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 Summary
Sweet & Salty Romanian Traditional is a start-up bakery based in Birmingham, UK. This business is owned and managed by six partners. The company provides customers with a salty and sweet pastry product. The company plans to build a strong market position in the urban region thanks to the industry experience of its partners. The business aims to provide competitively priced products to meet the needs of local people. In addition, the company implement effective marketing mix strategies to build a large consistent customer base. The business has borrowed £50,000 from the Lottery UK. 

[bookmark: _Toc435020307]1. Overview
Sweet & Salty Romanian Traditional Pastry is a Private Limited Company LTD located in Birmingham, the UK. This business is a traditional Romanian pastry store which specializes in sweets and pastry. We expect to entice the interest of a regular loyal consumer base with our variety of pastry products. It is equally owned by two or more partners to operate and manage business operations and share its profits. The business plans to build a strong market position in Birmingham thanks to the industry experience of its partners and the mild competitive environment in the region. By opening a traditional Romanian pastry shop, we are committed to providing our consumers with a wide range of salty and sweet traditional pastries. In addition, we intend to improve customer satisfaction with cold, hot, salty, and sweet pastries by presenting varied flavor to increase their pleasure (Yenny, Sulistyowati and Afriani 2022). 
[bookmark: _Toc1287531823]2. Product and Services
[bookmark: _Int_VLnGF9XU]The business sells sweet and salty pastries along with exceptional customer service in a traditional Romanian pastry store. We aim to accommodate the highest qualities and standards. We will cater for the needs for healthy and delicious pastries with different flavors to attract many customers in Birmingham. In the area, numerous students, Romanian people, and many other nationalities can be attracted by traditional pastry. Sweet & Salty Romanian Traditional Pastry always offers fresh and hand-made pastry products. We aim to provide our products at competitive prices to meet the demand of middle to high-income people and travelers. In addition, our business always focuses on meeting the demands of local customers, as well as a substantial level of travelers from nearby highways (Sitorus et al. 2021).
[bookmark: _Toc74555084]3. Market audit 
SWOT Analysis
Strengths
As our business is new in the bakery market, our qualified and well-experienced bakers play a vital role in the success of our business in Birmingham. This is because they will produce a delicious and quality pastry. The delicious and tasty pastry will attract people to our traditional Romanian pastry shop. The main strength of the business is its ability to provide large orders for events and parties in Birmingham quickly. In addition, artistic and unique designs of pastries add value to our products. The food and taste will remain the same, but artistic presentation and creative design often make a difference (Ratnadianti, Fahmi and Hannan 2020). This will give us an edge over our competitors in the bakery industry. Additionally, the things that matter at the end of the day are experienced workers and skilled bakers. They will help the business in many ways, such as producing better-quality products, better customer satisfaction, and less wastage.
Weaknesses
As production and indirect/direct costs increase, we may increase the price to cover expenses. But consumers do not like daily food price increases as they purchase them casually daily. Then again, it takes a lot of time for a new business to gain the trust of buyers and a reputation as an established brand in the marketplace as a new bakery in Birmingham. Opportunities
[bookmark: _Int_eFDGNBL0]The product portfolio expansion is an excellent conventional strategy for winning market share. For this purpose, Sweet & Salty Romanian Traditional Pastry needs to do market research to find products that are missing in the market. Recently, we have introduced bakery products in a nearby environment. We always offer exceptional products to our customers at affordable prices. However, some foods contain high levels of sugar. This substance causes high blood pressure, high cholesterol levels, heart attacks, and obesity. Hence, Millennials and Gen Z are shifting their focus to healthy products. In this context, it provides an excellent opportunity for our business to offer pastries with less sugar. This will allow the business to entice the attention of the young diet-conscious consumer market. This move will also enable the company to target a market of diet-and health-conscious consumers (Ripsas, Schaper and Tröger 2018).
Threats
[bookmark: _Int_zmKidx4Z][bookmark: _Int_BSJYh3rP]The bakery industry has become very competitive as many pastry businesses have created franchises. Their presence makes it difficult for new brands and small bakery businesses, like Sweet & Salty Romanian Traditional Pastry shop, to maintain their market share in Birmingham. The main competitors are LOAF, The Early Bird Bakery, and Medicine Bakery. These businesses spend tens of thousands of pounds on promoting and marketing their services and products. They have built a loyal customer database, and it will be difficult to change the minds of those buyers. Therefore, we need to conduct market research to understand the marketing strategies of our business competitors and provide affordable pastry products to grow our business successfully (Mariani, Bartoloni and Morelli 2019).
[bookmark: _Int_s5HQJjqi]In addition, the business must follow the health and safety rules for the preparation of pastry products. As it is a food business, the production process and the quality of foods are essential to our customers. Thus, we must set high standards for our bakery irrespective of inspection by members of the food authority. As a result, we have certified our products according to food safety regulations in the UK. This will demonstrate our commitment to the business (McKenzie 2017). 
PESTLE Analysis
Political Factor
        The UK government is actively enacting on the regulatory framework for food products, focusing more on sustainability sourcing and elements. The government enforces public health schemes, banning certain food items and a basic minimum wage. Furthermore, the government has banned genetically modified foods. Therefore, it generates a robust potential opportunity for product line innovation while focusing on healthy products. 
Economic factors
          The performance of the Sweet & Salty Romanian Traditional Pastry shop depends a lot on the abilities and skills of its workers. Thus, the appropriate availability of skilled employees and bakers for Sweet & Salty Romanian Traditional Pastry is essential to stay ahead of the competition. In general, the cost of hiring employees is rising in all industries. It is caused not only due to increased demand for workers but also because of the high government expectations for minimum wages (Paschen 2017).
Socio-cultural factors
The British social structure is diverse, with diverse cultural sensibilities. With the growth in education and progression in health and food safety research, customers are now actively seeking better and healthier food options. Also, the lifestyle is changing towards a comfortable and easy-go living, which means customers prefer to consume simple products but want the assurance of positive health effects. 
Technological factors
Today, business sustainability focuses on technological advancements. Companies are investing heavily in emerging technologies to stay ahead of the competition in the UK bakery market. Therefore, Sweet & Salty Romanian Traditional Pastry must explore and anticipate the existing and future technological trends to make sure the long-standing business survival. 
 By investing in the right technological innovation, Sweet & Salty Romanian Traditional Pastry can gain operational efficiency, optimize user experience, and position itself as an innovative business in the UK (Yenny, Sulistyowati, and Afriani 2022).
Legal
 This implication tends to affect the business operations in a multifaceted sense because the British government has launched a less sugar plan in the country. The government has imposed a sugar tax on beverages and food to minimize consumption and its associated risks (Magnani 2022).
Environmental Factors
 The Sweet & Salty Romanian Traditional Pastry business works with social responsibility while fulfilling the laid down obligations. It is governed by corporate governance and regulations stipulated by the UK laws on manufacturing products. Additionally, Sweet & Salty Romanian Traditional Pastry can invest in renewable energy sources to reach the goal of sustainable business development (Gunawan and Melinda 2021).

[bookmark: _Toc778137444][bookmark: _Hlk110196618]4. Target Market
[bookmark: _Int_gJyQYPQ3][bookmark: _Int_hAYkp7Sg]The primary target market for Sweet & Salty Romanian Traditional Pastry is the steady stream of Romanian people and students. We specifically target people with an appreciation for delicious desserts and a need for relaxation and comfort. The business targets people of all ages who love to eat pastries. The organization will specifically target locals and students in urban areas as the ready-to-eat food category is popular among millennials. Therefore, there is a lot of room for growth in the pastry and confectionery business in this population (Sharma, Nasreen and Mishra 2017). The main reason for shifting the focus of the industry to urban areas is the growing demand for sweet and salty snacks that can be enjoyed between drinks or meals. Sweet & Salty Romanian Traditional Pastry will target affluent and educated customers who are eager to try new products and experiences. (Sharma and Nasreen 2018).
[bookmark: _Toc1620837839]5. Marketing Plan
Product
[bookmark: _Int_nE9aDY1t]Sweet & Salty Romanian Traditional Pastry produced fresh-made confectionery products by considering the millennial target market. The target customers belong to urban families and anyone with a sweet tooth. Hence, the business will provide those customers with Romanian pastry with a wide variety and flavors. Sweet & Salty targets health-conscious customers with plans to introduce healthier versions such as unhealthy ingredients-free pastry (Nijssen 2017).
Price
[bookmark: _Int_WzUR42qF]The organization will adopt a value-based pricing strategy to stay ahead of the competition in the UK bakery market. Hence, the business will offer customers healthy and fresh pastries at medium prices. (Ratnadianti, Fahmi and Hannan 2020). 
Promotion
[bookmark: _Int_aPmniSGW]Sweet & Salty will promote its traditional Romanian pastry through a digital media platform. Public perception and word-of-mouth are highly essential in the business aspect. In the marketing mix, word-of-mouth focuses on giving the best customer experience to encourage individuals to spread the positive word about the business. The organization also advertises its products through local newspapers, Facebook, and Instagram. (Heroux 2020).
[bookmark: _Toc4849341]6. Management Team
[image: ]
[bookmark: _Toc576793647]7. Financial Plan
Table 1: Cash Flow Statement
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Table 2: Profit and Loss Statement
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The company borrowed a £50,000 loan from The Lottery UK as a five-year loan. The company is expected to earn profits for this period to be approximately £56,517. The business does not anticipate any cash flow problems. The profits will be equally distributed among five partners of the company. 
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Necessary

Skills

Cristina Anfon Director

Mirabela Mutcy Manager

Alice lufiana loan Cashier
Online
Andreca Tamba sales
Pastry
Andreea Rolariu Chef
Alys-Oksana Bosneac Baker

‘They manage the implementation of business
quidelines and stratagies, working with other
department heads to ensure everything runs
smoothly and in accordance with any guidelines;

Managers plan, organize, direct, and control
resources to achieve specific goals

Cashiers are in charge of processing and
receving payments in retail-based
establishments

Online sales i the use of the Internet and
other electronic media to sell and
promote products and services

A pastry chef s a professional that specilizes in
desserts such as cakes, cookies, and many other
pastries

Bakers prepare doughs, batters, icings, or
fllings and use scales or graduated
containers to weigh or measure ingredients.

Director skills Visionary leadership. . Strategic
thinking. .. Management skils....Written and verbal
communication skils. Decion-making
skils. Adaptobilty, Empathy, Credfivty.

Manager skill Technical skis. Conceptual skils
Human or interpersonal management skils.

Cashier sills Good math Patience. .. Paying attention to
detail... Punctuality. . Abilty to work under pressure
Interpersonal communication. ... fficiency. .. Knowledge of the
products

Online sales skils Copywriting
Graphic Design Web design & Development.
Social Management SkillsNetworking.

Pastry chef skils Proven experience as Pastry Chef,
baker of relevant role, Great attention to detail
and creativity. Organizing and leadership skils.

Baker skils knowledge of food production methods. the abilty
to viork well with your hands. o be thorough and pay attention
to detai. the abilty to work well with others
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Jan Feb Mar April May Jun Jul Aug Sept oct Nov Dec
Totals
Receipts/Sd4 £7,000.00 | £8,000.00 | £8,500.00 |£10,000.00| £9,000.00 | £9,000.00 | £9,000.00 | £9,000.00 | £8,000.00 | £7,000.00 | £7,000.00 |£15,000.00| £106,500
Grants £0.00 £0.00 £0.00 £0.00 £0.00 £0.00 £0.00 £0.00 £0.00 £0.00 £0.00 £0.00 £0
Bank Loan |£50,000.00|  £0.00 £0.00 £0.00 £0.00 £0.00 £0.00 £0.00 £0.00 £0.00 £0.00 £0.00 | £50,000
Investment|  £0.00 £0.00 £0.00 £0.00 £0.00 £0.00 £0.00 £0.00 £0.00 £0.00 £0.00 £0.00 £0
Any Other I £0.00 £0.00 £0.00 £0.00 £0.00 £0.00 £0.00 £0.00 £0.00 £0.00 £0.00 £0.00 £0
Total Incorl_£57,000 | £8,000 | £8500 | £10,000 | £9,000 | £9,000 | £9,000 | £9,000 | £8000 | £7,000 | £7,000 | £15000 |£156,500
Stock/ Matd £7,000.00 | £1,600.00 | £1,700.00 | £1,800.00 | £1,700.00 | £1,700.00 | £1,700.00 | £1,700.00 | £1,700.00 | £1,700.00 | £1,700.00 | £2,000.00 | £26,000
Rent & Rate| £1,630.00 | £1,630.00 | £1,630.00 | £1,630.00 | £1,630.00 | £1,630.00 | £1,630.00 | £1,630.00 | £1,630.00 | £1,630.00 | £1,630.00 | £1,630.00 | £19,560
Wages £1,800.00 | £1,800.00 | £1,800.00 | £1,800.00 | £1,800.00 | £1,800.00 | £1,800.00 | £1,800.00 | £1,800.00 | £1,800.00 | £1,800.00 | £2,000.00 | £21,800
Drawingsaj _ £0.00 £0.00 £0.00 £0.00 £0.00 £0.00 £0.00 £0.00 £0.00 £0.00 £0.00 £0.00 £0
Utlities £420.00 | £410.00 | £399.00 | £400.00 | £390.00 | £370.00 [ £370.00 | £360.00 | £390.00 | £410.00 | £410.00 | £550.00 | £4,879
Insurances | £400.00 | £400.00 | £400.00 | £400.00 | £400.00 | £400.00 | £400.00 | £400.00 | £400.00 | £400.00 | £400.00 | £400.00 | £4,800
Repairs and__ £0.00 £0.00 £0.00 £0.00 | £500.00 | £0.00 £0.00 £0.00 | £5000 | £0.00 £0.00 £0.00 £550
Motor Expe| £100.00 | £100.00 | £100.00 | £130.00 | £120.00 | £120.00 | £120.00 | £120.00 | £110.00 | £100.00 | £100.00 | £180.00 | £1,400
Phone/Inte] £40.00 | £40.00 | £4000 | £40.00 | £40.00 | £40.00 | £40.00 | £40.00 | £40.00 | £40.00 | £4000 | £4000 | £480
Advertising| £200.00 | £200.00 | £5000 | £50.00 | £50.00 | £50.00 | £5000 | £50.00 | £50.00 | £50.00 | £200.00 | £200.00 | £1,200
Print/Statio| £200.00 | £0.00 £0.00 £50.00 £0.00 £0.00 £0.00 £0.00 £0.00 £0.00 | £100.00 | £0.00 £350
Miscellaned  £0.00 £0.00 | £10000 | £0.00 | £100.00 | £0.00 £0.00 £0.00 £0.00 £0.00 | £100.00 | £0.00 £300
Loan Repay| _£0.00 £0.00 £0.00 £0.00 £0.00 £0.00 £0.00 £0.00 £0.00 £0.00 £0.00 £0.00 £0
Bank Charg{ £395.00 | £300.00 | £300.00 | £300.00 | £300.00 | £300.00 | £300.00 | £300.00 | £300.00 | £300.00 | £300.00 | £300.00 | £3,695
Accountanc]  £70.00 | £7000 | £7000 | £70.00 | £70.00 | £7000 | £70.00 | £70.00 | £70.00 | £7000 | £7000 | £70.00 | £840
Total Outg{ £12,255 | £6550 | £6,589 | £6,670 | £7,100 | £6480 | £6480 | £6470 | £6540 | £6500 | £6850 | £7,370 | £85854
Incomingle| £44,745 | £1450 | £1,911 | £3330 | £1,900 | £2520 | £2520 | £2530 | £1460 £500 £150 £7,630 | £70,646
OpeningBal _ £0 £44,745 | £46,195 | £48,106 | £51436 | £53,336 | £55856 | £58376 | £60906 | £62366 | £62,866 | £63016
Closing Ban| £44,745 | £46,195 | £48,106 | £51436 | £53,336 | £55856 | £58376 | £60,906 | £62366 | £62:866 | £63016 | £70,646
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Gross totalincome|  £156,500
Total expenses £85,854
Gross profit £70,646
Tax payble 20% £14,129
Net profit £56,517





