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A lot has been written and published lately about
the so called 'sea-change’ or ‘tree-change’, A new
trend grabbing today's itchy-footed generation Ysis
the 'bean-change’,

Talented young professionals are increasingly
departing big business to follow their passion in the
hospitality industry, exceeding the expectations of
many.

Richard Schramm, proprietor of Villino Espresso in
Hobart, is one such success story, With wife Melissa
they left their secure positions and promising career
paths for a 'bean change’, and the caffee drinkers
of Hobart are grateful for it. Richard shares his
experience with us here,

I'm definitely one of those entrepreneurial types.
| used to sit at my desk, browsing food and coffee
websites, checking rental listings and business for
sale, crunching ‘what-if numbers and coming up
with names for the café | was intent on open-
ing. | was going to leave my IT consulting job in
Melbourne, move home to Hobart, and open a
progressive specialty coffee house. It was going to
be a dream come true. Then the boss would walk
past and I'd ‘Alt-Tab" back to the thrilling report |
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| know there are lots of people out there think-
ing the same thing. It is an exciting feeling, but a
very daunting one. You can be sure you are not
alone, but there are only a select few who are brave
enough to take the plunge and possibly fewer who
make it work. It can be done, we can attest to that,
but you need to know what you are in for ...

Preparing for the Change

Here are a few things you can do to help you de-
fine your vision, gain experience and better prepare
you for taking the plunge.

kinthe Industry. Get a job at your local café.

Do it on weekends, or in the evenings. Chances are
you already have a passion for coffee and food and
you are an avid home enthusiast. But translating
this to a commercial environment can be a very
different and frustrating process. Try to see the less
glamorous aspects and understand all the other
work that goes into the running of the business. A
café owner’s job certainly doesn't stop when the
doors are closed.

Writea B lan. A business plan is a neces-
sary first step and is the perfect tool for making
sense of all of those ideas running around in your
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will your menu lock like? What is  your customer
demographic? Projected cash flow? Who will be
your suppliers? Main competitors? A well written
business plan also becomes a means for communi-
cating your concept to third parties such as financial
institutions. | also found that seeing it on paper
made the whole process feel more like a reality than
adream. There are plenty of templates available on-
line to get you started.

Do Some T . There are lots of caurses
around for preparing espresso, cooking, small busi-
ness basics and many other relevant topics. They
are a great way to get more exposure to your new
profession and also provide a great channel for net-
working with industry professionals and like-minded
entreprenaurs.

I sh Support of Tily & nds. The sup-
port of our family throughout the process has been
paramount. Whether it be encouraging you to take
the plunge, helping out in the café, washing tea
towels, cooking dinner when you're exhausted,
biased word of mouth advertising, acting as consult-
ant, coach, counsellor ... you name it. It is very
impaortant to have the support of those closest to
you right from the start.






