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Sweet Fantasies

1. BUSINESS DESCRIPTION / MARKET OPPORTUNITY
Sweet Fantasies is an authentic Italian pastry shop that brings back the country's typical products while maintaining the product's originality and the Italian habits in consuming it. 
Sweet Fantasy: “Sweet dreams, Italian-made”
The choice of this business comes from the desire to bring the passion for pastry back into an everyday product and demonstrate how the production process can change the product's benefits and the difference in quality compared to the merchandise sold in London.

SEGMENTATION
Demographically the product can be sold to any age group from kids to ederly to any gender, to any education and family.
From a behavioural point of view, the business is committed to satisfying consumers interested in online purchases and organizing events. Furthermore, the primary purpose of the business is to bring back the 'Italian breakfast or afternoon snack' in which friends or family meet in a cafeteria to talk and consume their favourite products simultaneously. Even people who have a passion for sweets are included.
From a geographical point of view, the pastry shop will be located in the South Bank area. Therefore, it will be in a large part of the area since many tourists and families pass in front of the venue, and many events and shows take place there.


[image: A river with a ferris wheel in the background

Description automatically generated with medium confidence]
Psychographic segmentation: this type of business may primarily interest Italians who immediately recognize the difference in the product, to sweets enthusiasts, families with children, or young people: anyone with a passion for quality with a certain level of education in foreign cultures.
TARGETING
Since segmentation is quite large, focusing on consumers that are locals and know the product means creating loyalty.
Italian culture is known for its good food; therefore, everyone is attracted by the store.
Customer acquisition costs are not high as the variation of products (therefore a differentiation in reflecting consumers taste) are made by very similar ingredients.
POSITIONING
It can be an everyday product or a special event. Many competitors are making and serving pastry, but few of them are selling artisanal products, where the difference is made with fresh ingredients and a different production process.


Limited liability Partnership 
A partnership is a close working relationship between two or more partners to achieve mutual benefits. The advantages of a partnership are an easy and free set-up through the Self-Assessment with HM Revenue and Customs (HMRC) (Craig, 2021), greater ease in entering new markets, better quality, sharing of costs, access to the skills of different professionals, innovation and the presence of multiple resources, and mutual support in dealing with losses (Craig, 2021). LLP guarantees the safety of limited liabilities: the 3 parties in question are responsible for providing funds, administrating, and managing the business, and providing technical knowledge of the job. 
Conversely, however, the resources related to the completion of the partnership are sometimes divided unequally. Especially in the case of the pastry chef. The heaviest job will be that of the pastry chef since he is the only one with technical knowledge of the job and the machines and, therefore, responsible for the entire product production process. Moreover, all parties are responsible for unlimited liabilities and fewer tax savings, for example, Income Tax and National Insurance on the earnings (Craig, 2021). 

2. INDUSTRY ANALYSIS
VRIO 
	Value
	The value of the product is very elevated as it favourably depends on the resources used to compose it. It is firmly based on the pastry chef's technique, which must be known and mastered to guarantee the perfect result of each recipe and for the functional management of the pastry laboratory.


	Rarity
	It is true that many competitors on the market sell croissants, but the product is based on the French recipe. It is however rare to find companies that use the processes, the ingredients used in Italy, thus producing the CORNETTO, not the croissant (Maniscalco C, 2019).


	Imitability
	Everything stated so far regarding the rarity depends on its imitability: for example, Pret-a-manger ranks eighth in the list of the best croissants in London (Fourthsquare lists, 2022). However, the quality is very different from the traditional products Italians. The Italian recipe contains less butter than the French one (which is copied by everyone). The Italian croissant is lighter, leaves no butter residue on the hands, and is sold under different varieties of filling (Maniscalco C, 2019)


	Organization
	With Brexit, large parts of labour resources have lost workers, including Italians. Only those with settled or pre-settle status can remain in the UK; otherwise, a visa application is needed (Ali, 2022). Since it is part of the culture, it is much easier to find personnel with basic knowledge of pastry production in Italy, while in England, it is harder to recruit such a workforce unless they have certificates in the sector. The trump card of the organization is precisely the knowledge of technical processes for the use of resources, and the maintenance of the facilities which, handed down through training, can form an inimitable team.





The threat of substitutes – GAIL Bakery, Cedric Grolet, and Chestnut bakery (Fourthsquare lists, 2022) can be strong competitors. It is essential to deliver the product's quality and keep the environment welcoming and pleasant for consumers. Differentiating the product is a solution (Barringer and Ireland, 2018, p180-182) that can lead to alternatives lacking in other pastry shops. The pricing system is the skimming one: the product enters the market at a relatively high price. The choice of the strategy lies precisely in the location of the pastry shop in Southbank, a central area full of passers-by, including local families, tourists or people who frequent cultural venues such as theatres (Waywell,2021).


Buyer power is the one most at risk due to the economic crisis, which could change consumers' attitudes in evaluating prices. In fact, the concentration of buyers is enormous, and they buy similar products from different producers. This would lead the company to lower its prices (Barringer and Ireland, 2018, p180-182).  However, the choice of the area is essential as it attracts educated people (Waywell,2021). Families residing nearby the area must be wealthy, therefore a higher price in an expensive area won’t discourage consumers. Moreover, the product constitutes a small part of the total expenditure of the buyers. The purpose of our pastry shop is to focus more on local people rather than tourists. Welcoming customers with a smile, giving them a reason to return to the facility again, and making the customer feel like they are in a familiar environment with friends are insignificant characteristics, which in reality, can make the difference in the success of the business.

As far as the power of the supplier concerns, it is not at risk since the product requires ingredients that are easy to find on the market. Therefore, the supplier will have many substitutes and will be forced to keep the selling prices low (Barringer and Ireland, 2018, p180-182). Preferring local producers is also an alternative to avoid extra costs due to customs duties. Only the different products that serve to complete the cornetto and to give differentiation are bought from Italy, for example, pistachio cream, chilli pepper, and honey.
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Competitive Rivalry

	Name of competitor
	Differentiation from Sweet Fantasies

	Gails
	More assertion on croissant and pastry with more type of filling

	Caffe’ Concerto 
	Guarantee a more familiar service and artisanal products. 

	Costa 
	Staff will have higher knowledge on the production process, training on the coffee machine is required to guarantee high quality coffes.




3. OPERATIONS AND MANAGEMENT TEAM 
Machinery
A bakery can have multiple machineries, but the ones chosen in question will be the bare minimum within the pastry shop: aerators, pastry rollers, spiral mixers, twin arm mixers, rack ovens, refrigerator, friers, and industrial washer, sink, countertops (Brookfood, 2023). In addition, the use of these machineries allows producing other products besides croissants, like doughnuts, pastries like bigne’ , sfogliatelle, aragosta tail and many others like pizza.
For what concerns the transportation and maintenance of the machinery, suppliers are mostly offering them, like one of the most popular bakery supplier Brook Food (Brookfood, 2023

Ingredients
Ingredients necessary for the production of the product are bread flour, all-purpose flour, salt, complexed fresh yeast, whole milk, water, eggs, sugar, vanilla, orange peel, and butter (Juls kitchen 2013). Also, the ingriediendiets are almost the same for other products, with minor variants in the creams and fillings. Therefore, almost all the resources needed can be purchased locally, in a way of supporting and at the same time saving on importing costs. 
Along with pastry, hot drinks are vital complementary goods. Kimbo is one of the most affirmed suppliers of coffee in the UK, which utilized revolutionary contracts to provide coffee and barista machines, guaranteeing the best quality at low prices (Wallin, 2014)

Delivery of product

Regarding the product's delivery phase, we have defined various channels: consume the desserts in the pastry shop with a good Italian coffee, take away, or delivery at home or in bulk for specific events such as graduations, shows, and special events.


WAYS TO GENERATE REVENUES


UPGRADE: introduce variation of the product but keep it original to avoid losing customers.

UPSELL: Pair pastry with hot drinks, make bundles and offer small quantities as taste.
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PROMOTIONAL MIX: advertising by using pictures in the menu to attract customers, displaying the product on windows, and making a website.

Sales promotion: buy one, or two cornetti mignons at the same price. Set a fixed price on trays.

Personal selling skills: develop personal selling skills, a positive attitude and firmness with the customers.
The ideal way to avoid losses is to decrease the waste of resources by calculating the correct amount of demand required on the market. Furthermore, the croissants are handcrafted products. Therefore, their duration is shorter than the industrial ones.




MANAGEMENT TEAM

	Name 
	Skills
	What do they bring to the firm

	Investor (1)
	Equity owner.
	Reassure the business, with a stable financial status.

	Finance, HR manager Marketing and Advertizing (1)
	Inventory and production management. Sales and labour monitoring. Leadership skills (problem solving, communication). Promote the bakery
	Saving costs on the usage of raw materials. Proper allocation and training of resources in the production process.

	Technical Staff ( 6)
	Production knowledge (machining and processing of ingredients)
Skills in filling and decorating cakes and pastries.
	Realization of classic and modern products. Teaching the job to new employees. Help differentiate products with alternative combinations.




	4. MARKETING PLAN

Product:
Cornetto is the Italian variant of the French croissant, which is lighter than the last one. Italy is famous for its many variations: from wholemeal pasta with honey, to a vegan croissant, to chocolate filling, pistachio cream, jams (of red fruits, figs, etc.), lemon cream, and many other variations.


Price: 

Considering the wholesale costs of the ingredients to make the croissant, the cost per unit of the product is around 20 cents. Therefore, by selling the simple product, without filling at 2.30 on the unit market, approximately 90% of the profit is obtained.



Promotional Mix:
Take away box six pieces = £12 
Croissant + Coffee = £5
Pastry trays= 12 pieces £20, 20 pieces £30.


Place 

The product must be visible to the customer. Payment is made at the counter, where consumers will pass the display first. Near the pastry shop, there are theatres, parks, and attractions; therefore, making the product visible for customized requests, such as graduations and receptions, helps to deliver the product in large quantities.





5. FINANCIAL
The type of funds chosen in question is Angel investors, individuals who provide for the initiation of a business in exchange for equity and are encouraged by projects that involve good managerial and technical knowledge (Renner, 2019).
The chart underneath is generated with excel and is an idea of the financial management of costs and revenues.
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Considering the revenues in a margin from 2000 to 8000 per day, the total per month is shown in the chart, which remains low to avoid unforeseen events. Workers will be under a 0 h contract and paid £10 an hour plus a 10% service charge from sales (which is not shown in the chart as for revenue it’s meant without service).  Profit from month 1 is negative as the purchase of machinery was a high expense, and it’s recovering from month 3, adding the final profit of month 2 to month 3 and so on.




6. Conclusion based on market research
The period following the pandemic is destined to record filming by pastry companies. So far, there has been a 76% recovery from 2019 to 2021 (British Baker,2022). However, competition is high, with many substitutes waiting to enter the market. The perfect competition in the market, with Greggs and Costa dominating with respectively 5% and 4.5% of turnover (British Baker,2022), suggests to the company to put further focus on the product to differentiate it from that of the competitors and to establish a higher average price for the quality and features guaranteed by the product.
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Revenues

Fixed costs

Rent
Machinery
Packaging
Raw materials
Contingency

Variable costs
Labour (10 ph), 0 h contract

Gross Profit
Tax 15%
Profit

Month 1
90,000

15,000
39,000
300
42000
7,000

16,000
-29,300

4395
-33,695

Month 2
120000

15,000

300
40000
33,695
20,000
11,005

1650.75
9,354.25

Month 3
90000

15,000
300
50000
2000
15,500
7,200

1080
6120

Month 4
150,000

15,000
300
60000
4000
20,000
50,700

7605
43000

Month 5
145,000

15,000
300
50000
3000
17,000
59,700

8955
50745

Month 6
140,000

15,000
300
50000
2000
16,500
56,200

8430
47770

TOT PROFIT
156,989.25

Total profit, without the loss of month one

as it was detracted as expense in month 2
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