Fire.Meats.Stick‎ 
Design brief document

Document purpose:
The purpose of this document is to provide information sufficient for a design brief that can be used by the design team to produce a brand logo and related design artifacts for the ‘Fire.Meats.Stick‎’ (FMS) food pop-up business. The information contained in this document outlines the ethos and the thinking behind the business, the long-term direction the owners would like the business to take as well as highlights the beliefs that the owners strongly believe in, with a view towards reflecting this in the design thought process and ultimately enabling a more expedient and accurate creation of the final product
Background:
In Europe the word kebab is associated, in majority of cases, with the doner or shawarma style of kebab. However in its original form kebab represented meat on skewers grilled over fire or fried in pans. Tradition has it that the dish was invented by medieval Turkic or Persian soldiers who used their swords to grill meat over open-field fires. Kebab was also served in the royal houses during various Islamic Empires and even commoners would enjoy it for breakfast with naan or pita bread.

As per Wikipedia, the word kebab is derived from the Persian word "kabap" meaning "fry". The word was first mentioned in a Turkish script of Kyssa-i Yusuf in 1377, which is the oldest known source where kebab is mentioned as a food. However, he emphasizes that the word has the equivalent meaning of "frying/burning" with "kabābu" in the old Akkadian language, and "kbabā/כבבא" in Syriac language.

Vision and Business goals:
The primary goal of FMS is to re-introduce Europeans and Londoners in particular, to the original form of kebab. The name of the business is intended to remind customers of how kebabs were typically cooked in it original form – as skewers of meat over fire. The emphasis is on taking the customer back to the basics of this dish, to its original form and format

The kebabs served at FMS are cooked in an Awadhi style. Awadhi cuisine is from the city of Lucknow, which is the capital of the state of Uttar Pradesh in India and also happens to be the birth town of the founder of FMS. The secondary goal of the business is to introduce the Awadhi and Mughal style of cooking. The Awadh region has been greatly influenced by Mughal cooking techniques, and the cooking patterns of the city are similar to those of Central Asia, the Middle East, and Northern India as well. The cuisine of Lucknow bears similarities to those of Persia, Kashmir, Punjab and Hyderabad; and the city is known for Nawabi (Princely) foods.
The vision of FMS is to introduce the Awadhi/Mughal cuisine to the world. The founders of FMS see it as a vehicle to introduce popular kebabs from the Mughal era. In the long term the business would like to supplement the food pop-up venture with a dine-in restaurant specializing not only in Awadh/Mughlai food but also introducing examples of Persian and central Asian influences on Mughlai food
Current operations:

FMS in its current existence trades at a weekend artisan food and craft market: Maida Hill Market W9, in west London. The market provides a space for artists to showcase their wares, it is known for being community led, environment friendly and for introducing sustainable products to the populace at large.
FMS is a firm believer in being environment friendly and in giving back to the local community. As such the lamb used is organic and is sourced from local butchers. The kebabs are made fresh and cooked at the market and served with a whole meal seeded wrap. Any unsold items at the end of the day are taken to the homeless kitchen and distributed on the same day. 
The founders of FMS are firm believers in these aspects of the business. The founders would further like to take these forward by bringing in regional choices like ‘lamb sourced from regional locations’ to bring out the contribution made by different regions of the UK

Some of the popular kebabs sold by FMS at the food market include galawati kebab literally meaning ‘melt-in-your-mouth’ kebab. Legend has it that the galawati kebab was created for an aging Nawab Wajid Ali Shah of Lucknow who lost his teeth, but not his passion for meat dishes. Galawati means "melt in your mouth" and was perfect for the toothless Nawab who continued savoring this until his last days. The original recipe that brought many a smile on the Nawab's face, albeit toothless, and many a sigh of satisfaction, is supposed to have more than 100 aromatic spices  

The above example provides a glimpse into the kind of food that FMS would like to introduce. Foods with a history, that has a story to tell; foods that require craft and typically cannot be found in Indian restaurants and diners

Further information on the Maida Hill Market can be found in the attached press release document.  
Key Objectives:
1) Create branding that creates a shift in perception; branding that exemplifies that there’s more to the kebab than what you currently eat after a night out; something that conveys that this kebab is different, that it is a special dish prepared using a time-tested recipe and not the sharwama roll or doner kebab that one normally expects when they hear the word kebab (40%)
2) Signal the Awadhi/Mughal origin of the kebabs; signal that the kebabs served are what they were originally meant to be; that these have history and have been brought back from the past when these were first invented for royals, to be presented at royal feasts and banquets (40%)
3) Branding that promotes the environment friendly ethos; to message customers that the brand is environment friendly, healthy, local friendly and believes in giving back to the community. Also branding that is young, exciting; has the vibe generally associated with a start-up food pop-up business (20%)
Examples of businesses similar to FMS that the founders like or admire:

· http://www.mortyandbobs.com/
· http://busanbbq.co.uk/where-to-find-us/
Appendix: Supplementary information

i. Wikipedia article on Lucknow

- http://en.wikipedia.org/wiki/Lucknow
ii. Wikipedia article on Awadhi cuisine/kebabs

- http://en.wikipedia.org/wiki/Awadhi_cuisine


iii. Wikipedia article on Mughlai cuisine

- http://en.wikipedia.org/wiki/Mughlai_Cuisine
iv. Wikipedia article on kebabs

- http://en.wikipedia.org/wiki/Kebab
