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17. Rule 17: Never Jump 
to open up a new clinic in 
a rush 
I am often asked in my 
seminars / lectures / workshops 
about a new practice setup. 
How to actually open up the 
same and what factors need 
to be taken care of as in this 
saturated market for upcoming 
dentists, we really have to 
search a place for clinic set up 
as it is an investment of lakhs. 
If we really start deliberating, 
it becomes quite a worrisome 
point to think on how to build a 
new practice in present times. 
Opening a Ppractice in today’s 
times is a real big ask; but can 
be easy if we use our wit and 
wisdom, of course with help 
from peers, seniors and well-
wishers. While opening private 
practice, we have to always 
think like a patient. Opening 
a Clinic might seem like wool 
at start, but it is outer shell of 
coconut later on, which rarely 
opens up itself.
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lesser patients although 
your initial costing and 
running overheads are less.

2. If you open in a big way – 
Investments are major and 
running overheads are too 
escalated – Patients may 
be many but still might be 
good enough to cover only 
the running costs in the 
beginning. 

Either way (out of 1 and 2 
above), you have to keep loads 
of patience plus a lot of other 
headaches – Govt. regulations, 
Bio Medical Waste Paper work, 
AERB regulations, Corporation 
bylaws/nuisance, Record-
keeping, Mmanaging staff, 
Mmanaging clinic profitably, 
Mmanaging Bbank and 
Ffinance etc. There are many 
things which you can't, can't 
(deliberately twice) delegate 
and have to do them yourself.

Gone are the easy-peasy days 
of Ppractice. Dentistry today 
is a full- fledged business and 
we have to be really devoted to 
run the shop whole- heartedly 
– half measures won't do at all 
for sure.

In my times, people opened 
up practice (I opened up on 
01.01.2000) for time pass; 
Yyes, I am not joking, I have 
examples of colleagues who 
used to do a job in morning in 

I have always believed that a 
dentist’s practice life is tough 
like our education. We are 
often considered inferior to our 
same batch MBBS colleagues 
as they put in 4.5 years rather 
than our 4 years. But in my 
opinion, a Dentist’s Final year 
(4th Year) is the toughest UG 
curriculum for any education in 
India where you have to study 
so many subjects for the exams 
along with fulfilling patient’s 
work credits side by side jostling 
with lab work and scouting for 
typical patients (for e.g., Class 
II Cavities), first for send-ups 
and then for final exams and 
all this in practically less than 
a year (9-10 months). No UG 
curriculum/year is so much full 
of adventure, struggle, fear and 
excitement as our final year 
BDS. So my advice to fellow 
colleagues for opening clinic in 
present times is doing the same 
when you are prepared for it in 
below 10 aspects:

1. Mentally (Maturity to 
handle a tough situation 
and not panicking in case of 
an eventuality).

2. Financially (Ability to bear 
a loss or may be break even 
for a few months initially).

3. Socially (A few people know 
you in your area so that it is 
a good ground for referrals 
in vacant times).

4. Psychologically (Nil patients 
initially should not dent 
your confidence).

5. Skill-wise (You should 
be adept in most skills to 
handle tasks astutely).

6. Contact-wise (You should 
have a good circle of dentist 

friends whom you can call 
for referral because you are 
not going to do everything in 
your clinic).

7. Balance-wise (A new 
clinic demands complete 
undivided attention - no half 
measures) – but still family 
is family and should always 
be first priority, 
no matter what. 
One should know 
how to balance 
personal and 
professional life 
astutely.

8. Devotion-wise 
(The free time 
should be used to 
update yourself 
in all spheres 
– Opening 
Clinic is like an 
intensive practice 
for atonement, 
loosely translated 
in Hindi as 
Tapasya).

9. Spirituality-Wise (Having 
faith in GOD and your luck 
is paramount).

Lastly but not least - Rather 
Very Important
10. Emotions-wise (You got to 

have a control over your 
emotions very strongly). 
Sometimes you might sit idle 
for a whole day without a 
single patient and the mind 
is really heated up and at the 
fag end of the day, a denture 
sharp point patient turns 
up or a 5 Unit Bridge case 
enters, you have to learn 
to control your emotions in 
both scenarios. Never lose 
your temper in the first 
situation above but don't 

have a greedy tongue like 
situation (Mann mein ladoo 
phoota aka the Cadbury 
Ladoo advertisement) in 
the second scenario by 
starting work immediately 
bypassing all the protocols 
– Medical/Radiographic etc. 
just to earn a quick buck. 
Don’t use a sharp tongue to 
the former instead a silver 
tongue to both and always 
remember the "If you set a 
bird free' idiom.

I recently came across a 
restaurant close to my area 
and just to exemplify the 
above points, I will narrate 
their success story as the same 
might give you an idea or two 
regarding opening up a new 
clinic.

About some distance from 
my residence/clinic (roughly 
2-3 kms), there is a colony 
supposedly, middle level posh 
but could not develop much 
due to surprising Govt. policies. 
There was supposed to be a Big 
CITY Centre coming up near 
that place about 12 years back 
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The first thing you have to 
think (Very Strongly) is 

Are you ready to take the 
plunge?
This roughly means: Are you 
ready to open up your practice 
because opening clinic these 
days is not a profit making 
exercise at the startup – An 
absolute truth for the majority. 

There are two reasons for the 
same:

1. If you open in a small way – 
nobody notices and you have 

1999/2000/2001 and said they 
were bored in the evening, so 
they opened up the clinic in 
back corner of the house in 
evening (even I did the same – of 
course not by choice but not by 
boredom at least). Remember, 
there were no social media and 
no multiplexes either. Only 
Ssingle Sscreens were there 
in the name of entertainment 
where getting a ticket for a 
blockbuster (if you didn’t have 
any contacts) was akin to 
winning a Medal at the Asian 
Games. 

(roughly 1.5 kms from my place 
and 1 km from that colony's 
main market but otherwise 
in center of that colony) when 
the present Congress Govt. 
was in power. The City center 
was supposed to be equipped 
with Many Mega ventures 
including a Multi-dimensional 
Mall, Shopping area, Big 
Govt. Secretariat including 
CM's Helipad and much more. 
Vast land was acquired in the 
center of that colony and area 
dug up as deep as 20-30 feet 
below road level, boundaries 
marked for that area and 
construction started. Many 
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people anticipating huge 
development bought SCO's and 
shops in the market extremely 
close by (1 km) to that dug 
out area. The land prices in 
my area also escalated to 
unprecedented levels. That 
place was actually just 0.5 kms 
from my place (so land prices 
in my area too increased) but 
an unmanned railway crossing 
which was the passage to that 
(shortcut) had seen one school 
mini bus crushed with few kids 
(due to driver’s carelessness) 
and otherwise also two deaths 
due to which that crossing 
was permanently closed and 
now we have to take a slightly 
longer route to reach that 
area, hence 2.5 kms. Now 
those people who bought shops 
started building and investing 
in that market area and since 
shops and markets take lesser 
time to get constructed, they 
were functional within 1 year 
or even before that.

After 1 year, Assembly 
Elections took place and the 
alternative option, Akali-BJP 
Govt. came to power and the 
City centre project was stalled 
citing lack of funds (God 
knows the real reason, why?). 
So every ‘investor’ started 
waiting for next elections for 
‘growth’ of their investment. By 
next elections (5 years), anti-
incumbency had developed and 
even the Akali-BJP Govt. had 
almost given up hopes of coming 
back to power. Everything 
favoured Congress coming back 
to power, but to everyone’s 
utter surprise, the Akali-BJP 
Govt. came to power again with 
a narrow margin and with that, 
all the hopes of revival of City 
Centre died down. All those 
who had invested in that main 
market either had closed down, 
sold at meagrer prices and left 
any dreams (in first 5 years) 
and since hopes were further 
extinguished by another 5 
years. Now after those 10 (5+5) 
years, the Congress Govt. came 
back to power (it's been almost 
a year or so), but City Centre is 
lying as such dug up in centre 
of the colony.

A little boring story but forms 
the crux of the restaurant 
success story; as now comes the 
main interesting part.

There is a Bank (BOM - Bank 
of Maharashtra) in that main 
market of the colony (1 km 
from the City Centre). I have 
3 patients from that branch 
(very loyal since almost 15 
years now and I had started 
my first investments with 
them only). Just below the 
bank in basement area, there 
is a restaurant. Actually 2 have 
closed down in the same location 
and now, a third one is there 
which styles itself as ******* 
Da Dhaba – Ghar ka Swaad 
(name withheld intentionally). 
One of my bank patients 
garnered lavish praises on this 
new restaurant, so I decided 

to pay a visit to that area; 
otherwise, we hardly go to that 
'undeveloped' area of the city. 
I went there with my family 
and found good rush there but 
we did get a cozy corner to sit 
around. 3 young boys (aged 25-
27) were manning the service, 
reception, pantry, waiting area 
with the help of waiters, of 
course. Once we were done with 
our sumptuous dinner, one of 
the young boys came to us for 
a 'review' or rating without any 
paper or form. We appreciated 
the same as we had both Veg. 
and Non-Veg. food over there 
and had liked both the dishes 
vehemently, so we reciprocated 
the same to the young owners. 
I curiously asked them what 
made them open the restaurant 
in that already jinxed place 
(where two had already closed 
down) and was an undeveloped 
market courtesy the City 
Centre.

Then in talks, he started 
narrating the story (very 
interesting part). These 3 guys 
were chuddy-buddies and were 
extremely foodies since the age 
of 18/19 (now around 25-27). 
They said they were bored of 
eating outside so they opened 
up a restaurant. It amazed 
me and didn't sound to me as 
the real story. Still I didn't 
intervene as he went on. He 
said, one of them had dairy 
as paternal business, another 
one had chicken business and 
another one had a grocery 
store (their parents managed 
those businesses). So it didn't 
seem to them as an outside 
business. He further said that 
they knew that odds were 
stacked against them in every 
matter (no chef or experience 
with them for hospitality or 
any culinary skills or anything 
pertaining to cooking), the area 
was undeveloped, the place was 
jinxed and they had limited 
investments. 

boys to get the feedback about 
the same. Their feedback 
consisted of items liked and 
price they considered is justified 
(if quality is good). They didn't 
force everyone for survey and 
tried to take the same from both 
male and female of the family 
(after offering them free gift). 
They took up half the portion 
of the original restaurant (the 
closed one’s area) to save rent 
but even that half could house 
about 8-9 nuclear families for 
dinner. As they further went on, 
gave them insight into this food 
business and also went on to 
design an economical decor for 
their place (they already zeroed 
in on the closed restaurant 
space below BOM). They 
negotiated with the owner to 
give them half the place as they 
said they could not afford full 
(it was their way of negotiation 
since the owner also knew half 
rent is better than Zero in that 
otherwise dead market, so was 
a win-win situation for both). 
Much of decor was already 
done in that area courtesy the 
old restaurant runners. Then, 
they arranged Chefs from a 
known source but they used 
their own old foodie skills to 
the fore in that matter. They 
arranged the decor and started 
the restaurant for themselves 
(yes, for them only) for more 
than a month. Every evening, 
they used to come to restaurant 
and told the chef to try them 
different things. Till next day, 
they deliberated on the taste 
and deficiencies in the same. 
The next day, either repeats 
of same dish with changes or 
a new dish. Whatever dish 
was final; its recipe was coded/
noted. This process continued 
for 1 month and since supplies 
were from their own shops 
(family business) and in a 
limited quantity, so except 
rent and salaries, not many 
overheads were involved. 

They had also started building 
perception of their restaurant 
in that area thru leaflets and 
announcements and local sign 
boards (all cost- effective and 
not flashy ones) of:

• Opening Soon

• Come and Try for Free

(Much like Aamir Khan styled 
Test Preview screenings of his 
films done 6 months before 
release)

They styled their restaurant as 
a DHABA as I mentioned above 
since the general perception of 
public is that Dhabas are much 
cheaper than restaurants. 
They had been advertising the 
timings of the same as well 
which might interest some – 
6pm to 2am. 

My town is otherwise fast 
turning into JUNKISTAN 
courtesy Zomato, Swiggy and 
Uber Eats. Also along with 
that there is a Night Factory 
which basically delivers home 
only (and is not a restaurant) 
is also there which serves 
food from 10pm to 4am and 
they have been doing so since 
past 1 year. So, if you see the 
above story, a couple of Novices 
'manufactured' their business 
from almost nothing to a good 
show.

Now the bullet markers to 
success in the above case 
scenario are: 

1. Surveying and getting a 
feedback of the area

2. Getting to know the pocket 
of your potential clients

3. Knowing what you are going 
to dish out

4. Taking a pre-feedback

5. Marking out your X-factor

6. Differentiating yourself 
from the crowd

7. Giving a good taste coupled 
with a brilliant service

8. Banking on your skills and 
confidence

9. Trusting your own abilities

10. Always doing a SWOT 
analysis

11. Playing smart

12. Never losing hope

Friends, I shall be resuming 
the restaurant story analysis 
along with continuing Rule No. 
17 to give you further insights 
into the New Clinic scenario to 
help colleagues forge out a rosy 
path with a tentative solution 
to overcome all the obstacles 
in this supposedly ‘arduous’ 
journey.
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To be continued:-

Editor adds: The views and opinions expressed 

in the article are those of the authors and do 

not necessarily reflect those of IDA.
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But as they said, they 
approached the situation in a 
systematic manner (actually 
IDEAL in my purview) They 
surveyed the area, looked out 
for taste of people. They used 
free gifts worth Rs. 50 (Home 

made cakes or some grocery 
items) to get the survey results. 
Already they had supplies thru 
families (business), so they 
didn't incur much additional 
expenditure on that and used 
the same trustworthy delivery 
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