
1 Name of the business/owner(s) type of business ownership 
The idea of this business refers to a business in the field of public catering, the field of production of confectionary products. People, women in general are quite busy and time spent in the kitchen for the preparation of a dessert is extremely small, so our confectionary laboratory not only offers the best products, produced according to both confectionary recipes and homemade recipes, but it also serves customers in a pleasant environment, located in a central area of Swansea.
The name chosen for this confectionary is Yummy-yum being inspired and tending to produce an emotion/feeling among consumers being a frivolous combination of all tastes.
My business is a ownership structure. I want to prove to myself that I can have a profitable and successful business and that I can fulfil my dream of having my own business.
2 Mission statement/aim and objectives of business 
A first objective of the company is to fully meet the requirements of customers, given that people's concern for the healthier and more nutritious sweets of recent years is growing.
This confectionary called "Yummy-Yum" intends to impose itself on the market through quality products offered, home delivery and impeccable service.
My mission, both as an entrepreneur and as an employee, will be to provide clients a little pampering of the taste senses, but also the joy of having at important events in their lives that dessert will delight both visually and the taste of every person who will try the products offered by this confectionary.
The other objectives of the company are the confectionary to be recognized on the market as a unit that is distinguished by quality and seriousness; making a profit and recovering the investment in the shortest possible time; a minimum of 70 clients per day in the first year of business; developing a reliable relationship with clients so that the promotion of the confectionary is achieved primarily through recommendations.
3 Describe the product or service offered by your business.
 "Yummy-Yum" confectionary offers customers a wide range of products, cakes, fresh products, wedding cakes, christenings, birthday cakes and many others. These cakes are several assortments: walnut cakes, chocolate, candied and fresh fruit cakes with various creams, all in depending on customer preferences. Cakes can also have different shapes, decorations again depending on consumer requirements, some of the models offered to customers can be seen on our website.
The confectionary also offers guests a wide range of cakes, cakes that can be served at one of the tables within the confectionary, packed or can be delivered at home. Recipes for these cakes are both laboratory recipes and homemade recipes, in addition to these recipes we offer customers croissants, chocolate muffins, fruit salads assorted with whipped cream and ice cream, fruit tarts and various fruit pies and fillings, decorations and sugar figurines, in addition to all this in the confectionary, customers can also serve soft drinks.
The confectionary "Yummy-Yum" provides customers with several services: catering service in the field, home delivery, but also a special service if our customers are not satisfied or they cannot find that much dreamed-about cakes, they can tell what shape, colour or decoration to a little sketch will be made so that both customers and employees have an idea of how they will need to be to show the cake in the end. This unique service in the city of Swansea can order any customer crosses the threshold confectionary.
This confectionary also offers for sale traditional candy made from sugar of different sizes, shapes and colours, the joy of each child.
When people enter the confectionery, they will have like a buffet with a lot of fruit goodies, candy, mini-cakes, toppings that you can associate with ice cream.
 These cakes that are found in the buffet can also be purchased individually.
Ice cream can also be served in special cups or in simple cornets or with different glazes or candy attached.
 It will work exclusively with certain suppliers of cake ingredients so that ensure a high standard of quality has been given. 
From the confectionery premises’ customers can also buy decorative candles for anniversaries in various forms and colours for cakes, special fireworks to put on cakes, different figurines for various events, figurines are made of plastics or sugar.
4 Physical-location of business, equipment required. 
The confectionery will start its activity with a location of 100 mp in the central area of Swansea. I will look at renting one space in an area with high pedestrian traffic.
  The working hours will be from Monday to Saturday 10-19, and closed on Sunday. 
The main tools needed for production: two ovens, two refrigerators, the stainless-steel table, scale, the ice cream machine, planetary mixer, display cabinets.
Providing with good quality, reliable equipment is an important step in starting a business. I need to pay more attention, both in terms of value for money, and the prompt availability of maintenance/service and spare parts with attractive costs.
5 Human resources-how many people will the business employ? Where will you source these people? What will their job roles be?
The success of the company will be brought by a very motivated manager who will lead employees, (driver, confectioners, waiters, etc.) with age experience in the field, so they will form a united team, of whose goals will be customers satisfaction and ensuring the success of the company.
The manager is the one who will coordinate the whole activity, he will be the one who will establish the connections with the clients and suppliers, he will take care of supply and will take orders from customers and will be the designer made available to customers through this way being able to get in touch with customers, finding out their wishes and requirements.
In addition to this manager position, the company also needs the following employees:
- 3 confectioners with experience and skills in the field.
- 2 waiters
- a driver for home deliveries
- An accountant.
I believe in the market success of our new products due to my employees’ passion for design and because they know many cake recipes from their experience.
6 Marketing activities-what kind of marketing and promotional activities will you undertake to sell your product or service?
We can't do quality distribution without experience. We need to know our customers, as well as their habits, desires and expectations. The marketing department, part of the commercial department is the component that integrates all commercial activities; that is why its role is a major and essential one for the success of all the steps of a society. Given the relatively small size of such a business (at least in the early phase) the most appropriate way of promotion is through its own products.
 The name given to the confectionery attracts the attention of our consumers and we also opted for custom packaging: paper wrapping products, paper bags for larger orders. Also, for the best promotion of products, we chose for catering services, for different parties, meetings, custom platters with the company logo. In this way, as many people will hear of our products and recommend them to others.
I also created a website/blog with confectionery recipes through which I will promote all the products of the laboratory.
The most important aspect is customer loyalty. Our attitude will be the one that will differentiate and lead to the attraction of more customers. A brief friendly conversation, a smile, a little gift, a "Thank you and we'll wait for you again!", there are elements that make the difference between a customer who buys once and another who will come back, possibly with two other customers.
To increase sales, the confectionery will run a promotional campaign using the raffle. Raffle involves offering to buy two cakes and a participation coupon. The raffle takes place over a period of one month after the draw, the prizes being the following:
prize 1 -30 pounds
prize 2 -20 pounds
prize 3 -10 pounds
The other participants in the raffle will receive a free cake of their choice.

7 Financial resources-what are the business sources of finance?
To open this business, I will apply for a £20,000 loan from HSBC bank with the possibility of returning in 60 months with a monthly rate of £450 per month. My savings are £10,000. They will be used for the rental of the workspace and its arrangement, the purchase of the necessary production equipment and ingredients.
8 What are the swot of the business?
Swot 
Strengths: originality (special design of products, loyalty programs, related services), quality of products and service, experience of the manager and the other employees, location.
Weaknesses: lack of a reputation in the confectionery market from Swansea, lack of experience in business, insufficient initial own funds
Opportunities: further reduced number of confectioneries, a greater openness of consumers to socialize outside the house, consumer tastes have evolved, they now appreciating a cake and a good quality service, increasing the share of customers who buys takeaway cake, lower rent for commercial spaces, greater ease of finding a space compared to previous years
Threats: possible decrease in consumption as a result of frequency and quantity, harsher lending conditions, increase in the cost of the ingredients.
9 12 months cash flow forecast 
I want to increase our market demand through the diversity of the products offered but also through a permanent one adapting our offer to the market demand. In addition, we offer surprises and rewards to customers on different occasions.
In January and February, I expect that the sales figure will be around £5.000, and, in the months, what will follow, March, May, April, the sales figure will be at least constant, if not in a slight increase. In the coming summer months, I consider that the sales volume will double maybe even triple, so that the sales figure will increase considerably. In the autumn months, the sales figure will probably decrease again somewhere in November sales will reach the same share in the months of early February, March, as May then in December the demand should be equal to that of the summer months.

