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Executive summary

The business due to lunching in the streets of Birmingham town Centre bake and cake. 
Bake and cake will specialize in health jacket options plus a choice of healthy bake, and a cake will offer a variety of hot and cold filling with a side salad optional with options including cake deals as a package will be one of the options. Cakes will be home baked and will offer vegan bakes to glutton free. This stall will target consumers market including students' office workers and public shopping for a good deal and the convenience of grabbing a bit to eat.
The street food industry has seen an increase in profits due to its affordability with cities across England. The business will be a sole trader due to it low set up costs with me being the only implied needed at this present time.
This business offer a affordable meals on the go prices between 5 pound and 9 pound depending what the customer is looking for will beat a lot of competitors across Birmingham with options for every dietary needs feather more will advertise on social media platforms face book twitter and tick Tok will help grow awareness of the business selling a customer videos showing what the customer likes about my business.
Estimated total set up fees that is required in the startup will be around 8000 with savings and business loans the business will be in profit with in the first year 










 Business plan proposal overall look

Bake and cake will be a street stall offering freshly baked quality potatoes with a large variety of homemade fillings alongside homemade cakes and hot and cold drinks. The stall will be in Birmingham city Centre with a high volume of customers passing the stall with inviting smells to draw customers to buy my products. 

The catering food sectors are among the largest with the fact of food is essential to daily living offer growing profits with shops having top hike there prices because of inflation riisein  cost  the business I'm proposing cuts out a lot of bills need to run the bake and cake stall with my products manly home made offers a different tryp of food Bace (Department for business and trade ,2024).Birmingham being the second largest city in the uk offers strong customer based clients as one of the busy towns.
This business will offer quality meals and cakes cooked to a high standard and offer a variety of everyone's taste. Targeting a large market with affordable meals on the go. Including a variety and  dietary needs will not discriminate and put off large number of customers  eventually opening up a halal verity in the future further opening up options as Birmingham have a different Culter will be complemented in future plans vegetarian options gluten free cakes also being available and vegan opportunity's will be avalable. From fish options meat options meat free  to vegetable option fresh salad serving and a lot more for the cake all classic option school cake rice crispy cakes Victoria sponge chocolate cake  and more all home made with an option of custard drinks tea with coffee verity's of teas and  hot chocolate with option of cold  classic drinks. Future plans to be put into place will be fresh fruit drinks smoothy's.
The targeted market of customers.
Shoppers And university students 
All customers i will target for cheap and stress-free meal takeaway the stall will offer a different style of food homemade will be different to standard meals as homemade style cooking offer comfort food from home brought to the street stall.














Legal requirements 
Business will be on a sole trade According to Burns 2016)as a sole trader all legal requirement are sole my reparability dept managing the operation  and the purchasing of good to run the business all falls on the owner of the business  miss kim dawes good management skills and cooking skills will be the advantage of owning the business as a very good cook and have working in the food instry for over 10 years i believe i can meet all requirements for the future and have a Insite on what people like from a food stall and there expectations and the quality and quantity .
The disadvantage of the business being a sole trader is the responsibility to fall on my head alone with liability and being personally responsible for all bill and catering services all time consuming but with good time management. (Effective time management is essential for small businesses owners (Clessens2007) can easily be achieved with buyer times being a disadvantage challenge and a factor of running the business. 











Politics 
All food business have regulations with food industry the requirements are as followed food agency require a level 2 food hygiene certificate before any trading of food can be disrepute it is a legal requirement for all food business selling hot and cold food and drinks without this it is impossible to sell food as it would be breaking the law 

Economical 
Resent years have since a living crisis with prices being close to unaffordable for low incomes encouraging them to seek cheaper options available for their buget family's days out with food included have sored i will be looking to do a kids menu affordable and also family packages tackling the low incomes to be able to afford a meal for their family with all options open very care consideration on my profit margins need to be found to sustain a steady profit for this with smaller meals for the children half the price of an adult one with less product's used  be achieve 
 

Social 
As retail shops are increasing bill are cursing price hikes customers are seeking cheaper ways to eat out with growing numbers of street food being available at low-cost prices shoppers are changing their food shopping ways to make affordable solutions to their pockets with high demands of plant-based foods and vegan options targets a verity of customers 

Technology 

The digital world is changing and target a large rage of ordinance to spread words and offer them deals they cannot refuse is idea with tick tock and  Facebook twitter all being selling points for my stall opens up big sector of the marketing facts free of charge showing my deducts and how they are made from home is a platform for ssucses 

Envirmental 

General publics are looking for environment friendly packages because of global warming and degradable packaging is the new way forward as if i was to use nondegradable could harm my business. It also shows to my customers I'm very concerned about the items being degradable friendly more people will be confutable buying my product 

Legal requirement must be made food hygrine certificates and food safety laws liability insurance and street trading licenses Birmingham city council to be obtained 

My key competitor's large food chain offers their unlike food brands and bakes, and cake will offer a selling brand open to change from customer feedback. This is where i can change and grow 


Selling my business to the customer 

Social media platforms deal of the day and local promotions to workers in the city of Birmingham with the location being in town center i can target many people i believe it is the best location to allow business to gain a larger profi.t 












Cost of startup 
Market stall 2.500
Cooking equipment 3,000
Licenses and insurance 800
Initial stock 1,200
Branding and marketing materials 500 bringing the total up to 8.000

First setup fees
	Personal savings 
	5,000
	
	
	
	
	
	
	
	

	Startup loan 
	3,000
	
	
	
	
	
	
	
	

	rent
	600
	
	
	
	
	
	
	
	

	stock

	1,200
	
	
	
	
	
	
	
	

	Wages 
	800
	
	
	
	
	
	
	
	

	Utility bills 

	400
	
	
	
	
	
	
	
	

	Insurances 
	100
	
	
	
	
	
	
	
	


Before tax 
	Customers per day
	Average spread per customer 
	Daliy revenue 
	Monthly revenue 
	Annual revenue 

	60
	6
	360
	10800
	129000




Conclusion
Bake and cake is great value jacket and cakes with great prices targeting all types of customers  with all different dietary needs operating in Birmingham city Centre a vibrant city of health eaters to a casual spud targeting social media platforms to go bake and cake is essential growth with Kim Dawes being the sole trader and all legal requirements done to trade in food industry Bake and cake  has a great future ahead with room to build and target more costumers  within Birmingham .Strong business plan with me being the marketing  and operations manages cater and staff with a low set up cost is a great business deal sole trader business is cutting out all extra cost of employment off different staff Future plans are to explained the business bringing in more profit and more tailer made to suit costumers of Birmingham city Centre  this brings me to the end of the conclusion  Thank you for reading this business plan.
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Explanation of the marketing strategies the enterprise will adopt the reachits customers 


























	
	
	



