee in Torquay.

| completedCafé Entrepreneur’'s Boot camp 2 weeks before tieaing of my shop in Torquay
The Boot Camp was a real eye opener for me, ad hbaexperience in running a coffee shop.

When | opened the shop, | used one of Rita’s tipfHow to get news customer to your
door” by distributing coffee cups to local retdilops, workers and residents. We had an amazing
response — almost 75% of people took up the offdrthis brought a lot of new customers in a
short space of couple of weeks. Out of the peopheirng in and tried our food drinks and
service, half of them become regular customers.

When | decided to advertise in the local newspagRia, helped to critique the ad by
pointing out the importance of a good catchy heedéind a strong enticing offer to get people in.
During the 6 weeks campaign, we had many localsedaras a result. In the last 3 month, our
café also had 2 local newspaper editorial write-auus this again has brought many new faces to
our café.

Customers often comment that we make the bestecaff€éorquay. We are proud to be
able to provide quality coffee to Torquay communife look forward to our peak season in
summer.

It's hard work running a café and you face différproblems every day. It's great to know
that we are getting Rita’s ongoing support and@wVhether you are currently in the business,
or even just thinking of starting, having expegtvice like the Café Coach is definitely
worthwhile.

...Andy Brett, C room, Shop 20, Surf City Plaza, 61 &f Coast Highway, Torquay. (03) 52619783

(**Café Coach’s note: Andy completed the Café Epiteeeur’'s Bootcamp 2 weeks prior the opening of his
shop in Torquay. With no prior experience runningaé, Andy went from being a novice to a profasaio
in the space of just a few weeks! Within a matfgust a few months, The C Room has become THEeeoff




hotspot of Torquay and the business is absolubelyihg. Andy says he is happy to talk to anyonegh
buying/starting/running their own cafes on 03 52683)

When we bought our first cafe, the business was haty overstaffed
by disgruntled people, and the overall running of he business was
chaotic at the best of times. 18 months later we fia great staff,
great food and coffee, our customers are impresséy our menu and
quality, and we feel that we are now in control obur business Our
turnover has increased by over $1000 per week. Pluge are
receiving a great income!

We bought our first café 18 months ago without @sfaurant or café experience. We just
had a dream of making great coffee and being ingehaf own business. We met Rita the Café
Coach and instantly felt comfortable with her aretevimpressed by her common sense and sound
experience. We started by doing the Coffee Maklagscand then moved onto the Café Start-Up
course.

When we first bought our cafe, we were overwheltmgthe problems we’d ‘inherited’
regarding its general operation and we didn’'t kvalvere to begin in fixing it all. The business was
hugely overstaffed by disgruntled people, the cbgioods was over 40% of turnover, and the
overall running of the business was chaotic ab#tst of times! So we sought Rita to help us.

Rita advised us step-by-step on staffing issugslgrs, menu ideas, shop fit out and on the
efficient ‘day-to-day’ running of the businesshirk the first 12 months were the toughest. We had
some terribly stressful periods but Rita alwaysehed to our concerns, helped us with her great
advice, and most of all, and gave us the coura@edp going even when we thought we couldn’t.

18 months later we have great staff, great foodcaffige, our customers are impressed
by our menu and quality, and we feel that we ane mocontrol of our business (not the other
way around!). Our coffee is fantastic and we hanegased our sales from 8kg per week to 16kg
plus per week! Our ‘Cost of Goods’ are at the n3@8t of our weekly turnover (regardless of
the huge increases in prices due to the drought)staff wages and related costs are no higher
than 25% and our turnover has increased by ovedGbper week. Plus we are receiving a great
income!

| know a lot of café owners out there are expefi@nsimilar problems. You need to speak
to someone like Rita the Café Coach. She will lyelp and give you the confidence and support
you need to move your business forward. | am happsglk to anyone who owns a café or is
looking at buying a café and tell you our storysa don’'t have to experience the headaches
and heartaches that we experienced. It's a toudyisiny with a lot of competition, but you can
do it! All you need is a great mentor like Rita!

Peter & Joanne Jones

Sundried Café

Mornington Centro Shopping Centre
Barkly St, Mornington

Ph: 03- 59770044




We doubled our coffee sales
In one year and added 20%
Increase to our takings...

We bought our café in Sept 2006 not knowing anglaibout the café industry. We had a Iol

of problems when we took over the shop. The maaudhehe was the staff. We inherited the sta
from the previous owners and they didn’t like thesvwe ran our business. They gave us all sor
of problems and often made fun of us in front & tustomers. We wanted to get rid of them bu
were scared it might affecur business. They knew how to make coffees, sahdw and knew &
the regular customers. Then we had to learn altdlaking in the kitchen. The café was busy bulf
was chaotic! We felt exhausted, stressed and unhajppstly we felt out of control.

S

t

so we can work on the coffee machine. Rita helgedith a plan to replace these staff. She helged

That was when we asked for Rita’s help. We attertdectoffee making classes straight aWT

us through the tough times when we were underestahe helped us to re-design our menu, g
us supplier details, advised us on the improveroktite general set up of the shop.

It's been more than one year. We now have hapjffysstd customers and work is fun. We
have doubled our coffee sales in this time andneekly taking has increased by 20%.

I know a lot of café owners out there are expeii@nsimilar problems. | am happy to talk to

anyone who owns a café or is looking at buyingfé ead tell you our story so you don’t have to|

experience the headache and heartache we wengthrou

...Kelvin & Ju-Fen Lin, Café Avist, 87 Flemington Rdorth Melbourne.
Phone: 9329 0790 (You are welcome to visit our @aftime but if you'd like to talk to us plet
call or visit between 3-5pm Mon to Fr

ve

In just two weeks | was able to add
an extra 3 kilos of coffee sales per
week to my business — that’s almost
“EH 30% increase!

| just wanted to say a big thank you for your hetgpl expertise, by helping me realise my
coffee blend was too strong and offering an altévaanilk company. In just two weeks |
was able to add an extra 3 kilos of coffee salesveek to my business — that’'s almost
30% increase. What made this process so simpleéhabtgve are now selling more coffee

to our existing customer base than ever before.loddeforward to increasing another 3
kilos per week as we continually build and attraetv customers .| highly recommend Café
Coach to all cafe owners looking to increase ssiteply quickly and easily.

...Peppi Angelucci, Cafe Lucci, 359 Canterbury Rdr&uHills 3127, Melbourne. Phone:
03-98361992



**Café coach note: this email came into my inbox on 30/10/09 from Jenny McLennan,
one of our Café Mastermind Member, who owns a café in a country mining town
called Moranbah (population 4000), 2 hours drive fr  om McKay, Queensland. Jenny
has been awarded the “Business of the Month” by the shire council. You can speak
to Jenny on 07-49418432 at “La Crema Caffe”. Herei s what Jenny sent me:

Hi Rita,
I'm still bursting with exciting and pride so | have to tell you our new story.

This afternoon when | had already finished work, a man came up to Jemma and
spoke rather cockily said “Excuse me, Can | ask you a rude question?”

Jemma replied “Yeah go for it”

The man announced his sales line “What would you say if | could teach you a thing
or two on how to make good coffee”

Jemma with her confidence and humor retorted “I would laugh in you face”

The man continued to introduce himself as Bob and announced that he was a
coffee trainer from Townsville, who leases the great coffee equipment and great
coffee beans and services machines etc etc blah blah blah.

Jemma listened and without a blink of an eye said, “would you like to see our coffee
area”. Of course Bob agreed.

Jemma displayed to Bob our beautiful coffee set up.

Bob was dumbfounded! He exclaimed “I have been doing with for 10YEARS and |
have never seen a shop this size and in such a remote area be SO ADVANCED!!!".
Jemma explained how we have already been trained be a professional.

Bob with all his professional experience couldn’t find any way to help improve us.
He was impressed with all the little things that were laughable child’s play for us
now — like the manual tamper, the proper cups the grinder. He couldn’t even sell us
his beans because we had already outsourced him.

As he turned around and started to walk away, he turned back around and with
excitement offered “Who services your machine, how about | service your machine”
With a sweet proud smile Jemma replied “no sorry we service the machine
ourselves!”

What can | say! We rock!

This really goes to show how professional we have grown to be. A special thank

you goes to you my dear friend and Café Coach Rita for helping us come so far.

Me and Jemma are so AMAZINGLY PROUD, WE CONFIDENT AND WE'RE SO
PASSIONATE about what we do that we can’t stop smiling. Everyone this is the

effect that Rita and her team can have on you.

Cheers

Jenny McLennan

La Crema Caffe

Shop 2b, Moranbah Shopping Fair, Moranbah 4744
Phone: 07-49418393




John & Cecil, from Cheltenham Melbourne says:
we had an amazingd00% increase in coffee sales
and increased$100,0000 our cafein 6 months!

We have a sandwich shop in Cheltenham MelbourrebWit up our sandwich shop
in the last 6 years and took over 2 adjoining sh&pen though we increased our food
sales by ten folds we were only selling aroundid éoffee per week (only about 20 cups a
day). We did a couple of free training sessions wiir coffee supplier and with a few
other training centres. We didn't learn anythingvreend feel there must be some secrets to
the whole coffee making process.

We found out about the Coffee making class by astiffom the Chinese newspaper
Coffee Column. After attending the Barista cours@une 2006, we were excited about the
new found coffee knowledge and skills. We purchaseéw 2-group coffee machine and
started practising what we learnt. By December 20@6were selling 5 kilos coffee per
week (that's 100 cups per day!) - that's an amaZb@pbo increase As a result, our food
takings have increased by 30%. We had a busine&etin recently valued our business
and were pleasantly surprised to be told that we hastincreased $100,000 a short
space of 6 months! Thank you and this course ib#se investment we've ever made!

...John & Cecil, Bay Diners, Bay Street, Cheltenham, Mlbourne.
(* Café Coach’s Note Jan 2008: | spoke to John &ilGecently. They sold their café in
2007 for a 6-figure profit. They took a 6-monthibdaly and bought a new café at Brandon
Park Shopping centre called “Gourmet Pantry”. Jalsn owns another café “Café 799" at
799 Springvale Rd, Mulgrave. You can talk to Johr0d07 211 899)

The information in this workshop is invaluable
...said Angela, a chef working
in the café industry.

I am a qualified chef and have been working in the
industry for a while. | have learned so much during
_ these 2 days. What I've learned the most is the KPI

. indicator (Key Performance Indicator) to measure a

8 café and the formula how to value a café. | also
learned what type of cash register to use and how to
use the reports to manage a café more efficiently.
The information in this workshop is invaluable.
... Angela Robertson, Melbourne, Oct 2007

** Café Coach’s note: Angela and her partner Gtantght a café for half of the asking price in
Feb 2007. Here is her email:

From: Angie Robertson
To: Cafe Coach

Sent: Wednesday, March 05, 2008 4:31 PM
Subject: Testimonial
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(**Café Coach’s note: | spoke to Angie and Grant 3 ~ months after they took
over the Café and they told me that they have incre  ased the taking of the
business by 30%. They said the information learnti  n the Bootcamp has been
extremely useful. To speak to Angie and Grant, plea  se ring Café Tazza, 98
Dover St, Richmond, Phone 03-94211095)

The course fee is unbelievably low and | am sure litas
saved me a considerable amount just to know thatwill
not overpay for a business...

Thank you for the two days of information thatdeeved is so invaluable
for a small business to start, build and a sell.

It has given me greater insights and confidenggtorward for my
businesslt confirms all the experiences (good & bad) thatent

through from my previous business. | wish | hadfdtaer of reference to
fall back on when | needed most

It has taken you 6 years to compile a straightfodwaference of
information into that folder, well it has taken dhgears and it is still not
complete!

The course fee is unbelievably low and | am suhaé saved me a considerable amount just to knati/ th
will not overpay for a businesdHopefully in the future, with your help | willdbable to reap the rewards

thousands of times over.
...Allen Ng, Melbourne

| Saved $5000 per year on
rent, and got the landlord to
pay $40,000 for the fit out of
my shop, Plus 6 months Rent
free...

| came from the medical background and needed aveeture. | searched the Internet and
found out about the Café Entrepreneurs Boot Carhhais the only hands-on workshop
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available in Australia to help people entering tlespitality industry. So | booked myself
into the workshop and flew to Melbourne from Quéand.

| found the workshop excellent in a lot of areashsas hiring staff, business planning and
leasing. The challenge for me is to have the stgiff so | can enjoy my lifestyle of playing
golf twice per week. The hiring and recruitmenttegs Rita shared in the workshop was
very unconventional and enlightening. It gave needbnfidence that | will be able to find
and keep great staff.

The leasing information is also valuable. | havesire-negotiated the leasing terms using
techniques taught by Rita. The landlord has agreed$5000 reduction in rent per year, a
contribution of $40,000 to fit out my shop, PLUS®nths Rent-free. | was rapt and got on
the phone to Rita to share this great news straighty.

| recommend anyone who is thinking of starting wyibg into a food premises, to attend to
this workshop. It will save you money and boostrycenfidence.
...Del McCloud, Sunnybank Hills, Queensland

| was frustrated with not making
enough money 2 weeks ago, after
getting Rita’s advice, my sales
doubled within one week and tripled
in the last 2 weeks... absolutely
amazing and I'm rapt...

| invested into a coffee van business for a charidiestyle. In the first month of
operating, it was difficult to get the businessngpihrough just cold calling. | was
frustrated with the money | was making. | was asessed with the constant knock backs
from the customers saying no. | wanted to get na@stazners and improve my sales but
don’t know how.

| was referred by a friend to see Rita Srblin,@z#é Coach. I'm so glad | did. Rita gave
me ideas on how to approach customers, what tchsayto get them to buy, how to
introduce add on products such as muffins and baeis. | also learned a lot from the
professional coffee class, which | thought | knexergthing. | learned how to clean the
coffee machine properly and on how to improve thality of my coffees.

Within the first week of implementing these newadgl got many more new customers
and | doubled my daily sales. | was surprised anddn'’t believe the fast results. Within
the 2 week, my daily sales tripled and | kept gettingrencustomers and they are buying
more. It was like a dream becoming true.

Rita took me out of the frustrations and out of ecoynfort zone. She showed me what's
really possible with my business. | was rapt wité tesults and | think the coaching fee is
well worth it. If you are thinking of buying a cef# van or a coffee shop, you must talk to
Rita first. She could save or make you lots of nyone

| am happy to speak to anyone who is starting ac@#e business to share my

experience.
... Miny Alemayeha, Melbourne, 0412 816 088
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Stella from Albury says: | now have acquired the
necessary knowledge and confidence to begin my own
coffee adventure...

| typed in " how to make a great coffee " on thinet and you guys popped up. | can
now say that is 100% correct and what's even gresiou’ve taught me how and given
me the knowledge so that | can do the same antl tahers.

| just wanna say thankyou for providing such a werid,
informative, fun hands on cafe course. | now haguaed
the necessary knowledge and confidence to begiavamy
coffee adventure. You have taught me what not ® alad
given me such an enormous head start as | begin my
venture. Your patience, enthusiasm and great palites
made for a fabulous course. | would strongly receameh
to any person/s thinking about buying/managingfe.ca
Once again guys THANKYOU for the great week and for
sharing your wealth of knowledge.

...Stella & Brent Janetzki, Albury, NSW
Stella from Albury, NSW

As An Experienced International Business Woman,
| Loved This Course!

| find the passion and commitment of the traineesraost
interesting! | loved the course. It's plain simfdeguage, no
jargon and cut through to the really important edats of a
successful café... Rita and Ricky, you had it all sPthere
was more! You cared about our success and it shawed
would recommend this course to anyone who wasested
in great coffee and/or the success in the café
industry...Claire Hudson, Balwyn, Melbourne

Shirley from Melbourne says You must do this coursérst
before you diving into any café business...

The most valuable thing I've learned is all thesa fife
experiences and stories shared that you can't bitlymoney. All
the information and experience come in one packaaecan save
me so much money and headache.

My advice to anyone who is thinking of diving iraay café
business is thatou must do this course first.

Shirley from Melbourne



| saved $18,000 in 2 hours!

I've been looking for a business to buy for 6 months and finally set my
heart on this one on Chapel St, Prahran. The owner was asking for
$130,000 and | was prepared to pay $100,000.

Rita The Café Coach helped me to assess the financial figures, the
lease terms, advise me on the pros and cons of the business and she
negotiated the price down to $82,000 in just 2 hours! |'ve saved $18,000 in
2 hours and | couldn't have achieved this great buy without Rita's expertise
and advice. Anyone looking to buy a cafe should attend the course and learn
how to negotiate.

...... lan Xu, Chapel St, Prahran, Melbourne

Martin Beaumont, Woodend, Victoria says: This
course is great value for money...

This 2-day course is really informative. Certaighgat value for money. |
reckon some of the tips and information presentedldvhave saved my
entrance fee to this industry which | know nothaigut. Even if you don’t
pursue the café industry, the idea presented wenhénce your current
business or career.

Really worthwhile, if you are interested in stagtia café or wanting to get
into café industry, this is a must do course.
Martin from Woodend

| find the Café Start Up course excellent. The wherfce boost is amazing.
... Jason, from Sydney

The hands-on knowledge is invaluable. It has irsdany confidence, enthusiasm &
focus! Worth every cent! ... Karen Young
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We flew down from Sydney and attended the Cafét 8facourse. | found the
interaction between the facilitator and the stuslembst interesting. The Facilitator
has expansive and detailed knowledge of the inguBlre Coffee Making class is
exceptional. Facilitator is extremely well expeed and very easy to follow.

Just a quick and sincere thank you for everythRenlly enjoyed it and learnt &
lot of things | otherwise wouldn’'t have, had we atended your course. The content
is of the most professional standard! Thank yourafgat your most invaluable insig
in the business.

... Leila, from Sydney
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Maggie & Adam Rowe, WA:
Rita saved us from $150,000
headache!
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We were about to sign a lease before we did the course with Rita. The |
lease would've tied us up for $200,000 in set up costs and $150,000 in rent |
per year. |
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When we did the figures in the course, we found that it would’'ve taken at
least two years just to break even. But we only allowed enough living
expenses to last 3 months. Had we gone ahead with the lease, we would've
gone into trouble in just 3 months. Not only it was a huge relief not to go
ahead, it saved us tens of thousands of dollars, lots of headache and
heartache. Thank you!

... Maaadie & Adam Rowe. WA.

Sam Milazzo from Melbourne says, | believe the cose fee will
pay itself thousand of times over when it comes growing my

business.

Everything is fantastic. | believe its money welést. | believe the
course fee will pay itself thousand of times ovéew it comes to
growing my business.

The course is very well structured. Staff at coBbep was
friendly and coffees are great. The instructor ared every
question | have, explained every detail of theasdlas of business. |
find it most valuable learning how to value a céféw to do cash
flow analysis and how to grow the business.

The coffee making session is amazing. The techsigqud

tools given by the instructor give me the confidetw be able to

Sam from Melbourne build up my café. From not knowing how to make p oficoffee
to even designing a beautiful coffee at the enth@session.

| am so excited about everything after day oneouldn’t sleep last night thinking about
everything learned and how | can turn this knowkeohgo money...Sam Milazzo, Melb

Lingling & Jim say: You have been able to help us yt aside our
fears in the coffee industry and focus back to ougoals

I would like to thank you, for your comprehensiv®icse and ongoing support. You have

been able to help us put aside our fears in theeafidustry and focus back to our goals.
The course package that you presented was dovartto e
and very well put together. The presentation was
informative, positive, entertaining & encouragigu are
great mentors who helped to set our business npntVe
now have a clear vision of how to get the most ngjone
from a small business, and fully understand oufitpro
projections. We are very pleased to meet you pafison
and would be happy to recommend your course to
everyone. ...Lingling & Jim
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It's Dangerous to dive into a café
business without doing the program...
It's definitely worth the money...

| think the course is great and the knowledge is in
great depth. | get to know how to run a café andtvit
look for.

Some people said to me, the course sounded
expensive. | almost took their advice thinkingdwra
lot about it already. Then | thought that if | gaotything
out of it, it would be worth it. This workshop Hseen great for me and | am pleased | got a
lot more than expected.

| think it's dangerous to dive into a café businesthout doing the program. I've almost
done it. Now I'm glad I've done the course. My adwio the others is that you must do this
course before you buy into a café. It's definitgbyrth the money spent.
... Peter Dinley, Melbourne

The Information & Presentation is brilliant. Thiags will be imperative to the running of

our business. Time and money is very well speng. Gdst!
... Andrew Lowden, Rhapsody Café, Docklands, &9/

| attended the Coffee-making course and found ¢leese was conducted
professionally, very informative and very practiealcompared to the similar course that |
have attended in TAFE last year. The instructeery knowledgeable, experienced and
helpful in answering any queries. | am now ablditterentiate what are good and bad
coffees and have the skills to make a cup of goorha coffee. The free additional 2 hours
practice is very helpful.

.... Richard Leong, Jolimont Rd, Vermont, Melbourne

We recently did our
best month of $54.,000
In 3 weeks !

Alan & Diane Marshall, owners of East End Café in the snowy region of Cooma,
NSW, can't wait to share with the world the great news that their café has been
reviewed by the Sydney’s Sunday Telegraph. It's definitely a positive boost to their
business and recognition of the great improvements they’ve made recently to this
country cafeé.

Alan and Diane have been owners of this café for the past 4 years. They've worked
hard to build up this café and it has become one of the most popular stop-overs for
city siders and for the locals. However they felt they could take the business to the

next level. That's when they signed up for Rita’s Café Entrepreneur’s Boot Camp in
June 2008 in Sydney.
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Here is what they said about some improvements they've made to the café and

their lifestyle:

We become more aware of controlling our expenses such as wage
costs; we are able to keep wage costing to the benchmark level of
30%

As soon as | came back from the Boot Camp, | bought uniforms for
all of our staff. Our staff love it and the response from the customers
is fantastic. We often get comments like “your staff are so
professional”

We increased our prices

We started to pay more attention to staff training, in particular the
quality of food and drinks served to the customers

We have noticed our attitude towards our café has changed. We
never used to leave the café when it was busy fearing staff couldn’t
handle it. Now we started to go out for lunch and come back after the
lunch rush and find our staff handled everything smoothly

We started to spend more time working “on the business” instead of
“in the business”

We started to enjoy time off; we eat out more often; spend more time
in our garden, with grand children, and with my puppies.

We recently did our best month of $54,000 in 3 weeks !

The best buzz of all is the recent write up about our café in Sydney’s Sunday
Telegraph. We are very proud of what we’ve achieved and would recommend
Rita’s Café Boot Camp to any café entrepreneur’s.

...Alan & Diane Marshall, East End Café, Cooma, NSW, Phone 02-6452 3706

Café Coach note: Congratulations to Alan & Diane for achieving such great results!
I am proud to be able to help you with your journey and | look forward to hearing
more wins from you.

My Sales Increased by 25% In The Last Two
Months, While Everyone Else Is Complaining
About The Slow Winter Season and The

Looming Recession...

| manage a Rugby retail store with an Espressoddarcept at the
Rocks, Sydney. | didn’t have much experience & @aérations. |
felt there were some improvements could be madert&spresso

Bar sales but didn’t know how. That's when | vigitee Cafebiz Expo in Sydney and found
out about The Café Coach.

| decided to call on Rita’s professional adviceagght away. Rita visited our store, gave
me lots of ideas on how to improve our sales, pie/ime with supplier details so we can
stock up our display fridge with pre-made sandwssh®@ccacias, Rolls, Muffins and
Sweets. She even helped me to brush up my cofkaggyrskills. I've also learned from Rita
on how to make and serve ice drinks like Iced eoffeed chocolate, Iced drinks, milk
shakes and smoothies.

Since implementing new lines of food, drinks aed$] we've added an extra 25% sale to
our Espresso Bar operation. By incorporating theksanges we were able to gain an
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advantage over our competitors, especially in thnously quiet winter months. All of
the success came before we even had the chamoplement all the marketing strategies
suggested to us by Rita!

| intend to use these ideas in the next coupleomiting. | am very confident when the
summer arrives; our sales are going to continueronmg.

| am very happy with the results and the coach@gvias a good investment. If you need
an expert in café building, marketing advice arst fasults, you need to speak to Rita, the
Café Coach.

... Hayden Archer, Goosestep,
Shop 2, 140 George Street, The Rocks, Sydney 2000
Phone 02-9241 5955

I moved from Melbourne to Gold Coast for a lifestyl e change. | wanted to bring some
Melbourne coffee culture to Gold coast. But | don’t have any experience in Café industry.
That's why | decided to attend Rita’s 2-day Café En  trepreneur’s Boot Camp.

| enjoyed the 2-day course and learned a lot of inf  ormation. The most I've learned is the café
industry Benchmark and the buying formula. After fi nishing the boot camp, | flew back to
Gold coast home and spend months looking for the ri ght café. | used Rita’s buying formula
to measure the cafes | was interested in. Unfortuna  tely, there are either overpriced or the
rent was too high. So I've decided not to pursue th e café adventure.

| found Rita’s boot camp was helpful in reaching my decision. If | would have bought a café
without the knowledge and information from the Boot Camp, | probably would have got into
a lot of stress and headache.

So my advice to any café notive is: do your researc  h and planning before buying a café,
enroll yourself in Rita’s Boot Camp and you’'ll get the whole package of experience and
knowledge. You need to do this before you buy into a café. Even if you decide not to buy a
café after the boot camp, it's still a worthwhile i nvestment as it will save you headache and
money.

...Lotte Lawrence, Gold Coast, Queensland
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