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What is your best selling herb and how do you know?

Are some herbs available at only some times of the year?

How do you store these herbs?

Which sell the most, boxed or fresh?

How much do you need to use of each herb?  Is that why some herbs are sold more than others?

Is it always the same sort of herb that sells well (does it depend on cultural diversities)?

How do you promote herbs?

Do you have taster sessions?

Which would you recommend that we sell and grow?

Which herbs go well with which foods?

How do you display your herbs?

What health and safety conditions do you need to apply to your herbs?

What type of herbs do you sell?

Do you sell a lot of herbs and do you have a price analysis?

Where do you purchase your herbs?

Do you use local produce, if not, why not?

Are there any other products linked to herbs in your supermarket (aromatherapy)?

Have you done any market research on herbs?

How did you decide which herbs to sell in the first place?

Do you package the herbs yourselves?

What do you consider when packaging herbs (for freshness and presentation)?

Which herbs stay fresh the longest?

What information do you give with the herbs (storage, sell by date, etc.)?

Why do you think a certain herb is the most popular?

Where do you place your dried herbs?  Does it matter if they are near meat?  Do you place them near the foods that they complement?

*  This questionnaire was designed and produced by Gastrells School Stroud, Glos., to use when visiting a local supermarket.
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