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Prologue

Some stories begin with fireworks. This one began with fire; not the kind that 

lights up a night sky, but the kind that flickers quietly from a stove at dawn. 

In a modest home in Semanggol, Perak, a young woman stood alone in her 

kitchen. She had no formal capital, no elaborate business plan, and no team 

of advisors; only a second-hand stove, a few borrowed containers, and an 

unshakable belief that hard work could still build something meaningful.

Her name was Aida.

While others chased titles or queued up for job interviews, Aida chose a 

different path. She cooked;not just to sell food, but to serve comfort. Each 

dish was made with her own hands. Every customer was greeted with her 

built on financial capital; it was built on character.

What bega

real; real food, 

real effort, and real connection. Through long hours, early mornings, and 

countless obstacles, Aida built a business that was as heartfelt as it was 

hardworking.

This case explores the story behind that journey. It reveals the why behind 

her persistence; why she kept going when the odds were stacked against her. 

It is a narrative of a dream cooked slowly, seasoned with sacrifice, and served 

with purpose.

THE AUTHORS
Yusmazida Mohd Yusoff1, Nor 
Hanim Mustafa2, Muhammad 
Azrishah Mohd Lukman3

1 Faculty of Entrepreneurship and 
Business, University Malaysia 
Kelantan
2 Faculty of Language Studies and 
Human Development, Universiti 
Malaysia Kelantan     
3 Faculty of Agro Based Industry, 
Universiti Malaysia Kelantan, 
Malaysia.

KEYWORDS
Entrepreneurship, Student
Entrepreneur, Work-Life Balance, 
Startup



INTERNATIONAL JOURNAL OF ENTREPRENEURSHIP CASE STUDY (IJECS) | Vol. 4 No. 1 (2025) 77  

 

Entrepreneur Background 

The story of Dashuri Aida Sofia Enterprise did not begin in a corporate office or with a pitch deck 

in hand. It began quietly in the heart of a young woman named Ms. Aida. She had no formal 

education in business, no inherited capital, and no prestigious mentors; only a vision shaped by 

everyday experiences, and a determination that refused to be shaken. 

 

Upon finishing school, Ms. Aida found herself standing at a familiar cross roads one that many 

young Malaysians face. She could take the conventional route, pursue a secure job with fixed hours 

and steady income. Or, she could carve her own path; one that would allow her to stay close to her 

family and channel her passion into something lasting. With clarity and courage, she chose the 

latter. 

 

Food was more than a livelihood for Ms. Aida it was a language she understood intuitively. It 

people. It was where her creativity found expression, and her heart found purpose. With this, 

Dashuri Spicy Chicken was born a name that would slowly begin to carry weight in her community. 

 

entrepreneurs in the conventional sense, but their lives taught lessons no textbook could offer. Her 

mother, a teacher, instilled in her the values of discipline and perseverance. Her father, a humble 

Putu Mayam seller at the local markets, showed her the dignity of small, consistent work. From 

them, she learned that success is less about scale and more about sincerity. 

 

In the early days, Ms. Aida was a one-woman operation. She cooked, served, marketed, and 

delivered often in the same day, sometimes without rest. With no staff and minimal capital, she 

moved forward with grit and gratitude. Every order became a lesson, every customer a mentor. She 

set clear, modest targets: win the loyalty of 100 customers, build local brand recognition, and 

maintain a steady sales rhythm. There were no shortcuts just small wins, repeated with care. 
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Through years of trial, error, and steady growth, Ms. Aida has become more than just a business 

owner. She has become a storyteller through food, a resilient problem-solver, and a quiet leader in 

her community. Her journey is not defined by grand gestures or viral fame, but by the everyday 

decisions to keep going to learn, to serve, to grow. 

 

Each dish she prepares tells a story not just of spice and flavour, but of sacrifice, hope, and a dream 

that refused to be left on the shelf. Ms. Aida's background is a living reminder that entrepreneurship 

 

 

Company Background 

In the quiet town of Semanggol, Perak, far from the urban bustle and corporate high-rises, a humble 

food business quietly took root in 2019. There were no formal launch events or sleek marketing 

campaigns. Instead, Dashuri Aida Sofia Enterprise began as so many genuine ventures do with a 

simple kitchen, a strong work ethic, and a deep love for food. 

 

From the very beginning, the vision was clear: to let the food speak for itself. No elaborate menu 

boards, no gimmicky beverages. Just honest, flavour-packed meals served with sincerity. At the 

heart of the business lies its signature dish spicy chicken, prepared with fiery boldness and an 

unmistakable homemade touch. It became more than a meal; it became a symbol of warmth, 

comfort, and familiarity. 

 

Complementing the main dish are a range of homemade desserts moist batik cake, rich brownies, 

and melt-in-the-mouth cookies each crafted with the same level of care and consistency. Rather 

than chasing aggressive expansion or opening multiple outlets, Ms. Aida chose a different path: to 

grow slowly, intentionally, and with integrity. For her, the goal was never to become the fastest it 

was to become the most trusted. 

 

Dashuri Aida Sofia Enterprise remains grounded in a single location, but its reach stretches far 

beyond the borders of Semanggol. On festive days and special occasions, the team loads their 

ingredients and equipment, traveling across states including journeys to Kelantan to bring their 
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food and their story to new customers. Every trip is more than a sales opportunity it is a continuation 

of a mission: to serve, to share, and to connect. 

 

Behind the kitchen doors, the rhythm of the business is anchored in strong values. Food, for this 

enterprise, is not merely a commodity it is a medium of care. The team views every order not as a 

transaction, but as an experience. They strive to ensure each customer feels seen, valued, and well-

fed. Operating on tight margins, they manage costs vigilantly, set daily goals such as completing 

the preparation and sale of 10 kilograms of chicken and use feedback as a compass for continuous 

improvement. 

 

Quality remains non-negotiable. Even at large catering events, the founders personally prepare the 

sauce an insistence born not of control, but of pride and principle. Consistency, they believe, is a 

promise that must be kept one meal at a time. 

 

Looking ahead, the aspirations are modest but meaningful: to grow the menu, reach new markets, 

and strengthen the brand. But whatever form that growth takes, the heart of the business will remain 

unchanged. It was built not just to feed bodies, but to nurture relationships, create moments, and 

celebrate the joy of good food made with good intentions. 

 

Dashuri Aida Sofia Enterprise is more than a food business. It is a journey fueled by flavor, rooted 

in family, and sustained by purpose. 

 

Grit Behind the Grill: The One-Woman Army 

Every small business begins with a spark but often, it is the storms that shape its strength. At 

Dashuri Aida Sofia Enterprise, success was not handed down; it was painstakingly earned, one late 

night and one meal at a time. For Ms. Aida Sofia, the founder and heartbeat of the brand, the path 

to building her food business was neither quick nor easy. Behind each completed order lies an 

untold story not of glamour, but of grit. 

 

In the beginning, there were no launch parties, no partners, and certainly no investor backing. Her 

journey started quietly in her family kitchen, armed with nothing more than a few trusted recipes, 
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a stove that never seemed to rest, and a heart committed to doing things right. While others had 

teams and systems, Ms. Aida had only herself. She cooked, she packed, she labelled, she posted. 

Some days her hands throbbed from continuous stirring. Some nights she drifted to sleep beside 

rolls of printed labels and stacks of delivery boxes. 

 

She was, in every sense, a one-woman army. 

 

Unlike traditional business models with clearly defined departments, Ms. Aida was every role in 

the operation chef, finance officer, marketing strategist, delivery scheduler, and customer support. 

Each packet of ayam spicy, each soft square of moist brownies, bore not just her brand but her 

of her story. 

 

There is something profound about a business so intimately shaped by a single individual. Every 

recipe was refined through repetition, every marketing post written in her voice, every handwritten 

thank- trend; it was born 

of need, determination, and the desire to craft a future on her own terms. 

 

Dashuri Aida Sofia Enterprise stands as proof that when something is truly yours when every 

decision, drizzle of sauce, and customer reply comes from you it creates more than brand loyalty. 

It creates a connection. 

 

This is not merely the story of a food business. It is the story of a woman who chose persistence 

over perfection, effort over excuses, and built a brand with nothing but her bare hands, sleepless 

nights, and an unshakable will. 

 

The Battle of Copycats 

Facebook timelines, WhatsApp group chats, and Instagram stories the quiet hum of attention 

quickly turned into a buzz. Without paid advertisements or influencer tie-ins, word-of-mouth 
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became her loudest ally. Loyal customers posted unfiltered reviews. Screenshots of orders 

 

 

Ms. Aida began to feel what many small business owners dream of validation. The effort, the 

exhaustion, the emotion behind every dish it was finally being seen. Orders climbed. Her name 

became familiar. Her food began to carry its own reputation. 

 

But just as the flame of success began to glow, shadows inevitably followed. 

 

Soon, similar offerings began to appear. Other vendors started posting dishes with unmistakable 

similarities; identical plating, signature cheese drizzles, even menu names that seemed lifted from 

her brand. Some competitors went a step further, slashing prices and using keywords she had 

painstakingly built through years of presence and persistence. 

 

It was a quiet blow. There were no headlines, no confrontations. But for Ms. Aida, the pain was 

personal. 

 

She remembered, vividly, the nights spent tweaking her cheese sauce recipe days of trial and error, 

moment she first sold out after uploading a picture from her cramped kitchen. To see those carefully 

crafted efforts echoed without context or credit felt like being erased from her own narrative. 

 

And yet, she chose silence over scandal. 

 

There were no public outbursts, no social media accusations, no bitterness aired online. Because 

Ms. Aida knew something fundamental: imitation could replicate appearance, but never 

authenticity. Recipes can be copied, but values cannot. A menu can be duplicated but not the 

journey, the voice, or the soul behind it. 

 

While others chased clicks and copied concepts, Ms. Aida deepened her connection with the very 

people who mattered most her customers. She remembered their names. Their regular orders. She 
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customised spice levels based on chat histories. She responded personally to late-night questions 

and early  

 

In a crowded marketplace, where trends come and go, Dashuri Aida Sofia stood out not because it 

shouted louder, but because it stayed real. And that, ultimately, is her strongest defence. Her story, 

steeped in sincerity, could not be plagiarized. 

 

but consistently emerged victorious.  

 

Sustained by Heart 

When Ms. Aida Sofia began her culinary journey in 

the modest confines of her home kitchen, there was 

no grand opening, no investor backing, and no 

ready-made team to support her. What she had were 

her hands, her heart, and a well-worn stove; one that 

bore witness to her moments of exhaustion, quiet 

triumphs, and everything in between. In the earliest 

days of Dashuri Aida Sofia Enterprise, the business 

ran not with systems or standard operating 

procedures, but with sweat, sincerity, and soul. 

 

She wore every hat imaginable chef, cashier, 

marketer, financial clerk, delivery coordinator, 

customer service representative, and cleaner. Each 

packet of chicken spicy, each moist brownie, was 

prepared, packed, and delivered by her. Her kitchen 

was not just a workspace; it was a battleground where dreams were tested against fatigue and hope 

was simmered into every dish. 
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As her online presence grew, especially through Facebook and WhatsApp; so too did attention 

from the wider food community. But with recognition came an unsettling reality: imitation. 

Vendors began posting dishes eerily similar to hers, echoing everything from presentation and 

cheese drizzles to even the catchy dish names she had coined. The sting was deep. Her recipes were 

not mass-produced; they were the product of late-night experiments, honest family feedback, and 

an unrelenting pursuit of flavour. 

 

Yet in the face of duplication, Ms. Aida chose restraint. There were no public confrontations, no 

digital outcries. Instead, she leaned deeper into what made Dashuri truly hers; authenticity. She 

knew that imitation could mirror appearance, but not essence. Her customers could taste the 

difference, and more importantly, they could feel the person behind it. Her brand was not defined 

by marketing trends; it was built on identity, and that could not be replicated. 

 

In a food landscape where trends come fast and fade faster, Ms. Aida found herself at a crossroads. 

Viral dishes; Korean corndogs, salted egg everything, and sugary internet sensations challenged 

her to constantly adapt. But unlike larger businesses with R&D teams and data analysts, she relied 

rial 

added to her growth. 

 

Her adaptability was rooted in humility. She started small, using a second-hand stove, borrowed 

containers, and handwritten receipts. Orders were managed through WhatsApp. Payments were 

done via manual bank transfers. She cooked in tight batches, minimized waste, and made every 

decision through the lens of ethics, patience, and sustainability. 

 

Marketing, too, was a deeply personal effort. Without a dedicated team or budget, she relied on her 

phone and her creativity. She photographed her own food, recorded behind-the-scenes cooking 

videos, and shared honest captions about her struggles and milestones. She replied to messages 

personally; often late into the night. She experimented with Facebook Lives while frying and held 

small contests during festive seasons to give back to loyal customers. But social media changed 
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quickly. Algorithms shifted. Reach declined. And still, she carried on; pivoting again and again, 

balancing online engagement with offline commitments. 

 

Then came the greatest test: COVID-19. 

The pandemic brought sales to a near standstill. Customers vanished overnight. Fear replaced 

familiarity. The question was no longer how to grow; but how to survive. True to form, Ms. Aida 

adapted. She transitioned into full delivery mode. She upgraded her packaging, added e-wallet 

payment options, and set up contactless pickup systems. But as others, too, began turning to home-

based food businesses, competition grew fiercer. Many, like her once, were simply trying to 

survive. 

 

She never grew bitter. She grew better. 

 

She refined her branding, improved her product photos, reintroduced bestsellers with limited 

promos, and stayed consistent in her voice. But behind the upgrades was a woman on the verge of 

burnout. There were days she cou

work was born from passion, this slow erosion was perhaps the hardest part. 

 

And yet; she endured. 

 

she would leave behind. 

 

But passion alone cannot carry the weight of everything. Slowly, she began setting boundaries. She 

trained part-time helpers. Learned to say no. Started documenting processes. Most importantly, she 

gave herself permission to rest; not out of weakness, but out of wisdom. To last, she understood, 

she needed to protect not just her business, but herself. 
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Today, Dashuri Aida Sofia Enterprise is more than a name. It is a testament to the idea that success 

does not require capital alone; it requires conviction. That a small kitchen, a second-hand stove, 

and one determined woman can still build something enduring. 

 

Behind every hot meal was a hotter fire burning within her. 

  

 

Epilogue 

Today, Dashuri Aida Sofia Enterprise stands as more than just a food brand;it is a quiet revolution 

in the world of homegrown entrepreneurship. It challenges the conventional narrative that success 

demands large investors, glossy storefronts, or viral gimmicks. Instead, it offers a different truth: 

that impact can be built with sincerity, sustained with consistency, and scaled through soul. 

 

From the warmth of her modest kitchen, Ms. Aida has crafted more than meals; she has crafted 

memories. Loyal customers return week after week, drawn not just by the familiar heat of her 

sambal, but by the trust she has cultivated. Some discovered her through a single social media post 

and never looked back. Others; family members who once helped her label containers at midnight; 

now look on with pride at how far she has come. This journey has done more than feed people; it 

has nourished hope. 

 

Yet for Ms. Aida, this is not the finish line. It is merely the next chapter. 

 

There are still new menus to develop, operational systems to refine, and untold stories to be shared. 

Her vision of the future is not one of reckless expansion, but of thoughtful growth; scaling smart, 

not fast. She aspires to build a brand that stays grounded in its roots, and a team that prioritises 

purpose over profit, service over sales. 

 

Through trial and triumph, she has learned lessons many entrepreneurs take years to grasp: that 

saying no is as powerful as saying yes. That rest is not a luxury, but a necessity. And that brand 

identity is not something to be chased; it is something to be guarded with care. 
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Dashuri Aida Sofia Enterprise does not represent perfection. It represents possibility. It stands as 

a living proof that even the smallest of beginnings, fuelled by clarity, courage, and commitment, 

can grow into something deeply meaningful. 

story is far from over. 

 

It is still being written; with every order, every lesson, and every act of service. 


