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[bookmark: _Toc24394962]2.1 Description
For this assignment I had to put together a business plan going through all the steps to make this happen. Having never thought about opening my own business before I finally decided on starting a cake baking business with a gluten free range also. I chose this as I really do have a love for baking, and I have family members with coeliac disease, and I wanted to raise awareness of this. Because With 1 in 100 people with the condition but only 30% of these diagnosed, it is estimated that there are nearly half a million people in the UK who have coeliac disease but do not even know about it. 
The recent economic downfall has resulted to a trend of consumers going home for prepared meals and desserts which has caused in increase in artisanal cake sales.
Firstly I decided to open the business from my home, saving money on premises and extra overheads whilst things are starting up, so I could see if my business were to ‘take off’.
I then had to cover all the political factors gaining all the correct legal documentation following government policies and procedures. These steps were;
· Registering as self employed 
· Registering and being inspected by the foods standards agency
· Registered my premises 
· Purchase home baking insurance 
· Inform mortgage lender 
· Open a business account 
I sent out surveys on how many people would be interested and I received a higher level of interest than anticipated. I received feedback that people would also want to purchase more for special holidays and occasions. 
I then structured my menu and worked out the cost of each product to make and added £13.00 an hour for myself and then 35% profit to come up with my final price. The final price was still low in comparison to some of the competitors. 
As shown in part 1 of this assignment there aren’t many artisanal cake stores in the area so this was also a contributing factor as to why I chose to start the business from my home with my current location not providing the service that I would be. 
I then decided to use Facebook and Instagram to create my online presence to showcase cakes I had previously baked. To reach my local potential customers flyers would be printed and posted and advertisement stickers put on the business vehicle. 
The cost of the vehicle would be around £1000. Insurance would be around £600. 
To fund the initial start up on the business I would use £5000 of my own savings. As predicted with my cash flow projection as seen in part 1 of this assignment, I estimated to make this back at month 11. 

[bookmark: _Toc24394963]2.2 Feelings
I found this assignment very difficult as opening a business is not something I have ever thought or desired to do so to look into all of the details and not really have the passion most would when opening their own business I have found tricky. 
But overall, I have found it interesting and enlightening on the details and the factors that contribute to starting a business. 
It has also been difficult to gather as many statistics from friends and colleagues as I would have liked as well due to the current pandemic. Also, my workload has been increased a considerable amount, so I did find it testing working long days then focusing on this assignment. I am very grateful to have a supportive group of fellow students and a dedicated tutor that is always available when needed. 

[bookmark: _Toc24394964]2.3 Evaluation
[bookmark: _Toc24394965]The most difficult thing about this assignment for me was the financial side and having to make the cash flow projection. I was overthinking it and was not comfortable making the predictions. I find I like to be accurate with the things I do so making a prediction I found very difficult. 
The best part of the assignment was the marketing for me. I thoroughly enjoyed designing the page and showcasing cakes I have previously made. Baking truly is a passion of mine even though I am not looking to open a business in the near future it is still a hobby and I love getting them to look perfect and it really is special when you have a cake made personally for you.  

2.4 Analysis
[bookmark: _Toc24394966]This assignment had made me realise how little information I actually knew about opening a business and how many different things you have to account for. 
The legal factors, political factors, economic factors, social factors and technological factors.
Economically cakes are a luxury product and when there is recession and inflation it could impact the rate of sales as these are a ‘treat’ rather than a staple product of the household. 
Socially people are taking preference to an artisanal product rather than store bought/factory made. Also, gluten free products are becoming more and more popular. 
Technology does have its role with reaching a larger range of customers. But does not have a huge impact on a cake store. Hopefully, a lot of sales will come from people using word of mouth and spreading the word of the product.
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STRENGTHS
Unique 
Delivers 
Affordable 
Gluten free 

	
WEAKNESSES
At home 
Risk of low sales
Might not make £5000 back 

	
OPPORTUNITIES
Success 
New venture 
Future progression or expansion 

	
THREATS
Recession 
Covid-19















The business would be a sole trader business. I chose sole trader because as a sole trader I would be my own boss and there would be no need to consult directors or shareholders or compromise my own vision for the company. I would make all of the decisions and act on those decisions quickly, providing for the needs of my customers. This would also mean that I am solely liable for all debts and is usually difficult to get financing from a bank for a sole trader business. This is why I would be investing £5000 of my own money into the business. 
There are low risks to setting up this business and are able to do so without getting in debt. If the business is successful there is always chance to buy premises and expand in the future providing everything works out as planned or hopefully even better as the figures I predicted were at a lower level of sales. 
If the sales were higher than anticipated, it may also be beneficial to make the company limited rather than a sole trader. One of the biggest advantages for many is that running your business as a limited company can enable you to legitimately pay less personal tax than a sole trader.
Employing someone I am able to rely on and that had the same motivation and finesse that I do when baking would also be very important. I would advertise for the position via Facebook or Instagram and see what feedback I get. 



	Objective

	Current Position

	Deficiency

	Action


	What do I want to do?

	What can I already do?
	What am I lacking?
	How do I fix this?

	Improve knowledge on starting a business 




	I have made a business plan 
	The finer details to get it perfect 
	Gather feedback from tutors and peers  

	Improve spreadsheet skills  
	Average skills on Microsoft excel 
	Be more efficient and time effective 
	Practice using Microsoft excel 


Here is a gap analysis of skills I think need improving on before starting my own business. 

2.5 Conclusion
This assignment has made me realise that if I am to ever open a business I have to do a lot of research and know my product and the market well before even thinking about starting my own business and that there are so many different factors to think about. 
Overall, I think my business plan would work but I would have to put in a lot of time and hard work to get to a profitable stage. 
I think my pricing structure was well thought out and very reasonable for the goods I would be providing. 
If I was to go ahead with this business, I think I would have to have a larger menu with a bit more diversity to add to the appeal. 
I would look further into going to food events where I could get my products out there and have people experience the tase themselves and get my brand noticed. 
I think starting off as sole trader is also a good choice as a starting point to keep things simple and at least see how things go for the first year. 

[bookmark: _Toc24394967]2.6 Action Plan
After this assignment it has shown me that I would not be ready to start my own business or even if I would like to in the future. So I plan to further educate myself on the finer details of starting a business and in the future I may feel differently about it. 
I plan to continue with my level 4 and proceed to level 5 next year. 
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