               BUSINESS PLAN BAKERY
                                                 HEAVEN BAKERY- smells like heaven 


1.Name of business/owner(s) type of business ownership 
My business is going to be called “Heaven bakery” and the promo is gonna be ‘smells like heaven’.
I chose my business to be owned by me only, so it represents a sole trade company because baking is a passion of mine and I always give everything in trying to prepare traditional products like sourdough bread or bake sweets for my family and friends.
1.Mission statement/aim and objectives of business 
The bakery is to be a retail business meaning that I can have a kitchen with full production and a counter where the customers can buy goods to take away. Food is not consumed on the premises, which means this business can operate under an A1 retail license.
My mission is to create a bakery which makes the best quality baked goods on  site from scratch, fresh daily.
I would like to create an atmosphere where employees can learn , grow and innovate, while we keep delivering traditional recipes and baked goods.
The objectives of the business are to provide goods and services to our customers with professionalism, to lead a reputable bakery and to customize our products to the need of our customers and help the community by offering sales at the end of the day for our unsold items.
3.Describe the product or service offered by your business 
I decided to start the business with something traditional which is sourdough bread and baguettes that represent the  homemade bread in the most traditional way and because in the area of the bakery there are some offices I would like to prepare some sandwiches for takeaway and to have designated days for different tastes- meaning everyday  I will offer a single type of sandwich because this way I would not waste too much food.
Another type of product on my list would be pastries, the salted type ready to eat (sausage rolls, cheese and ham, mushrooms )and some sweets like : muffins (blueberry, white chocolate with raspberries, chocolate and orange) ,cookies and brownies.
I think that for the beginning these products are enough until the business gets loyal customers and then we can make a menu with products not on display but available to order like pies and cakes.
4. Physical- location of business, equipment needed
I would like to open the bakery in the Heath area, on Fidlas Road  because I live in that area and the choices for a good bread or a bakery are a little too far away.
The kitchen is the heart of the bakery so it’s the place where everything happens and need to be very well equipped.
The essential equipment for the bakery are: commercial oven (convention oven), fridges, stand mixers, dough mixers, bakeware and cookware, measuring jugs and scoops, mixing bowls, sieves, rolling pins, piping bags, racks and cooling trays, pastry boards, espresso machine and milk frothier , hot chocolate maker.



