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KEPADA SESIAPA YANG BERKENAAN

Tuan/Puan,

~PER ¢ ASAS KEUSAHAWANAN ( ETR300)

Adalah dengan segala hormatnya dimaklumkan bahawa penama-penama yang dinyatakan di
bawah ini adalah pelajar-pelajar dari Fakulti Pengajian Maklumat ( IS 110 ) yang sedang mengikuti
mata pelajaran Asas Keusahawanan,yang dikendalikan oleh Pusat Pembangunan Usahawan
Malaysia (MEDEC) - UiTM pada semester ini.

Salah satu daripada syarat di dalam mata pelajaran tersebut ialah pelajar-pelajar dimestikan
menyediakan satu Rancangan Perniagaan yang lengkap mengenai projek yang mereka pilih
senditt.

Pelajar-pelajar berkenaan tatah:

1, Nortiana Bt. Baharil 2001489499
2. Suzila Bt. Mohamad Kasim 2001635776
3. Risya Raheeda Bt, Ramli 2001489508
4, Normaisarah Bt. Mohd. Taib 2001244348

Pihak kami amat berbegar hati sekiranya pihak tuan/puan dapat memberi kerjasama yang
sewajarnya kepada penama berkenaan.

TJerima kasih,

Yang benar,

ot b/

MOHAMED HUSNY BASIR
Pensyarah MEDEC

myma.



EMBELLISH KITCHEN DESIGN,

Lot 01-111, i* Floor, Plaza Alam Sentral,
Seclion 14, 40 000 Shah Alam,

Selangor Darul Ehsan.

Tel.: 603-55444255

Fax.: 603-55444244

E-mail: ekdi@ekdesign.com.my
Website: www ekdesign comn. my

Ruy. Tuan:
Ruj. Kami:
Tarikh: 12 February 2004.

Mr. Mohamed Husny bin. Basir,

Lecturer,

Fundamental of Entrepreneurship (ETR 300),
University Technology Mara,

40450 Shah Alam,

Selangor Darut Ehsan.

Sir,
SUBMISSION OF BUSINESS PLAN

We refer to the above; we are pleased to enclose here with the business plan of Embellish
Kitchen Design for your reference and retention,

This business plan is prepared in compliant with the requirement of this course.
We hope that this report is complete and meets all the requirements of this course.

- Lastly, we would like to thank you for all of the support and guidance given to us in the
preparation of this report.
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EMBELLISH KITCHEN DESIGN,

Lot 01-111, 1* Floor, Plaza Alam Sentral,
Section 14, 40 000 Shah Alam,
Selangor Darul Ehsan.

Tel.: 603-55444255

Fax.: 603-55444244

E-mail: ekd@ekdesign com.my
Website: www ekdesign.com.my

Ryj. Tuan:
Ruj. Kami:
Tarikh: 12® February 2004.

If you have any enquiring or require for the information regarding this report, please do not
hesitate to contact the undersigned.

Sincerely,

(g;ﬂ ger)

Nortliana bt. Baharil
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