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[bookmark: _Toc194348215]Executive Summary
The purpose of this study is to give a complete business strategy for Romanian Crêperie & Pastry Haven by Andreea, a new enterprise that aims to introduce real Romanian crêpes and pastries to the culinary market in Merthyr Tydfil, Wales. The report includes the company's purpose statement, market analysis, operational plans, marketing strategies, and financial projections.
The founder's passion for traditional Romanian sweets and ambition to fill a local market gap for Eastern European food served as the inspiration for Romanian Crêperie & Pastry Haven. The business, which operates as a sole proprietorship, specialises in offering handcrafted cozonac, crêpes, papanasi and a variety of pastries while accommodating a range of dietary requirements, such as vegan and gluten-free alternatives, to meet every customer's needs.
The unique items of this business satisfy the demand of customers for authentic, high-quality cuisine. Prioritising risk management, forming connections with local suppliers, and increasing brand awareness are some suggestions for ensuring long-term success.

In conclusion, the company's objective is to provide the authentic taste of Romania while raising cultural awareness, capitalising on the growing demand for artisanal and diverse cuisine experiences.
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[bookmark: _Hlk194345163][bookmark: _Toc194348216]Business Name & Story
Business Name: Romanian Crêperie & Pastry Haven by Andreea.
Product/Service Proposition: The company sells freshly prepared pastries, including cozonac (sweet bread) and papanasi(fried doughnuts) as well as Romanian-style crêpes (clătite), created using high-quality ingredients and traditional methods. There are gluten-free and vegan diet options. The rich tastes and traditional cooking of Romanian cuisine are well documented in sources such as Sava (2021) and Radulescu (2018). Introducing these distinct flavours to Merthyr Tydfil is our objective.

The Story: Observing the absence of Eastern European cuisine in Merthyr Tydfil, the owner’s business idea was sparked by childhood memories of baking Romanian delights with family. The company seeks to give customers an educational perspective on Romanian cuisine and an authentic culinary experience while showcasing cultural pride and the nostalgic flavours of Romania, as shown in works such as Ionescu (2020), in response to the growing demand for artisanal, culturally diverse cuisine.
[bookmark: _Toc193302955][bookmark: _Toc194348217]Business Ownership
Type of Business: Sole Trader
Rationale: A sole trader structure was adopted to ensure total authority over decision-making and operations. Jones (2019) suggests that this structure is ideal for small businesses as it is simple and easy to operate.
· Advantages: per Burns (2016), sole proprietorships are simple to establish, provide the owner complete authority, and permit them to retain all profits.
· Disadvantages: Personal assets may be at risk if the firm incurs debt. According to HMRC (2023), the sole trader model is suitable for small enterprises that want to engage with customers directly and run manageable operations.
[bookmark: _Toc193302956][bookmark: _Toc194348218]Mission Statement, Aims, and Goals
    A Mission Statement is a straightforward declaration outlining an organisation's purpose, values, and objectives. It provides direction and serves as the basis for making choices and formulating plans of action. This page covers the mission, goals, and operational procedures of Romanian Crêperie & Pastry Haven.
Our company's Mission Statement: "Introduce the real taste of Romania to Merthyr Tydfil by providing artisanal crêpes and pastries that delight customers while promoting cultural awareness."
Aim: Create a well-known brand that promotes Romanian cuisine in the local community.

Goals:
• Achieve profitability within six months of operation by serving an average of 200 consumers per day.
•Following Kotler and Keller's (2020) marketing principles—engagement, value, and consistent branding—the objective is 1,000 social media followers and 500 repeat customers in the first year
 • Foster partnerships with local suppliers to ensure ingredient and operational sustainability.
[bookmark: _Toc193302957][bookmark: _Toc194348219]Unique Selling Proposition (USP):  
Georgescu (2019) emphasises the importance of traditional Romanian dishes such as clătite in sustaining cultural identity and promoting culinary tourism. This emphasis on original flavours and ways of preparation gives the town centre a significant competitive advantage.
[bookmark: _Toc194348220]Physical Location
Location: Merthyr Tydfil town centre 
Rationale: The town centre was selected due to its accessibility and high foot traffic. Urban planning insights highlight the strategic benefits of centrally positioned businesses, including more visibility and closer community relations (Popescu, 2021). Merthyr Tydfil's attractions, lodging options, and historical sites attract visitors and locals, who, according to ONS (2021), are a young, working-class population—over 35% aged 20–44—making it a good market for affordable comfort food. This closeness supports the business's objective of combining gastronomic and cultural experiences for a varied clientele.
[bookmark: _Toc194348221]Human resources 
[bookmark: _Toc194348222]Staffing Structure: The employer intends to hire the following:
[bookmark: _Toc194348223]1 Chef specialized in making traditional Romanian pastries and crêpes.
[bookmark: _Toc194348224]1 Barista who has experience making Romanian-inspired beverages like coffee and herbal teas, as highlighted in cultural studies of Romanian hospitality (Popa, 2020).
[bookmark: _Toc194348225]1 Front-of-House Server to manage customer interactions and provide outstanding customer service.
[bookmark: _Toc194348226]2 Part-time assistants to help during busy hours, especially weekends and events.
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[bookmark: _Toc194329728]Figure 1- Staffing Structure for Romanian Creperie & Pastry Heaven
In line with CIPD's (2023) recommendations for Small Businesses staffing strategies, recruitment efforts will concentrate on finding motivated and qualified employees. 
[bookmark: _Toc194348227]Marketing Activities
Promotional Strategies: The marketing strategy's goals include developing a strong online presence and engaging with the local community as follows:
1. Social Media Campaigns: Instagram and Facebook will contain regular postings highlighting products and preparation processes. Similar case studies from the Culinary Marketing Association (2023) show that high-quality images increase brand awareness.
2. Launch Event: The "Taste of Romania" event will showcase the food and offer free samples and discounts. Georgescu (2021) observes that such activities effectively generate community engagement and customer connections.
3. Distribute flyers and posters at schools, gyms, and community centres to maximise local visibility. This facility was chosen for its high foot traffic and alignment with the company's target customers, which includes consumers who prefer inexpensive and culturally distinctive products."
4. Partnerships: Inspired by Radulescu (2022), we will collaborate with schools and cultural organisations to conduct Romanian-themed activities that promote traditional meals and storytelling.
   To build a unified and memorable brand, the visual design will include traditional Romanian colours and patterns.
[bookmark: _Toc194348228]Market Research
     Popescu (2021) identifies an increasing consumer appetite for real food experiences, this trend encourages the introduction of lesser-known cuisines like Romanian.
   Findings:
· The local interest in Eastern European cuisine is increasing, based on observations, and this trend is supported by global food trends.
· A competitor study found a significant market gap by identifying few local companies selling Romanian-inspired products.
· According to Statista (2023), there is a growing demand for culturally inspired and artisanal foods.
   These insights influenced the company's menu, pricing, and marketing strategies to better line with consumer potential and preferences.
[bookmark: _Toc194348229]Financial Resources
[bookmark: _Toc194348230]Costs: 
Initial setup: £15,000, which covers equipment acquisition, branding, and licensing. Ward's Financial Planning for Entrepreneurs (2022) offered financial planning strategies for estimating startup needs. 
Monthly expenses: £5,000, which includes rent, staff, utilities, and ingredients.

Funding Sources:
The company will blend personal savings (£10,000) with a small business loan (£10,000) to ensure adequate working capital. The Welsh Government's Business Financing Guide (2023) has been used to establish a sustainable financial model.
[bookmark: _Toc194348231]12-Month Cash Flow Forecast: 
Monthly Income: Projected at £8,000, based on an average daily customer base of 200, each spending £4
Break-Even Analysis: Anticipated within five months, following financial forecasting models by Ward (2022).
[bookmark: _Toc193310809][bookmark: _Toc194348232]SWOT Analysis
 Strengths:- Radulescu (2022) emphasises that Romanian cuisine is unique and distinctive, filling a market gap.
              -High-quality, handcrafted recipes with a strong cultural connection
(Sava, 2021). Weaknesses:
  Weakness:- Limited brand recognition throughout the initial stages of business.
  Opportunities:- Increased customer demand for artisanal and culturally inspired cuisine (Statista, 2023).
  Threats:- Competition from existing food companies in the town centre.
[bookmark: _Toc193310810][bookmark: _Toc194348233]    Mitigation Strategy: Prioritising community involvement, focused advertising, and first-rate customer support will build a devoted clientele and set the company apart. To deal with competitive issues, techniques from Kotler and Keller's Marketing Management (2020) will be used.
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Reflection
Creating the business plan for Romanian Crêperie & Pastry Haven by Andreea has been a transformative experience for me, significantly extending my awareness of the skills and knowledge required to start and maintain a business. Throughout the process, I learnt great lessons about strategic planning, market analysis, financial management, and marketing.
Strategic planning was one of the most insightful components of this process. Structuring a complete business strategy that included market research, financial projections, and advertising methods assisted me in turning unique ideas into attainable goals. Analysing competition and consumer preferences highlighted the significance of adapting products and services to customer needs. Recognising the absence of Romanian-inspired cuisine in the local market was an important turning point that revealed an untapped possibility.
Another area in which I improved was financial management. Developing a cash flow projection improved my ability to estimate costs, project revenue, and calculate the break-even point. This showed me how important financial planning is in maintaining a company's existence. Similarly, adopting marketing tactics, particularly for social media platforms, gave me the confidence to reach out to my target audience and establish a recognisable brand.
I was also able to identify a few of my entrepreneurial strengths thanks to this process. I was able to develop a one-of-a-kind company idea that offers Merthyr Tydfil real Romanian flavours thanks to my imagination and vision. My enthusiasm for using cuisine to share my Romanian backgrounds has been a major motivator for the business, guaranteeing my commitment even in the face of difficulties. Additionally, handling the business plan's many components—from financial forecasts to human resources—required me to be extremely organised. Last but not least, I showed flexibility by modifying plans in response to feedback and study results, which is a necessary skill for succeeding in the fast-paced business environment.
Nevertheless, this journey identified areas that may be improved. Risk management has surfaced as a skill I need to improve. While my optimism and passion are motivating elements, I recognise the significance of more effective risk assessment and management. For example, dealing with the financial risks of being a lone trader and building brand recognition in a competitive industry necessitates careful planning. To improve in this area, I intend to educate myself through online courses and workshops on risk assessment and management. Seeking guidance from experienced business owners might bring extra practical insights. Furthermore, I intend to develop contingency plans to prepare for unexpected issues like competition or supply chain interruptions.
Overall, the experience of creating this business plan strategy has been beneficial. It has not only improved my entrepreneurial talents and abilities but also strengthened my desire to succeed. I feel better prepared to bring my vision to fruition while simultaneously learning and improving.
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