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One Year: Variety of Flavors, Kudumbashree's Five Premium Cafe Restaurants earn Rs. 5 crores

*Ten Premium Cafe Restaurants have been launched in 10 districts so far

Thiruvananthapuram: The five Premium Cafe Restaurants under Kudumbashree, which have captivated food lovers by serving a variety of flavors, have earned an income of Rs. five crores. The women entrepreneurs have achieved a lot within a year of starting their operations. This success is recorded from the five Premium Cafe Restaurants started under Kudumbashree in the state in the districts of Thrissur (Guruvayur), Ernakulam (Angamaly), Wayanad (Meppadi), Pathanamthitta (Panthalam) and Kannur. Of these, Guruvayur generated a turnover of Rs. 1,74,93,028 and Angamaly generated Rs. 1,49,39,825. Whereas Meppadi generated Rs. 82,03,485. Pathanamthitta generated a turnover of Rs. 59,63,620 and Kannur generated a turnover of Rs. 61,60,979.
In the first phase of the project, the Premium Cafe Restaurant chain was launched in Angamaly of Ernakulam district last year. Later, it was started in Meppadi of Wayanad district and Guruvayur of Thrissur district. As part of the second phase of Premium Cafe activities, Premium Restaurants were also started in Kottayam (Kuravilangad), Kozhikode (Koyilandy), Kasaragod, Malappuram and Thiruvananthapuram districts.
Premium Cafe gained great acceptance due to its excellent infrastructure, quality and diverse food resources and services. With this, the project was expanded to other districts as well. The operation of Premium Cafe Restaurants is led by excellent women entrepreneurs working in the canteen catering sector. Cooking, food distribution, billing, cleaning, parcel service, etc. are all done by women.
The aim of setting up a Premium Cafe network across the state is to modernize enterprises and ensure sustainable income for entrepreneurs. Currently, the project is helping to ensure better employment and income for more than two hundred women. All Premium Cafes have the best modern facilities including culinary diversity, basic facilities, food delivery, parcel service, catering, online services, cleanliness, and better waste management facilities. The project is also helping entrepreneurs achieve greater professionalism.
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