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Magic of Japan’s Soul Food
- Kanda Curry Grand Prix Youngest Winner -
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MESSAGE FROM FOUNDER, KEN TAKAGI

Entrepreneurship runs deep in the veins of our
family; half a century ago we began the energy
business, before starting our first franchise

restaurant.

Over 30 years, we triumphed, stumbled, and added
concepts, all of which crystallized into our portfolio

of over 90 establishments today.

Throughout this journey, our mission of hospitality,
purpose for all stakeholders and talent

development never once changed.

| am lucky because | get to share this national soul food with people from all over the
world in the form of our proprietary ‘Maji Curry’. Enjoy this delicious and magical

journey with us.

“Curry is my most favorite food
ever; my last meal on this

splendid earth must be Curry!”

2 A ory Franchise Maji Curry



THE MAGIC OF MAJI CURRY

Maji Curry may not be the oldest curry
store in Japan, but we are the youngest to
be awarded the most prestigious, most
delicious Kanda Curry Grand Prix in 2018 &
2023.

How did we emerge victorious among 400
curry stores in Kanda, Tokyo, within seven
months of opening shop?

What is the magic behind Maji Curry?

Our story begins with 10 spices, a few more secret ingredients, broiled 100 hours, to
make the perfect curry roux in our central kitchen.

At our stores, a little more work is needed to produce a magical plate of fragrant, rich,
spicy curry, topped with your favorite oven-baked beef patty, tonkatsu or 30 other
toppings. Serve with our signature pickles to enhance the flavors.

The Magical Ingredients of Curry:
Turmeric: Improves liver functions
Curry Leaf: May benefit heart health
Cumin: Improves appetite

Coriander: Purifies the blood

Red Pepper: Helps circulation

Cinnamon: Detoxes

Nutmeg: May aid sleep

Black Pepper: Stimulates appetite %

Bay Leaf: Improves digestion

With the healthy properties along with the hearty
taste, curry is easily the soul food of Japanese
people. The menu represents home and warmth.
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LOCATIONS
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Japan 3 Stores
USA (Irvine) 2023
Thailand 2 Store
Singapore 1 Store

Total 250 stores to be opened worldwide by 2030
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AWARDS & PUBLICITY
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Little Mermaid’s Collaboration with more than 300,000 pieces sold in a month in Japan!
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INVESTMENT AT A GLANCE

Based on 1500 sf space (*Larger space is possible upon request)

USD
INITIAL FEE $30,000 (Single Unit)
REFUNDABLE INGREDIENTS SECURITY DEPOSIT $10,000
DESIGN $15,000
CONSTRUCTION $120,000
KITCHEN EQUIPMENT $50,000
FURNITURE $25,000
SECURITY DEPOSIT WITH LANDLORD $50,000

TOTAL $300,000

Estimated Profit Model

(This does not constitute in a guarantee of profits from the Franchisor)

Profit Margin
20%

Cost of goods
30%

Utilities, Others
5%

Royalty
5%

Rental
10%

Labor
30%
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MENU
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STORE PERSPECTIVE

Maji Curry is easily operated as stand-alone shop or in a food court!
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STORE LAYOUT
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APPLICATION PROCESS

Initial meeting, declaration of
finance

1 month

Sign Final Franchise Contract

1 month

Secure Store Location and Design
and Construction

9 to 12 months

Support from Appointed Japanese Designer

Training in Japan at existing store
for two managers

3 weeks

Support from Franchisor Country Manager
|

Y

Pre-opening on-site training

7 days

Media and VIP Invite and Grand
Opening

Support from Franchisor Marketing Team

Monthly Store Audit and
Feedback

Support from Franchisor Management Team
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