
Food tastes better 
when it is served with love
Cafeshree is a restaurant set up at Chavakkad municipality in the Thrissur district of Kerala. 
The unit is run by 13 members and is registered as a group enterprise under Kudumbashree 
Mission. The unit started functioning on 18 August 2015 at Chavakkad Municipality Building 
with a monthly rent of Rs.5500. The members of the unit were selected by the Member Sec-
retary of Chavakkad Kudumbashree unit and CDS.

The structure of the unit is as follows. There are eight members for cooking, four for serving 
another four members for cleaning and there is a cashier and an accountant. The restaurant 
functions from 6 AM to 7.30 PM. They get a salary of Rs 8000 per month. Cafeshree is a well 
maintained and a hygienic restaurant. The menu includes both vegetarian and non-vegetari-
an dishes and the restaurant is usually found to be crowded. 

The unit had got a financial assistance of Rs.15 lakhs from Kudumbashree Mission. This unit 
also availed a loan of Rs 10 lakhs from Canara Bank. The unit got Rs 3 lakhs subsidy for the 
loan limit under Swarna Jayanti Shahari Rozgar Yojana implemented by Central Government 
of India as it provided gainful employment to urban unemployed through a self employment 
venture. Also, in order to promote Kudumbashree micro enterprise units, the Cafeshree unit 
members buy the raw materials like pappad, vegetables etc from them.



Reasons for your 
success? 
The unity and the understanding 
among our group members is the 
major strength behind our suc-
cess. Also we are doing catering 
services and preparing festival 
dishes during Ramzan, Christ-
mas and other festival seasons to 
attract more customers and thus 
we gained additional income. Our 
hard work is the main reason be-
hind our success.

Challenges faced?
The major challenge we faced was the inadequate infrastructure facility. We functioned on a 
two storied building and the restaurant was in the first floor whereas the kitchen was in the 
ground floor. We used to carry the cooked food in huge cans from downstairs to upstairs using 
the staircase. This was a herculean task and this regular activity result into the absenteeism 
of our co workers.  

Turning Point in business?
A few months back, we had received an evening party order of a marriage and six of us pre-
pared the food items and supplied to 500 people who took part in the event. That was the very 
first time we tried live cooking and it became a grand success. It built up our confidence as we 
were showered with appreciations and encouragement from our dear ones as well.

Future Plans or ambition?
We would like to adopt a lift technology which helps to bring food to upstairs without any 
hurdles.

Most Happy Moment?
Initially we were 15 members and later 3 members left our groups due to their personal rea-
sons. Of the 3 members left, one among them is a lady who belongs to a very poor economic 
background. She was very sincere and passionate towards work. We took initiative to find out 
the groom for her and also performed all the duties of a sister for her marriage. We met the 
expenses of marriage including the purchase of ornaments, dress, catering services etc from 
our profit. We consider it as the happiest moment in our life.

Message to Aspiring women?
“Helping others to grow with us led to a meaningful life”-Mini (President of the unit)

Each member is getting an average monthly salary of Rs.10000 to Rs.12000 through 
this venture. 
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