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[bookmark: _Toc89032991]PATISANCA it is my bakery's name in Muscatine. My bakery will be selling gourmet cupcakes and providing a catering service for special occasions. Resources provided by nature are called natural resources. Ingredients are the raw components needed by a bakery to make cupcakes. A bakery relies on the use of natural ingredients such as sugar, flour, eggs, and chocolate. 
Human capital refers to the individuals who work to create the products. Most of the positions at my bakery are low-skilled, but they can be taught. Training and compensation will be equal for all my staff.
When we need to transport cupcakes to an occasion, we'll need a truck driver. Products and money utilized in the creation of goods and services are known as capital resources. The kitchen appliance is a bakery's primary source of capital. For the preparation of icing and cupcake batter, a bakery will require several mixers. Appliances like refrigerators, ovens, stoves, and sinks are also commonly found in the kitchen. Cupcake liners, baking pans, and piping bags for the frosting are also capital resources. Customers' dining tables and chairs are capital assets. Investors also serve as capital resources for me.
Our new bakery will be housed in a new facility that we've purchased. Risk-takers who develop things are known as entrepreneurial resources. The entrepreneur in my case is myself. In order to obtain investors, our business strategy is designed. PATISANCA, cupcakes are a way to celebrate wonderful occasions and bring joy to the lives of children.




2. [bookmark: _Toc89033048]Company Description

PATISANCA and I will work together. As a tiny local business, my bakery relies on a collaboration in order to expand. A partnership is a commercial arrangement in which two or more people share in the benefits and the risks of a company. Among the advantages of starting a small business are lower startup expenses and the ease with which it may be done. A partnership, unlike a corporation, is subject to less regulation from the outside world. There are disadvantages, including as the possibility of partner disagreements and the partners' unrestricted responsibility for the business's debts. As stipulated in the contract, both partners must share in the profits.
We have three short-term objectives and three long-term objectives as a small local firm. With these aims, our company's future will be clearly defined. They help us plan for the future and make some decisions for us.
Mission statement
“The PATISANCA is committed to its products and employees which they believe is the 
recipe for market success.”
3. Aim and objective 

· “To secure an investor

· To hire employees that are respectful and believe in our mission

· To open our business to a community and provide a good that will be enjoyed
· To always provide our service with a smile and kindness

· To help the homeless in our community, by giving them leftover cupcakes

· To provide a good to our community that brings people together.”

Products /Services

In my bakery we will have certain cupcakes. Some of the many flavors will include the basic chocolate, vanilla, and strawberry flavors. There will also be cupcakes to suit people’s need such as gluten free and peanut free. Each week will have different specialty flavors like [image: A picture containing indoor, plant, dessert, decorated
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Patents and copyrights make your things, whether it be your name, logo, or product, private and no one else can use your name or make a product exactly like yours. As a bakery, no patent will be applied for, because there are already lots of different cupcakes out there and there is no way a patent will be secured. My bakery’s name will be applied for copyright that way no other bakery can have PATISANCA as their name. Once a logo has been made that suits the company it will also be applied for copyright. The reasons for applying for copyright is that it allows for my cupcake shop to be unique so when people look us up, they don’t bring their business to a different shop.
Future research and development will be done through a process of surveying.

This way my bakery can supply customers with cupcake flavors that they want. The feedback will come from a recommendation box. Once a survey has been done of requested flavors the head baker will go to work and try to develop a new cupcake flavor. Also new cupcake flavors will be created after research of recent trends; this will be done through social media. These are a few examples of research and development that will be done.
4. [bookmark: _Toc89033050]Market Analysis

Target market is the specific types of people you are trying to sell your product or
Service to. One of my types of customers are parents. Specifically, parents who are looking for snacks for their kid to bring to school, or just a treat for their family. These parents are middle to upper class when looking at their income; if their income is higher that also usually means they have some college degree. Their relative location to the store is at maximum thirty miles, that is the longest a parent is going to drive for some cupcakes. Nationality and race do not matter in this case.
Another type of customer who will buy my service and products are people looking for a caterer for an event. These events could be weddings, birthdays, baby showers, etc. The range for people looking for a caterer is much larger than parents it is about 50 miles. These people could be anywhere from lower to upper class, depending on the event. These people could be lower class, but the event could be a wedding in which that case they might need a caterer; but lower class and a birthday party won’t probably need a caterer. Since these are my target market, I will need to be place in a location that is about 50 miles from that nearest cupcake shop and has a lot of parents and caterer-seekers. This location will be in an urban area.
A goal of opening this business is to help the community's economy. Since I am opening a business, I will have to hire some part-workers, this will slightly lower Muscatine’s unemployment rate. The demand for this type of business is higher than average because the closest cupcake specializing store is about 40 miles away from Muscatine. The supply is not a lot on in Muscatine; the only other stores that sell cupcakes in Muscatine are Hy-Vee and Wal-Mart. Since the demand has been high for cupcakes in the past 5-10 years the industry is in the Prosperity phase. This means there is a peak of economic activity; there is a high GDP and good consumer spending. 
Being a bakery, we provide a good of cupcakes and a service of catering. Bakers’ employment rate is expected to go up seven percent in the next seven years. The industry of bakeries consists of people with usually on the job training that make sugary treats for their customers. The industry of catering consists of people making a large amount food upon request from a customer that wants it delivery for an event. Caterers’ employment rate is expected to go up five percent in the next seven years. The bakery and catering industry are on a rise, because if more employment is needed for these jobs that means there is more demand.
Right now, the current marketing data shows that cupcakeries are at a high point. Ever since a famous tv show promoted a cupcake shop the cupcake industry has been on a rise. There is now over thousands cupcake shops and people still have a demand for them. Also, now there is a tv show based on cupcake shops that compete to cater a high-class event. As a local company, there has been a rise in support for local bakeries rather than franchises. This all supports a thriving market to get into.
Marketing any product or service makes the relationship between a customer and the business more solid. One way to market a cupcake is to design a brand name and logo that suits the company; then use that name and logo to promote your company like on business cards. Another marketing idea for cupcakes is to support a community charity or event this will spread your name and show that you want to support the local economy. These are only a few ways my bakery will market our cupcakes.
The competitors in the cupcake business within a fifty-mile radius from my location are Nana’s Pleasures, Hy-Vee, and Scratch. Scratch is my main competitor even though they are located the furthest away from Muscatine. They have a strong reputation of best cupcakes in Iowa. They also have loyal customers and a large market area; lots of people will go out of their way to travel to Scratch. The amount of business might be less in my bakery but most of my business is coming from Muscatine customers that don’t want to travel 50 minutes to get to Scratch in Iowa City.
Hy-Vee Muscatine is my second top competitor. They do both sell cupcakes and cater cupcakes for events. They already have loyal customers because they are a franchise and are known for great customer service. Hy-Vee has one major disadvantage and that is that they don’t sell gourmet cupcakes and don’t focus on selling cupcakes.
So, my business is better in the cupcake industry than Hy-Vee Muscatine [image: Heart with solid fill].	

Nana’s Pleasures is my third top competitor they located in an agglomeration. An agglomeration is businesses that locate near each other to gain more customers that are visiting the other stores. They are also a local store, so it has the same atmosphere as my bakery. The biggest disadvantage is that they don’t focus on cupcakes, but they do focus of all types of bakery goods. Nana’s Pleasures is not a major competitor because their number of customers is already low.
		
5. [bookmark: _Toc89033051]Strategy and Implementation

The distribution of cupcakes is a simple process, because our product goes directly to the customer. A customer orders their cupcakes in store or on their phone, and they pick it up in store. The customer can either take their product home or enjoy it in the store. The number one promotional method will be a store sign. Our store sign will meet the regulations of the city of Muscatine; these include a permit needed, must be lower than 35 feet high, and must stay within 12 inches from the building. 
Another way to promote my grand opening is to post about it and promote on social media. The next way that I will promote my business is to sponsor an event like a local baseball team.
The last promotion will be coupons that say the 10 cupcake you buy with this card is free.
	Product
	Price
	Service
	Price

	Regular Cupcakes
· Espresso
· Peanut Butter
· Birthday Cake
	$1.99
	Catering
	$20 per hour
$175 deposit

	Seasonal Cupcakes
· Pumpkin
· Eggnog
· Pink Lemonade
	$2.99
	Cupcakes for catering will be bought at a cheaper price
	about $1.00 per cupcake




In the United States the PATISANCA will be expanding at some point. The only state that my partner and I are willing to expand to is Alabama. One reason is we have family ties in Alabama. Before we expand, we will write a new complete business plan and will make sure that our administration is secure as they will be needed once the new store is open. Also in Alabama, especially in the area, Hoover, that the new business would be open has a lot of people who fit our target market. Also, Alabama has good spaces of commerce set in place which are helpful to new businesses.
The maintenance of a successful business can only be achieved by importing ingredients from other countries. Some ingredients that a bakery needs in bulk that will be imported from a different country are sugars, flour, cocoa, butter, and others. One country that exports all of these ingredients to another country is Germany. They are one of the world’s largest exporters of these ingredients. Our bakery would work with a company in Germany to get our ingredients; we would work with Germany instead of any other country because they are part of the United Nations and the United States are on good terms with them. In my bakery we won’t export our final product out of the United States. We will send our cupcakes to anywhere in the United States except for Hawaii and Alaska.
In the bakery there will be certain environmental regulations that will need to be followed. 
One is trash; in my bakery the trash bag will make it into the dumpster not sitting next to it. 
Another regulation my bakery needs to watch is waste. In my bakery all the old cupcakes that can’t be sold will be donated to the homeless shelter. 
All these regulations will be met that way the environment and community will be kept safe and clean.
In a business there are polices to show social and ethical responsibility. One policy in my bakery is that every employee will wash their hands regularly and keep their hair tied back. Another procedure to show social responsibility is to have the restrooms cleaned every other hour. The next procedure is employees will have southern hospitality; even when their day isn’t going well, they will always have a smile on their face. 
An additional policy is that employees will always wear their uniforms when working. These four business procedures are held to show social and ethical responsibility.
Major social issues will make an impact on a bakery’s success. The number one social issue that all bakeries must face are allergies. My bakery will label all ingredients of the cupcakes. Also, we will have cupcakes that are gluten free to accommodate for those with a gluten allergy. There will also be a notification on all packaging that there could be certain allergens in the cupcakes because they are made in the same facility as those allergens are contained. Allergies are a huge social issue that will have an impact in my business’ success.
This is a new business in Muscatine and there are certain requirements that need to be met. The first requirement is a business license which is the number one requirement when opening a new business. Since this business will have to deal with food there is a health permit that is needed; also, a health inspection needs to be done before the business is opened. Some other regulations are traffic/parking, and the use of public utilities. A business also needs to check if they are in a subdivision what that subdivision regulations are.
When opening a new business, you must have the right finance. One thing you have to look at is the cost to lease a building. In Muscatine it’s on average 9 dollars per square foot each year to lease. The specific building that meets my needs is $8 per sq. foot each year to lease. Another to check is if you can get a loan from a local bank, which is true in Muscatine. In order to get a loan, you have to write a business plan to show the bank just how their money is going to be used.
6. [bookmark: _Toc89033052]Organization and Management Team

	Job
	Responsibilities + Duties
	Requirements for Position

	Cashier
	· Polite= southern hospitality
· Give customers their product and exchange the money
· Makes sure the cupcakes are in the display at the opening hour
	· Basic math skills
· 18 years of age or older
· Some background with money, such as managing a credit card account
· Some background with human
relations

	Caretaker
	· Clean bathrooms every other hours
· Mop floors every night
· Wash counters every night
	· Willing to do the “dirty” work
· 16 years of age or older
· Punctuality/ on time
· Ability to use cleaning supplies

	Assistant Baker
	· Helps head baker= takes orders from head baker
· Measure ingredients
· Frost cupcakes
	· Punctuality/ on time
· Basic math skills=fractions
· Basic frosting skills

	Head Baker
	· Creates new flavors every week
· Creates new designs for
	· Baking background with some culinary college
· Ability to follow standard
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	catering events
· Trains new assistant bakers
· Make batters and frostings
	recipes
· Ability to adapt to certain situations

	Dishwasher
	· Clean dishes from cupcake batter and frosting
· Clean dishes from customers who ate in the bakery
· Makes sure head and assistant bakers have the
clean tools they need
	· 15+ years of age
· Ability to lift heavy dishes
· Ability to use a sink and soap

	Manager
	· Makes sure cashiers are doing their job
· Trains new cashiers
· Makes sure customers are enjoying their time and cupcakes
· Counts money each night
· Locks store at night
	· 18+ years of age
· Communication skills
· Leadership abilities
· Being responsible with money




As a partnership business, I will have one other person to help me run the bakery. Since deals and business operations will be done between my partner and I, there will be no need for a board of directors. An attorney will be contacted and used only if needed in certain situations, such as an unforeseen lawsuit. They will also be needed to open the business when we are trying to get a court order for legal business. An accountant won’t be hired to work at the business but will be used for tax returns annually and for payroll taxes quarterly. The bookkeeping will be done by myself.
7. [bookmark: _Toc89033053]Financial Plan and Projections
Start-Up Expensess

	Expense
	Price
	Expense
	Price

	Starting Inventory
· Flour
· Sugar
· Butter
· Cocoa
	$6,000
	Kitchen Appliances
· Fridge
· Pots + Pans
· 3 Mixers
· Freezer
· Stove
· Oven
	$6,600
$1,500
$700
$900
$1,000
$500
$2,000

	Security Deposit
	$2,000
	Permits
	$250

	Furniture
	$4,000
	Displays
	$3,000

	Advertising-Store Sign
	$2,000
	Catering Car
	$15,000

	Total Starting Expenses
	
	
	$38,850





Operating Expenses

	Expense
	Price
	Expense
	Price

	Inventory/Ingredients
· Flour
· Sugar
· Butter
· Cocoa
	$3,000
	Packaging Supplies
· Labels
· Cupcake Wrappers
	$400

	Health Insurance
	$500
	Employees
	$4,000

	Rent
	$800
	Utilities
· Heat
· Telephone
· Electricity
· Water
	$2,900
$400
$300
$1,000
$1,000



	
	
	· Trash
	$200

	Snow Removal
	$100
	Pest Control
	$100

	Total Operating Expenses
	
	
	$11,800




The building, land and equipment all are plant assets. The equipment is just a start-up cost of $6,600. The building is bought by square feet, but there is also a rent each month of $800. The land we need will be covered under the building, but we will need snow removal and pest control which are both each $100 per month. We will also need utilities which all together are $2,900. These are the most important expenses for any new business.
To fund the startup and operating costs for our bakery, we will use multiple ways.

Both my partner and I will use some of our money from savings accounts to help fund for the start-up of the bakery; this is about $5,000. Also, a small business loan will be used to help us start our business. The amount of that the loan will cost will depend on the amount of money that my partner and I can save up. There is also a possibility of gaining private investors or having our friends or family invest in our bakery. These are how we will fund our starting of the bakery.
8. [bookmark: _Toc89033054]SWOT ANALYSIS
“Strengths:
- Personalized service to each customer
- Young entrepreneur has new ideas to bring into the business.
- Located in a shopping mall with a continuous stream of customers
- Product quality and service
- Profit margin

Weaknesses:
- Young entrepreneur has limited experience within running the business
- The lack or a reputation in bakery market
- Insufficient initial own funds”
Opportunities:
- “To become a well-known bakery in the region
- New markets in the area
- Further reduced number of bakery
- A trip to the bakery costs less than a trip to the restaurant
- A greater openness of consumers to socializing outside the home
- Consumer’s tastes have evolved, they now appreciate a cupcake and quality service 
- Increasing the share of customers who take the packaged cake
- Decrease of rent for commercial spaces
- Greater help of finding a commercial space compared to previous years

Threats:
- Competition in the mall due to many other businesses.
- Limited opportunities to expand due to location.
- Increasing the cost of raw materials
- Harsher lending conditions


[bookmark: _Toc89033055]Cashflow statement
	Cash on Hand (beginning of month)
	Year 1

	
	

	CASH RECEIPTS
	45395

	Cash Sales
	385626

	Collections fm CR accounts
	0

	Loan/ other cash inj.
	0

	TOTAL CASH RECEIPTS
	3,917,52

	Total Cash Available (before cash out)
	421000

	
	

	CASH PAID OUT
	

	Purchases (All Purchases)
	75550

	Gross wages (exact withdrawal)
	43585

	Payroll expenses (taxes, etc.)
	22000

	Outside services
	25000

	Supplies (office & oper.)
	14500

	Repairs & maintenance
	15000

	Advertising
	93,600

	Car, delivery & travel
	144,000

	Accounting & legal
	30,000

	Rent
	144,000

	Telephone
	6,000

	Utilities
	21,420

	Insurance
	35,580

	Taxes (real estate, etc.)
	0

	Interest
	0

	Other expenses (specify)
	11000

	SUBTOTAL
	

	TOTAL CASH PAID OUT
	3,917,52

	Cash Position (end of month)
	391752

	
	

	ESSENTIAL OPERATING DATA (non cash flow information)
	

	Depreciation
	2,5000
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