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Strengths: 

They have strong team effort within their close-knit family of four. 

They have passion to serve God and create jobs through their business. 

They have a well established wholesale location (ten minutes from home) and a new retail location 

(established in November 2011) just a mile away, which will be a perfect production station for 

delivering hot tortillas to their own neighborhood. 

Weaknesses: 

Not being registered with the government curtails the amount of publicity they can do, so their signage 

is small and hand-made. 

They have only rudimentary equipment, making their work labor-intensive. Despite this, they can still 

produce much more than they’re currently selling. 

Opportunities: 

They have quite a bit of excess capacity to grow into. They now produce about 1,000 tortillas per day 

and are capable of producing: 1,000 at the new location and 3,000 at the original location. 

Their main plan for expansion is to deliver tortillas in their still-growing three-year-old middle class 

neighborhood which currently has 400 homes. They planned to pass out fliers door-to-door the week 

after our visit. 

A mid-range goal is to buy a motorcycle and hire a salesman to deliver, paying him a minimal salary plus 

commission on his sales. 

They have a long-term vision of a drive through service at a future location. 

Threats: 

Competition. 

Possibility of government shut-down since not registered.  

Questions: 

How long have you been involved at Vida Abundante? 

How many employees do you have? Do they work hard and have good attitudes? 



Do you produce tortillas in both locations? 

Is your corn freshly ground? Do you do and your employees do the grinding? 

Would selling cooked meats be an added benefit or a distraction at this stage in your business? 

Are there other foods that your clients ask for? 

Do you sell cold drinks? 

Do you use the best possible ingredients? 

What makes your tortilleria better than others? 

Have the neighborhood leaders given you permission to deliver tortillas? 

Do you have a logo? 

Do you have business cards? Do you pass them out everywhere you go? 

Do you have an accountant? Can we see your bookkeeping? 

What is your break-even point? Have you reached it? 

Do you have any business debt? 

What equipment purchases will you need in the next two years? Which of them will do the most to 

increase your efficiency and boost your production? 

Other than your plans to deliver in your neighborhood, what steps can you take to increase sales at your 

two locations? 

How will you determine which neighborhoods to target for motorcycle delivery? How can you find out if 

a certain neighborhood needs your service and can afford it? 

Do you have a potential motorcycle salesman you can hire when ready? 

Business Recommendations: 

Get a quote from Rudvin Castro on signs and banners for both locations. 

Talk to the soccer field owner and the hardware store owner to see if there is any special joint offer you 

can do together. 

Begin taking steps toward registering your business with the government. 

To keep them honest, have at least two suppliers for all your ingredients and equipment. Have a primary 

supplier you use for each ingredient, but be ready to make your secondary supplier your main one if the 



primary supplier breaks trust with you. This keeps both primary and secondary suppliers on their toes to 

earn or keep your business. 

Set a timetable for your motorcycle delivery idea and research potential neighborhoods to cover. Devise 

a step-by-step plan to accomplish this, including how to pay for the motorcycle. Talk to businesses which 

deliver other products to learn about the challenges and opportunities they’ve encountered. 

Mentor Recommendations: 

Develop and share logo ideas. 

Visit the original location. 

See their operation in action. 

Notes: 

Telephone: 8946-7224, 3373-8858 

Email: olagoslagos@yahoo.com 

Both locations are rented facilities. 

Hours of operation: original location is open 7AM-8PM, new location is open 8AM-6PM. 

They sell refried beans and dairy products to round out to-go meals for their clients. 

Their children, Katherine (20) and Oscar (15), work in the business. Oscar got his dog Lucky as a birthday 

present two years ago. Katherine is studying microbiology and wants to work in a medical lab testing 

blood samples. 

Oscar worked in the music industry for 15 years. He was the general manager of a company which 

distributed recorded music for record labels. Then he tried a taxi service for a while. 


