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This is a process book for the Pindi Boy Food 
Truck . This book will show what the research 
was  for running this business and what kind 
of design processes took place over the 
course of this project.

PINDI BOY
A term used do describe gaudily clothed, 
motorcycle riding, Punjabi accented boys 
and young men, who are from Rawalpindi, 
Pakistan.
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Purpose/Goal: 

The research will include articles in newspapers and magazines, 
researching tv shows focusing on street food venders, Health 
Codes for street venders, Surveys on food, talking to competitors 
and trying their food.

Research: 

The purpose of the project is to design a food truck with 
Pakistani truck art which will serve Pakistani street food. It will 
project the simple and vibrant culture of Pakistan. As other food 
venders bring their cultures to the streets, this food truck will 
give a slight hint of Pakistan in the U.S. 

“To bring the distinctive taste of the street food of Rawalpindi, 
Pakistan to the streets of New York City without all the fuss and 
nonsense of a high-end restaurant.”

Mission Statement: 

The Pindi Boy Food Truck aims to serve affordable and exotic 
food on-the-go. The Pindi Boy Food Truck will be catering the 
crowd of New York City to provide a tasty, local alternative to 
the major chains. Great street food is popping up all over the 
country, and NYC is about to get the latest, possibly greatest 
addition to this delectable trend.

Vision Statement:
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Questions:

1. How fast is the food service going to be?
2. Will the food truck also deliver the food?
3. Will the customer be able to place an order on the phone?
4. Is the truck going to be at just one location?
5. What kind of food will be served?
6. What kind of a target audience is the food truck focusing on?

Assumption:
1. People like to try exotic and different kinds of food.
2. A maximum of $8 is a good price amount for a good fulfilling meal.
3. The location near East 53rd Street is a good location for customers to easily 

come and get food.
4. People spend more money on healthy food.

Research:
A growing trend of developing new types of meals, the rise of fusion restaurants and 
authentic ethnic foods. “To bring the distinctive taste of the street food of Rawalpindi, 
Pakistan to the streets of New York City without all the fuss and nonsense of a 
high-end restaurant”. To sell street food you have to be on the streets and not in a 
restaurant. A restaurant can come with quiet a budget, so to counter that issue a food 
truck comes into play. A food truck is basically a smaller version of a restaurant and 
can serve as a to-go food business. There are a couple of thing to consider before 
going into a food truck business. 
To start a food truck, you need to know how much it actually costs not just to buy a 
truck but also how much will it cost to maintain the truck and the cooking equipment 
in the truck. What will be the cost of the products and how long will take for you to 
recover the initial investment. Food trucks generally provide fresh food or cooked 
to order foods. According to Richard Myrick's article for MobileCuisine.com in the 
section of Startup Basics, he writes that an estimated amount of $10,000 per month 
is required just for operational expenses, which turns out to be $120,000 a year. This 
means that you need to make 50 meals a day, which cost $8 each for 25 days of the 
month just to recover the operational expenses. So in comparison to a restaurant the 
expenses are still less but not as less as the might be assumed. 
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This is why before starting up a food truck business you need to come up with a 
business plan. To make sure that the money, time and effort that is invested in this 
business venture actually pays off. This entails a series of questions that need to be 
answered. The idea of a food truck serving food at a reasonable price is good but 
does it come with a guarantee that the food will sell? What are the risks in opening a 
food truck business? What kind of audience are you targeting? Is the location a sure 
shot that costumers will come there? Is the truck going to stay in one location or go 
around the area or other neighborhoods? "When you sit down to start writing your 
plan, you must remember that it is your argument to show your idea is worth backing. 
Those that use the excuse that they cannot write a food truck business plan are the 
same people who have never thought out all of the aspects of starting a food truck 
business. In other cases they may have thought out the business aspects, but have not 
taken the time to understand what holes exist in them.” as written by Richard Myrick 
in his article on Writing a Food Truck Business Plan. 

A basic design is needed for the food truck that you are going to be using. This 
includes the physical interior and exterior of the truck along with the menu, 
equipment and personnel working in the truck. After all of that is done then you have 
to get the health department to make sure that the truck has no kinds of violations in 
respect to health and fire safety codes. Then the truck has to be licensed and a permit 
has to be issued by the local Department of Health and Mental Hygiene for the truck 
to park in a certain area or areas to serve food. 

The second part of the research is on the basic how to design a food truck 
in Pakistani truck art. Acording to Ali Salman Anchan the CEO of PhoolPatti, a 
leading truck art design company in Pakistan, there are a couple of things to keep 
in mind about how to deal with a certain project. In an interview with me he said 

that one does not need to worry about colors, the only colors that are used are 
black, white, red, green, blue and yellow. All the other colors are made from these 
primary colors. The basic idea of a design can incorporate a certain landscape or 
portrait depending on which location they are working at, which means if they 
are working on a project that shows Pakistani and American friendship, they will 
paint the Washington monument and the Minar-e-Pakistan (a monument similar to 
the Washington monument, but in Pakistan) together or they would paint Mount 
Rushmore. Geometrical designs are also incorporated to make borders for a frame or 
to separate two paintings. Animals, birds and flowers are some major key elements in 
every design. The reason he suggested that the peacock is used the most is to cover 
a large area in the design is that it takes up most of the space as the they are payed 
according to square foot of a certain area. Another reason why the peacock is used is 
because it is one of the most beautiful bird on this planet and it also very common all 
over Pakistan. Even though it is not the national bird of Pakistan, which is a pheasant. 
An elephant is never painted because it is not considered as a beautiful animal. The 
more bright and colorful the animal the more it is painted on the trucks. 

The idea of this research was not just to design a food truck in Pakistani truck art 
but also to find out what it takes to run a successful food truck business. It requires a 
constant check up of health and safety standards and quality standards. But is not the 
only thing to consider, quality food if excessively over priced will not sell and under 
priced will not make any profit. The location where you will plan to park the truck to 
sell the food matters the most. The more urban and commuter accessible area the 
more you will sell. After all of this, the physical maintenance of the truck inside and the 
outside has to be done regularly. In the end, providing a unique style and flavor of food 
also bring the customer.
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Expensive

Less Expensive

Variety in Menu Uniformity in Menu

Uncle Gussy’s

Wafels & Dinges

Pindi Boy 
Food Truck

Pindi Boy 
Food Truck Korilla BBQ

Now

Future

The Halal Guys

Cinnamon Snail

Name: Uncle Gussy’s
Food Style: Greek Cuisine
Location: Park Ave & E 51st St., New York, NY 10022

Name: The Cinnamon Snail
Food Style: Vegan
Location: 93 10005, 85 Wall St, New York, NY 10005

Name: Wafels and Dinges
Food Style: Belgian Desserts
Location: W 35th St, New York, NY 10001

Name: Korilla BBQ
Food Style: Korean and Mexican Fusion (Ko-Mex)
Location:

Name: The Halal Guys
Food Style: Gyros
Location: W 53rd Street & 6th Ave.,New York, NY  10019

Positioning Matrix:Visual Audit:



10 11

Persona: 

James Kent is an Accounts Manager for KPMG who is also a food 
enthusiast. He likes to try new styles of food and especially Pakistani 
food. Pakistani food restaurants NYC are quite expensive so this 
would give James the opportunity to eat non traditional Pakistani 
food at a reasonable price. The food will served as quickly as possible 
so James can get food on the go.

For people who like to try new styles of food and and like to eat on the go, Pindi 
Boy Food Truck offers a great variety of delicious Pakistani food. The food is resonably 
priced and is available from Monday through Saturday. If you are getting late you can 
call and olace your order so it will be ready when you come and pick it up. We aim to 
provide the best experice for our cumstomers.

James Kent
29 years
New York City, NY
Account Manager
Single

Positioning Statment:
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Logo Design Process:

Type Study: Prospective Typefaces:

Typeface:   Gill Sans

Regular, 12pt:

ABCDEFGHIJKLMNOPQRSTUVWXYZ
abcdefghijklmnopqrstuvwxyz

Regular, 12pt:

ABCDEFGHIJKLMNOPQRSTUVWXYZ
abcdefghijklmnopqrstuvwxyz

Bold, 14pt:

ABCDEFGHIJKLMNOPQRSTUVWXYZ
abcdefghijklmnopqrstuvwxyz

PINDI BOY
Akzidenz-Grotesk BQ Regular

PINDI BOY
Akzidenz-Grotesk BQ Bold

PINDI BOY
Helvetica Nueu Bold 

PINDI BOY
Helvetica Nueu Regular

PINDI BOY
Avenir Black

PINDI BOY
Avenir Book
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Color Study: Logo/Design Process:

RGB: 244,142,165
CMYK: 0,56,15,0

RGB: 75,199,236
CMYK: 60,0,3,0

RGB: 12,148,71
CMYK: 85,17,100,3

RGB: 240,83,46
CMYK: 0,83,92,0

RGB:249,237,50 
CMYK: 5,0,90,0

The initial logo design started with placing the type in different 
ways and trying to find what kind of decoration would work 
within the logo and go along with the concept of the brand.
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The  concept required the use of organic shapes and bright 
color in the logo type. 

Study of traditional Pakistani truck designs led to a couple of 
basic organic and decorative shapes. 

Grey scale

Red, Green & Blue

Orange, Yellow & Green

Pink and Blue
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Further study led to more decorative shapes and use of 
vibrant colors.

The completion of the logo with the use of colors, type and 
decorative shapes.
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Truck design process:

The most common food truck being used in america is the 
2007 Ford E-450 Super Duty Step Van. The design is based off 
of this model.

The truck is based on Pakistani truck art. Different decorations 
were designed for it.
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Mandala design to be placed on the truck and the packaging. Peacock and other design elements.
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The truck with all the decorations from all sides. The truck wrapper to make the physical truck model.
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Package design:

The packaging for the food to be served in. For example a 
take-out box, hand side food trays and french fry scoop cups.

Food tray

Poster 1

Poster 2

French fry cups

Take-out box

Poster design:

The poster are the initial focal point of the whole project. The 
posters are made to include the elements from the logo, truck 
and the packagings.

AUTHENTIC
PAKISTANI

FOOD

pindiboy.com
Corners of W 32nd Street and 7th Ave

SPICE
it up!
Pakistani food the
Pindi Boy way.

pindiboy.com
Corners of W 32nd Street and 7th Ave
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Menu design: Website:

Menu is designed containing the similar design elements to 
complement the logo and the truck.

Website designed to work along with the brand to be 
completely functional.

Appetizers:
Samosa:            $3
Beef, Chicken or Vegetarian (4pc)
A triangular savory fried pastry containing 
spiced vegetables or meat.

Pakora:             $4
Potato or Mix Vegetable(12pc)
A deep-fried fritter made of vegetables or meat 
dipped in a chickpea batter.

Aloo Tikki (2pc)              $3
A golden-fried potato (aloo) patty, stuffed peas

Kachori:            $2
Chicken, Beef or Vegetable(1pc)            
A crisp, golden brown puffed pastry with a spicy filling.

Chicken Rolls(4pc)             $3
A fried spring roll.

Masala Chips            $2
French fries seasoned with a mixture of spices.

Chaat:
Dahi Bhalle (Yogurt)           $5
Fried balls made of ground lentils served in a 
yogurt sauce.

Chana (Chickpea)           $6
A savory snack made with Chickpeas, onions 
and potatoes tossed in tamarind sauce. 

Fruit             $6
A spiced fruit salad made with apples, bananas,
pear, oranges and guava.

Wraps/Burgers:
Bun Kabab       $7
A shallow fried, mildly spiced patty made with beef, 
ground lentils, onions and eggs, served in a hambuger bun.

Aloo Tikki Burger      $6
A golden-fried potato (aloo) patty, stuffed peas served in a
hamburger bun.

Paratha Wrap:       $8
Beef or Chicken Tikka
Grilled skewer of marinated chicken or beef with onions
drizzeld ketchup and corriander-yogurt sauce.

Desi Burger       $8
Same as the Bun Kabab, layered with fried egg, chickpea
gravy, corriander-yogurt sauce and ketchup.

Beverages:
Lassi:        $2
Sweet, Salty and Mango
A beverage made of yogurt and water and flavored with 
sugar, salt or mangoes.

Fresh Lemon Soda      $2
Club soda mixed with lemon, himalayan black salt and 
sugar syrup.

Rooh Afza:       $2
Plain and Milk
A natural drink made out of fruits and rose. 

Soda                                                  $1
Water                                                $1

Desserts:
Jalebi        $3
Deep fried flour batter is circular form and soaked in
sugar syrup.

Kulfi                                                   $1
A home-made traditional ice-cream made with 
real cream and pistachios.

AUTHENTIC
PAKISTANI

FOOD

pindiboy.com
(917)699-4057

Corners of W 32nd Street and 7th Ave
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Installation:

The installion includes all of the product in the design process. 
Which are Posters, Menu, Logo, Packaging, Website, Truck 
model and food from the menu.

 Designed by:

Syed Murtaza Mansoor
Born and raised in Rawalpindi, Pakistan. 
Not the average Pindi Boy but still a true Pindi Boy.
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