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1. Introduction
The problem addressed by these requirements is: “What is a good restaurant for lunch for a group of USF students?” 
2. Glossary

Lunch: A mid-day meal typically eaten around noon with duration of about one hour.
Restaurant: A business that prepares and serves food, and typically will include table seating for customers to eat at. A restaurant may serve food directly to the table or it may require customers to pick-up their food from a serving line.

Students: Persons that are diverse in food likes and dislikes, typically seek economical choices, and are relaxed in their dress and manners. Students for the purpose of these requirements attend the University of South Florida Tampa campus, which is located at 4202 East Fowler Avenue, Tampa, Florida.

Group of USF students: As many as ten USF students (but typically three to five students).

3. Assumptions
The two assumptions for this project are:

1) Students have cars for transportation (and are licensed to drive in the US) and will use them for local trips.
2) Students have enough money (in US currency) to pay for lunch.
4. Requirements
The seven requirements for this project in order of priority are:

1) As a student I want to be able to get to a lunch restaurant in less than 10 minutes so that I do not lose valuable studying time.
· Acceptance criteria:

a) Acceptable transportation in order of preference is walking, bus, and driving 
2) As a student I want to be able purchase lunch for less than $8 so that I can save money for my tuition and textbooks.
· Acceptance criteria:

a) Lunch cost includes all food, drink, and tip (if any)
3) As a student I want a range of food choices so that I can eat the kind of food that I like.
· Acceptance criteria

a) Food choices include a minimum of three of the following: vegetarian, vegan, low carb, high protein, Chinese, and Greek

4) As a student I want available seating for no less than 10 people so that I can eat with my friends.
· Acceptance criteria:
a) Seating type in order of preference is table and bar 

b) Seating location in order of preference is outside and inside

c) Seating must be available at noon on Friday
5) As a student I want no dress code beyond “shirt and shoes” so that I do not have to waste time dressing up.
6) As a student I want a health rating [1] of “met inspection standards” so that I won’t get sick after eating lunch.
7) As a student I want a restaurant that participates in socially good practices so that my patronage will have a positive impact on society as a whole.

· Acceptance criteria:

a) Donates leftover food to homeless shelters
b) Buys only fair trade products
c) Recycles plastics and does not use plastic straws
d) Publicly states non-discriminatory hiring practices

e) Pays more the minimum wage to employees
5. Needs and factors

5.1 Public health needs
Public health is addressed by requirement (6). This requirement describes a user need for a health rating for the restaurant.
5.2 Public safety needs
Public safety is addressed by assumption (1). This assumption covers a driver’s license for all students who drive a car – a driver’s license is a measure of public safety.
5.3 Public welfare needs
Public welfare need is addressed by requirement (7). This requirement describes a user need for leftover food to be donated to homeless shelters to improve public welfare.
5.4 Global factors
Global factors are addressed by requirement (7). The requirement notes the need for fair trade products to improve the lives of foreign farmers and producers of food used in the restaurant.
5.5 Cultural factors
Cultural factors are not applicable to this project. 
5.6 Social factors
See Section 5.8 Economic factors.
5.7 Environmental factors
Environmental factors are addressed by requirement (7). The requirement notes the need for recycling and non-use of plastic straws to minimize negative impact on the environment.
5.8 Economic factors

Economic factors are addressed by requirement (2) for the user and requirement (8) for society. Requirement (2) notes the need for lunch to cost less than $8, requirement (7) notes the needs for a restaurant worker wage of greater than minimum wage.
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IMPORTANT NOTE TO THE STUDENT: The Introduction “sets the stage” for the requirements and typically states the problem being solved. In the Glossary any terms that are unusual or unique to your project must be defined. Very often, a figure should be used in the opening paragraph. A list of assumptions (or “givens”) is important. The requirement items must be numbered and in order from most to least important. Every requirement item must be measurable. Footnotes are acceptable. Key standards (and/or existing work that is being built upon) must be cited and included in the References. Important details are the author(s) name and contact information, and the document name, version number, and date.








