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[bookmark: _Toc79634051]Vegan Cake Shop Business Plan.
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[bookmark: _Toc79634052]Executive Summary.
[bookmark: _Hlk79545195]Vegan Cake Shop is a company producing and selling high quality baked product to retailers and wholesalers. Cake decoration classes are also offered. The company will be operating in the areas near London Bridge where just one bakery school is offering baking classes, though its highly populated. High quality products will be provided to gain competitive advantage. The founder of Vegan cake shop will contribute £17,000, family and friends, £30,000 and a long-term loan of £20,000 for its establishment. Vegan who is the founder has 14 years of experience having worked in stations in the baking industry.
[bookmark: _Toc79634053]Business Description.
Vegan cake shop is a new enterprise that aims at providing unique products and services to areas surrounding the Shard at London Bridge in UK through retail and wholesale of tasty treats. The company is committed to provision of desserts of high quality to a broad customer base. The company is ready to create and ensure the maintenance of a creative, friendly and fair working environment which will make room for diversification, hard work and accommodation of new ideas. Vegan Cake shop will consist of experienced bakers and cake decorators. It will be ensured that they will be having an understanding of the targeted customers through the experiences they have had acquired over the years. The company’s competitive advantage will lie on the experience of the founders. The company will aim at generating profit to provide fair return to those who will be investing in it. 
In retailing services, walk-in customers will be served from Tuesday to Saturday from 9am to 3pm. The various products that will be provided at the location for retailing are cakes, cookies, pies, cupcakes and beverages. The retail shop location will also be used as a venue for classes on decoration. For wholesale services, some customers that will be served include cafes and coffee shops, hotels and restaurants among others. Vegan Cake shop will strive to become the preferable channel for distributing cakes, pies, cookies and cupcakes for once choice. The shop will also cater for caterers, country clubs, wedding planners on a seasonal basis. 
Vegan cake shop will also offer classes on cake decoration where students will gain experience and will be provided for time to have practice sessions with their instructors. In completion of the classes, they should have acquired the basic skills for baking, decorating and designing different types of cakes.  
[bookmark: _Toc79634054]Business Structure  
Vegan Cake Shop is owned by Vegan who will be the General Manager. Vegan has a Bachelor’s Degree in Accounting and Finance from Oxford University, having highly concentrated in entrepreneurship. Vegan is in the process of attaining Master’s degree in Curriculum and Instruction. Vegan has 14 years of experience from working in different known bakeries in UK including Kitchen Witch bakery, Cinnamon Twirls Bakeries and Baltic Bakehouse. While in these working places, Vegan learnt the baking skills as well as counter management. Within the fourteen years of working, Vegan has trained as a cake decorating instructor where he has instructed about one hundred and twenty students within the age between six years and ninety years. He has acquired enough skills which are transferrable for starting up Vegan Cake Shop. With an aim of gaining further expertise in the bakery sector, an advisory board will be formed by Vegan Cake shop which will consist of professionals in the industry as well as members in the community for assisting in the starting up of Vegan Cake Shop. 
In the first three months of operating the shop, Vegan Cake Shop will have five employees who will include Vegan who will be acting as the general manager as well as an instructor, the, three bakers, where one will be responsible of retailers and two for the wholesale customers. An accountant will be responsible of finances as well as book keeping.  Additional employees will however be added with an aim of meeting the customers’ wants as the shop continues to grow. The employees will work on temporary basis until the business grows enough to have permanent employees.  
[bookmark: _Toc79634055]Location of the Business.
Vegan Cake Shop will be situated in London near the Shard at London Bridge. The area is suitable for a cake shop as it is surrounded by coffee shops which are among the target customers. The building where the shop is located is unique as it has been previously known to offer local donuts and bakery services before the owner retired. This has already created a reputation of the building to be offering bakery services thus helping the business in revenue generation in the initial months.
[bookmark: _Toc79634056]Industry Analysis.
The UK bakery industry in which Vegan Cake Shop industry will be venturing in is estimated to be worth £8.4billion and a growth of 2.5% annually. This makes it among the large sector in the food industry of UK. In the recent past, the industry has been operating under pressure due to ever changing tastes resulting to decreased demand for traditional bread (Basulescu and Mutiu, 2021). The industry has therefore been forced to diversify the products being offered. Businesses operating in these industries are managing fluctuations for cost of raw materials especially wheat which is spiking because of pressure on suppliers globally. However good harvest being experienced recently has caused the wheat prices to lower drastically.
An analysis on profitability of companies operating in these industries in UK shows that about 353 companies acquired an average profit margin of 6.8% and at least 434 profitable companies acquired 2.2% (Basulescu and Mutiu, 2021). Customers are in demand of healthy products thus resulting to the rise of products that are gluten free.
[image: ]
[bookmark: _Hlk79634892]A graph showing the market value of bakery sector in UK. Source: (Basulescu and Mutiu, 2021).
[bookmark: _Toc79634057]Competitors Analysis. 
Supermarket chains nationally have been dominating the baked products in London Bridge area including Lidl, Aldi, Asda and Morrison (Shortt, 2018). Most of the products offered in these retail stores are of poor quality since they are mass produced mostly from outside sources. There is processing of ingredients which lowers both the quality and taste of the product with an aim of selling the items at lower costs.
Lola’s Cupcakes. Deals with cupcakes and cakes which are sold at their bakeries. They also offer delivery services (Sullins, 2017). However, they offer very limited choices for the cakes most vanilla and chocolate. 
Bread Ahead Bakery School.  This is a baking school situated in between Borough market and Southwark Cathedral London. They offer baking courses online, baking and cooking classes, products such as doughnuts, breads, sourdough, among other bakery goods (Finch, 2013). However, the school is expensive and the students have to present their own ingredients. With the huge number of students, individual assistance is unheard of.
Olivers bakery. The bakery uses local ingredients to bake their products which include bread and pastries (Wiguna et al., 2018). Their products have no added preservatives, improvers, or glutens (Fichter and Tiemann, 2020). They also offer delivery services. Their products are however very expensive and of low quality.
The competitive edge of Vegan cake shop is its ability to offer a variety of products which are of high quality as well as offering one on one decorating, baking and food classes which will be offering help individually.
[bookmark: _Toc79634058]Marketing strategy.
Employees will be trained in a manner that focuses on customers and are experienced on the various goods and services that will be offered by the Cake shop. Seasonality is one of the major characteristics of bakery sector as some products make high sale in certain seasons (Rifqi, 2018). Pie for instance are highly sold on holiday seasons while weddings mostly occur in summer seasons (Hutařová, 2019). Thus, Vegans Cake Shop will offer products according to seasons. Classes will take place throughout the year.
[bookmark: _Hlk75563668]The ingredients will be of high quality while customised services will also be offered thus making the prices in Vegan Cake Shop higher than the ordinary baking shops. Details of specific orders will determine the margin of the prices of those orders. The classes will be charged £33 for seven hours of instruction. Classes will take place at the shop. With an aim of supporting the surrounding communities, Vegan Cake shop will be purchasing ingredients produced in London Bridge areas when possible. For retail customers, they will pick their products at the shop, or receive them at their location where a delivery fee will be charged. For wholesaling services, delivery will be done to the locations of the wholesalers and the delivery fee will be included while pricing the product.
Word of mouth will be applied for advertisement of the products which will be done by customers after experiencing the Vegan Cake Shop products and services. The local newspapers will also be used in advertising the shop locally. Advertisements on Vegan Cake Shop will be done on paper thrice a month. A web page is on the process of being created which will consist of a detailed description on products, samples of products being offered, contact information to create awareness on Vegan Cake Shop.  The upcoming classes will also be shown on the website with their description. The company will aim at partnering with various business people such as wedding planners, caterers, photographers in the bridal industry.
[bookmark: _Toc79634059]Finance and Funding Plan.
[bookmark: _Hlk79492067][bookmark: _Hlk79492693][bookmark: _Hlk79492240][bookmark: _Hlk79492748][bookmark: _Hlk79492777]Vegan will be the major contributor of the capital with £17,000. The amount will be used in purchasing of the delivery van. £30,000 will be contributed by family and friends as additional investment which will be used for renovating the building purchasing the needed machines and other needed items. A loan of five years amounting to £20,000 will be acquired from a local bank which will be used for operating expenses. By 2026, the loan should have been paid back in full.
Sources of funds.
Personal investment 	 			£17,000. 
Investment from family and friends		 £30,000
[bookmark: _Hlk79492824]Long term loan				£20,000
Total Amount					£ 67,000
Expenses 
· Renovations			£6,000
· Signage			£2,500
· POS system			£3,000
· Lease Down Payment 	£9,000
· Tables and chairs 		£1,100
· Delivery van 			£11,000
· Equipment repairs 		£1,500
· Professional and legal		£1,050
· Cash of operations 		£31, 850
· Total expenses                        £ 67,000
Break Even Analysis
· Break even sales = Fixed costs- gross margin
· Excluding beverages, classes and weddings.
· Average fixed cost on a monthly basis £5,000
· Average prices for both retail and wholesale prices at each unit £14.21
· Average cost of goods sold £4.66
· Break even units £435
Major Assumptions.
Income which will be generated from classes and retailing will be paid on the month delivered. 50 percent of the revenue to be generated through wholesaling will be received month prior while 50 percent will be received on delivery. For wedding revenues, 25 percent will be received month prior while 75 percent will be collected on delivery.
Income Statement for the First 3 months.
	
	September
	October
	November 

	Sales revenue
	£3,500
	£4300
	£5420

	Cost of goods sold
	£545
	£1000
	£1200

	Gross profit
	£2955
	£3300
	£4220

	Grooss Profit % of revenue 
	84.43%
	76.74%
	77.86%

	Operating Expenses
	
	
	

	Labour
	£1700
	£1700
	£2000

	Depreciation
	£130
	£130
	£130

	Advertising
	£ 350
	£ 200
	£ 250

	Legal and professional fees
	£ 120
	£ 35
	£ 0

	Insurance
	£ 180
	£ 180
	£ 256

	Store Expenses
	£ 75
	£ 75
	£ 75

	Lease 
	£1500
	£1500
	£1500

	Utilities 
	£520
	£ 500
	£500

	Miscellaneous
	£35
	£35
	£35

	Total Operating Expenses
	£4,430
	 £4,355
	£ 4,746

	Earnings from operation.
	(£1,475)
	(£1055)
	(£ 526)

	Interest expenses 
	£125
	£120
	£ 115

	Net Income
	(£1,600)
	(£1,175)
	(£ 641) 

	Operating Margin 
	 -42.14%
	-24.53%
	-9.7%

	Profit Margin
	-45.71%
	-27.33%
	-11.83%



Balance Sheet for the 1st 3 Months.
	Assets
	September
	October
	November

	Current Assets
	
	
	

	Cash and cash equivalents
	£43,260
	£42,900

	£42,350

	Inventory
	£520
	£960
	£1050

	Total Current Asset
	£43,780
	£ 43,860
	£ 43,400

	Long-term assets.
	 
	 
	

	Equipment
	£15,258
	£15,258
	£15, 258

	Less Accumulated Depreciation
	£130
	£260
	£390

	Total long-term Assets
	£15,388
	£15,518
	£15,618

	Total Assets
	£ 59,168
	£ 59,378
	£ 59,018

	Liabilities 
	
	
	

	Current liabilities
	
	
	

	Account payable
	£567
	£1,006
	£1249

	Current portion long term debt
	£5,450
	£5,450
	£5,450

	Total current liability 
	£6,017
	£6,456
	£6,699

	Long-term liabilities
	
	
	

	Loans payable
	 £21,400
	£20,670
	£20,320

	Total long-term liabilities
	£21,400
	£20,670
	£20,320

	Total liabilities
	£28,099
	£27,126
	£27,019

	Equity
	
	
	

	Capital Stock
	£33,220
	£33,450
	£35,070

	Earnings
	-£2234
	-£3456
	-£5645

	Total Equity
	£30,986
	£29,994
	£29425

	Total liabilities and equity.
	£ 59,067
	£ 57,120
	£56,444


  
[bookmark: _Toc79634060]Conclusion.
Vegan Cake Shop is an enterprise that will be venturing into bakery industry. The company will compete favourably with other companies operating in the same market. Much efforts have been invested in while surveying for establishment of Vegan Cake shop in terms of financial projections. It is hoped that a good return will be generated from the establishment as well as creation of a loyal customer base. 
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Introduction

» The presentation provides a summary of the Vegan Cake Shop business plan.
» Vegan Cake Shop is a new establishment that will be providing baking services
and baking classes around The Shard at London Bridge in UK..

» The building where the shop is located is unique as it has been previously

known to offer local donuts and bakery services before the owner retired
» The company aims at serving both retailing and wholesaling customers.

> Vegan who is the owner of Vegan Cake Shop will be managing the company for
the first three months where he will then start recruiting employees as the
business grow.
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Business Description
Vegan Cake Shop will be providing cakes, cookies, pies, cupcakes and

beverages.
The retail shop location will also be used as a venue for classes on decoration

For wholesale services, some customers that will be served include cafes and

coffee shops, hotels and restaurants among others

Vegan cake shop will offer classes on cake decoration where students will gain
experience and will be provided for time to have practice sessions with their
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Business Structure
> Vegan Cake Shop is owned by Vegan who will be the General Manager as the
business grows.

» Vegan has 14 years of experience from working in different known bakeries in
UK including Kitchen Witch bakery, Cinnamon Twirls Bakeries and Baltic
Bakehouse.

> In the first three months of operating the shop, Vegan Cake Shop will have five
employees who willinclude Vegan who will be acting as the general manager
as well as an instructor, the, three bakers, where one will be responsible of

retailers and two for the wholesale customers..

> Additional employees will however be added with an aim of meeting the
customers want as the shop continues to grow.
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Market Analysis.
The UK bakery industry in which Vegan Cake Shop industry will be venturing in
is estimated to be worth £8.4billion and a growth of 2.5% annually.

Businesses operating in these industries are managing fluctuations for cost of
raw materials especially wheat which is spiking because of pressure on

suppliers globally.

An analysis on profitability of companies operating in these industries in UK
'shows that about 353 companies acquired an average profit margin of 6.8%
and at least 434 profitable companies acquired 2.2%
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Competitors Analysis.

Supermarket chains nationally will be the major competitors of baked products
in London Bridge area such as Lidl, Aldi, Asda and Morrison (Wiguna et al.,
2018).

Other competitors include Lola's Cupcakes, Bread head Bakery School and

Oliver Bakery.

The competitive edge of Vegan cake shop is its ability to offer variety of

products which are off high quality as well as offering one on one decorating,
baking and food classes which will be offering help individually (Shortt, 2018).
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Marketing Strategy.
> Word of mouth will be applied for advertisement of the products which will be done by

customers afier experiencing the Vegan Cake Shop products and services.
> The local newspapers will also be used in advertising the shop locally.
> Advertisements will be don on papers thrice a month.

> Aweb page is on the process of being created which will consist of a detailed
description on products, samples of products being offered, contact information to

create awareness on Vegan Cake Shop.
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Financial Funding Plan.

» Vegan will be the major contributor of the capital with £17,000 which will be

used in purchasing of the delivery van.

> £30,000 will be contributed by family and friends as additional investment while a loan

of five years amounting to £20,000 will be acquired from  local bank.

> Expenses

+ Renovations £6,000 Delivery van

. Signage £2.500 . Equipment repairs

+ POSsystem £3,000 . Professional and legal
+ Lease Down Payment  £9,000 Cash of operations

« Tables and chairs £1,100 Total expenses £ 67.000
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Finance and financial planning.
» Break Even Analysis

+ Break even sales = Fixed costs- gross margin
+ Excluding beverages, classes and weddings.

+ Average fixed cost on a monthly basis £5,000

+ Average prices for both retail and wholesale prices at cach unit £14.21
+ Average cost of goods sold £4. 66

« Break cven units £435
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Conclusion.

>
>

Vegan Cake Shop is an enterprise that wil be venturing into bakery industry.

“The company will compete favourably with other companies operating in the same
market.

Much efforts have been invested in while surveying for establishment of Vegan Cake
shop in terms of financial projections.

‘The shop aims at generating good revenue from the enterprise and create a loyal
customer base.
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